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Patti See

See is an award-winning author whose work has appeared in Brevity, Salon Magazine, The Wisconsin Academy Review, The Southwest Review, HipMama, 

Inside HigherEd and many other magazines, journals and anthologies. She wrote the blog “Our Long Goodbye: One Family’s Experiences with Alzheimer’s” 

which has been read in more than 100 countries, and she is a frequent contributor to “Wisconsin Life” on Wisconsin Public Radio. She lives in Lake Hallie 

with her husband, writer Bruce Taylor. Her essay collection, “Here on Lake Hallie: In Praise of Barflies, Fix-it Guys, and Other Folks in Our Hometown,” is forth-

coming in 2022 from the Wisconsin Historical Society Press.

SAWDUST STORIES

Here’s what I know has been lost in the bottom 
of Lake Hallie. Three pairs of my reading glasses 
and one beater from my electric mixer. More hooks, 
bobbers, lures and other fishing gear than you could 
count. Thousands of balls from Lake Hallie Golf. 
Jewelry, like my neighbors Sue Mertens’ and Mari-
on Mecikalski’s diamond rings and likely countless 
others.

Here’s what’s been found: About 1,000 golf 
balls a summer for over 50 years for Marion and 
her husband, scooped out of the shallows with 
a butterfly net. One pair of my glasses and my 
beater; one of those lost rings.

Dave Mecikalski arrived unannounced at a 
girl’s house after she showed interest in what 
their mutual friend pitched as “a chance to 
date an outdoorsman.” He and Marion have 
been together ever since.

They bought their house on Lake Hal-
lie in 1967 and moved in after getting 
married. Marion was 18, and Dave was 
20. A few years later, while Marion’s 
family visited, she gave her wedding 
ring to her brother for their mother 
to hold. Marion never swam in her 
jewelry for fear of losing it. While 
she was cooling off in the lake, she 

noticed her brother raking the grass. Before he’d 
handed his sister’s precious ring off to Mom, he 
flipped it in the air and caught it. Flipped it higher 
in the air and lost it coming down.

In the days that followed Dave ran a metal detector 
over every blade of grass in a grid pattern throughout 
their yard. Later he brought home a military-grade 
mine detector that could search underwater. He found 
nothing but every screw, nail or wire ever dropped 
into that part of Lake Hallie.

Marion continues their story: “Twenty-six months 
later, on the 30th of October, Dave and his dad were 
taking the boats out after a belly-washer of a rain.”

There were three holes in the bank near where the 
ring was lost. That heavy rain flushed everything 
out. Dave tells me, “I looked down and there it was, 
sparkling up at me in about six inches of water.” 
How many times in those past two years had his 
eyes scanned their yard and beach for that ring? At 
first he thought he’d found another pop-top from a 
beer can.

He says, “I never gave up looking.” Marion adds, 
“It was a shock.” She put the ring back on next to her 
replacement band and wore them as a set, a story of 
hope on display.

Lost and found in Lake Hallie

By Gabe Lagarde
The Country Today

O
SSEO — It certainly didn’t 

hurt to start a creamery in Wis-

consin, but cheese-making was 

in Inga Witscher’s blood long before 

she ever settled in the dairy state.

“I always had that cheese-making experience 
and that love of cheese in the back of my mind,” 
Inga said as she reclined on a deck chair on her 
farm, St. Isidore’s Mead, just south of Osseo. 
“I’m a lover of artisan cheeses, especially Amer-
ican artisan cheeses where that milk is coming 
from a single source of cows. Everything’s hap-
pening right there on the farm. So I always knew 
that I wanted to do something like that.”

A fourth-generation dairy farmer originally 
from Washington state, Inga’s family moved to 
Wisconsin in the 90s to escape Seattle’s rapidly 
growing urban sprawl.

They’ve been operating a small dairy operation 
here ever since, always with a strong emphasis 
on sustainability and organic, pasture-fed dairy 
products. A small herd of Jersey cows roam the 
Witschers’ acreage in Trempealeau County, a 
picturesque region of rolling hills checkered with 
fields and forested bluffs.

In 2013, she took her passions to PBS Wiscon-

sin, where she hosts “Around the Farm Table,” 
a food and farming show intended to connect 
consumers to organic, locally-sourced food prod-
ucts with a mixture of interviews, education and 
entertaining story-telling.

But, despite setbacks, Inga always had her 
eyes on cheese making.

With her father, Rick Witscher, Inga built a 
creamery on the property, completing it in 2018 
— shortly before a fire in November consumed 
the barn, milk shed and the creamery in a dev-
astating blaze. That was only days before they 
planned to start making cheese.

Inga and her family rebuilt the barn and 
designed a new creamery. Last year COVID 
created a hallmark year for hobbies across the 
world. It wasn’t different for the Witschers, who 
concentrated their energies on fine-tuning the 
cheese-making process during the pandemic.

The result? An artisan cheddar — often termed 
as “farmstead cheese,” “raw-milk cheddar,” or 
“traditionally British” — crafted with milk from 
hand-milked, pasture-fed cows, with virtually no 
additives.

Using few ingredients and techniques as old 
as civilization, the cheese is produced with cloth 
wrappings in a cooled chamber intended to mim-
ic the conditions of a cave. Every few days, the 
Witschers spread and knead the tough exterior, 
or brine, into the cheese. The cheese is aged for a 
year before its ready for retail.

St. Isidore’s Mead
Artisan creamery lays blueprint for small dairy success
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The Witscher family, including Cynthia (left), Inga and Rick, pose in the “cave,” or cooled compartment 
where they cultivate and age their artisan farmstead cheddar at St. Isidore’s Farmstead Dairy just 
south of Osseo.

By Gabe Lagarde
The Country Today

After four years fostering the state’s 
burgeoning hemp industry, Wiscon-
sin’s Department of Agriculture, Trade 
and Consumer Protection is passing 
the baton to the federal government.

Starting Jan. 1, hemp growers will 
be licensed by the U.S. Department of 
Agriculture and hemp growers will no 
longer require a license from DATCP 
to operate in the state of Wisconsin. 
DATCP and the USDA are scheduled 
to host a joint webinar from 1-3 p.m., 
Wednesday, Sept. 15 to update grow-
ers on the transition and how to work 
with the federal agency.

“This transition provides some 
growers with the greatest opportunity 
to produce hemp in Wisconsin,” said 
Randy Romanski, secretary-designee 
for DATCP. “That’s been our goal 
since day one. This is the next step in 
that journey.”

DATCP employers are now active-
ly working to spread the word and 
inform the public on the transition. 
Growers are also advised to visit the 
USDA website and keep themselves 
appraised of any differences between 
the state’s hemp program and its na-
tionwide successor.

Wisconsin 
passes hemp 
program off 
to feds

Photo by Dan Reiland

An industrial hemp crop was being 
grown on UW-Extension test plots in 
Chippewa County in 2019.
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Offer valid on qualifying equipment purchased by 10/29/21. Valid on X300, X500 or X700
Series Lawn tractors, and Z300, Z500, or Z700 Series zero-turnmowers. Some restrictions
apply, see dealer for details. 1-Warranty based on years or hours used, whichever comes first.

TractorCentral.com

ONLY at Tractor Central: Get a FREE ExtendedWarranty
with new 2022 Premium Lawn Equipment Orders!

X350 Select Series Lawn Tractor $3,899 /48”deck
• 21.5hp Kawasaki engine • 48-in. Accel Deepmower deck
•Manual steering, Electric PTO • Twin Touch™ 2-pedal operation
• 48-month/300-hour bumper-to-bumper warranty1


