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An Update on the Building Bridges Project  
 
The Building Bridges project is extremely happy to report that Ms. Meri Lau, Midvale Elementary School’s art 
teacher, was awarded a $6,000 grant from the Foundation for Madison’s Public Schools to fund the construction 
of a cob archway at the Midvale Boulevard entrance to the school. This award provides us with the extraordinary 
opportunity to come together as neighbors to beautify our community using the unique natural building material 
known as cob.  
 
Next fall students at Midvale Elementary will design their own model archways to be displayed at the Sequoya and 
South Branch Public Libraries where the public will be able to view and vote on their favorite designs. Next winter 
a design will be selected and in the spring of 2006 the school and community will come together under the guid-
ance of professional natural builders from Outta-the-Box to create the cob archway. 
 
This is the first phase of our overall “Building Bridges” project which also includes the goals of establishing a com-
munity/school garden and beautifying Midvale Boulevard from the intersection at Tokay north to Mineral Point 
Road.  For more information please visit www.midvaleheights.org and click on Building Bridges.  

Academy Evening Programs 
by Barbara Sanford 

 
 
JUNE 2005 
Tuesday, June 14, 7-9 p.m. [in the Overture] 
The Roots of Juneteenth in Wisconsin 
 
What was life like for African Americans in Wisconsin and in Madison during the founding days of statehood? We will 
examine that history using descendant testimonials, historians, poetry and other readings, and music to make these 
roots come alive. This presentation includes Clayborn Benson, executive director of the Wisconsin Black Historical 
Society Museum, historian Dr. Zachary Cooper, musicians Cynthia Adams and Leotha Stanley, and poet Fabu 
Carter Mogaka. It is being held as part of the Juneteenth Celebrations sponsored by the Nehemiah Community De-
velopment Corporation. 
 
For more information about Academy Evenings, contact Barb Sanford, 608/263-1692 ext. 13, bsan-
ford@wisconsinacademy.org or Joan Fischer, 608/263-1692 ext. 16, jfischer@wisconsinacademy.org. Also, see our 
website, www.wisconsinacademy.org for the complete season schedule. 
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Earth Day at Westmorland Park 
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Earth Day at Westmorland Park  
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History Pictures 
 
See article in the May 2005 Westmorland Courier on p.4. 
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You Are What You Eat 
by Margo Redmond 

 
Seen around town--a bumpersticker: "Be a local hero; buy locally grown." Do you believe in supporting local farm-
ers? Do you like to know where your meats come from and how they are raised, fed, and, yes, killed (humanely, we 
hope)? Do you believe that what we feed farm animals ends up in us (that can mean pesticides, hormones, and anti-
biotics, which some say are linked to colon and other cancers)? 
 
If these are your beliefs, you can act on them by doing at least some shopping at Artamos, an organic meat market 
and deli that has recently moved near the neighborhood: Heritage Square at Odana and Whitney Way (442-5929). 
 
Jason Kreutzer and Eric Roenning are two young men who are risking their shirts to bring you meats that are safe 
and delicious and that are raised and butchered by small, family-owned local enterprises that minimize trauma to the 
animals, who eat feeds free of pesticides, antibiotics, and hormones. Artamos also has a natural line of high-quality 
cold cuts that, unlike most, contain a minimum of preservatives and no hydrogenated oils, the latter of which is linked 
to heart disease. 
 
Organic is not cheap (anywhere from 10 to 20% above slabs of plasticwrapped cuts in supermarket coolers). But if 
you hold your health dear, the price is worth paying, and the quality, outstanding.  
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