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Summer has arrived in full force. I really enjoy being able to 
walk, ride our bikes, or drive through the Village. I am very proud 
of our Village and how well the property and yards are kept up. 
This doesn’t all happen by chance. Village staff is constantly 
watching for property maintenance issues on homes and yards, 
and issue citations to property owners for ordinance violations. 
Sometimes these actions take a little time to enforce but the Vil-
lage staff is persistent until the issues are addressed. I have heard 
comments from other municipalities asking how we are able to 
keep our  Village looking neat and clean. I tell them our residents 
are proud of our Village and their homes, and Village staff take 
pride in keeping the streets and parks in good condition. 
 

It looks like the rules have been set for 
both the Village employee’s benefit    
contributions and the shared revenue 
amounts from the state. The total     
impact of this will flush out during the          
upcoming 2012 budget preparation 
which starts this month. The Village 
web site has a nice link to a summary of 
significant changes for municipal           
employees. Some main points to       
comment on are: 
1. The Village employees will be             

contributing 5.8% of their salary to 
their retirement fund, starting date 
estimated at late August 2011. 
Those excluded from this are all 
supervisory Police and Fire       
personnel and all sworn Police   Officers. 

2. Employees will be contributing 12% of the cost of health     
insurance starting 1/1/2012. 

3.  The General Fund shared revenues will be decreased by     
 $30,679. 
4.    Transportation aid will be decreased by $34,000. 
 

I had mentioned that we will be starting the 2012 budget process. 
It’s the dreaded “B” word. There aren’t too many ways to get to 
the end result. We start with proposed capital projects. One major   
project that will be discussed is the reconstruction of Michigan 
Avenue. This would be a two year project to allow for street     
settling over one winter. The next step in the budget process will 
be collecting all the individual department budgets and combining 

them into the total general obligation budget. This usually takes 
several iterations to get to the final goal. The state is mandating a 
0% increase or up to new construction increment. This puts a lot 
of strain on putting a budget together with increased costs and no  
increase in levy. The final step is the utility budgets. 
 

I have mentioned in previous articles that Village staff is working 
on visioning sessions for the Village. The next step is a workshop 
with the Village Board and staff to start finalizing all the work 
that has been done so far. There will be an open house at the          
Community Center later this summer to allow Village residents 
the opportunity to see the results of the visioning sessions. We are 
placing a lot of weight on the results of last fall’s Village survey 

where the overriding comments and 
survey selection was to focus on the 
quality of life in the Village. Another 
result from the survey was to start a 
farmers’ market in the Village. There 
have been a couple of Thursday markets 
and we are seeing the vendors and peo-
ple shopping grow. You can read a few 
articles about the farmers’ market in this 
Villager. 
 

One final comment on a couple topics.  
I feel we need to work on the Village 
social media.  I will be asking to include 
in the 2012 budget, funds to redo the 
Village website. I have started a Face-
book page for the Village and will grow 

friends as time goes on. I hope to be able to use these two types of 
media to keep residents informed. Another  announcement is that 
we will be starting up a new method to pay the utility bills through 
the Internet.. Residents will be able to log into a site, review their 
balance, and make electronic payments. We will spread the word 
once the system is in place. 
 

Have a great rest of the summer. 
 
 

Chuck Hornung,  
Village Administrator 

 
 
 

NEW!  FARMERS’ MARKET, EACH THURSDAY  
AT VILLAGE PARK FROM 3-6 pm. PLEASE COME! 

THIS VILLAGE INITIATED PROJECT brings LOCAL FOOD PRODUCERS,  
CRAFTERS, and SHOPPERS together,  here in the Village. 

Details on the middle pages.   

FOND DU LAC COUNTY TAXES DUE JULY 31ST 
Fond du Lac County real estate property owners: the second installment payment of 2010 property taxes is due 

on or before July 31, 2011. A postmark (not metered mail) will determine timely payments.   
Include a self-addressed, stamped envelope if a payment receipt is requested.  

Payments should be made payable and mailed to: Fond du Lac County Treasurer P.O. Box 1515  FdL WI 54936-1515   
In person: The County Treasurer’s Office is located in the  City-County Government Center 160 South Macy Street.   

Office hours are Monday through Friday from 8 to 4:30. 

RECALL ELECTION 
AUGUST 9TH 

COMMUNITY CENTER 
7AM—8PM 



 

 

 

 

Special Events: 

 
Friday, July 8 at 1:00 p.m.  

“The Amazing Daryl”           
Magic Show.                                           

No registration necessary. 
 
 
 

Thursday, July 14, 2011             
at 10:00 a.m.  

Miller and Mike: “The Miller 
and Mike Show” Miller and 
Mike have entertained      
audiences all over the U.S. 
with the Ringling Brothers Circus. They com-
bine circus skills and audience participation 
with good clean comedy. The Miller & Mike 
library      program is full of energy and fun. No 
registration required. This program is open to 
all ages. 
Note: Program at Bessie Allen Middle School 
225 McKinley Street NFDL  

 
 
 

Friday, July 29, 2011 from 1:00-2:15 p.m. 
“Around the World Festival”  

Guests include Magician Ryan Radke and 
Winne the Fox, the Winnefox Library System 

mascot. Join us as we close the Summer Reading 
Program with carnival games, prizes and snacks.                     
Please reg-

ister for this 
event. 

 
 
                    

 
 
 
 

 
A special thank you to those who help make the summer 

reading  program possible: 
Bessie Allen Parent Teacher Organization 

Burger King 
Culver’s 

Dairy Queen 
Friendship Learning Center Parent Teacher Organization  

McDonald’s  
North Fond du Lac Optimist Club 

Pizza Hut 
Winnefox Library System 

Wisconsin Department of Public Instruction 
Wisconsin Historical Society 

Spillman Public Library      
719 Wisconsin Avenue   North Fond du Lac— 
929-3771     - www.northfonddulaclibrary.org  

Get OnTrack with Spillman Library’s  
Book Club 

 

OnTrack Readers Book Club meets every month 
(except the month of August) for light refreshment 
and discussion of a book of interest.  We read a 
wide variety of books, from popular fiction authors 
like Jodi Picoult’s My Sister’s Keeper,  to nonfiction 
titles like Marley and Me,  to classics like Pride and 
Predjudice.  Members suggest titles of interest to 
add to our reading lists. 
 

Listed below is our meeting schedule: 
September- May:   

3rd Saturday of the month at 9:00 a.m. 
 

June and July:   
3rd Monday evening at 6:30 p.m. 

 

Please consider joining us to give the group the 
value of your personal insights.  The book selection 
for July 18th is Driving Sideways by Oshkosh author 
Jess Riley.  Anyone ages 18-118 is welcome to join 
us!  If you have questions or if you are interested 
in joining the group, please call the library director 
Heather Wegner at 929-3771. 

Why "Spillman" Public Library? 
People seem to have many questions about the library location and name. 
Some get us confused with the Fond du Lac library.  Some have thought we are located in the town of Spillman.  Recently, a patron began 
asking more questions about the woman behind the library's name:  Ms. Hilda Spillman.   
 

Hilda Spillman worked as an educator in North Fond du Lac for 44 years, she served as a president of the library board, and she helped  
create a vision of the library at our current location of 719 Wisconsin Avenue. 
These were just a few examples of her work in the community.  For her dedication to the NFDL community, library board members          
recommended and approved giving her name to the library.   
 

Now, thanks to the thoughtful gift of Cheryl, Royce, and Aileen Andrews, patrons will be able to see an enlarged photo of Hilda Spillman   
in a prominent location in our library.   
 

If you would like to learn more about Ms. Spillman, please read about her at the North Fond du Lac Historical Society website, http://
www.nfdlhs.org/.  We are thankful that since 1905, this community has supported a library to help educate and enrich the lives of those   
in and around North Fond du Lac. 

Family Night (All ages)                                             
Thursdays from 6:30-7:00 p.m.                                     

No registration is required. 
Preschool  Story Time (Ages 2 ½ -5) 

Fridays from 10:00-10:30 a.m.                  
No registration is required. 

July 14 & 15-      Going on Safari  
July 21 &22-       Global Kids  

        July 28 &29-       Fiesta                                                        

Family and Preschool Story Times  
Join us as we read stories, complete craft  

projects, sing songs, and perform finger plays.                  
Each Story Time lasts about 30 minutes: 

Note:  Please register at 929-3771,                   
unless otherwise stated.  

These programs are free, but due to limited space, 
those wishing to attend must register. 

 

Please do come and join the fun this 
summer!                                               

Summer Reading Program continues:  
Elementary Age (K-5th Grades) 

Wednesday or Friday from  
1:00-2:00 p.m.  

Registration is required, 929-3771. 
Wednesday events:  

July 13     Germany - Frobel stars 
July 20   Argentina- Marquetry designs 
July 27   Australia- Aboriginal paintings 
 

Friday events: 
July 15   England - Buckingham palace guards  
July 22  Ghana - African masks 
July 29     Around the World Summer Reading  
   Program Festival.  

 Library Hours:   Monday 10  – 8    -   Tuesday  10 - 5  
   Wednesday 10  - 5 - Thursday 10  - 8 - Friday  10 - 5  

Closed Saturdays during the summer,                    
until after Labor Day. 



 
 

 

 
 

 

North Fond du Lac 
Brush and Yard Waste Pickup Schedule 
 

Brush Pickup - The Village of North Fond du Lac Brush 
pickup will continue every first and third Monday of the 
month through November 7. Please have brush on the     
terrace by 7 AM, and have al branches facing the same way.   
 
 

Drop-off at Other Times - Residents wishing to dispose 
of materials on non-collection days may do so by taking their      
materials to the village garage located on the south end of 
Indiana Avenue. Residents are asked to remove their yard 
waste and grass clippings from the plastic bags before depos-
iting it in the appropriate bin. 

THERE IS NO BULKY WASTE COLLECTION IN 2011.   
HOUSEHOLD ITEMS RECYCLING**: 

Furniture, Appliances, Building Items, Hardware, Windows can 
be dropped off at the following location: 

Habitat for Humanity ReStore  -150 S. Brooke St. 
Fond du Lac,  Phone 920/921-2893.   

Hours are Wed:  2-6 Thurs & Fri:  10 am-5 pm, and   
Saturday:  9 am-2 pm. 

DROP OFF JUNK ITEMS FOR A FEE AT: 
Waste Management Transfer Station— 
301 Thomas St.  Fond du Lac , Hours are 

7am- 3:30 pm Weekdays— 8:00 am- noon, 2nd & 4th Saturdays 
 

** For electronics recycling, call us or see our website under 
Public Works recycling at  http://www.nfdl.org/dpw-rcyl.htm .  

Program with carnival games, prizes and snacks.                     

Swimming Pools 
With the onset of warm weather people like to spend more time outdoors.  
Many people buy permanent above or below ground pools for their yards 
while others buy the new storable pools.  Having a pool can make for a 
relaxing and cool summer.  But because of the risks of drowning or 
shocks there are regulations that need to be followed. 
 

The Village of North Fond du Lac ordinance 21.12(7) defines a        
swimming pool as an outdoor structure containing a body of water having 
a depth of water at any one point greater than one foot.  Most of the 
newer storable swimming pools are not exempt from the Village pool 
ordinances.  The ordinance states that storable pools that can meet all of 
the following are exempt from the provisions of Ordinance 21.12(7): 
1. Maximum dimension of fifteen feet. 2. Maximum wall height of    
eighteen inches, and  3. Have less than twelve inches of water in it.   As 
shown above most of the new storable pools in the twenty-four to thirty-
six inch range are not exempt from the pool ordinances and require permit 
and inspection.  Decorative pools and fish ponds are not exempt from the 
pool ordinance unless they comply with the preceding requirements. 
 

A building permit is required for a permanent and storable which are not 
exempted by ordinance.  The application for a swimming pool permit 
should include all of the following: 

1. The dimensions of the lot and swimming pool. 
2. A scaled plot plan including all buildings, structures, fences, and 

easements. 
3. A sketch of overhead and underground power lines, gas service, 

cable services, water and sewer services. 
4. Any proposed underground branch circuits. 
5. Any plumbing required to serve the swimming pool. 
6. Drainage method of the swimming pool. 

 

Swimming pools may only be constructed or installed in the rear and side 
lot areas only.  The pool and its equipment may only occupy up to fifteen 
percent of the lot area.  No pool shall be closer than ten feet to a side or 
rear property line and no closer to the road than the front setback line of 
the main building. 
 

All swimming pools whether storable or permanent which are not       
exempted by this ordinance and are less than 48 inches above grade shall 
be enclosed with and adequate and secure fence at least 48 inches high 
above the adjacent grade to prevent straying into the pool area.  All pool 
fences must follow the Village of North Fond du Lac ordinance section 
21.12(6).  All swimming pools must follow all applicable building,     
electrical, and plumbing codes. 
 

Swimming pools can make for an enjoyable warm weather season for you 
and your family.  The proper permitting and installation of a pool will 
help insure that there are no preventable accidents or injuries resulting 
from your pool.  If you have any questions feel free to call Peter Fetters 
the Building Inspector at 929-3765. 

 
 

CHANGES IN ELECTION LAWS 
(IT’S NOT JUST VOTER ID…) 

 

THERE ARE JUST A FEW CHANGES THIS YEAR:  
1)   YOU WILL HAVE TO SIGN THE POLL BOOK.   
2)   YOU MUST LIVE IN THE DISTRICT AT LEAST 28 DAYS TO 

VOTE HERE, A CHANGE FROM 10 DAYS.  OTHER-
WISE, VOTE  at YOUR LAST ADDRESS polling place. 

3) EARLY VOTERS CAN VOTE IN THE OFFICE THROUGH 
THE FRIDAY BEFORE THE ELECTION.  (You used to be 
able to vote the Monday before the election.) 
 

You will be asked for an ID at the elections this year,  
but you will be allowed to vote  without one, just 
as you have been in the past. 

You will get a flyer when you vote, giving you vital    
information as to what will be required starting in 
2012. 

If you register at the polls, you will need ID and proof 
of where you live.  You will also need to give your 
last address.   

If you are a student, there are some new rules for     
identification.  Call if you need more information. 

                       Senior News and Events at the  
            Community Center—280 Garfield Street 

 

         No Special Events Are Scheduled at this Time. 
 

Ongoing Activities 
♦ Sheepshead—Tuesdays, Saturdays and  
 Sundays at 1:15 PM. 
 

♦ Bingo—1:00 PM on Fridays. 
 

♦ Movie Group will resume after Labor Day— 
♦ 9:30 AM Tuesdays. 
 

♦ Blood Pressure Screenings are on the 1st Tuesday of 
each month at Noon. 

 

♦ Monthly Pot Lucks will  resume on the  third Friday of 
each month, starting back in September.  

 

Regular events are cancelled when the rooms are rented out, or 
on election days. Signs will be posted, or see monthly calendar. 
Calendars are available at the Center or on-line. 



Did You 

Know… 
 

• That the pond area along 

Prospect is a public facility, 

known as  Prospect Park.. 

You can fish there. 

• That you might be able to 

save money on your waste -

water with a second meter.  

OPTIONS: 

1. We rent a meter to you 

for $25.00.  You would 

need to use at least 

3,000 gallons on that 

meter that to make it 

worth it for the rental. 

 OR 

2. You have a second  meter 

installed     permanently  

That costs an additional 

$11.55 per quarter, or 

$46.20 per year.  You 

would have to use about 

5000 gallons of water per 

year on that meter to 

break even..  This does 

not include the cost of a 

plumber.  

     We still charge for water 

but not wastewater on the 

outside water usage      

measured by the second   

meter. 

• that the best playground just 

about anywhere is at Optimist 

Park, our newest park, lo-

cated at the corner of West-

wood and Park Ridge. 

• that we have changed our     

disconnection practices: You 

will get a notice, and if you 

are a tenant your landlord 

will also get a notice if you 

are more than $50 delinquent.  

If not paid, or if an agreement 

is made and not       followed, 

you will be turned off.   An 

Agreement needs to be made 

to pay the outstanding bill.  

Late fee charges of 1% per 

month will be added to the 

account.  If you own the 

property, any delinquent bal-

ance as of a due date of    

October 25th will be placed 

on the property tax bill as a 

special assessment with an 

additional 10% penalty fee.  

 

National Night Out – Free Family Pool Party 
Tuesday, August 2 , 6-8:30 PM 

Mark your calendars for the 28th Annual National Night Out on Tuesday, August 2, 2011. National 
Night Out is a unique safety and community event sponsored by the North Fond du Lac Police      
Department and National Association of Town Watch (NATW). It is a night where communities     
and neighborhoods come together and take a stance against crime, drugs, and violence. 
 

Once again, the police department is planning a night of fun with a     
FREE FAMILY POOL PARTY from 6pm to 8:30pm at                     

Village Pool, 125 McKinley Street.  
Karaoke, food, refreshments, prizes, and tons of fun can be expected at this 

popular annual event. 
 

National Night Out is designed to: 
• Heighten crime and drug awareness; 
• Generate support for, and participation in, local anticrime efforts; 
• Strengthen neighborhood spirit and police/community partnerships; 
 and 
• Send a message to criminals letting them know neighborhoods are organized and fighting back. 
 

National Night Out will involve over 10,000 communities from all 50 states, US Territories, Cana-
dian cities, and military bases around the world. In all, over 34 million people are expected to par-
ticipate in “America’s Night Out Against Crime.” 

Village Pool Remains Opens for the Season through August  
Support the Pool! Buy a Season Pass for Your Family!  Send the kids over! 
Season Passes for Village Residents:  $75-$100 depending on family size.   

(Income eligible family resident passes 25% discounted price, call the Village 
office at 929-3765.) 

Daily fees for Village residents:   2 and under free, youth and students with ID 
$2, Adults $4, Seniors (55 and older) $2 

 
 

        

The North Fond du Lac Veterans Memorial is 
being built in cooperation with the North Fond 
du Lac Historical Society, with staff support 
from the Village of North Fond du Lac  and the 
Police Benevolent Association.  Many others 
are being asked to contribute monetarily and 
in any other ways you might be able to help.   
 

 
 
 
 
 
 

To raise funds for the memorial, pavers for the 
grounds around the tablets are being sold.  
These can be engraved with your personal 
message, to commemorate a special occasion, 
or to honor a loved one.  There are two sizes 
available, 4” X 8” for $100 and 12” X 12” for 
$300.  The pavers will be laser etched for dura-
bility.  Order Forms are available at the Village 
Offices, Spillman Library, Friendship Learning 
Center and at   Keller Tire.    
 

Families or businesses may also consider    
supporting a commemorative stone bench.  
Contact a committee member for details.   

North Fond du Lac Citizens Unite to Build  a  
Tribute to our Veterans in Village Park, To Honor Our Heroes 

If you know a veteran from North Fond du Lac who has served in 
any branch of the service from the beginning of our history, we are 
planning to honor them, by engraving their name(s) into the Veter-
ans Memorial planned for Village Park.      
 

Please call any member of the committee:   
Keith King at 921-2265  
Mike Streetar at 539-1126,  
Tammy Keller at 904-0972,  or  
John Lemke at 238-7299  
to provide them with the names with rank and their branch of ser-
vice, so they can be included. There is no cost to include the names 
of veterans on the stone monuments, one for each branch of the 
service.  Two hundred fifty two names can be engraved into each 
stone tablet.  Please call, to make sure the veterans you know and 
love are engraved into the stones.  



2010 Consumer Confidence Report for 42004050 
NORTH FOND DU LAC WATERWORKS 

Water System Information 
If you would like to know more about the information contained in this report, contact Darrin W. Parsons at (920) 929-3765.  
Health Information 
Drinking water, including bottled water, may reasonably be expected to contain at least small amounts of some contaminants. 
The presence of contaminants does not necessarily indicate that water poses a health risk. More information about contaminants 
and potential health effects can be obtained by calling the Environmental Protection Agency's safe drinking water hotline (800-
426-4791).  
Some people may be more vulnerable to contaminants in drinking water than the general population. Immuno-compromised per-
sons such as persons with cancer undergoing chemotherapy, persons who have undergone organ transplants, people with HIV/
AIDS or other immune systems disorders, some elderly, and infants can be particularly at risk from infections. These people 
should seek advice about drinking water from their health care providers. EPA/CDC guidelines on appropriate means to lessen 
the risk of infection by cryptosporidium and other microbial contaminants are available from the Environmental Protection 
Agency's safe drinking water hotline (800-426-4791). 
                                                             Source(s) of Water 
 
 
      
 
 
 
 
To obtain a summary of the source water assessment, please contact Darrin W. Parsons at (920) 929-3765.  
 

Educational Information 
The sources of drinking water, both tap water and bottled water, include rivers, lakes, streams, ponds, reservoirs, springs and 
wells. As water travels over the surface of the land or through the ground, it dissolves naturally occurring minerals and, in some 
cases, radioactive material, and can pick up substances resulting from the presence of animals or from human activity. 
Contaminants that may be present in source water include: 
· Microbial contaminants, such as viruses and bacteria, which may come from sewage treatment plants, septic systems,            

agricultural livestock operations and wildlife.  
· Inorganic contaminants, such as salts and metals, which can be naturally- occurring or result from urban stormwater runoff,  

industrial or domestic wastewater discharges, oil and gas production, mining or farming.  
· Pesticides and herbicides, which may come from a variety of sources such as agriculture, urban stormwater runoff and          

residential uses.  
· Organic chemical contaminants, including synthetic and volatile organic chemicals, which are by-products of industrial      

processes and petroleum production, and can also come from gas stations, urban stormwater runoff and septic systems.  
·  Radioactive contaminants, which can be naturally occurring or be the result of oil and gas production and mining activities.      

In order to ensure that tap water is safe to drink, EPA prescribes regulations that limit the amount of certain contaminants in   
water provided by public water systems. FDA regulations establish limits for contaminants in bottled water, which shall      
provide the same protection for public health. 

 

Number of Contaminants Required to be Tested 
This table displays the number of contaminants that were required to be tested in the last five years. The CCR may contain up to 
five years worth of water quality results. If a water system tests annually, or more frequently, the results from the most recent 
year are shown on the CCR. If testing is done less frequently, the results shown on the CCR are from the past five years.  
 
 
 
 

 
 
 
 
 
 
 

 
 

Source id Source Depth (in 
feet) Status 

2 Groundwater 665 Active 

3 Groundwater 368 Active 

4 Groundwater 750 Active 

Contaminant Group # of Contaminants 

Disinfection Byproducts 2 

Inorganic Contaminants 16 

Microbiological Contaminants 1 

Radioactive Contaminants 3 

Unregulated Contaminants 4 

Volatile Organic Contaminants 20 



Water quality report continued ...  
Disinfection Byproducts 

Inorganic Contaminants 

* Systems exceeding a lead and/or copper action level must take actions to reduce lead and/or copper in the drinking water. The 
lead and copper values represent the 90th percentile of all compliance samples collected. If you want information on the NUM-
BER of sites or the actions taken to reduce these levels, please contact your water supply operator.  

 
Radioactive Contaminants 

Contaminant 
(units) MCL MCLG Level 

Found Range 

Sample 
Date (if 
prior to 
2010) 

Violation Typical Source of Contaminant 

HAA5 (ppb) 60 60 8 8   NO   
TTHM (ppb) 80 0 35.8 35.8   NO By-product of drinking water chlorination 

Contaminant 
(units) MCL MCLG Level 

Found Range 
Sample Date 
(if prior to 

2010) 
Violation Typical Source of              

Contaminant 

BARIUM 
(ppm) 2 2 .043 .043 09/02/2008 NO 

Discharge of drilling wastes; 
Discharge from metal refiner-
ies; Erosion of natural deposits 

COPPER 
(ppm) AL=1.3 1.3 .2300 

0 of 20 results were 
above the action 

level. 
09/10/2008 NO 

Corrosion of household plumb-
ing systems; Erosion of natural 
deposits; Leaching from wood 

preservatives 

FLUORIDE 
(ppm) 4 4 .5 .5 09/02/2008 NO 

Erosion of natural deposits; 
Water additive which promotes 

strong teeth; Discharge from 
fertilizer and aluminum facto-

ries 

LEAD (ppb) AL=15 0 3.10 
0 of 20 results were 

above the action 
level. 

09/10/2008 * 
Corrosion of household plumb-
ing systems; Erosion of natural 

deposits 
SODIUM 
(ppm) n/a n/a 40.20 40.20 09/02/2008 NO n/a 

Contaminant (units) MCL MCLG Level 
Found Range 

Sample Date 
(if prior to 

2010) 

Viola-
tion Typical Source of Contaminant 

COMBINED URA-
NIUM (ug/l) 30 0 0.3 nd- 0.3 06/20/2007 NO Erosion of natural deposits 

GROSS ALPHA, 
EXCL. R & U (pCi/l) 15 0 5.0 2.8- 5.0 06/20/2007 NO Erosion of natural deposits 

GROSS ALPHA, 
INCL. R & U (n/a) n/a n/a 5.0 5.0 08/27/2008 NO Erosion of natural deposits 

GROSS BETA PARTI-
CLE ACTIVITY (pCi/
l) 

n/a n/a 5.0 5.0 08/27/2008 NO 

Decay of natural and man-made depos-
its. MCL units are in millirem/year. 

Calculation for compliance with MCL 
is not possible unless level found is 

greater than 50 pCi/l. 
RADIUM, (226 + 228) 
(pCi/l) 5 0 2.0 2.0 08/27/2008 NO Erosion of natural deposits 



Water quality report ...  
Unregulated Contaminants 

 
 
 
 
 
 
 
 
 
 
 
 
 

Definition of Terms 
 
 
 
 

Contaminant 
(units) MCL MCLG Level 

Found Range 

Sample 
Date (if 
prior to 
2010) 

Vio-
lation 

Typical Source of              
Contaminant 

BROMODI-
CHLOROME
THANE (ppb) 

n/a n/a 13.00 13.00   NO n/a 

BROMO-
FORM (ppb) n/a n/a 1.80 1.80   NO n/a 

CHLORO-
FORM (ppb) n/a n/a 11.00 11.00   NO n/a 

DIBROMO-
CHLOROME
THANE (ppb) 

n/a n/a 10.00 10.00   NO n/a 

Term Definition 

AL Action Level: The concentration of a contaminant which, if exceeded, triggers treatment or other requirements which a wa-
ter system must follow. 

MCL Maximum Contaminant Level: The highest level of a contaminant that is allowed in drinking water. MCLs are set as close 
to the MCLGs as feasible using the best available treatment technology. 

MCLG Maximum Contaminant Level Goal: The level of a contaminant in drinking water below which there is no known or ex-
pected risk to health. MCLGs allow for a margin of safety. 

MFL million fibers per liter 

mrem/year millirems per year (a measure of radiation absorbed by the body) 

NTU Nephelometric Turbidity Units 

pCi/l picocuries per liter (a measure of radioactivity) 

ppm parts per million, or milligrams per liter (mg/l) 

ppb parts per billion, or micrograms per liter (ug/l) 

ppt parts per trillion, or nanograms per liter 

ppq parts per quadrillion, or picograms per liter 

TCR Total Coliform Rule 

TT Treatment Technique: A required process intended to reduce the level of a contaminant in drinking water. 

Alzheimer’s Counselor is Available for Questions and Consultation 
at the Fond du Lac County Aging and Disability 

 

Tammy Dickman from the Alzheimer’s Association will host office hours for consultation at the Aging and Disability Resource Center 
on the 2nd Wednesday of the month from 1-3. Whether you are a caregiver or a person with a memory loss, Tammy and the staff at 
the Aging and Disability Resource Center (ADRC) is available to help you. Come in to learn more about the 
Alzheimer’s and related dementia –  

•         get information about services and assistance 
•         learn how to cope with behavioral and cognitive changes 
•         plan for future care needs 
•         learn strategies for dealing with family conflicts.   

                                The next dates Tammy will be at the Aging and Disability Resource Center are: 
                                     July 13, August 10, and September 14.   

                                    The Aging and Disability is located at 50 N. Portland Street, Fond du Lac.   
                            No appointments are necessary. 



FARMERS MARKET SMARTS:                   
Gathered by the Fond du Lac County Health Department     

 

Tips for Shopping at a Farmers Market:  
Bring reusable bags and a wagon or cart:  Most vendors will have plastic shopping bags available to you, but bringing your own large cloth bag is a 
good idea to assist with keeping your hands free.  A wagon or wheeled cart is also very helpful if you plan on lots of small, or large purchases, or have 
to carry your items a long distance. 
Get to know the vendors:  It’s important to know what you’re buying and who you’re buying it from. Shoppers generally assume they’re getting     
locally-grown and produced products, but that might not be the case at 
every market.  So, make sure you ask a few questions, such as: “Where 
is your farm located?” and “How long have you been farming?”   “How 
is this fruit/vegetable grown?”  “Are any chemicals used for fertilizer or 
pest control?”  “Where was this grown?” 
Don’t be late:  Farmers ultimately will bring what they have, when it’s 
gone…it’s gone!  That doesn’t mean late-comers won’t get anything, 
but the most popular and limited items go fast. 
Bring cash:  Most local farmers aren’t credit card ready.  Bring change, 
small bills and singles. 
Plan to find new things to try:  Trying fruits or vegetables can be fun. If 
you are not sure how to prepare or eat something, ask the farmer how 
they like to eat it. 
Plan to purchase “unprocessed” food: Unprocessed means that carrots 
and beets may still have their greens (and maybe even some dirt) on 
them.   
 

Go to http://localfoods.about.com/od/farmersmarkets/tp/Farmers--
Market-Tips.htm for directions on how to clean, prepare and preserve 
fresh fruits and veggies, and additional farmers market tips. 

 

North Fond du Lac Farmers’ Market at Village Park 
Winnebago Street (Cty “OO”), 1/2 mile east of Hwy 41. 

Thursdays 3-6 PM, through the fall season. 
Please support our market! 

 
We are still seeking 

committed,  
quality vendors.  
Spaces are FREE:        
an application is  

required, as spaces are limited.   
For more information, see our website 

at www.nfdl.org 
Village Park- just off Hwy 41 exit    

Cty OO - Winnebago St. 
We need good bakery items, more 

meats, cheeses, berries, jams, pickles, 
and other interesting food  and craft 

items*, as well as fresh produce.   
Grow with us! 

Questions?  
call Donna at 929-3765.  

 
 

*Must comply with State Health food han-
dling and  labeling requirements, as well as 

State taxes for non-food items.  

Village Park 

 Using Caution/Food Safety Tips:  
• Always keep in mind that like store bought produce, fresh produce does 

have the potential of causing food borne illnesses if not grown, trans-
ported and stored properly. For example, many whole, uncut fruits and 
vegetables may be offered for sale at markets. However, once cut, many 
fruits and  vegetables should be stored below 41 degrees. Good food 
safety practices also encourage shoppers to wash any produce they pur-
chase before eating. 

• New WI law allows for the sale of a limited amount of home processed 
foods at Farmer’s Markets.  Foods such as jams, jellies, pickles and salsa 
are   allowed to be home processed and sold at Farmer’s Markets. These 
items must be labeled with the common name; name and address of         
processor;  ingredient list with items in order from most to least; net 
weight; and major allergens listed. Additional information can be ob-
tained from  WI Dept. of Agriculture at 608/224-4700. 

• Vendors selling farm fresh eggs, dairy products, including pasteurized 
cheese, cheese curds, meat or poultry items or bakery items must have  
the appropriate Department of Agriculture license.  If you don’t see it        
displayed, don’t be afraid to ask. Vendors cannot sell raw or unpasteur-
ized milk in Wisconsin.   



Getting to Know Your Farmers’ Market, by Village Clerk Donna Richards 

Bill and Dawn Turner started selling plants 35 years ago, because 
they enjoy doing it.  They started with one card table, and now fill 6 
banquet tables with HOUSE AND GARDEN PLANTS,                 IN-
CLUDING PERENNIALS, CACTI, SUCCULENTS, and the most unusual 
plants are LIVING STONES. For those of you who aren’t great with 
plants, LIVING STONES require just three squirts of water every 
two weeks. Five years ago, they added the sale of human grade, 
HEALTHY DOG BISCUITS, preservative free with no additives or 
chemicals.  The favorites are Peanut Butter Honey and Ginger 
Smacks.  Bill was a chef for many years, and developed the recipes. 
For cats, they sell CAT GRASS.   

Laura Leasa has a business called Diminutive Details, WIRE 
WRAPPED STONE AND BEADED JEWELRY.  She was in the retail 
jewelry business for years, and decided to start making her own.  
(She also builds and fixes computers.) Her friend Lynn Miller helps 
her with the business, when she’s not working at Saputo Cheese.  
Leasa lives in Eldorado.  She sells her jewelry at art shows, and also 
has a line of PEARLS, great for weddings and wedding party gifts.  
Laura learned her love of stones from her rock collector grandfa-
ther back in Fort Wayne, Indiana. 
 

Jane Larson lives here in North Fond du Lac in Gaslight Terrace.  
She makes BEADED NECKLACES AND BRACELETS, and has set up in 
different places for 30 years, including Galloway House.  She has a 
line of GREEN BAY PACKER ITEMS, that she may resurrect for our 
market. 
 

Mike Carlson has RECYCLED LEATHER AND DENIM into POUCHES, 
MAPLE VENEER into DOLL FURNITURE AND JEANS into QUILT 
COVERS.  As a disabled veteran, he needed something to do, so he 
found some 200 sheets of veneer that had been tossed out, and 
started recycling them into darling little furnishings for a doll 
house.  He recycles old leather jackets and furniture into pouches 
for coins, marbles, tobacco, and cellphones.  He also has some 
lovely upholstered cloth pouches.  He is glad to be part of the mar-
ket on the ground floor. 
 

Jama Flagstad raises FREE RANGE, ORGANICALLY FED CHICKENS, 
and also has heritage breeds of chickens with EGGS LATER THIS 
SUMMER, Known as Z-BEST POULTRY, her farm is in the Town of 
Fond du Lac off of County K.  Chickens are certified naturally 
grown.  Her farm now has around 1000 chickens. EGGS will be sold 
starting in August, and will be the usual WHITE AND BROWN, AND 
ALSO GREEN AND BLUE.  You can learn a lot about how chickens 
are raised.  Stop by and ask, or pick up a flyer at her stand.  Jama 
calls her place the Home of the Happy Birds.  She says people 
should watch the film Food, Incorporated, to learn more about the 
food we eat, and why people should BUY LOCAL, know where your 
food is from, and consider the importance of ORGANIC practices. 
 

Rick Slager also grows using NON-CHEMICAL and sustainable prac-
tices.  His farm is in Dotyville out 4th Street, 5 miles east of         

Fond du Lac.  He specializes in GREENS, HEIRLOOM TOMATO 
PLANTS AND TOMATOES, AND POTTED AND FRESH HERBS. His 
signage reads PRODUCE WITH A PURPOSE, and he is not just     
saying that.  He has been working in Africa on a seasonal basis with 
small rural farmers in Liberia, Ghana, and Cote d’ Ivoire (Ivory 
Coast) teaching and training in sustainable practices.  He uses    
tunnels and fabric to control for insects, and uses drip and gravity 
fed irrigation, and treadle pumps.  His farm is a   research farm, 
applying the sustainable techniques, and he sells the produce to 
fundraise, raise awareness, and advocate for African farmers.  His 
website is www.ruralempowermentinitiative.org.    
 

Clifford and Ella LaCrosse have been married for 67 years, and for 
65 of those years, they have been making beautiful HOME WOVEN 
RUGS.  His mother-in-law bought him the loom.  They started sell-
ing around 1965. Mr. LaCrosse was a commercial fisherman on-
Green Bay and Lake Michigan, and they also had dairy farms with 
pigs, chickens, and cows in Chilton and Door Counties near Valmy,        
10 miles NE of Sturgeon Bay. 
 

Brian Zilisch of GREEN VALLEY ACRES delivers produce for the farm 
near Ripon and also produces his own items near Neenah.  He says 
next year he will have raspberries and strawberries, and this year 
he will provide our market with LETTUCE, SPINACH, BROCCOLI, 
CAULIFLOWER, CABBAGE, PEAS (coming this week), GREEN 
BEANS, CORN, TOMATOES, PEPPERS, CANTELOPE, WATERMEL-
ONS, CUCUMBERS, ZUCCHINI, and SUNFLOWERS, among other 
items!  He loves what he does! 
  

Other vendors I didn’t get to interview yet: 
♦ Ed Antkowiak, of ADVICE BY THE SLICE, is selling HOTDOGS, 

BRATS, POLISH, ITALIANS,  AND great ITALIAN BEEF SAND-
WICHES. 

♦ Shawn Chase from North Fond du Lac, provides                LEM-
ONADE for the thirsty. 

♦ Ying Yang, is bringing in her SEASONAL VEGETABLES and   
fresh FLOWERS.   

♦ Arlene Albrecht has homemade APRONS, VESTS, KID’S 
BOOKS, PURSES AND PLACEMATS, among other items. 

Vendors who will show up later in the season  include: 
♦ Joseph Gustavus of Van Dyne who has Johnny Appleseed  ap-

ples,among others:  APPLES, HONEY and PEARS.  He says 
some of his apples taste like berries.  

♦ Bonnie Weiglein of PIEPER’S FRUIT FARM with APPLE AND 
RASPBERRY TURNOVERS, 50 VARIETIES of    APPLES, and FALL 
ITEMS. 

♦ Phil Rasmussen from “Tim’s Produce sells “the best corn 
around”. Also, squash and Indian corn will be here in July, 
August and September.   

♦ And DOOR COUNTY CHERRIES is hoping to be a vendor here. 
♦ Other craft vendors will be selling embroidered and           

crocheted towels and other items.  

So, bring your friends and family members, and come on down.   
We hope you will stop by on Thursdays from 3-6 PM as part of a weekly routine, and watch the market grow!  

In our Community Survey this winter, Village citizens expressed overwhelming support for the Village to work on the Quality of Life in the  
Village.  And the #1 priority was a Farmers’ Market.  In response, we started one!  It opened on June 23rd in the cold rain with four commit-
ted vendors, and on a bright sunny, hot day on the 30th, it grew to eleven vendors. There are several more farmers who are planning to 
come here when their corn and apple crops come in.  I have been told that a good market takes three years to get going.  If we support the 
vendors, they will come here.   
 

I interviewed some of the vendors, so you can get to know them better.  Here is some of what I learned: 



 .   
Building Inspector Office Hours 

 8-10 AM and 1-2 PM daily. 
Other times by Appointment Only. 

Pete Fetters   929-3765 

7 Signs that Dad (or Mom) Shouldn’t Drive Anymore  
Kim Mooney - Department of Social Services Director, Fond du Lac County  
Article excerpted from MSN Money 

You may have to decide how to tell an elderly parent that it’s no longer safe to continue driving.  But first you’ll need to recognize when it’s 
time.  After experiencing the freedom that driving offers, few people like the idea of depending on others or relaying on public transporta-
tion.  However, when age diminishes the ability of seniors to drive without endangering themselves and others, it’s time to start making hard 
decisions about transportation alternatives.   

Seven Warning Signs 
Here are seven signs that it may be time to take the keys away from Mom and Dad: 
1.  Too many near misses.  We all experience close calls while driving, but these should be rare occasions.   
2. Difficulty turning to check traffic.  If physical limitations have made it hard for your parents to turn to see the road behind them, they 

may not be physically fit for driving.  Defensive drivers need to be aware of the traffic that surrounds them. 
3. Losing their way.   Anyone can get lost, but if this becomes a noticeable pattern, it may signal a loss of memory that can seriously impair 

driving. 
4. Slow responses.  Drivers don’t need to have the quick reflexes of teenagers to be competent behind the wheel, but they must be able to 

respond to sudden changes in traffic and react to emergency situations. 
5. Having a badly battered car.  If you have noticed a growing amount of dings and dents on your parent’s car, it’s a sign that something is 

wrong.   
6. Driving angry.  An inability to cope with normal frustrations of driving without a loss of temper could indicate that your parent is no 

longer mentally fit to drive. 
7. Too many tickets.  Good drivers frequently go years between tickets for traffic violations.  If your parent is cited frequently, you need to 

find out why. 
Speak from the heart.  Questioning your parents’ ability to drive can be a challenging conversation to have.  Get the facts and 
learn the warning signs to prepare yourself for a thoughtful conversation. 
• If you see warning signs that your parents should stop driving, you may want to involve their doctors.  Sometime problems can be      

corrected with treatment.  If poor vision is a hindrance, your parents may want to limit their driving to the daylight hours.   
Contact the Aging and Disability Resource Center for ideas for public transportation options.  We offer information on other 
services that assist your aging parents to stay safely in their own home.  We offer demonstrations of adaptive technology prod-
ucts and equipment that are used to maintain or improve the functional capabilities of seniors and people with disabilities.  Our 
office is at 50 N. Portland Street, Fond du Lac and we can be reached at 920-929-3466.  Call or stop down to see us Monday – 
Friday, between 8:00 am to 4:30 pm.   
 

Debunking The “Mayo Myth” and other Summer Food Safety Tips:    
Kay Lock - Fond du Lac County Health Department 
 

Don’t Hold the Mayo!   
It is commonly thought that mayonnaise causes food poisoning.  That is because many years ago it was not     
unusual for dressings, to be prepared from scratch using unpasteurized eggs, which can be contaminated with 
Salmonella bacteria.  Commercial mayonnaises are produced under strict quality controls, using pasteurized eggs 
that are free of all dangerous bacteria. Actually, mayo contains ingredients such as vinegar, lemon juice and salt 
that slow, even stops bacterial growth. 
Many of the foods typically used with mayonnaise such as chicken, ham or potatoes, are much more susceptible to bacterial growth than the 
mayonnaise itself. When preparing these foods, follow proper procedures for handling and storage. 
 

How make sure foods served at an outdoor event are safe: 
Avoid Cross-Contamination.  Wash hands, utensils and other food contact surfaces after contact with raw meat or poultry. Make sure all 
salad and sandwich ingredients are fresh and properly washed. 
Practice Cleanliness.  If soap and water are unavailable, take along disposable, wet hand-wipes or a hand sanitizer to clean hands before 
and after working with and eating food. 
Keep hot foods hot and cold foods cold. 
When using ice to cool foods make sure the ice surrounds the entire product to assure proper cooling. Hot foods should be kept and served at 
an internal temperature of 135°F or above. 
 

 http://www.wvagriculture.org/images/Literature/Mayo%20brochure.pdf 

  Fond du Lac County News  – submitted by Sherry Behnke, FDL County Supervisor – District 10   

TO REGISTER TO VOTE, CHANGE ADDRESSES OR  
REQUEST AN ABSENTEE BALLOT, 

CALL OR STOP BY AT THE MUNICIPAL OFFICES 929-3765. 
 

CURBSIDE VOTING AND REGISTRATION: 
IF YOU ARE DISABLED, AT THE POLLS YOU MAY ASK 
FOR AN OFFICIAL TO COME TO THE CAR WITH A    

BALLOT OR FORMS. 


