
Everybody Eats! 
 

Food, History, and  
Pope Farm Conservancy 



Food is Universal 

 
Agriculture  

Industry and Commerce 
Immigration 

Tradition  
Religion 

Sport and Play 
The Land and Seasons 

 

Food is a gateway to history that everyone can relate to. 



Changing Diets, Changing Experiences 

• We eat ‘new’ foods (sushi, tapas, acai 
berries)… 

• …in ‘new’ ways (locally-sourced, pre-
packaged, dehydrated)… 

• …and grow ‘new’ crops (soybeans, ginseng)… 
• Food ‘traditions’ are always changing! 



Vegetable fields,  
Price County, 

Wisconsin, 1895 

Baltus family harvest,  
Wood County, 

Wisconsin, 1895 

From fields… 



Farmer’s market 
Madison, Wisconsin, 

1997 

Vegetable market 
Milwaukee, Wisconsin, 

1948 

…to markets… 



…to dinner… 



…food is our shared history! 



Pope Farm Conservancy 

Pope Farmstead 2015 



The Heritage Gardens at Pope Farm Conservancy 



Planting a  
Heritage Garden 
 
 

• Choose your time period 
and theme. 
 

• Do your research. 
 

• Think about signage, public 
activities, and interactives. 
 

• Use heirloom plants. 
(Seed Savers, etc.) 

Autumn Beauty sunflowers 



Buffalo  
Bird  
Woman 

Look for 
period 

references 
and first-hand 

accounts 



The ‘1000-Year Garden’ 
 
 

• Represents a Late Woodland “Effigy Builder” garden. 
 

• Turning point in Wisconsin’s history when corn 
began to replace earlier crops. 
 

• Maximum crop diversity. 
 

• Good teaching opportunity. 

Silver Edged squash 



1000-Year Garden 



Gardening: 1000 AD 
 

Corn (a little) 
Pumpkins/squash 

Gourds 
Sunflowers 
Goosefoot 

Jerusalem Artichoke 
Other EAC seed crops 

Anise Hyssop  
But NO beans! 



Plants of the 1000 Year Garden 



Mini ridged field at the 1000-Year Garden 



Signage from Pope Farm Heritage Gardens 



Replica gardening tools at the 1000-Year Garden 



1000-Year Garden (early summer) 



1000-Year Garden (late summer) 



1000-Year Garden drying rack (early fall) 



1000-Year Garden and drying rack (mid-winter) 



Rotating Gardens 
 

• Different themes chosen each year. 
 

• Highlights: 
– Different historical periods.  
– Different uses of food and gardening techniques. 
– Global nature of gardening. 

 
• Particular plants given spotlight  
     with rotating supplemental  
     signage. 

 





German Settler’s Garden 



French Potager 



WWI Victory Garden 



 African Heritage Garden 



 Grignon Metis Garden 



 Plants of the Americas 



The Escanaba’s  Garden 



 1858 Model Kitchen Garden 



 1920s Market Garden 



 “More than Food” Garden 

Dyes Home products 

Medicine 



Teaching with Food 
 

• 4th Grade Students visit twice 
each year 
 

• Focus:  Native American Life 
 

• “Spring Fling” 
– Collecting Wild Foods to Survive 
– Planting the Garden 
– Be an Archaeologist 

 
• “Fall Fest” 

– Wild Food Recipe Cards 
– Harvesting the Garden and 

Storing Food 
– Surviving the Seasonal Round 

 



Collecting Wild Foods 



Planting the Garden 



Be an Archaeologist 



Wild Food Recipe Cards 



Harvesting the Garden 



Surviving the Seasonal Round 



Food is History! 





The Fruit Seller, Vincenzo Campi, 1580 



Still Life With Vegetables, Egidius Ludvicus Menendez de Rivera, 1740 



Maize and Coxcomb, Japanese artist, ca. 1615-1868 





Cranberry harvesting 1955 

Ojibwe blueberry harvesters 1910 

Making cheese curds 1937 





• Celebrate the harvest at Old World Wisconsin 
– Autumn on the Farms: help with the harvest! 
– Harvest Bounty Buffet:  a harvest dinner in the Clausen Barn. 
   

• The WHS Museum has Taste Traditions  
– Apple tastings, themed meals, fish-fries, supper club recipes. 

 
• Dine at Villa Louis and Wade House 

– Breakfast in a Victorian Kitchen, Breakfast at the Inn, 
Hearthside Dinners:  cooking workshops/meals 
 
 

 
 
 

 

Food at the Wisconsin Historical Society 



• Period gardening and farming guides 
 

• Historic diaries, interviews, other first-person 
accounts 
 

• Historic images (Wisconsin Historic Images, etc.) 
 

• Wikipedia 
 

• Industry websites and materials 
 

•   

 

Resources 



Find more at 
www.wisconsinhistory.org/whspress/ 



• Many American children are at least one generation 
removed from farming. 
 

• In a 2009 survey, children in Mississippi could only 
name an average of four vegetables. 
 

• First-hand  
    experience  
    makes a  
    difference!  

 

Getting Back to our Roots 



Thanks to: 

• Mel Pope and the Pope family 
 

• The Town of Middleton, Dane County 
 

• Barb Esser, Stephanie Williams, and Jane 
Ilgen 
 

• Children, teachers, parents and 
administrators of the Middleton-Cross 
Plains school district 

 



Thank You! 

Collecting, Preserving and Sharing Stories Since 1846 



What do you do with food? 

Student food drive, Milwaukee, Wisconsin, 1965 



“Everybody Eats”:  Brainstorm Session 
 
 
Hands-On Activities and Demonstrations 
 
 ● Hands-on butter making activities 
 ● Hands-on corn grinding with a millstone 
 ● Made a grist mill and had a hands-on exercise grinding wheat; talked  
                    about flour And it’s uses 
 ● Hands-on experiences for children with kitchen tools (historic tools or not) 
 ● Gingerbread house making in shapes of local historic buildings 
 ● Hands-on experience with cornhusking and corn shelling machine 
 ● Hands-on experiences with historic garden tools, historic cutlery, plates  
                    and glassware 
 ● Food preservation demonstrations 
 
 



“Everybody Eats”:  Brainstorm Session 
(continued) 

 
Eating/Cooking Events 
 
 ● Cornbread-baking competition (Jiffy Company donated cook books) 
 ● Depression Era soup line experience 
 ● Hardtack, chicory, and/or stew served at Civil War event 
 ● Post-War cocktail tasting event 
 ● Members potluck event – encourage sharing traditional family recipes 
 ● Made Haymakers Punch/Switchel and partnered with local bar to make an  
                     alcoholic version for an event 
 ● Mid-century BBQ event using time period recipes 
 
Exhibits/Displays 
 ● Display of historic cookbooks and/or recipe cards 
 ● Pantry stocked with 1890’s food goods 
 ● Table setting display with historic plates and cutlery 
 
 



“Everybody Eats”:  Brainstorm Session 
(continued) 

 
Oral History/Preservation of Knowledge 
 
 ● Videotaped Grandmother preparing a traditional favorite family meal 
 ● Digitized historic recipe card collection 
 ● Partner with local restaurants (still active or defunct) to have them share  
                    recipes and make cookbooks to share with the community 
 
Resources 
 
 ● Austin Foodways website is a good resource  
        http://www.main.org/foodways/ 
 ● Book resource: Consuming Passions: The Anthropology of Eating  
                     by Peter Farb 
 ● Book resource: The Culinaria Series by Konemann  
 
 
  

http://www.main.org/foodways/
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