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Healthy Choices, Healthy Lives FOOD RESOURCES
WHAT IS FOODWISE?
FoodWIse is federally funded statewide by the
Supplemental Nutrition Assistance ProgramEducation (SNAP-Ed) and the Expanded Food and
Nutrition Education Program (EFNEP). We advance
healthy eating habits, active lifestyles and healthy
community environments for Wisconsin residents
with limited incomes through nutrition education
at the individual, community and systems levels.

RED CLIFF FOOD DISTRIBUTION CENTER
SUMMER FOOD PROGRAM
June 14—August 31, 2021
The Summer Lunch Program will be providing FREE lunches
and snacks for children aged 0-18. The program starts June 14
and will go through August 31.
Lunches and snacks will be served from 11:00 AM—12:00 PM at
the following pick up sites:
•

University of
Wisconsin-Madison
Division of Extension
Ashland, Bayfield, Iron County
FoodWIse Nutrition Team

•
•
•

Red Cliff Food Distribution
New Housing Park
Hillside Park
Birch Bark Park

Please contact 715-779-3706 or 715-779-3700 with any questions.

Stephanie Bakker, FoodWIse Nutrition Coordinator
Extension Ashland, Bayfield, Iron Counties
Phone: 715-682-7017 (Ashland County office)
stephanie.bakker@wisc.edu

Deborah Leonard, FoodWIse Nutrition Educator
Extension Ashland, Bayfield, Iron Counties
Phone: 715-561-2695 (Iron County office)
deborah.leonard@wisc.edu

IRON COUNTY MOBILE FOOD PANTRY
The next Iron County
Mobile Food Pantry takes
place on Monday, July 26th
from 12:00-1:00 pm.
For more information, contact
Extension Iron County office
manager, Rebecca Holm at
715-561-2695 or email
rebecca.holm@wisc.edu.

RECIPES OF THE MONTH

CUCUMBER DILL SALAD

STRAWBERRY SMORES

Cool, delicious cucumber salad. For a pretty salad, peel
only half of each cucumber, leaving strips of skin on each,
then slice.

No campfire required for
these fruity graham
cracker snacks!

INGREDIENTS
•

2 strawberries

•

1 graham cracker

•

1/8 cup yogurt, low-fat vanilla (2 tablespoons)

DIRECTIONS


Rinse the strawberries in water.



Slice the strawberries.



Add the yogurt and strawberries to 1/2 of graham
cracker.



Top with the other 1/2 of graham cracker.



Enjoy immediately.

INGREDIENTS
•

4 cucumbers, thinly sliced

•

1 small white onion, thinly sliced

•

1 cup white vinegar

•

1/2 cup water

•

3/4 cup white sugar (adjust to preferred taste)

•

1 tablespoon dried dill, or fresh to taste

DIRECTIONS
Toss together the cucumbers and onion in a large bowl.
Combine vinegar, water, and sugar in a saucepan over
medium-high heat. Bring to a boil, and pour over the
cucumber and onions. Stir in dill, cover, and refrigerate
until cold. This can also be eaten at room temperature, but
be sure to allow the cucumbers to marinate for at least 1
hour.

Recipe available at: https://www.myplate.gov/recipes/
supplemental-nutrition-assistance-program-snap/strawberrysmores

FOODWISE CELEBRATING WISCONSIN SCHOOL GARDEN DAY AT THE
HURLEY SCHOOL GARDEN
The Hurley School District 4th grade students celebrated Wisconsin School Garden Day on May 20th, in the Hurley
School garden with FoodWIse Educator, Deb Leonard. Together, they engaged in garden-based activities by planting
two varieties of potatoes, carrots, onions and radishes. Deb showed the students how to plant the various vegetables
and how they will be harvesting them in the fall when they are 5th graders. They also discussed how veggies are a great
source of nutrients. Students were very enthusiastic in using the new garden tools provided by FoodWIse, to plant and
water all the seeds. What a great way to teach the students about gardening!

Pictured far left to right:
Hurley School District 4th grade students
enjoyed learning about planting vegetables
in the Hurley School garden on Wisconsin
School Garden Day!
FoodWIse is supplying fun tools to grow
garden to table veggies, herbs and flowers.

HARVEST OF THE MONTH

HARVEST OF THE MONTH

