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Healthy Choices, Healthy Lives
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.
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NATIVE AMERICAN NUTRITION
CONFERENCE
The Extension Ashland,
Bayfield and Iron County
FoodWIse team and a
few other FoodWIse
colleagues attended the
Native American Nutrition
Conference at the end
of May.
This is the only conference
series in the world devoted
to the food and nutrition of
Indigenous Peoples and
provided a space to discuss
FoodWIse colleagues pictured with Sean
the current state of
Sherman, the owner of, Sioux Chef. Check
Indigenous and academic
scientific knowledge about out his website, https://sioux-chef.com/
for more information.
Native nutrition, dietary
health, and food science,
and identify new areas of work.
We encourage others to attend this great conference if you are
able! We are looking forward to applying what we learned to our
programming.
For more information about this conference, visit:
https://nativenutrition.umn.edu/2022Conference

IRON COUNTY MOBILE FOOD PANTRY
The next Iron County Mobile Food Pantry takes place on Monday,
July 25, 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.

FOOD RESOURCES
IRON COUNTY FARMERS MARKET
The Iron County Farmers Market is dedicated to
providing an outlet for area growers and artisans to
sell locally grown and handmade products while
providing an education forum for customers to learn
the uses and benefits of buying locally produced
products that will enhance their quality of life and
foster social activities in our local communities.
Check out their market schedule to the right for
contact information, website, social media, and their
schedule of events for 2022.
You can also visit another great resource,
www.farmfreshatlas.org for more details about the Iron
County Farmers Market or to use their interactive map
to search for other farmers markets in the area!

HURLEY SCHOOL GARDEN PLANTING UNDERWAY
FoodWIse Educators, Deb Leonard and Marisa Perlberg met with Hurley School Kids Club on June 22, where they
provided education at the Hurley School Garden. The Kindergarten through 1st grade students planted potatoes and
onions. They also participated in a nutrition education lesson that included a healthy summer
drink (watermelon slushy) and had fun taking turns blending the drink using the blender bike.
Special thanks to 4-H Youth Development Educator, Neil Klemme for rebuilding the garden
beds and the Iron County 4-H Leaders Association for funding
the lumber. Also, thank you to the Hurley School for assisting
Neil, providing soil and running a waterline to the garden.
YAY!
This outdoor classroom will be busy for the next few months,
with students caring for the plants and awaiting the annual
potato and root vegetable harvest lunch with the Hurley 5th
grade class.

FOR YOUR INFORMATION—AGING MASTERY PROGRAM
After a successful 2021 pilot of the virtual Aging Mastery Program (AMP), Extension is excited to be expanding its
partnership with Inclusa to continue to bring this highly effective educational programming to aging adults and their
caregivers from all across Wisconsin!
The Aging Mastery Program (AMP) seeks to empower participants to embrace their gift of longevity by spending more
time each day doing things that are good for themselves and for others. This program is open to anyone, with options
to attend in person at the Northern Great Lakes Visitors Center in Ashland or via online Zoom. For more information,
checkout the flyer below. The registration deadline is July 6th with limited spaces available, so be sure to register early
if interested.

WISONSIN CHILI LUNCH WRAP UP
Ashland/Bayfield/Iron County FoodWIse celebrated the Wisconsin
Chili Lunch event, which took place on Thursday, February 24, with
Hurley Head Start and Bayfield School.
Hurley Head Start featured local honey and Wisconsin cheese and
Bayfield School used local beef in their chili recipe.
Thank your local farmers!

RECIPE OF THE MONTH—Cucumber Dill Salad
Cool, delicious cucumber salad. For a pretty salad, peel only half of each cucumber, leaving strips of skin on each,
then slice.

INSTRUCTIONS
•
•
•
•
•
•

4 cucumbers, thinly sliced
1 small white onion, thinly sliced
1 cup white vinegar
1/2 cup water
3/4 cup white sugar
1 tablespoon dried dill, or fresh to taste

DIRECTIONS
Toss together the cucumbers and onion in a large bowl. Combine the 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.

