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WHAT’S HAPPENING IN OUR THREE 

COUNTIES? 

IRON COUNTY  
News From the Hurley School 

District Science Department 

Hurley School District students, 
grades 7-12, have been working 
hard to get the Hydroponics 
system up and running. This 
project was started by Mr. Rye  
and assisted by Mr. Chilson for  
a hands-on approach and 
engagement inside the 
classroom.    
 
Students start by learning about 
the plant cycle, elements and 
compounds plants need to survive, 
full spectrum lights, using stem 
components to build and design a system the works, using a 
hypothesis to see what works and testing for success, and overall 
learning the importance of becoming creative in the Northwoods 
with short growing seasons. This will implement that you can grow 
indoors all year by growing a variety of leafy greens, herbs, 
vegetables, fruiting plants, and flowers. Students then learn that 
low-pressure aeroponics allows for faster plant growth and better 
nutrient absorption for healthier plants. 
 
                                                                                  Continued on page 3 

IRON COUNTY MOBILE FOOD PANTRY 

 

The next Iron County Mobile Food Pantry takes place on  

Monday, April 24 from 12:00-1:00 pm. 

For more information about this program, contact Extension  

Iron County office manager, Rebecca Holm at: 

 

Phone:  715-561-2695   Email: rebecca.holm@wisc.edu 



ASHLAND COUNTY  
Did you know the Chequamegon Food Co-op has a community room that hosts classes and can be rented out 

for personal or organizational use?!  

A variety of classes are held each month from cooking to gardening to crafts to health and wellness. Two fantastic instructors we 

have are chef Lars Dukowitz, and herbalist, Monarda Thrasher. Both generally teach on a monthly basis and experts in their fields. 

Other classes vary – we’ve had baking classes, coffee classes, birch bark star classes, and more!  

We are always happy to have new instructors, too! You don’t necessarily need to be an expert – just passionate! Sharing your talents 

is a great way to improve your own skills, make friends, have fun, and even make some money while you ’re at it.   

We also offer the community room space for rent. If you need a big space to cook, come use our kitchen. If your community  

organization or business needs a space to meet, we’ve got tables, chairs, and big flat screen TV to share your presentations.  

Plus, non-profit organizations and similarly functioning commu-

nity organizations may have the associated room fees waived! 

Otherwise, renting the room costs $20/4hours, plus $20 each for 

audio and/or kitchen use.  

Our Upcoming Classes: 

 

Homemade Pierogies 
Tuesday, April 4th // 5pm - 7pm // Instructor: Chef Lars Dukowitz 

Cost: $20/$15 owners 

 

Designing an Edible and Medicinal Landscape 
Sunday, April 23rd // 1pm - 4pm // Instructor: Monarda Thrasher 

Cost: $25/$20 owners 

 

Homemade Veggie Burgers 
Tuesday May 9th // 5pm - 7pm // Instructor: Chef Lars Dukowitz 

Cost: $20/$15 owners 

 

Caring for Skin in Summer 
Sunday, May 21st // 1pm - 4pm // Instructor: Monarda Thrasher 

Cost: $50/$40 owners 

 

Spring Foraging Walk 
May 23rd // 5pm - 7pm // Instructor: Axel Peterman 

Cost: $15/$10 owners 

 

Spring Foraging Walk 
May 26th // 5pm - 7pm // Instructor: Axel Peterman 

Cost: $15/$10 owners 

 

Signing up for a class is easy! Just stop by the co-op or  

give us a call; please have payment ready. To stay updated  

with our class offering, you can follow us on Facebook or  

visit our website. For all things community room related visit:  

https://www.chequamegonfoodcoop.com/co-op/community/  

or give us a call at 715-682-8251. 

Story origin: Submitted by Chequamegon Food Coop  

 

 

https://www.chequamegonfoodcoop.com/co-op/community/


Continued from page 1 (News from Hurley School…) 
 
Students start by planting seeds in rockwool and 
getting the germination process to start.  Once  
the seeds take off and become an inch in  
length, they will then  
be transferred into the hydroponics system.   
The plants then thrive  
from the nutrients,  
water, constant light,  
and movement that the system provides. 
 

Once the plants are complete the students then 
harvest the plants and they are used for the school 
salad bar. This is also helping students learn the 
importance of having the plants on a cycle, learning 
time management, and how much work can go into 
an operation of a full scale. 
 
Story origin: FoodWIse Educator, Deb Leonard  interviewed Hurley 
School District educators, Dan Rye and Corey Chilson.  
 

BAYFIELD COUNTY  

Check out these two events happening in  

Bayfield County!  
 



RECIPE OF THE MONTH — Maple Mustard Vinaigrette 
 
 

INSTRUCTIONS 

• 1 tablespoon apple cider vinegar 

• 2 teaspoons maple syrup 

• 2 teaspoons Dijon-style mustard 

• 1/8 teaspoon salt 

• 1/8 teaspoon black pepper, ground 

• 2 tablespoons walnut oil 

DIRECTIONS 
 In small bowl, whisk together vinegar, syrup, mustard, salt and pepper.  
 Continue whisking and gradually add oil.  
 Drizzle over greens and gently toss to coat.  
 Serve immediately.  
 

NOTES 
• Don’t have walnut oil on hand? Try different oils such as sunflower seed or 

pumpkin seed oil. Extra-virgin olive oil or vegetable oil can be substituted.  

Recipe origin: Mino Wiisinidaa! Let’s Eat Good! Cook book.  


