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WHAT IS FOODWISE?  

FoodWIse is federally funded statewide by the 
Supplemental Nutrition Assistance Program-
Education (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.  

University of Wisconsin-Madison 

Division of Extension  

Ashland, Bayfield, Iron County 

FoodWIse Nutrition Team 

Stephanie Bakker, FoodWIse Nutrition Coordinator 
Extension Ashland, Bayfield, Iron Counties 
Phone: 715-373-3294 (Bayfield 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 

Marisa Perlberg, Healthy Communities Coordinator 
Phone: 715-682-7017 (Ashland County office) 
marisa.perlberg@wisc.edu 

 

 

 

 

 
 

FoodWIse Nutrition 

May 2024 Newsletter 

IRON COUNTY MOBILE FOOD PANTRY 
 
The next Iron County Mobile Food Pantry takes  
place on Monday, May 20 from 12:00-1:00 pm,  
which is one week early due to Memorial Day.  

For more information about this program,  
contact Extension Iron County office manager,  
Rebecca Holm at: 

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

      
      
     You can also visit the Extension  
     Iron County website for more details,  
     including income eligibility and other food  
     resources available to Iron County residents.  

     https://iron.extension.wisc.edu/ 

COMPOST AT THE SCHOOL DISTRICT OF  

BAYFIELD 
 
The School District of Bayfield 
continues on the path of 
sustainability with its composting 
program.  In February 2022, Bayfield 
Schools initiated a commercial 
composting program with Big Lake 
Organics. During the school year, all 
mainland food waste is collected and 
composted by Big Lake Organics. In 
the summer months, food waste is 
composted at the Bayfield School 
Gitigaan (Garden) to grow more food 
for students and the community. 
 
In 2023, Bayfield Schools diverted 
27,378 pounds of organic waste from landfills, averaging 2,282 
pounds per month. This equates to preventing 18,672 pounds of 
carbon dioxide emissions from entering the atmosphere. 
The district remains committed to this composting partnership, 
aiming to further reduce waste, increase local food served in the 
cafeteria, and positively impact the local community. 



AFTER SCHOOL HUMMUS 
 

INGREDIENTS 

• 1 can (15 oz.) reduced sodium garbanzo beans 
(chickpeas) 

• 2 medium garlic cloves, minced or 1/4 teaspoon garlic powder 

• 1 1/2 tablespoons lemon juice 

• 1 teaspoon ground cumin 

• 1 tablespoon oil (vegetable or oil) 

• 1/8 teaspoon ground black pepper 

• 1/2 cup plain nonfat yogurt 

DIRECTIONS 

1. Use a blender or food processor. Combine garbanzo beans, garlic, lemon juice, cumin, oil, and pepper. Blend 
on low speed until the beans are mashed.  

2. Stir in yogurt with spoon.  

3. Refrigerate for several hours or overnight so the flavors blend.  

4. Serve with pita chips, crackers, or fresh vegetables, like this month’s Harvest of the Month… radishes! 

 

Source: https://spendsmart.extension.iastate.edu/recipe/after-school-hummus/ 





HAVE YOU EVER TRIED 

MICROGREENS? 

Microgreens are young and tender greens produced  
by sprouting the seeds of a variety of vegetable 
species and herbaceous plants, including aromatic 
herbs and wild edible species.  

Commonly used by chefs of fine restaurants  
to garnish and sign their plates, more recently 
microgreens have gained great popularity for their 
nutritional properties gaining the appellative of 
'superfood'. Microgreens are in fact a great source 
of fibers, essential minerals, vitamins, and 
antioxidant compounds. Microgreens are normally 
consumed raw and can be used to prepare salads, 
appetizers, and sandwiches or to accompany any 
meat or fish dish, and even as a topping for your 
pizza, providing bright colors and intense taste to 
any dish!   

Because of their size and short growth cycle, 
microgreens can be grown in a tiny space with very 
limited inputs, without the use of fertilizer or of any 
spraying, and may be comfortably grown at home 
on a window ledge, on a porch or balcony, and 
even on a shelf in the kitchen.  

 
For more information, visit:  https://extension.psu.edu/the-
abcs-of-microgreens#section-0 

The goal of "No Mow May" is to pause mowing lawns 

during May to allow flowering plants to help provide 

food for pollinators. Early spring is a time where floral 

resources are often limited for pollinators, especially in 

urban and suburban landscapes. 

Tips for participating in “No Mow May” 

Check your local ordinances. There might be 

restrictions on grass height and other local restrictions 

that apply to yard care.  

Reduce or eliminate chemical pesticides  

from your yard.  

After May, make a smooth transition for your lawn to 

minimize stress to your mower and turf: 

• Make sure your mower’s blades are sharp.  

• If using a gas-powered mower, plan on using 

more gasoline. 

• Raise your mower as high as it can go. It will likely 

take several mows to get your lawn back to a 

desired height.  

• If you have a lot of lawn clippings, spread them 

out, rake them up or use them in your compost so 

they don’t smother the underlying lawn. 

• For the remainder of the season, mow when 

needed. Keeping your lawn at 3-4" is good for 

overall turf health.  

For more details, visit: https://hort.extension.wisc.edu/

articles/whats-the-deal-with-no-mow-may/ 

WHAT’S THE DEAL 

WITH NO  

MOW  

MAY? 


