
Healthy Choices, Healthy Lives 

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.  

The congressional budget reconciliation bill signed 
into law on July 4, 2025 ends federal SNAP-Ed 
funding effective September 30, 2025. Learn more 
about this impact at go.wisc.edu/foodwise.  
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PROGRAMMING UPDATE 

 
Funding has been secured through UW–Madison to support Stephanie 
and Marisa in their current roles through June 30, 2026. Planning is 
underway to determine programming priorities for this period. Further 
updates will be shared as they become available.  

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

      
     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/ 



 

 



DRIED CRANBERRIES (SWEET OR UNSWEETENED)  
 

INGREDIENTS  

• Water 

• 12 oz cranberries (fresh, or frozen and thawed) 

• 1/2 cup Besti Powdered Monk Fruit Allulose Blend (powdered sugar also 
works) 

• 1 tsp Avacado oil 

INSTRUCTIONS 

 Preheat the oven to 225 degrees F (107 degrees C). Line a baking sheet with parchment paper. 

 Bring a pot of water to a gentle boil. Remove from heat and add cranberries (do not boil them). Set aside for 10 minutes. 
They will soften and start to pop. 

 Drain the water from the cranberries as soon as they have popped. Transfer to a large bowl. 

 Add powdered Besti and avocado oil to the cranberries. Gently toss to coat. Be gentle to avoid smashing the berries. 

 Spread out the berries on the lined baking sheet. Use the tip of a knife or a toothpick to pop any berries that have not 
popped yet. 

 Place the baking sheet into the oven for 3-4 hours, until the cranberries are shriveled and mostly dry. 

 When done, they are ready to eat if you're in a hurry but will not be completely dry. For best results, turn off the oven 
and leave the cranberries in there. Prop the door open with a wooden spoon. Leave like this for several hours or 
overnight, until completely cool and dry. 

FoodWIse Education is funded by the USDA Supplemental Nutrition Assistance Program—SNAP and Expanded Food and Nutrition Education Program—
EFNEP. An EEO/AA employer, University of Wisconsin-Madison Division of Extension provides equal opportunities in employment and programming, including 

Title VI, Title IX, the Americans with Disabilities Act (ADA) and Section 504  of the Rehabilitation Act.  

https://assoc-redirect.amazon.com/g/r/https:/amzn.to/3kcTR0p
https://assoc-redirect.amazon.com/g/r/https:/amzn.to/3DoobQq
https://www.wholesomeyum.com/recipes/how-to-make-dried-cranberries-no-sugar/
https://www.wholesomeyum.com/recipes/how-to-make-dried-cranberries-no-sugar/


 


