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Jackson, Trempealeau, Buffalo & Pepin FoodWIse: Committee Report: June 2025

FoodWIse Projects & Professional Development - April Duval, Coordinator & Mariel Ortez, Educator:

¢+ Harvest of the Month for the 2025-2026 School year. April is creating the monthly informational
handouts with Mariel translating them into Spanish. Support Staff or community partners have
created space on the Extension webpages or Community Coalition spaces.
https://trempealeau.extension.wisc.edu/harvest-of-the-month/
https://www.jacksoninaction.org/harvestofthemonth
https://buffalo.extension.wisc.edu/harvest-of-the-month/
https://pepin.extension.wisc.edu/nutrition-education/harvest-of-the-month/

Examples from Trempealeau County:

Recipe: Berry Banana Popsicles
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Recipe: Frozen Yogurt Bark puntas o con hojas marchitas.
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Usos:
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or store in the freezer in an airtight container for up to 2 months.

+ PEARS data (Cathy and April)

+* Head Start Health Services Advisory Group Meeting (April)

¢+ Jackson in Action Nutrition Committee Meeting (April)

* Poverty and Food Insecurity presentation to Trempealeau County Board Committee (April)
¢ Work Day trainings completed (April and Mariel)

FoodWIse Nutrition Education Direct Education Events:

» Adult and Older Adult Programming at River Grove: Walk with FoodWIse: 8 lessons, 10 participants
Goals and Objectives: Each week includes a nutrition topic and a cooking activity designed to
teach participants how to use food they already have in their kitchen to create a variety of
nourishing meals. Participants will engage in guided walking sessions designed to build
confidence in their ability to be physically active, enhance their sense of fulfillment through
movement, and encourage sustainable, self-motivated engagement in regular physical activity
beyond the program. Started with 15 minutes of stretching/walking and working up to 45

minutes.



https://trempealeau.extension.wisc.edu/harvest-of-the-month/
https://www.jacksoninaction.org/harvestofthemonth
https://buffalo.extension.wisc.edu/harvest-of-the-month/
https://pepin.extension.wisc.edu/nutrition-education/harvest-of-the-month/
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% School Meal Appeal Grant Forrest Street Early Learning Center: Discover MyPlate characters
painted by Black River Falls High School students have been hung up: (April))

Community Partner FoodWIse Advocacy Feedback:

= The FoodWiIse program provides a valuable opportunity for our students to try healthy,
nutritious foods they may not otherwise try. Your presentations of foods have even the most
reluctant tasters trying the samples. We as the staff have also benefited from your time with us
as we have learned new ways to present these opportunities. Thank you for all you do for our
young learners.

= | will be advocating for the amazing services and information the FoodWIlse program has
provided! Not only have you provided amazing information/food and fun family experiences for
Head Start kids and families, but during my son's elementary years he looked forward to all of
your Nutrition Education visits. He would get so excited over guessing what new food he would
get to try next with you, and you made trying new foods safe and fun! Fun fact he still uses your
smoothie recipe to this day! Your program makes such a difference for our community!

PLEASE NOTE: April will be on a 80% reduced appointment for the summer: (32 hours per week) + using vacation time
Mariel will be on a 60% reduced appointment for the summer: (24 hours per week) + using vacation time




