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Staff Updates

FoodWIse newer team members participated
in the New Staff Training. The training took
place in Madison. We had the opportunity to
practice our food preparation and food safety
skills. We also had learning sessions
dedicated to improving our teaching skills for
adult learners and youth. One of the most
impactful sessions was about trauma-
informed approaches to nutrition education
and using the broad-based rational model for
community change. We hope to engage with
our community members more meaningfully
based on this training. 

Program Updates

Farmers Market for Integrated Community Solutions Tour

FoodWIse taught Discover WI Farmers Markets, a guided tour curriculum designed to help familiarize
Wisconsin residents to their local farmers’ market. Five participants from Integrated Community
Solutions joined, we started the tour at the Neville Museum and then walked to the information booth
where we learned how to use our Quest cards to make fruit and vegetable purchases. All participants
“agreed” or “strongly agreed” that the presentation contained useful techniques. One participant has
never been to a farmers market and indicated after attending that they were “very sure I CAN talk to
vendors about the produce they are selling.” Thank you to the Neville Museum for your ongoing
partnership.

Center for Veterans Issues Grocery Store Tour

FoodWIse taught Cooking Matters Supermarket guided tour curriculum to 5 participants from
Veteran’s Manor at the Festival Foods store.  Participants were given instructions on reading labels,
food groups, unit pricing, and the challenge to make a MyPlate meal for under $10.  Participants
enjoyed the challenge and met it with smiles on their faces. All the participants on the evaluation
stated they would try or already do buy fruits and vegetables in all their forms.  Along with the written
evaluation, where all stated they enjoyed the tour and would try unit pricing, many verbally stated that
they don’t always look at the prices or where they fit on Myplate when purchasing foods. They found
the challenge very interesting and educational.

Resources for the Community

The United States Department of Agriculture reports that in 2020 the average American
household spent 12% of its income on food. But a lot of food is simply thrown away, despite
being perfectly safe to eat. The USDA Economic Research Center reports that nearly 31% of all
available food is never consumed. Historically high food prices make the problem of waste seem
all the more alarming.

For more information, check the full article. 

What's in season now?

With farmers' markets season on its way and a bounty of produce, we might encounter new
produce, check the seasonal produce guide with great resources about what is in season and
recipes of what to do with that great produce. 

Food Pantry Resource of the Month

The pantry handout for this month highlights information related to "Mix up your meals with new ideas." In
July's pantry handout, there is excellent information and ideas to make a healthy, budget-friendly, fast
meal.

June Food Pantry Resource: English or Spanish

New on Facebook

Facebook is where we post daily recipes, activities, nutrition tips, and program information! Follow us and
like us to get the latest news and updates. We also appreciate it when you share our content with your
digital communities.

Check-in for upcoming posts! 
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