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University of Wisconsin-Extension 

     A monthly publication for 

Kewaunee County residents.   

These programs are supported by 

your  tax dollars.  We look forward 

to  receiving your comments. 

 Please call us at the phone 

numbers provided in the individual 

headers. 

FOGHORN ADDRESS 
CHANGES 

 Please let us know if your 
mailing address changes.  Since 
the Foghorn is mailed 3rd class,    
it is not  forwarded, and UW-
Extension must pay for incorrect 
addresses.   
 Call 388-7141 for address 
changes or you will be removed 
from the list. 

Receive the Foghorn in your inbox! 

 Want to have the Foghorn at your fingertips? Sign up 

today to receive the Foghorn directly to your inbox! Be the 

first to know all the exciting events and opportunities avail-

able.  

 Visit https://kewaunee.uwex.edu/foghorn-newsletter/ to 

sign up today!   

Jumping Worms 

 Native to East Asia, jumping worm was found in Wisconsin in 2013. 

Jumping worms feed on soil organic matter, leaf litter and mulch and create 

very grainy-looking and hard little pellets when they excrete. The ‘changed’ 

soil resembles large coffee grounds, and has poor structure for plants to grow 

in. Also, the worms feed on the organic matter that plants, fungi and bacteria 

need for nutrients, removing much of it from the soil ecosystem. 

 The worms are parthenogenetic, producing eggs without the need for 

a mate, so just one worm can start a new population. Jumping worms resem-

ble regular earthworms (which are also not native here) but there are some 

important differences. Unlike other earthworms, they don’t produce slime 

and are more gray or brown in color than pink. Their clitellum, the band of 

lighter-colored tissue near the head is smooth, not raised like other earth-

worms and whitish, not pink. The body is more turgid as well. 

 Jumping worms get their name from their behavior—when handled, 

they thrash violently, may jump into the air or shed their tails. Adults die in 

winter, but their larvae overwinter as microscopic cocoons in the soil or leaf 

litter (which is why you don’t see them right away in spring). After hatching 

in late June, each worm begins reproducing; their life cycle lasts 60 days, so 

we can have two generations easily each year.   

(Written by Lisa Johnson, Dane County Horticulture Educator). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Adult Amynthas agrestis (left) and Amynthas tokioensis (right). (Photo: Marie John-

ston, UW–Madison Department of Soil Science and Arboretum)  

 Kewaunee County wants your opinion and it's as simple as a click of 

the mouse. 

 The County wants to hear from residents through Polco, an 

online public survey system used to gather input on local issues and County 

government. 

 Once registered, subscribers can answer a variety of questions within 

a matter of minutes and at a time convenient to them. 

 

The most popular questions currently posted on Polco include: 

 

 Should Kewaunee County invest money into broadband internet access, if 

so how much? 

 How satisfied are you with Kewaunee County Government? 

 How would you rate Kewaunee County as a place to live? 

 How often do you use Kewaunee County's public libraries in Algoma and 

Kewaunee? 

 How do you get your Kewaunee County related news? 

 Those interested in becoming active users of Polco can do so by      

visiting www.polco.us/kewauneecounty and creating an account. It's FREE to 

participate. 

 Polco is also committed to a strict privacy policy where they only 

share aggregated de-identified results. Participant detailed data and votes are 

never shared. 

2018 All Bugs Good and Bad Webinar Series: 

Winterizing Your Home to Keep Out Pests 

 Unwanted visitors in the home often make us uncomfortable          

especially when the visitors are insects. We see them every year as it gets 

cold, trying to come inside.  

 Join Janet Hurley, Texas A&M AgriLife Extension  on September 7 

at 1:00PM CST as she discusses methods on winterizing our homes to keep 

these invaders out. Moderated by Dani Carroll and Sallie Lee, Regional         

Extension Agents, Alabama Extension. The link to the event can be found 

here: https://learn.extension.org/events/3259 

 

 

http://www.polco.us/kewauneecounty
https://agrilifeextension.tamu.edu/


Safety of Garden (and Fresh)  

Produce  

 Spring and early summer have 

home gardeners anxious to begin 

planting, and grocery stores begin to 

fill with fresh fruits and vegetables 

from all corners of the globe. Harmful 

bacteria that may be in the soil or wa-

ter where produce grows (at home or 

abroad) may come in contact with the 

fruits and vegetables and contaminate 

them. Or, fresh produce may become 

contaminated after it is harvested, 

such as during preparation or storage. 

Eating contaminated produce (or fruit 

and vegetable juices made from con-

taminated produce) can lead to food-

borne illness, which can cause serious 

- and sometimes fatal - infections. 

However, it's easy to help protect 

yourself and your family from illness 

by following these steps for growing 

and serving produce.  

 

Always Wash Fresh Produce! 

 All produce should be thoroughly 

washed before eating. This in-

cludes produce grown convention-

ally or organically at home, or 

produce that is purchased from a 

grocery store or farmer's market. 

Wash fruits and vegetables under 

running water just before eating, 

cutting or cooking. Even if you 

plan to peel the produce before 

eating, it is still important to wash 

it first.  

 Washing fruits and vegetables 

with soap or detergent or using 

commercial produce washes is not 

recommended. Do not use bleach. 

Scrub firm produce, such as mel-

ons and cucumbers, with a clean 

produce brush. Drying produce 

with a clean cloth towel or paper 

towel may further reduce bacteria 

that may be present. 

 What about pre-washed produce? 

Many precut, bagged produce 

items like lettuce are pre-washed. 

If so, it will be stated on the pack-

aging. Current evidence suggests 

that pre-washed, bagged produce 

can usually be used without fur-

ther washing. As an extra measure 

of caution, you can wash the pro-

duce again just before you use it. 

Precut or pre-washed produce in 

open bags should be washed be-

fore using.  

From: foodsafety.wisc.edu 

 

Safe Handling of Fresh Tomatoes 

Peggy Van Laanen and Amanda Scott 

 Tomatoes are a good source  

of vitamin C. Like all fresh fruits and 

vegetables, tomatoes are an important 

part of a healthy diet –they provide 

vitamins, minerals and fiber to help 

keep your body healthy. According to 

the USDA Food Guide Pyramid, 

Americans should eat five to nine 

servings of fruits and vegetables per 

day. One serving of fresh tomatoes 

equals one medium tomato or 1/2 cup 

of chopped fresh tomatoes. Occasion-

ally, fresh fruits and vegetables can 

become contaminated with harmful 

bacteria or viruses known as patho-

gens. Examples of pathogens include 

Salmonella, E. coli 0157:H7 and Hep-

atitis A. This contamination can occur 

at any point from the field to the table. 

If you eat a contaminated fruit or veg-

etable, it could cause foodborne ill-

ness. Common signs of foodborne ill-

ness include nausea, vomiting, diar-

rhea, headaches and fever. These signs 

usually appear within 12 to 72 hours 

and can be serious. However, handling 

fresh tomatoes safely will help protect 

you and your family from foodborne 

illness.  

 Shop often for fresh tomatoes 

and buy only what you will use within 

a few days. When shopping, choose 

tomatoes that have: 

• Shiny, smooth skin 

• Firm flesh 

• A healthy, red color and a fresh    

aroma around the stem end 

 

Avoid tomatoes that: 

• Are very soft 

• Are poorly colored 

• Have cuts, mold, cracks or sunken 

areas.  

 Damaged tomatoes will spoil 

quickly and could carry pathogens that 

cause foodborne illness. In the shop-

ping cart and in the grocery bags, keep 

the tomatoes separate from household 

chemicals and from raw beef, poultry, 

fish and seafood. Place raw meats in 

plastic bags to keep the blood and 

juice from contaminating the toma-

toes. 

 

Storing whole Tomatoes 

 Always store whole tomatoes 

unwashed. Be sure to keep the storage 

areas clean and dry. When storing or 

ripening tomatoes at room tempera-

ture, keep them separate from house-

hold chemicals. In the refrigerator, 

keep tomatoes separate from raw beef, 

poultry, fish and seafood. Store raw 

meats on the bottom shelf of the re-

frigerator in a tray or pan. This will 

prevent juice or blood from dripping 

onto the tomatoes. Throw away toma-

toes that touch raw meats, blood or 

juice. Check tomatoes regularly for 

signs of spoilage such as mold and 

slime. If spoiled, tomatoes should be 

thrown out. 

 

Storing cut tomatoes 

 Be sure to refrigerate toma-

toes within 2 hours of cutting them. 

Store them in plastic bags, clean air-

tight containers or tightly covered in 

plastic wrap. Keep your refrigerator 

clean and cold (40 degrees F or be-

low). 
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FoodWIse 

Nutrition Education 

Kaila’s Cooking Corner 
Family favorite recipes with a twist of healthy!   

 

SAVE THE DATE! 
 

Kewaunee County Senior Resource Fair 
 

Where:  Kewaunee County Fairgrounds Exhibition Hall in      

  Luxemburg 

When:   Thursday, October 11th, 2018 

  9:00 am – 12:00 pm Vendor Booths  

  12:30 pm Bingo 

 

Several screenings will be available as well as presentations!  

Mark your calendars for this great event! 

 

 

Safe Gardening Practices 

Basic Tomato Sauce 

 

This basic tomato sauce is filled with 

flavor and fresh ingredients. Use as a 

topping for pasta or baked chicken to 

add a boost of vitamin C to your meal. 

 

Ingredients 

2 tablespoons vegetable oil 

1 onion (medium, chopped) 

3 cloves garlic (chopped) 

1 pound fresh tomatoes (seeds re-

moved and chopped) 

1 tablespoon dried basil (oregano, or 

Italian seasoning if you like) 

1/2 teaspoon black pepper 

1/4 teaspoon salt 

1 teaspoon sugar 

3 tablespoons tomato paste 

 

 

Directions 

 

1. Heat oil in a large skillet over medi-

um heat. Add the onion and cook until 

soft. Stir in garlic and cook 1 minute. 

2. Stir in tomato, black pepper, salt, 

and sugar. If using basil, oregano, or 

Italian seasoning, add that too. 

3. Cook 15 minutes. 

4. Stir in tomato paste and cook anoth-

er 15 to 20 minutes. 

 

Source: Recipe adapted from 

Food.com 
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Family Living 
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University Of Wisconsin-Extension, Renee Koenig, Family Living Educator 

920-388-7137 *  renee.koenig@ces.uwex.edu 

FOOD: 

Lakeshore Community Food Pantry 

Holy Rosary Church Basement 

519 Kilbourn St.  

Kewaunee, WI 54216 

 (920)723-1948  

Open Wednesday 1pm to 3pm 

 

Kewaunee County Food Pantry  
1528 Sunset Ave. 

 Algoma, WI 54201 

920-487-3663 

Open Monday & Wednesday 11am to 1pm 

 

Luxemburg-Casco Food Pantry (Marv’s Bin) 
Holy Trinity Church Basement 

510 Church Ave. 

Casco, WI 54205 

1st & 3rd Thursday of each month 

12:30pm to 2:30pm 

2nd & 4th Saturday of each month 

9am to 11am 

 

Senior Meal Sites: 

Contact the ADRC of the Lakeshore 

1-877-416-7083  

 

CLOTHING: 

Thrift Shop 

233 Ellis Street 

Kewaunee, WI 54216 

Open Mon., Tues., Fri. 10am to 2pm 

Wed. 11am to 4pm, Thurs. 10am to 4pm 

 

St. Vincent DePaul 

303 3rd St. 

Algoma, WI 54201 

920-487-2402 

Open Mon.-Fri. 10am to 4pm 

 

HOUSING ASSISTANCE: 

Lakeshore CAP 

920-682-3737 or 920-743-0192 

For homeless or being evicted. 

 

Salvation Army 

920-924-8643 

 

Forward Service Corporation 

920-366-7656 

Homeless or have an eviction/foreclosure notice. 

 

FURNITURE AND HOUSEWARES: 

Kewaunee County Food Pantry 

1528 Sunset Ave. 

Algoma, WI 54201 

Open Monday & Wednesday 

10am to 1pm  

 

DENTAL: 

Bridging Brighter Smiles 

(Dental services for students in Pre-K through 12th 

grade provided at child’s school) 

262-896-9891 or your child’s school 

 

Door County Medical Dental Clinic 
(Dental care for medical assistance/BadgerCare/

uninsured) 

228 S. 18th Ave 

Sturgeon Bay 

920-746-3788  

 

EMPLOYMENT &TRAINING PROGRAMS & 

W-2:  

Forward Service Corporation 

Support for employment seeking 

810 Lincoln Street 

920-366-7656 

 

JOB CENTER 

We Are HOPE, Inc. 

1300 Egg Harbor Rd, Sturgeon Bay 

920-743-7273 

FINANCIAL ASSISTANCE 

*Health care 

*FoodShare 

*Child Care assistance 

To apply for the above programs, call the East Cen-

tral Income Maintenance Partnership 

1-888-256-4563 or go online at  

access.wisconsin.gov 

 

United Funds of Kewaunee County 

920-388-7160 

 

Energy Services Inc. 

Electric and heating payments 

920-388-0652 

223 Ellis St. 

Kewaunee, WI 54216 

 

COMMUNITY CLINICS: 

N.E.W. Community Clinic 

(Assists uninsured, low income individuals and 

families for medical care) 

622 Bodart Street 

Green Bay, WI 54301 

920-437-9773 

 

Outreach Healthcare 

(Healthcare for the homeless) 

879 Mather Street 

Green Bay, WI 54303 

920-437-7206 

 

N.E.W. Medical/Dental Clinic at NWTC Health 

Science Building (Teaching medical clinic serving 

uninsured, underinsured, Medicaid and Medical 

Assistance patients) 

Medical care and dental care 

2740 W. Mason Street 

Green Bay, WI 54307 

920-498-5436 

 

HEALTH DEPARTMENT: 

Kewaunee County Public Health 

810 Lincoln Street  

Kewaunee, WI 54216 

920-388-7160 

 

SAFETY CONCERNS: 

National Suicide Prevention 

1-800-273-8255 (TALK) 

 

Violence Intervention Project 

(domestic abuse, sexual assault) 

1405 Division Street 

Algoma, WI 54201 

920-487-2111 

24 hour crisis# 1-877-847-3223 

 

Kewaunee County Department of Human       

Services 

(child abuse/neglect) 

810 Lincoln Street 

Kewaunee, WI 54216 

920-388-7030 ask for intake worker 

Mental Health or Substance Abuse  

 

Kewaunee County Behavioral Health  

Underinsured, Medicaid and Medical 

920-388-7030 

24 hour crisis# 920-255-1645  
 

AGING & DISABILITY SERVICES: 

ADRC of the Lakeshore 

1-877-416-7083  

810 Lincoln Street 

Kewaunee, WI 54216 

 

 

 

 

 

 

 

SCHOOL SUPPLIES: 

Backpacks and basic school supplies for children 

from low income families or those in an emergency. 

 

Supplies are distributed in the middle of August.  

During the school year there are limited supplies 

available.  Call 920-388-7160  

 

EDUCATION: 

Literacy Partners of Kewaunee Co., Inc. 

920-676-2061 

 

UW-Extension 

810 Lincoln Street 

Kewaunee, WI 54216 

920-388-7141 

Upcoming Parenting     

Classes 

Co-Parenting Class -  

September 10 & 17, 4:30-6:30 pm 

 

 This class is an educational program for 

parents who are experiencing divorce or sepa-

ration or parents who have never married and 

are dealing with issues of paternity, parenting 

time or child support.  Parents are urged to 

work out family transition decisions without 

putting their children in the middle or forcing 

the children to choose one parent over the   

other.  The program looks at how family 

change affects children, co-parenting,        

communication and conflict. 

 

The goals of the program are to:  

•Eliminate parental conflict in front of 

children. 

•Keep the children out of parents’ issues. 

•Provide children with access to both    

parents. 

•Put the best interests of the children 

first. 

 

Youth Mental Health First Aid -  

September 21, 8:00-4:30 

 

 The 8-hour training provides a five-

step action plan to help loved ones,             

colleagues, neighbors and others cope with 

mental health or substance use problems.  

 It is recommended for those who       

regularly have contact with young people ages 

12-25 -- parents, family members, care-givers, 

teachers, coaches, school staff, peers,          

neighbors, health and human services workers, 

nurses, faith leaders, and other caring citizens. 

 

For more information, contact Renee Koenig, 

at renee.koenig@uwex.edu. 

Resource List for Kewaunee County Families 

Kewaunee County families have many resources, both here and in the larger Northeast Wisconsin area, to help them in times of need. Please 

share this list with a family in need of resources such as food, housing assistance, clothing, and more. 



University of Wisconsin Extension,  Jill Jorgensen, 4-H Youth Development   

              920-388-7185  * Jill.Jorgensen@ces.uwex.edu      
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 4-H Youth Development 

2018 Kewaunee County Fair Results 

 Dept. 1 – Dairy* 

Supreme Champion Dairy Heifer – Spencer Haack 

Protein Champion Dairy Heifer- Katie Ledvina 

Supreme Champion Dairy Cow – Mikayla Knorn 

Outstanding Jr. Dairy Exhibitor – Katie Ledvina 

Outstanding Sr. Dairy Exhibitor – Brianna Paye 

Glenway Breitlow Memorial Award –  Jadelynn Kroll, 

Nolan Lambrecht, Chloe Kinnard 

Beginner Showmanship – Jadelynn Kroll 

Intermediate Showmanship – Katie Ledvina 

Senior Showmanship – Melissa Srnka 

Advanced Showmanship – Taylor Paye 

Champion Reg. Holstein Heifer – Aubrey Daul 

Res. Champ Reg. Holstein Heifer – Megan Moede 

Champion Grade Holstein Heifer –   Madalyn Reckelberg 

Res. Champ Grade Holstein Heifer –   Jakayla Steinhorst 

Champion R & W Holstein Heifer – Spencer Haack 

Res. Champ. R&W Holstein Heifer- Mercedes Kroll 

Champion Guernsey Heifer – Mikayla Knorn 

Champion Brown Swiss Heifer – Chantel Kinnard 

Res. Champ. Brown Swiss Heifer – Taylor Paye 

Champion Jersey Heifer – Katie Ledvina 

Res. Champ. Jersey Heifer – Megan Moede 

Champion Ayrshire Heifer- None 

Champion Any other Heifer – Abigail Falish 

Res. Champ Any other Heifer – Marissa Falish 

Champion Reg. Holstein Cow – Mikayla Knorn 

Res. Champ. Reg. Holstein Cow – Jeremy Schiles 

Champion Grade Holstein Cow – Sara Kroll 

Champion R&W Holstein Cow – Mikayla Haack 

Res. Champ. R&W Holstein Cow – Taylor Paye 

Champion Guernsey Cow – None 

Champion Jersey Cow – Chloe Kinnard 

Res. Champ. Jersey Cow – Sarah Kroll 

Champion Brown Swiss Cow – Emily Kroll 

Res. Champ. Brown Swiss Cow – Vanessa VanPay 

Champion Any other Cow – Emily Kroll 

Res. Champion Any other Cow – Rachel VanPay 

Jr. All Breeds Best Udder – Spencer Haack 

Production Award – Jr. Show – Mikayla Haak 

 Open Show – Vicky Christoph 

 

 Dept. 2 – Beef Cattle* 

Champion Female – Marie Prodell 

Champion Herford – Marie Prodell 

Res. Herford – Marie Prodell 

Champion Simmental- Alexandria Haen 

Res. Simmental- Kimberly Van Donsel 

Champion Crossbred – Sophia Mlezvia 

Res. Crossbred – Kiley Rabas 

Champion Any Other – Mitchell Boeder 

Res. Any Other – Jakayla Steinhorst 

Champion Beef Market Steer – Regina Augustian 

Res. Champ. Beef Market Steer – Alexandra Nowak 

Champion Dairy/Beef Cross Market Steer – Paul Wery 

Res. Champ. Dairy/Beef Market Cross Steer –  Cole Heim 

Champion Dairy Market Steer – Ashlee Siegmund 

Res. Champ. Dairy Market Steer – Justin Gaedtke 

Beef Carcass – Sam Pinchart 

Beef/Dairy Carcass – Alexandria Haen 

Dairy Carcass – Olivia Smidel 

Beginner Showmanship – Jakayla Steinhorst 

Junior Showmanship – Grant Augustian 

Intermediate Showmanship – Marie Prodell 

Senior Showmanship – Gabrielle Haen 

Advanced Showmanship – Dalton Smerchek 

Herdsmanship – 1st Royal Raiders  

2nd Kewaunee Dream Catchers  

 

 Dept. 3 – Swine* 

Champion Market Hog – McCoy Walechka 

Res. Champ Market Hog – Morgan Kroll 

3rd Grade Showmanship – Mattew VanderKinter 

4th Grade Showmanship – Summer Walechka 

5th Grade Showmanship – Michael VanderKinter 

6th Grade Showmanship – Alisa Gaedtke 

7th Grade Showmanship – Hunter Guilette,  Matt Wery  

8th Grade Showmanship – Brandon Kratz 

9th Grade Showmanship – Brianna Paye 

10th Grade Showmanship – Hailey Gaedtke 

11th Grade Showmanship – Jeremy Schilies, Alison Smidt 

12th Grade Showmanship – Connor Stodola 

13th Grade Showmanship – Olivia VanDonsel 

Champion Hog Carcass – Mercedes Kroll 

Herdsmanship – 1st Royal Raiders   2nd Casco Comets 

 Dept. 4 – Sheep* 

Champion Female – Savannah Bailey 

Res. Champ. Female – Matthew Boeder 

Champion Market Lamb – Wyatt Bailey 

Res. Champ. Market Lamb – Kimberly VanDonsel 

Lamb Carcass – Savannah Bailey 

Rate of Gain – Wyatt Bailey 

Beginners Showmanship – Savannah Bailey 

Intermediate Showmanship – Desiree Ahrens 

Senior Showmanship – Gabrielle Haen 

Herdsmanship – 1st Pilsen Skylighters 2nd Casco Comets 

 

 Dept. 5 – Goats* 

Grand Champion Lamancha – Stachia Jenson 

   Reserve Champion Lamacha – Mackenzie Deprey 

Grand Champion Nigerian – Amra Flett 

   Reserve Champion Nigerian –    Kimberly VanDonsel 

Grand Champion Nubian – Kyle Gau 

   Reserve Champion Nubian – Autum Libal 

Grand Champion Oberhasli – Kimberly VanDonsel 

   Reserve Champion Oberhasli –   Kimberly VanDonsel 

Grand Champion Toggenburg – Mackenzie Deprey 

   Reserve Champion Toggenburg –  Raechel Lynn Jensen 

Grand Champion Recored Grade – Stachia Jensen 

   Reserve Champion Recorded Grade –  Stachia Jensen 

Supreme Champion Dairy Goat Stachia Jensen 

   Reserve Supreme Champion Dairy Goat – Kyle Gau 

Supreme Champion Boar – Aliza Jacobs 

   Reserve Supreme Champion Boar - Aliza Jacobs 

Supreme Champion Any other – Aliza Jacobs  

   Reserve Supreme Champion Any other –  Mary Jacobs 

Best Udder Overall – none 

Showmanship Beginner – Raechelyn Jensen 

Showmanship Intermediate – Anna Pravechek 

Showmanship Senior – Aliza Jacobs 

Herdsmanship – 1st Pilsen Skylighters  2nd Casco Comets 

 

 Dept. 6 – Horse* 

Best of Show – Halter – Ashlee Siegmund 

 Merit Calista LaCrosse 

Best of Show – Showmanship – Ashlee Siegmund 

 Merit Aliza Jacobs 

Best of Show – Driving – Calista LaCrosse 

 Merit Bradyn Naze 

Best of Show – English – Alexandra Nowak 

 Merit  Morgan Schlies 

Best of Show – Walk Trot – Julia Simonar-Wochos 

 Merit  none 

Best of Show – Western – Emily Ostermeier 

 Merit Lindsay Beyer 

Best of Show – Trail – Alexandria Nowak 

 Merit Brittany Steinhorst 

Best of Show – Gymkhana – Danica Nowak 

 Merit Alexandria Nowak 

 

Best of Show Educational – Julia Simonar-Woochos 

 Merit – Ashlee Siegmund 

Best of Show Model Horse – Alexanderia Nowak 

 Merit – Brayden Naze 

Round Robin Showmanship – Ashlee Siegmund 

 

 Dept. 7 Poultry* 

Supreme Champion of Show – Daria Ahrens 

Reserve Champion of Show – Daria Ahrens 

Best of Show Large – Daria Ahrens 

Reserve of Show Large – Rosanna LeGrave 

Best American – Adilynn Schroeder 

Reserve American –Adilynn Schroeder 

Best English – Rosanna LeGrave 

Reserve English – Megan Dequaine 

Best Continental – Daria Ahrens 

Reserve Continental – Daria Ahrens 

Best Mediterranean – Jonathon Salentine 

Reserve Mediterranean – Desiree Ahrens 

Best Asiatic – Kyle Kratz 

Reserve Asiatic – Mitchell Boeder 

Best Any Other Breed – Daria Ahrens 

Reserve Any Other Breed – Adilynn Schroeder 

Best Bantam – Claire DePeau 

Reserve Bantam – Autumn Libal 

Best Pigeon – Daria Ahrens 

Reserve Pigeon – Bryce Heiman 

Best Turkey – None 

Best Goose – Desiree Ahrens 

Res. Goose – None 

Best Duck – Makayla Stauber 

Res. Duck – Daria Ahrens 

Champion Waterfowl – Makayla Stauber 

Res. Waterfowl – Daria Ahrens 

Showmanship Senior – Daria Ahrens 

 Intermediate – Desiree Ahrens 

 Beginner   - Francis Paul 

Auction Results: 

Broilers: Champion – Morgan Servaes 

    Reserve     - Daria Ahrens 

Roaster: Champion – Sami Treml 

                Reserve   - Lorelai Salentine 

Young Duck: Champion – Rosanna LeGrave 

 Reserve   - Daria Ahrens 

Young Goose: Champion – Daria Ahrens 

 Reserve     - Patrick LeGrave 

Young Turkey: Champion – Amber Jergenson 

 Reserve      - Desiree Ahrens 

 Honorable Mention – Daria Ahrens 

Outstanding Poultry Exhibitor – Desiree Ahrens 

 

 Dept. 8 Rabbit* 

Best in Show – Matthew Boeder 

Best Class 6 – Matthew Boeder 

Reserve Class 6 – Staschia Jenson 

Best Class 4 – Matthew Boeder 

Reserve Class 4 – Tiffany Granius 

Best Meat Pen – Logan Guilette 

Reserve Meat Pen – Trevor Guilette 

Best Fryer – Rosanna LeGrave 

Reserve Fryer – Isaiah Legrave 

Best Roaster – Grace LeGrave 

Reserve Roaster – Hunter Guilette 

Best Stewing – Rosanna LeGrave 

Reserve Stewing – Grace LeGrave 

Honorable mention Stewing –  

Outstanding Rabbit Exhibitor – Grace LeGrave 

Showmanship Senior – Grace LeGrave 

 Intermediate – Matthew Boeder 

 Beginner – Mitchell Boeder 

Rabbit Hopping – Best – Elizabeth DePas 

 Reserve –  

 

Dept. 9 – Dog * 
Best of Show – Obedience – Aryanna Knudson 

 Showmanship – Ashlee Seigmund 

 Agility – Macey Ledvina 

 Rally – Daria Ahrens 

 Educational – Gavin Knudson 

Merit - Obedience – Ashlee Siegmund 

 Showmanship – Lexi Nowak 

 Agility – Morgan Dejardin 

 Rally – Maddie Ashlee Seigmund 

 Educational – Aryanna Knudson 

 

 Dept. 10 – Vet. Science * 

Best of Show – none 

 Merit –none 

Best in show Guinea Pig – Rosanna LeGrave,  

Patrick LeGrave 

 

 Dept. 13 Cats* 

Best of Show – Magdalene Fett 

Merit – Brooklen Cloutier 

Educational Best of Show – Justin Bunyard 

Merit – Ivory Fett 

 

 Flower Pots 

1st Bolt Buccaneers           2nd  Casco Comets                 

3rd Lincoln Champions    

Honorable Mention – Champion Sparkplugs 

 

 Dept. 14 – Plant & Soil Science * 

Best of Show – Connor Schultz 

Merit – Desiree Ahrens,  

Ashlee Siegmund 

 
Dept. 15 – Flowers & Houseplants* 

Best of Show – Connor Schultz,  Cassandra Jansen 

 Merit – Daria Ahrens, Eric Junio, 

 Lindsey Livingston, Camille LaCrosse  

 

 Results continued on next page 
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Charter Renewal Financial Packets 

 Just as a reminder to club leaders and project committee chairs 

and treasurers, the financial portion on the Club/Committee Charter 

renewal documents will be available by beginning of August. The      

financial portion of the charter renewal is due back to the              

UW-Extension office by September 17th. The remainder of the    

packet information is due back by October 19th. If you have any 

questions, please contact Jill Jorgensen at 388-7185. 

2018 Kewaunee County Fair Results, continued 

 Dept. 16 – Natural Sciences 

Best of Show – Connor Kilgore 

 Merit – Mitchell Boeder 

 Dept. 17 – Cloverbuds* 

Best of Show – Mason Rueckel, Lauren Davister 

Merit – Brady Cloutier, Caden Kilgore, 

 Ember Wallace, Stella Jauquet 

 

 Dept. 18 – Cultural Arts* 

Best of Show – Aaron Funk, Samantha Treml, 

Brandi Jo Charles, Abby Heim, Abigail Ostermeier, 

Lisa Reinke, Adilynn Schroeder, Ariel Johanek,                   

Jakayla Steinhorst, Charley Anderson  

Merit – Cassandra Jansen,  

Jordan Burkouricz, Blake Bortolini, 

 Aric Bernhart, Morgan Kroll,             

 Deanna Bernhart, Paul Allen,  

Dylan Steinhorst, Kimberly Van Donsel,  

Brittany Steinhorst, Alexandria Paque, 

 Marrisa Falish, Kristen Ledvina,  

Maggie Pravechek, Abby Bunyard, 

 Bridgette Koss, Emogene Kickbush, 

 Dylan Grimm, Makayka Stauber,  

Becca Thiry, Maxwell Allen  

 

 Dept. 20 – Photography* 

Best of Show – Marina Sconzert,  Dylan Steinhorst, 

Blake Jauquet 

Merit – Abigail Matthys,                   

 Savanna Jandrin, Morgan Detempel 

 

 Dept. 22 – Woodworking* 

Best of Show – Aaron Funk, Jesse Steinhorst,  

Brittany Steinhorst 

 Merit – Ella Oshefsky,  

 Matthew Boeder, Tristan Thiry,  

 Ethan Vandenhouten 

 

 Dept. 24 – Mechanical Projects 

Best of Show – Aaron Funk 

Merit – Erin VanDeurzen,  

Tyler Strebel 

 

 Dept 25. – Food & Nutrition* 

Best of Show – Madalyn Reckelburg, Krista Smidt, 

Alexis Paye 

 Merit - Nolan Lambrecht,  

 Will Froelich, Jackson Kroll,  

 Jacob Treml, Krista Smidt, 

             Adilynn Schroeder  

 

Best of Show Food Preservation –  

Connor Schultz 

Merit – Connor Schultz 

   

 

Best of Show – Cake Decorating & Candy Making* 

- Emilie Davister,  

Shannon Bukouricz, Kyla VanRemortel,  

Lorelai Salentine 

Merit – Addisen Dubois,  

Abby Bunyard, Sophie Mleziva,  

Kyla VanRemortel  

 

 Dept. 26 – Clothing* 

Best of Show – None 

Merit - Savannah Jandrin,  

Taylor Jandrin, Megan Salentine 

 

 Dept 27. Knitting & Crocheting* 

Best of Show – Rebecca Kroll 

 Merit – Claire DePeau 

     

 Dept. 28 – Home Environment* 

Best of Show – None 

Merit – Hannah Thiry, Eva Hau,  

Morgan Dejardin, Claire Salentine 

 

 Dept. 33 – Self Determined* 

Best of Show – Brandi Jo Charles  

           Merit – Caleb Matthys 

4-H Re-enrollments are due  

by October 31st  

 It’s 4-H re-enrollment time! Re-enrollments begin September 

6th. Get your enrollments in early. We will be using the 4-H Online 

system for member and leader enrollment. Information regarding 4-H 

Re-enrollment will be sent out via 4-H online, it will be available 

from club leaders, and posted on the 4-H portion of the UW-Extension          

website at http://kewaunee.uwex.edu.  

 To re-enroll, you will log-in to the WI 4-H online program at             

https://wi.4honline.com. Once you are there, you will be able to enter 

your user name (the e-mail address you used when you enrolled last 

fall) and your password. If you forgot your password, you will be able 

to have a temporary password e-mailed to you through the system.        

Unfortunately, the Kewaunee County 4-H office does not have access 

to the password that you used and this is the only way to retrieve it. 

However, if you cannot remember your user name, we are able to help 

you find that information. After you are logged into the site your will 

be able to change any information that is incorrect, add or delete          

projects, and finally, re-enroll in 4-H. 

 Family friendly instructions for re-enrolling will be provided 

to you with your fall enrollment information. If you need help with a  

computer to enter your information, please talk with you club leader 

or call the UW-Extension office at (920)388-7185. We will make sure 

that you have access to get your family enrolled. 

 Information on re-enrolling will be e-mailed to you through      

4-H online, available from club leaders, posted on the 4-H portion of 

the Kewaunee County UW-Extension website, or is available by             

calling the UW-Extension office at (920)388-7135. Please note, online             

re-enrollment deadline for this year is October 31st, 2018.  

 

 More information will be available from your clubs and at         

upcoming informational meetings. 

Adult and Youth Leaders –  

Mark Your Calendars for Fall Forum and Hall 

of Fame Celebration 

Don’t miss out on a great statewide 

workshop for youth and adult leaders!!! 

Keynote Speaker: John-Paul                     

Chaisson-Cárdenas, Iowa State 4-H 

Youth Development Program Leader 
What: Fall Forum and Hall of Fame 

Celebration 

When: November 2-4, 2018 (starting 

with registration at 6 p.m. Friday,           

November 2 and ending 11 a.m.             

November 4) 

Where: Green Lake Conference      

Center, Green Lake 
Who: Each county is encouraged to 

send a delegation of youth and adults 

 7th – 13th grade youth 

 Adult volunteer leaders 
Staff are invited and encouraged to at-

tend as your schedule permits 
Cost: 
Registration Fee: (includes meals, 

breaks, facility fees and supplies) 

 $85 registration fee per person 

(Friday – Sunday) 

 $75 registration fee per person 

(Saturday – Sunday) 

 $70 registration fee (Saturday lunch 

and dinner) 
$50 registration fee (Saturday – lunch 

only) 
Lodging: 

 Adults 

 $50/night if there are two adults 

 $80/night for a single adult room 

(limited availability) 

 $25/night with three or more adults 

per room 

 Youth 
$25/night with three – six youth per 

room. Note: The room cost increases if 

there is more than one person. This is 

why the room rates are not half of the 

single room rate. 
  

The program kicks off Friday evening 

with over 15 interactive sessions.           

Saturday offers more than 20 workshops 

to choose from.  Top off the night with a 

special celebration where up to 10        

people will be inducted into the          

Wisconsin 4-H Hall of Fame.  An          

evening of circle dancing and table 

games will follow the celebration.   Plus 

an ice cream hospitality sponsored by 

Cedar Crest Ice Cream. Sunday morning 

brings a high energy program that you 

can use at the club or community level. 

 

All youth participants need to have a 

chaperon who has completed Youth   

Protection identified when they register. 

The top 10 reasons why youth and 

adult leaders will want to attend! 

1. 15+ interactive sessions Friday 

night… food & plant sciences, games, 

origami, and more! 

2. 20+ sessions Saturday from science 

and service to leadership and team 

building 

3. Hear how 4-H is making a              

difference! 

4. Meet youth and adults from around 

the state! 

5. See youth adult partnerships in    

action! 

6. Network and share ideas! 

7. Be part of Wisconsin’s largest        

university youth outreach program!! 

8. Get ideas and projects to take home 

to use in clubs, schools and community 

settings! 

9. Have fun! 
Celebrate Wisconsin 4-H and learn more 

about Growing 4-H in Wisconsin! 
 

Interested in finding out how to register 

for this event, call Jill Jorgensen at     

920-388-All registration is through 

4HOnline beginning early September. 

You must re-enroll in 

4HOnline before registering for Fall 

Forum.  

Registration will begin September 5 

and end September 26. 

http://glcc.org/index.html
http://glcc.org/index.html
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Diagnosing Late Season Soybean Diseases  

Written by Paul Esker, John Gaska, 

Shawn Conley, and Craig Grau Ext. Plant 

Pathologist, Senior Outreach Specialist, 

and Ext. Soybean Specialist, and Plant 

Pathologist UW Madison  

 A lot is happening in the soybean 

fields we’ve been visiting recently and it 

is a good time to learn about several com-

mon diseases. If you just drive by your 

soybean fields this time of year, you could 

easily mistake maturity and natural plant 

death for several diseases or possibly early 

senescence due to drought. Just looking 

across a field you might notice dead plants 

that look like Phytophthora root and stem 

rot (Phytophthora sojae) but could easily 

be plants killed by stem canker (Northern: 

Diaporthe phaseolorum var. caulivora; 

Southern: Diaporthe phaseolorum var. 

meridionalis) (Image 1). Plants that are 

browning from brown stem rot (BSR) 

(Phialophora gregata) could be mistaken 

for sudden death syndrome (SDS) 

(Fusarium virguliforme) or just natural 

senescence. Furthermore, even if you 

think the disease is one of the above four, 

given our cool and wet conditions in 2008, 

the wilted plants may just as easily be 

white mold (Sclerotinia sclerotiorum).  

 

Image 1. Dead plants in the soybean can-

opy. Only close examination will reveal 

the cause.  

  

 Here’s a brief comparison of some of 

these diseases and what you might see by 

looking closer at your crop.  

 The weather we experienced this past 

spring into early summer increased the 

favorability for Phytophthora root and 

stem rot. While we have also seen reports 

about Rhizoctonia root rots, the main oth-

er stem diseases that can often be con-

fused with Phytophthora are white mold 

and stem canker (Images. 2, 3, 4). White 

mold incidence is higher in 2008 as we 

remained cool and wet throughout much 

of the growing season providing good soil 

moisture and thus maintaining a favorable 

microclimate in the soybean canopy for 

infection. There are some key differences 

between the three when scouting fields: 

Phytophthora root rot: (i) infected plants 

are often easy to pull from the ground due 

to the root rot during the early infection, 

(ii) stem lesions are the key diagnostic 

symptom later in the season and include a 

brown discoloration that progresses 6 to 

12 inches from the soil line, (iii) diseased 

roots are smaller than healthy plants and 

the taproot and lower stem are internally 

discolored, and (iv) this can lead to an 

open areas of the canopy.  

 

 

 

 

 

 

 

 

 

 

Image 2. Phytophthora root rot in                  

soybean.  

  

 Soybean stem canker symptoms: (i) 

first appear during early reproductive stag-

es as reddish-brown lesions at the base of 

branches or petioles and are first noted 

after the petiole has dropped, (ii) as the 

lesion elongates, it will become dark 

brown to black forming a canker that is 

sunken in appearance and the stem often 

becomes girdled, (iii) foliar symptoms can 

include an interveinal chlorosis and necro-

sis due to the production of a toxin, (iv) 

above and below the site of the canker, the 

tissue remains green and while the leaves 

may wither, they will remain attached, and 

(v) unlike Phytophthora, stem canker does 

not cause a root rot, and this will also dif-

ferentiate stem canker from diseases like 

sudden death syndrome.  

Image 3. Soybean stem canker. 

  

 Symptoms of white mold usually first 

occur in the early reproductive stages and 

are characterized by a white mold found 

around the lower part of the stem along 

with sclerotia (black fruiting body) in the 

pith of the stem and on the stem and 

branches (Image 4). Severe infections can 

lead to wilting and death of the upper 

leaves. Plants that have white mold have 

differing degrees of pod development, 

thus reducing yield.  

Image 4. White mycelial growth and black 

sclerotia on stem of soybean infected with 

sclerotinia white mold.  

  

 Variety selection, tillage and row 

spacing are all very important in protect-

ing against these diseases. Without walk-

ing through your fields and examining 

individual plants, these three diseases 

could be easily misdiagnosed.  

 Natural, disease-free senescence of 

your soybean crop will begin with yellow-

ing of leaves, followed by yellowing of 

the pods and leaf drop. Careful inspection 

of these yellowing leaves and examination 

of the inner stem tissue can confirm 

whether BSR or SDS is also present. 

Based on our observations in 2008, we 

have seen an increase in BSR symptoms 

late in the growing season and these have 

required careful inspection and splitting of 

stems (see below). BSR and SDS leaf 

symptoms are very, very similar. Image 5 

shows leaf symptoms typical of SDS. No-

tice the interveinal chlorosis and bright 

yellowing of the leaves. With BSR, the 

leaves will exhibit the same chlorosis; 

however the yellowing may be less in-

tense (Image 6).  

 

 

 

Image 5. Leaf symptoms of SDS on soy-

bean. Note the bright yellow coloration. 

This bright yellow is often seen with SDS, 

but further examination is needed to rule 

out BSR.  

Image 6. Interveinal chlorosis and necro-

sis in soybean caused by BSR.  

  

 Cutting open the taproot and lower 

stem of a plant with SDS will reveal a 

brown or gray outer stem and center pith 

that is white. The stem pith of a plant with 

BSR will be brown, with browning more 

prevalent at the nodes (Image 7). Careful 

examination of the stem interior is the one 

way to confirm which disease is present in 

the field.  

Image 7. Internal stem symptoms (brown 

pith) of soybean infected with BSR.  

  

 SDS is a fairly new disease in WI. It 

was confirmed in 9 counties in 2006 and 

was seen with increased frequency in 

2007. In our current surveys of soybean 

fields in 2008, the level of SDS has not 

been nearly as high as in 2007, however, it 

is still important to not just assume that 

means you have BSR and split stems to 

verify if the disease you are seeing is SDS 

or BSR. Also, we are finding more evi-

dence of a link between SDS and soybean 

cyst nematode (SCN). In most cases 

where SDS is found, SCN is present as 

well. Researchers at Purdue have con-

firmed earlier studies that showed when 

SCN and SDS are both present, the foliar 

and stem symptoms of SDS are more se-

vere than if SDS was the only pathogen 

present. If you find SDS in the fields you 

scout, be sure to pull a soil sample for 

SCN. This is where walking your fields, 

pulling a few plants, splitting the stems 

and careful examination of the leaves will 

help you correctly identify diseases 

(Image 8).  

 

 

 

 

 

 

 

 

 

 

 

Image 8. Stem and leaf symptoms of SDS 

(Top) and BSR (Bottom).  

 

 Another symptom you may be seeing 

as you scout your fields is a purplish dis-

coloration of the upper canopy (Image 9). 

In recent years, Cercospora leaf blight 

(Cercospora kikuchii) has been found in 

Wisconsin with increasing frequency. 

Foliar symptoms are most evident during 

late pod filling stage as plants approach 

maturity and include a light purple discol-

oration that are either pinpoint spots to 

irregular patches up to 1 cm in diameter 

that can occur on both upper and lower 

leaf surfaces. As symptoms progress, 

leaves appear leathery and develop into 

the typical deep red to purple discolora-

tion. In susceptible cultivars, the entire 

leaf surface may have this appearance. 

Cercospora leaf blight is often mistaken 

with sunburn, but keep in mind that with 

sunburn, symptoms are typically seen on 

the underneath side of the leaf surface and 

would not increase over time. The causal 

organism also causes purple seed stain, 

however, the link between foliar symp-

toms of Cercospora leaf blight and purple 

seed stain is still not well known.  

Image 9. Foliar symptoms of Cercospora 

leaf blight.  

 

More detailed information on these         

diseases can be found at:  

 

Phytophthora root and stem rot:  

http://www.plantpath.wisc.edu/soyhealth/

prr.htm  

 

Sudden death syndrome  

http://www.plantpath.wisc.edu/soyhealth/

sds.htm  

 

Brown stem rot  

http://www.plantpath.wisc.edu/soyhealth/

bsr/bsr/bsr.htm  

 

Stem canker  

http://www.plantpath.wisc.edu/soyhealth/

pdf/stemcanker_06.pdf  

 

White mold  

http://www.plantpath.wisc.edu/soyhealth/

cause.htm  

 

http://www.coolbean.info 
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       Agriculture 

Rebates help Wisconsin farmers        

confront deadly manure gases   

Kewaunee & Door  

Counties 

Annual Corn Dry Down 
 

Kewaunee and Door County                   

UW-Extension will offer an      

opportunity to have standing 

corn intended for corn silage 

tested for whole plant moisture. 
 

 

Tuesday, September 4    
Rio Creek Feed Mill—LUXEMBURG  

715 Frontier Road, Luxemburg  
  

Tuesday, September 11 
Door County Co-op 

6460 Hwy 42/57, Sturgeon Bay   
 

Samples will be delivered to Dairyland Laboratories and results will 

be available within 24 hours.  

 

 To participate in the testing, please bring 4-5 stalks of corn 

with you, bundled and tagged. Please include variety, relative                  

maturity and planting date. The sample should be a representative 

sample of your entire field. The samples will be delivered to the  

Dairyland Laboratories, Inc. for analysis. There is no charge for the 

first two samples from a producer, but additional samples will be 

charged at $12 per sample. Nitrate analysis is available for a charge 

of $9. Payment for additional samples over 2 and nitrate testing is 

required to be submitted with corn sample. 

 

 For more information contact Aerica Bjurstrom, 

Kewaunee County Agriculture Agent at 388-7138,  or Annie 

Deutsch, Door County Agriculture Agent at 746-2263. 

 The Mike Biadasz Farm Safety and Education Memorial Fund is 

offering rebates of $75 per gas monitor to Wisconsin farmers and 

manure haulers who rent the portable devices to detect highly toxic 

hydrogen sulfide and other gases typically generated during agitation 

of manure storage units.  

 Simply rent a four-gas monitor from any recognized gas monitor 

rental company, then mail in the receipt and completed Rebate Form. 

Program participants can rent up to five monitors per operation. In-

formation and forms are available 

at  mikebiadaszfarmsafetyandeducationmemorialfund.com/.  

Questions? Emailfarmforeverrebates@gmail.com.  

 Those who mention the Mike Biadasz Manure-Gas Monitor Re-

bate Program will receive special pricing from Premier Safety, Inc., 

(586) 840-3204. If you place your rental order by 2 p.m. Central 

Time, it will ship that day and arrive the next day.  

 The rebate program is in collaboration with the Marshfield Clinic 

Health System Center for Community Health Advancement, and the 

National Farm Medicine Center.  

_______________ 

 

 The monitors are part of an ongoing safety campaign honoring 

Mike Biadasz, 29, who was fatally overcome, Aug. 15, 2016, by hy-

drogen sulfide gas while agitating a large outdoor manure pit on his 

family’s farm.  

 The Biadasz family recently hosted two successful training 

workshops for emergency response personnel, July 23 and 24, con-

ducted by University of Wisconsin Extension staff from several 

counties. The workshops covered safety aspects of manure storage/

handling, grain handling, animal handling and machinery hazards. 

 “We are so happy to have you all here,” Diane Biadasz, Mike’s 

mother, told the assembled responders. “This means a lot to us. This 

is what Mike would have wanted us to do, to share this information 

with others.”   

 

https://mikebiadaszfarmsafetyandeducationmemorialfund.com/
mailto:farmforeverrebates@gmail.com
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Kewaunee Health & Fitness to offer 

 Aging Mastery Program 

 Have you mastered the art of aging? The Aging Mastery       

Program® is a fun program that can help you improve your health,    

financial security, and overall well-being. 

 This wonderful opportunity can help you take small steps that 

result in lifelong rewards. 

 The first AMP session will be held at the Kewaunee Health & 

Fitness center and will run from October 2, 2018, through December 4, 

2018. Each class will meet from 10:30 a.m. to noon. Additional ses-

sions are planned in Algoma and Luxemburg for 2019. 

 Pre-registration is required. There is a small fee of $15 per    

person or $20 per couple to partially offset the cost of the program 

workbooks provided to each participant. 

 This program is funded in part by generous donations from the 

Green Bay Packers Foundation and the Greater Green Bay Community 

Foundation. 

 For more information, or to reserve your spot, please contact 

Kewaunee Health & Fitness at 920-388-4961, or email us 

at info@kewauneefitness.org. 

 Cedar Crest Ice Cream, 

Cedarburg, Wisconsin, and 

the Wisconsin 4-H Foundation have 

teamed up again to present the 

“Cedar Crest Ice Cream 4-H Flavor 

Contest” for Wisconsin 4-H clubs. 

More than 1600 clubs are eligible to 

create and submit a flavor ‘recipe’ 

with the top clubs named as finalists, 

and the top flavor produced for      

summer 2019. 

 According to Brenda 

Scheider, Director of the Wisconsin 

4-H Foundation, the contest is a great 

opportunity for 4-H youth to work 

together to develop and name their 

flavor.  “The most exciting part of 

the contest is the winning flavor will 

be available through Cedar Crest  

beginning next June.” The annual 

contest has already yielded popular 

flavors including Deep Woods,    

created by the Badger Boosters 4-H 

Club, West Bend and Deep Space, 

developed by the Baraboo Valley     

4-H Club. The Whittlesey Creek 4-H 

Club of Bayfied created the 2017 

winning entry named Superior 

Shores, which is vanilla ice cream 

with chocolate rocks and a wave of 

blueberry and raspberry fruit swirl. 

  

 

 

 

 

 The winning flavors are    

introduced during June Dairy Month 

and available throughout the summer 

at ice cream parlors that serve Cedar 

Crest Ice Cream. 

 A panel of ice cream experts 

chosen by Cedar Crest judges the 

entries. The company manufacturers 

more than 80 flavors of ice cream, 

along with frozen custard, gelato and 

sherbet at its Manitowoc,              

Wisconsin, plant, and distributes 

products in five states. Many of the 

flavors now produced by Cedar 

Crest, including Shipwreck, are a 

result of the contest. 

 A link for more information 

and the entry form are available 

at www.Wis4HFoundation.org. 

Entries are due by October 1, 2018. 

The winner will be announced in 

December 2018. 

 Based in Madison, WI, the 

Wisconsin 4-H Foundation             

provides essential funding for 4-H 

programs throughout Wisconsin.    

By partnering with individuals,           

corporations and foundations, the            

Wisconsin 4-H Foundation supports 

more than 150,000 youth who take 

part in various 4-H leadership,      

development and community-

building activities throughout the 

state. Learn more about the               

Wisconsin 4-H Foundation by      

visiting https://wis4hfoundsation.org. 

4-H Clubs to Create Newest  

Cedar Crest Ice Cream Flavor 

mailto:info@kewauneefitness.org
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