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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 

 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        

available.  

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

sign up today!   

https://kewaunee.extension.wisc.edu  https://www.faceboook.com/KewauneeCtyUWEX https://twitter.com/KewauneeCtyUWEX 

You may be in the best possible position to 

prevent suicide. Much like CPR or the  

Heimlich maneuver, the fundamentals of 

QPR* are easily learned and like CPR and 

the Heimlich maneuver, the application of 

QPR may SAVE a life. QPR is designed to 

teach you how to identify someone consider-

ing suicide and help them get the assistance 

they need. QPR consists of three life-saving skills… 

 

How to QUESTION a person about suicide 

 

How to PERSUADE the person to get help 

 

How to REFER the person to the appropriate resources 

 

*QPR, Question, Persuade, Refer training is available for your staff, 

organization member, church group, etc. 

 

To learn more about the QPR training, contact Renee Koenig 

at renee.koenig@wisc.edu.  

May is Mental Health Month 

Kewaunee County Resources: 
 

National Suicide Prevention Lifeline 
(800) 273-TALK (8255) 

24/7 FREE and confidential 

 

National Youth Suicide Hotline 
(800) 448-4663 

 

Kewaunee County Crisis Support 
(920) 255-1645 

 

Online Crisis Chat: 

https://www.imalive.org/ 

http://www.crisischat.org/ 

http://centerforsuicideawareness.org/

services/espanol-hopeline/about.html  

Learn How to Save a Life                 

With QPR   

mailto:renee.koenig@wisc.edu
https://www.imalive.org/
http://www.crisischat.org/
http://centerforsuicideawareness.org/services/espanol-hopeline/about.html
http://centerforsuicideawareness.org/services/espanol-hopeline/about.html
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University of Wisconsin-Extension * Kaila Stencil, FoodWIse Nutrition Educator  

920-388-7197 * kaila.stencil@wisc.edu 

FoodWIse 

Nutrition Education 

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

PREP 5mins 

TOTAL 5mins 

 

This banana smoothie is extra creamy and fruity. Depending on how ripe or 

sweet your banana and orange are, you may need to add a little extra honey, 

so add based on your taste. There are many additions you can make here, try 

adding 1/2 a cup to a cup of fresh greens, such as spinach for a green  

smoothie. Also, you could add 1/2 a cup of strawberries, mango, frozen      

berries, pineapple, or other favorite fruit. 

 

Makes 2 kid-size smoothies or 1 large 
 

Ingredients 

 1 banana 

 1/2 orange, peeled and quartered 

 1/3 cup Greek yogurt 

 1/4 cup water or milk (dairy or non-dairy) 

 1 to 2 teaspoons honey, optional 

 

Directions 

 Roughly chop banana and orange quarters then add to a blender. Top with 

yogurt and the water (or milk). 

 Turn blender on and blend until creamy and smooth. Taste then adjust 

with honey if needed. 

 

Tips 

How to Freeze or Make Ahead: This recipe makes one smoothie or two        

kid-size smoothies. Enjoy now, or save for later. To save the smoothie for  

later, pour each serving into a food-safe re-sealable plastic bag or container 

and freeze. Then, about an hour before needing the smoothie, take out from           

freezer. 

 

Non-Dairy alternatives: If you are looking for  a banana smoothie without 

yogurt, then simply leave the yogurt out of the recipe above and replace with 

more banana, a tablespoon or so of nut butter, mango, or a tablespoon of hemp 

seeds (great protein source). You may need to add additional water or non-

dairy milk to thin the smoothie out a little. 

 

https://www.inspiredtaste.net/19907/simple-banana-smoothie-recipe/ 

A Healthy Easter Tradition 

Start a tradition of going for a walk after dinner. 

 Spring is an exciting time of the year!  Everyone 

is eager to get outside to enjoy the fresh air after a long 

and dreadful winter.  Why not enjoy the outdoors as a 

group? After the meal is eaten and the dishes are done 

you may feel very sluggish and tired and wanting to sit on 

the couch for the rest of the afternoon.  Instead, go for a 

walk to increase your energy level.  Going for a walk as a 

group can be a great way to socialize while exercising at 

the same time! 

  

Fill your eggs with things other than candy.   

 One of the most enjoyed Easter activities is 

searching for eggs.  Instead of filling all the eggs with 

candy think of other items that you could use instead.  

Some examples would be money, trinkets, stickers, 

Legos, or bracelets.  Go to your local dollar store and 

search for small things to put in eggs.  I predict that your 

“egg searchers” will enjoy the excitement of having dif-

ferent things in their eggs.  Besides, opening your egg to 

find candy is so predictable! 

 

Find healthy snacks for car rides.   
 Does most of your holiday weekend involve 

traveling in the car to get to your Easter Day celebration 

party? If so, skip the go-to car treats of chips and candy 

and instead resort to a healthier option.  Why do we al-

ways pick chips and candy?  These treats are quick to 

grab, no preparation time, and we know that all passen-

gers are going to like the choices.  However, sitting in a 

car and snacking will likely lead to overeating because 

we have a long time to snack and we forgot how to eat a 

reasonable portion when distracted by our favorite road 

trip playlist.  Instead, try snack items such as a healthy 

trail mix, string cheese, apples, bananas, or granola bars.  

All of these items still have the convenience of junk food 

without all the unhealthy ingredients. 

 

Start with a healthy breakfast.   

 We often set our mind to think if we are going to 

be eating a big meal later in the day that we should skip 

all the other meals prior so we “save room” for the main 

course.  This is a dangerous theory.  When we go to a 

holiday gathering hungry we will often resort to the high 

calorie, high fat, high sugar appetizers that fill the tables.  

By the time we get to the lunch or dinner portion of the 

day we are often already full.  But does that stop us?  

Absolutely not!  We can’t resist the amazing dishes that 

come with Easter.  And I mean we only get to eat them 

once a year, right?  Might as well over indulge today.  

This leads to a slippery slope where our mind will contin-

ue to make these excuses to overindulge much past the 

holiday celebration.  Here’s a way to overcome this po-

tential catastrophe.  Start with a healthy breakfast that 

will fill you up.  Perhaps an egg with whole grain toast or 

a yogurt parfait with fruit and granola.  Having this 

breakfast will allow you to make healthier decisions and 

limit portions of appetizers and at meal time.  Your stom-

ach will thank you later.  

 

Re-evaluate wellness goals.   
 Remember that goal that you set on New Years? 

How are you doing with that goal?  Easter can serve as a 

great way to revisit those amazing goals that you set to 

see your progress.  Were the goals you set at the begin-

ning of the year realistic?  Maybe you weren’t able to 

make it to the gym 5 times a week like you anticipated. 

Give yourself some grace and set a new, more realistic 

goal instead.  If you couldn’t make it to the gym 5 times a 

week, maybe your new goal is to make it 3 times instead.  

Set new goals to continue to optimize your health.   

 

 P.S. Wellness goals do not always need to be 

related to physical health.  Maybe your goal is to take 30 

minutes a day for yourself to do things such as reading a 

book or journaling.  Perhaps you could make a goal to get 

enough sleep every night.  You may be surprised at how 

much these other aspects of wellness can directly affect 

your physical health.  

Easy 5-Minute Banana Smoothie Recipe Easy Avocado Egg Salad Recipe 

PREP 5mins 

COOK 15mins 

TOTAL 20mins 

 

This egg salad combines eggs and avocado. 

In addition to the avocado, add a little     

mayonnaise for moisture, celery for crunch, 

fresh herbs and a small amount of lemon 

juice to brighten things up. 

 

Makes approximately 2 servings 
 

Ingredients 

 1 medium avocado, pitted and peeled 

 2 tablespoons light mayonnaise, or Greek yogurt  

 1 1/2 teaspoons fresh lemon juice 

 4 hard-boiled eggs, peeled and chopped 

 1 medium-length celery stalk, finely chopped (about 3 tablespoons) 

 1 tablespoon finely chopped chives, parsley or dill 

 Salt and fresh ground black pepper, to taste 

 

Directions 

 Mash avocado, mayonnaise, and lemon juice together in a medium bowl.  

 Stir in the eggs, celery, and chives.  

 Season with salt and pepper, to taste. (Egg salad is best eaten the same day 

as making). 

 

Tips 

To make hard-cooked (hard-boiled) eggs, in a saucepan, cover eggs with 1 inch 

(2 1/2 cm) of cold water, bring to a boil then immediately remove from heat 

and cover with lid. Let eggs stand, covered in hot water for 12 minutes. Then 

plunge eggs into ice cold water to stop the cooking.  

 

https://www.inspiredtaste.net/23087/easy-avocado-egg-salad-recipe/ 

NO MAY FOGHORN 

https://kewaunee.extension.wisc.edu  https://www.faceboook.com/KewauneeCtyUWEX https://twitter.com/KewauneeCtyUWEX 

https://www.inspiredtaste.net/19907/simple-banana-smoothie-recipe/
https://www.inspiredtaste.net/23087/easy-avocado-egg-salad-recipe/
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University Of Wisconsin-Extension, Renee Koenig, Family Living Educator 

920-388-7137 *  renee.koenig@wisc.edu 

Upcoming Parenting Classes 
Co-Parenting Class -  
 

 May 7 & 14 at 4:30-6:30 pm in Kewaunee.                                 

MUST ATTEND BOTH SESSIONS. 
 

 This class is an educational program for parents who are experiencing 

divorce or separation 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. 

 

For more information, contact Renee Koenig, at renee.koenig@wisc.edu. 

If you are a parent of a 4-7 year-old and your child has the following: 

 

 Temper tantrums 

 Difficulty making or keeping friends 

 Impatience or interrupting 

 Not listening 

 

Then the Raising a Thinking Child workshop may be just right for you! This 

evidence-based workshop series will help you guide your child to understand 

feelings, think about consequences and solve common, everyday problems by 

communicating with your child through fun games. 

 

Help your child learn how to think, not what to think. 

 

Contact Renee Koenig at 920-388-7137 or renee.koenig@wisc.edu for details. 

Raising a Thinking Child 

Kewaunee County HCE Scholarships  

Now Open 

Barbara Hartjes Memorial Scholarship: 

This $1,000 scholarship is given in memory of one of our members to a high 

school senior intending to enroll or a full-time student in a Bachelor's Pro-

gram at any college or university or two-year Associate Degree Program at 

any technical college.  It is open to all careers of residents of Kewaunee 

County.  Applicants can reapply if not a recipient of the scholarship. 

 

Kewaunee County HCE Scholarship: 

This $500 scholarship is available to an HCE member, child of a Kewaunee 

County HCE member, or a grandchild of an HCE member.  The recipient 

must be currently enrolled or a high school senior intending to enroll as a full-

time student in a Bachelor's Program at any college or university or a two-

year Associate Degree Program at any technical college.  Applicants can re-

apply if not a recipient of this scholarship. 

 

Scholarship Opportunities – Applications available at https://

kewaunee.uwex.edu/family-living/hce/  
 

 UW-Extension has          

resources to help your family cope 

with the pressures of farm life.    

Topics include: 

 Farm Stress and Resiliency 

 Keys When “Married” to Farm      

Stress 

 Helping Farm Men Under Crisis 

 

  

 Please visit our webpage at  https://kewaunee.uwex.edu/mental-health

-awareness-and-education/farm-stress/ 

 

Farm Family Stress 

Kewaunee County HCE  

Workshops and Events 
 

Community Salad Supper – Everyone Welcome! 

Comida de Ensalada  

Tuesday, April 2, 2019  

5:00 pm - 7:00 pm 

Location:  Holy Rosary Church, Kewaunee 

 

Birthday in Blooms (with Garden Club)  
Cumpleaños en flores (con el club del jardin) 

Tuesday, April 23, 2019 @ 6:30 pm 

Presenter:  Marilyn Herman 

Facilitator:  Jan Tess 255-2546 

Location:  Algoma Youth Club (lower level), 620 Lake St, Algoma 

 

HCE Spring Association Meeting (Potluck) 

Junta de la asociación 

Wednesday, April 24, 2019 @ 5:30 pm 

Location:  Highway Dept., 4280 Cty Rd F, Kewaunee (Across from Bruem-

mer Park) 

All members invited; club officers are to attend 

 

Bookworms – Reading to Preschoolers 

Personas amantes de los libros 

Do you love reading?  We have fun children’s books.  Come read with us.   

Call Janice Gilbertson 388-4690 or Linda Vogel 388-4260 

NO MAY FOGHORN 

https://kewaunee.extension.wisc.edu  https://www.faceboook.com/KewauneeCtyUWEX https://twitter.com/KewauneeCtyUWEX 

Spring Break for School Children --  
Is Your Child Ready to Stay Home Alone? 

 

 Like many parents, you might be trying to decide 

if it is safe to leave your school-age child home alone    

during the spring break.  Your child might be ready to stay home alone if they:  

 Indicate a desire and willingness to stay alone  

 Accepts responsibility and is able to make decisions independently  

 Shows an awareness of what others need 

 For many children, these abilities appear between 9 and 12 years of 

age. UW-Extension offers a free on-line class called Home Alone.  The class 

was developed to help you prepare your child for self-care.  Take the class 

together with your child so that you can be confident that they are ready to 

stay home alone.    

 

View the program online at https://fyi.extension.wisc.edu/homealone/ or  

https://fyi.extension.wisc.edu/homealone-espanol/ 

 

Contact Renee Koenig, renee.koenig@wisc.edu or 920-388-7137 for more                   

https://kewaunee.uwex.edu/family-living/hce/
https://kewaunee.uwex.edu/family-living/hce/
https://fyi.extension.wisc.edu/homealone/
mailto:renee.koenig@uwex.edu
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 4-H Youth Development 

Reminder: Attend your four club meetings 

by May 31st 

 As a reminder, to be a member in good standing in Kewaunee County 

4-H and show as a member at the Kewaunee County Fair, you need attend 

four club meetings by May 31, 2019 and maintain your member expectations 

that you signed when you enrolled in 4-H. Club meetings and project          

meetings are separate. Project meetings do not count toward your club           

meeting total. Members that are not in good standing will not be able to      

participate as a Kewaunee County 4-H member in the Kewaunee County Fair, 

WI State Fair, 4-H Leadership Trips, and other similar experiences. 

 Most clubs have nine to twelve meeting a year. Therefore, even if you 

have to miss a few meetings due to other activities (work, practice, sports, 

etc.) there should still be an ample amount of meetings for your family to    

attend and meet this requirement.  

 The exception to this requirement is for youth in grade 13 (college) 

because it is understood that those members may not be able to make it back 

to the county on a regular basis to attend monthly club meetings. However, 

they should remain as involved as possible during that time. In addition, grade 

13 members are still expected to meet all of their project area requirements if 

they would like to show that project at the Kewaunee County Fair. 

 If you are wondering how many meetings that you have attended this 

year, please contact your club leader.  

Camp Counselor Training at Upham Woods. 

Mark your calendars! 

 Upham woods is where Kewaunee County will be camping during 

open enrollment camp for 2019. If you are interested in being a camp       

counselor, this will be your awesome opportunity. There is funding available 

to help pay for counselor training registration. As a reminder, finding        

transportation to and from camp are on your own. 

 This training is a great opportunity for both beginning counselors, 

experienced counselors, and adult volunteers. You will need to attend one of 

the sessions if you want to be considered for a counselor role for the upcom-

ing camp year. A variety of opportunities exist at Counselor Training Week-

end: 

 Opportunities to lead training sessions as a presenter 

 Counselors participate in training that builds confidence and provides 

 youth development strategies to be successful with campers 

 

Camp Counselor Training 

 

Where:  Upham Woods Outdoor Learning Center 

 

When:  April 27-28, 2019 

 

Lodging:  Participants and adult chaperones will stay in cabins on Saturday  

night. Lodging is available Friday night at no additional cost 

 

Meals:  Meals are part of the conference fee and start at lunch on Saturday 

through lunch on Sunday. 

 

Schedule:  Training activities run Saturday all day and evening through     

Sunday afternoon, with a closing ceremony at 1:30 pm.  The schedule is not 

yet available.  Finalized schedule will be available on this page and            

distributed to participants. 

 

Registration: https://fyi.uwex.edu/uphamwoods/programs/4-h-youth/ 

If you have any questions please contact Max Myers, Program                      

Director:  max.myers@ces.uwex.edu 

If you are an adult volunteer and are interested in volunteering at summer 

camp, please contact Max Myers, Program Director 

max.myers@ces.uwex.edu  

Kewaunee County 4-H Scholarships 

 Have you been actively involved in 4-H and need some extra funding 

for your higher education?  Each year the 4-H Leader’s Association, Teen 

Association, Jack Brancroft/Gary Smith Memorial (poultry and rabbits), 

Horse Project, Dairy Project, and Auction Committee award scholarships to 

current Kewaunee County 4-H members in grades 12 or 13 (one year past 

high school) to help them further their education.  

 If you would like forms or more information, visit                      

https://fyi.uwex.edu/kewaunee4h/scholarships/ or contact the UW-Extension 

Office at 388-7185.  

https://kewaunee.extension.wisc.edu  https://www.faceboook.com/KewauneeCtyUWEX https://twitter.com/KewauneeCtyUWEX 

Are you interested in becoming a  

4-H Shooting Sports Leader? 

 Wisconsin 4-H Shooting Sports Leader may be certified in archery, 

coordinator, muzzleloader, pistol, rifle and shotgun disciplines. Leaders may 

only teach in the discipline in which they are certified. An adult leader cannot 

provide hands-on or safety instruction without a certified leader supervising 

the range. 

 All leaders must first complete one 12-hour workshop to be certified. 

After that, you may be eligible to attend a Saturday, eight-hour range           

workshop to receive an additional discipline certification. If three years lapse 

before adding an additional certification, the full 12-hour certification must be 

repeated. Only one certification may be obtained at any one certification 

workshop. 

 

2019 Certification Workshop Overview 
 All certification workshops are 6PM to 10PM on Friday and 8AM to 

5:00PM Saturday. You must participate in all required hours to receive your 

certification. Those attending for the first time must complete the Friday and 

Saturday sessions. Those returning for an additional certification need only 

attend their Saturday range workshop providing three (3) years has not lapsed 

since attending the Friday session. 

 

 Southern Wisconsin: April 5-6, Columbia County, Lodi, WI. Disciplines 

offered: Archery, Muzzleloader, Pistol, Rifle & Shotgun 

 South Eastern Wisconsin : May 3-4, Ozaukee County, Cedarburg, WI. 

Disciplines offered: Archery & Rifle 

 Northern Wisconsin: May 17-18, Price County, Phillips, WI. Disciplines 

offered: Archery, Rifle & Shotgun 

 

 All registrations are completed online at:  

https://fyi.extension.wisc.edu/wi4hshootingsports/certification-

workshops/ 
 

 The fee is to be paid by credit card at the time of registration. After 

completion, the Leader’s Association will reimburse for the cost of the        

training.  

 

If you have questions, contact: doug.thompson@ces.uwex.edu 

Official theme for the 2019 fair & parade... 

  

SALUTE TO AMERICA, to coincide with the 100th 

anniversary of the American Legion in Wisconsin.     

Upham Woods Family Camp and               

Summer Camp Open House 

 Family Camp at Upham Woods is a great opportunity to get to       

experience camp activities together! At our Family Camp we offer hiking on 

Blackhawk Island, canoeing on the Wisconsin River, archery, a chance to 

share stories and sing songs at a campfire, and more. This year Family Camp 

will be May 4-5, 2019. Cost is as follows: 

Cabin & Meals, individual:  $47/person 

Dorm & Meals, based on quad occupancy:  $188/room 
 

 Registration will be opening soon! For more information check out 

our website https://fyi.extension.wisc.edu/uphamwoods/programs/family-

camp/ 
 We are also offering a Summer Camp Open House on May 5, 2019 

from 11am-1pm. This Open House will be a small taste of what summer 

camp is like for youth. We’ll provide a tour of the facilities, sing some songs, 

and play some games. Snacks will be provided. This event is open to the   

public and anyone attending our summer camps this summer! 

https://fyi.uwex.edu/uphamwoods/programs/4-h-youth/
mailto:max.myers@ces.uwex.edu
https://fyi.uwex.edu/kewaunee4h/scholarships/
https://fyi.extension.wisc.edu/wi4hshootingsports/certification-workshops/
https://fyi.extension.wisc.edu/wi4hshootingsports/certification-workshops/
mailto:doug.thompson@ces.uwex.edu
https://fyi.extension.wisc.edu/uphamwoods/programs/family-camp/
https://fyi.extension.wisc.edu/uphamwoods/programs/family-camp/


University of Wisconsin Extension, 4-H Youth Development 

                   website: www.uwex.edu/ces/cty/kewaunee  Jill.Jorgensen@ces.uwex.edu   920-388-7185          
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   Club News  

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

              920-388-7185  * Jill.Jorgensen@wisc.edu      

 

  

    4-H Youth Development 

https://kewaunee.extension.wisc.edu  https://www.faceboook.com/KewauneeCtyUWEX https://twitter.com/KewauneeCtyUWEX 

Project Day Thank You! 

 We loved seeing all of the smiles, laughter and learning with the     

almost 100 participants at 4-H Project Day in March. Thank you to all of the 

amazing volunteers that make Project Day a success! We are so lucky to be 

surrounded by such talented, caring, and community minded volunteers.  

 Amazing presenters for the day included: Crystal Bailey,                      

Lisa Schwalen, April Fameree, Ashlynn Rabas, Catarina Morales,               

Aliza Jacobs, Gina Mleziva, Lori Steinhorst, Jordan Steinhorst,                          

Mary Perleberg, Norb and Barb Yogerst, Amber Hewett, Kim Gilson,              

Kaitlyn Gilson, Grace Toebe, Grace LeGrave, Dennis LeGrave, Mike Nelson, 

AJ Wilcox, dog project members, poultry project members, and goat project 

members. 

 Awesome volunteers for the day were: Mike Dier, Nancy LaCrosse, 

Darlene Boeder, Amy and Jarod Bunyard, Stuart Arians, Shirley Stitt,             

Savannah Bailey, Shirley Froelich, Jodi Froelich, and anyone else that helped 

make Project Day a success! 

 Also, thank you to Luxemburg-Casco High School for providing a 

great facility, LCHS teachers for always being gracious about use of your 

classrooms, LCHS custodians Jeff and Bob for all of your help, Kewaunee 

County Dairy Promotion for providing the dairylicious milk, and Stodola's 

IGA for providing the bags for youth to carry their project with them                

throughout the day. 

 Thank you to the many individuals, businesses, and organizations that 

make this event possible. To all our participants, thank you so much for     

coming and we hope to see you again next year!  

Badger Dairy Camp  

 The 2019 Badger Dairy Camp application is now open. The camp 

will be accepting 100 youth this year on June 6-8, 2019. This experience is 

available to 4-H youth members between the ages of 12 and 18. The camp 

will be held at UW - Madison and will include two and a half days of          

workshops on fitting, showing, and caring for dairy animals along with other 

workshops pertinent to the dairy industry. Instructors for the camp include 

dairy industry leaders, graduate students, and UW professors. 

 

 The total cost of the camp is $115 with a $65 deposit due at the time 

of registration. The Kewaunee County Diary Project will reimburse the cost 

for any Kewaunee County 4-H Dairy project members in good standing that 

attend the camp. Families will be reimbursed after the member attends the 

camp. Enrollment for the 2019 Badger Dairy Camp ends typically near the 

end of April or when 100 applications have been received. 

 

 More information and registration forms are available at:            

https://fyi.extension.wisc.edu/dairyyouth/badger-dairy-camp/ 

Bells of Luxemburg 4-H Club celebrating the month of March with all things 

green and clovers -which happen to be two of our favorite things! 

Pilsen Skylighter’s members spent time with the residents and played Bingo 

at Oak Creek Nursing Home and and Atrium Post Acute Care. In addition, 

they handed out small prizes and milk and cookies. Thank you Theresa 

Ledvina for helping the club organize the nursing home visits! 

https://fyi.extension.wisc.edu/dairyyouth/badger-dairy-camp/
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University of Wisconsin Extension,  Aerica Bjurstrom, Agriculture Agent 

920-388-7138 * aerica.bjurstrom@wisc.edu 

Harvest of Hope Fund 
 

 What does a Wisconsin farm family do when they experience a      

financial crisis due to low commodity prices … escalating costs of fuel,      

fertilizer and other inputs … shifting global markets … a medical emergency 

… drought, flooding or other climatic conditions … or some combination of 

these factors? Many families have turned to the Harvest of Hope Fund. More 

than 1,650 gifts totaling over $1,070.000 have been granted to Wisconsin 

farm families since the fund was created in January 1986.  

 

 If you are a Wisconsin farm family needing financial help to meet 

emergency needs, please fill out and send the  “Application Form” and 

“Financial Planning Statement” (both forms are needed to make a funding 

decision).  

 Feel free to contact us for additional information at (608) 836-4633.  

Farm Management Update Meeting for     

Agriculture Professionals 

Friday, May 3, 2019 9:30 am -3:00 pm  

Liberty Hall, Kimberly  

800 Eisenhower Drive  

Kimberly, Wisconsin  

(920) 731-0164  

 

 

 9:30 am Registration, milk, coffee, juice, and rolls  

 10:00 am “Dairy Market Update / Outlook” Bob Cropp, Extension Dairy 

Market Specialist, UW-Madison Professor Emeritus  

 10:45 am “WI Dairy Processor Perspective & Outlook” Ted Galloway,   

V-P Galloway Company, Neenah WI & Current Member of the WI Dairy 

Industry Task  

 11:30 am “WI Dairy Enterprise Budget - New Extension Spreadsheet 

Tool” Kevin Bernhardt, Extension Farm Management Specialist,           

UW-Platteville & WI Center for Dairy Profitability  

 12:15 pm Lunch  

 1:00 pm “Crop Update” Area Extension Agents  

 1:30 pm “Tax Management Update - What We Learned About the New 

Tax Law” Mike Harer, Manager, Fox Valley Farm Management          

Association  

 2:15 pm “Farm Stress & Exit Planning” Panel Discussion Cari Sabel, 

Collins State Bank Frank Friar, Farm Finance Consultant, WDATCP 

Farm Center JoAnn Maedke, Maedke Tax and Farm Accounting LLC 

Troy Schneider, Twohig, Rietbrock, Schneider, & Halbach, S.C  

 3:00 pm Adjourn  

 

Visit https://fyi.extension.wisc.edu/kewauneeag/2019/02/21/farm-

management-update-may-3/ for more information and to download the       

registration form.  

Kewaunee County Holstein Breeders  

Scholarship 

 The applicant must be currently enrolled or high 

school senior intending to enroll as a full time student in a 

Bachelor’s Program at any college or university, or a         

two-year Associate Degree Program at any technical college 

or Short Course.  

 The applicant must plan to pursue further education 

within the next school year. 

 For more information visit our website at                                     

https://fyi.extension.wisc.edu/kewauneeag/2019/01/14/

scholarships/  

 

https://kewaunee.extension.wisc.edu  https://www.faceboook.com/KewauneeCtyUWEX https://twitter.com/KewauneeCtyUWEX 

Improving Peak Milk Yields 

What is peak milk? 

 Peak milk is the highest recorded 

test day milk production in a cow’s first 

150 days in milk (DIM). Historically, 

producers used peak milk as a measure of 

the success of dry period and early lacta-

tion nutrition and management. Peak milk 

indicates how well the cow responds to 

feeding practices during the dry period, 

calving and early lactation periods. 

 Most cows achieve peak milk by 

45 to 90 DIM and then slowly lose pro-

duction over time. Many cite that each 

added pound of peak milk could lead to 

200 to 250 pounds more milk for the 

whole lactation. 

 Nutrition and health disorders in 

early lactation affect peak milk. For       

example, low dietary fiber diet/sorting 

can lead to rumen acidosis, which can 

result in lameness or displaced              

abomasum. Both conditions can cause 

reduced peak milk. 

 

Ten ways to improve early lactation    

performance and peak milk yield: 

1. Start cows with a successful dry    

period 

 Research shows dry period nutri-

tion and management affects health and 

performance after birth. Thus, evaluate 

your dry cow program if you’re unhappy 

with milk cow performance. Key goals 

for dry cows include: 

 Maintaining dry matter intake (28 to 

32 pounds per day) 

 Avoiding overfeeding energy 

 Preventing body condition score 

(BCS) gain 

 Optimizing comfort 

 Addressing hoof health 

2. Prevent subclinical milk fever 

 Reduce the risk of subclinical 

milk fever (low blood calcium) during the 

first week of lactation. Low blood calci-

um (less than 8.0 milligrams deciliter) 

correlates with the following. 

 Ketosis 

 Higher somatic cell count 

 Delayed uterine involution 

 Metritis 

 Depressed feed intake 

 Reduced milk yield 

3. Optimize feed intake immediately 

after calving 

 Provide 10 to 15 gallons of warm 

water with drinkable drench. 

 Allow access to fresh total mixed 

ration. 

 Provide 5 to 10 pounds of alfalfa/

grass hay. 

 Keep the feed bunks clean and fresh. 

4. Optimize cow comfort 

 To optimize cow comfort in the 

fresh cow group: 

 Use a stocking rate at 80 to 85 per-

cent of capacity. 

 Keep cows in a fresh cow group for 

14 to 21 days. 

 Provide 30 to 36 inches of bunk 

space per cow. 

 Reduce social stress (especially for 

first calf heifers). 

 Prevent cows from separating from 

the normal herd mates. 

 Invest in cow cooling for dry and 

lactating cows. 

5. Maintain rumen health and prevent 

ruminal acidosis 

 Provide a flake of alfalfa/grass hay 

for the first five days after calving. 

Early lactation diet should contain 

plenty of good quality digestible    

fiber (31 to 35 percent neutral       

detergent fiber). 

 Maintain fiber mat with consistent 

feed intake and avoid empty bunks. 

 Provide free choice buffer, and moni-

tor buffer intake. 

 Minimize the risk of slug feeding or 

diet sorting that may result in rumen 

acidosis (low rumen pH; sour stom-

ach). 

6. Identify cows with a history of     

metabolic or health problems 

 Cows with a history of milk   

fever, ketosis or mastitis are likely to face 

these problems again. Keeping an eye on 

cows prone to health problems allows you 

to help prevent these problems. 

 For example, move cows       

carrying twins or first calf heifers into the 

dry group early. Data shows a correlation 

with a 7- to 10- day earlier calving date.   

7. Evaluate BCS 

 The target BCS at calving is     

3.0-3.25. You should avoid having cows 

reach a BCS greater than 4. A lower BCS 

at calving allows for 0.5 to 1.0 units of 

BCS within herd variation. This provides 

a safety margin to avoid overweight cows 

that: 

 Have a higher risk for ketosis and 

fatty liver. 

 Are often more difficult to breed 

back. 

8. Position feed additives 

 Fresh cow groups are most likely 

to offer a return on investments for feed 

additives. Studies support the following 

additives: 

 Ionophores increase glucose          

availability. 

 Rumen-protected choline improves 

liver health and function. 

 Protected amino acids meet amino 

acid requirements without              

overfeeding protein. 

 Supplemental protected fat increases 

energy intake. 

 Yeast culture stabilizes rumen            

fermentation. 

9. Avoid anti-nutritional factors 

 Anti-nutritional factors include 

feeds containing mold, wild yeast and 

poorly fermented feeds. Mold counts over 

100,000 colonies per gram likely decrease 

feed intake and diet digestibility. 

10. Feed correct amounts of              

antioxidants 

 Antioxidants (for example,       

vitamin E and selenium) help reduce the 

impact of oxidative stress. Oxidative 

stress could be too much fat mobilization, 

poor air quality or injury. These all            

decrease the efficiency of immune system 

function. 

 

Quick facts 

 Successfully guiding cows through 

early lactation is key to their health 

and performance. 

 Nutrition and health during early 

lactation greatly affects peak milk 

yields. 

 Preventing health problems and hav-

ing good feed practices can improve 

peak milk yields. 

 

Written by Noah Litherland, former      

Extension specialist, University of Minne-

sota Extension  

 

https://extension.umn.edu/dairy-animal

-health-and-comfort/improving-peak-

milk-yields 

https://www.madisonchristiancommunity.org/Harvest%20of%20Hope/Harvest%20of%20Hope%20application%20form.pdf
https://www.madisonchristiancommunity.org/Harvest%20of%20Hope/Harvest%20of%20Hope%20financial%20planning%20statement.pdf


7 

 

 

                   Agriculture 

University of Wisconsin Extension,  Aerica Bjurstrom, Agriculture Agent 

920-388-7138 * aerica.bjurstrom@wisc.edu 

Offered through NWTC 

Luxemburg Regional Learning 

Center 
Class #: 23472 

Fee: $85.02 

Date: Tuesday April 2, 9, 16, 23, 30 

Time: 4:00 pm - 8:50 pm 

Summer dates:  
Green Bay June 17-20 

Luxemburg: June 24-27 

 

Online Registration 

 Go to nwtc.edu 

 Click on Current Students in the 

upper right hand corner 

 Click onto my.NWTC 

 Log in 

 Click Find a Class 

 

 

 

Phone-In Registration 
To register with one of our friendly 

Enrollment Services staff, please call: 

920-498-5444 or 888-385-NWTC 

(6982) 

 

Walk-In Registration 
Register in person at any NWTC   

campus or regional learning center. 

 

Additional Information 
Call Bonnie, Trades Office, at         

920-498-5457. 

 

 

Spring 2019 Farm Machinery/ 

Tractor Safety Classes 

https://kewaunee.extension.wisc.edu  https://www.faceboook.com/KewauneeCtyUWEX https://twitter.com/KewauneeCtyUWEX 

A Whopper of a Topic: A  Look Into             

Lab-Cultured Meat 

 The worldwide human      

population is growing at a rapid rate 

which has many concerned about 

food security. According to the Food 

and Agriculture Organization of the 

United Nations, by the year 2050 the 

demand for meat will increase by 

70%, and it is physically impossible 

to meet that demand with the        

constraints on available resources 

currently required for meat             

production. Dr. Mark Post, who in 

2008 became the first in the world to 

present a proof of concept for         

lab-cultured meat, believes he has 

found a solution. At the 2017 Cornell 

Nutrition Conference Dr. Post spoke 

about the advancements in lab-

cultured meat production. Starting 

with satellite cells harvested from a 

small muscle biopsy of a cow, Dr. 

Post was able to create a minced meat 

patty entirely in a lab. Kind of neat, 

right? But what happens to the value 

of our cull cows with the introduction 

and acceptance of this lab based meat 

product into the food system?  

 The first hamburger made 

entirely of stem cells was served in 

2013, and although the consistency 

was appropriate, the taste and         

coloring were not quite right due to 

the lack of fat and myoglobin. That 

one burger cost $330,000 to produce, 

but by 2020 is projected to cost $11. 

However, many advances in          

technology and increased efficiency 

will be needed before that cost can be 

realized. Post is not alone in the     

venture for cultured meat production; 

many startup companies such as 

Memphis Meats and Hampton Creek 

are producing cultured meatballs, 

chicken and duck meat.  

 Scientists pursuing lab-based 

meat production have a number of 

obstacles to face before this product 

completely replaces livestock-

produced meat. To start with, this 

product needs to be regulated before 

it can reach the market. But how do 

we regulate cultured meat?             

Historically the USDA regulates all 

agricultural products such as meat, 

poultry, and eggs, and the FDA      

regulates safety and security for food 

additives and biologics, which       

include products made from human 

tissues, blood, and cells. The cellular 

culture of meat falls somewhere in 

between the oversight of these two 

regulatory departments. Because the 

composition of cultured meat is very 

similar to livestock meat, Dr. Post 

expects that safety tests will be 

passed regardless which regulatory 

department is involved.  

 Despite claims that cultured 

meat is better for the environment, 

the research done thus far has been 

inconclusive. Because the technology 

required to produce lab cultured meat 

at the scale necessary to replace    

livestock meat doesn’t yet exist the 

“environmentally friendly” claim is 

largely based from estimates. Minced 

meat patties are currently the only lab

-based meat being produced. With 

whole cut meats, such as filet        

mignon and ribeye steaks,                 

constituting a large portion of the 

meat market, further development of 

lab-based production methods is         

required before it can start to replace 

livestock-produced whole cut meats. 

Dr. Post projects that lab-based      

production of whole cut meats is 5 to 

10 years away.  

 Perhaps the largest obstacle 

to overcome is consumer perception 

and acceptance. While most vegans 

and vegetarians appreciate the “meat 

without murder” aspect, Dr. Post has 

found that the initial reaction of meat 

consumers when presented with the 

idea of a lab-based meat product is 

that of aversion. Consumers are likely 

to feel like they are losing control 

over how their food is being           

produced. With the “all natural” and 

“GMO free” movements on the rise it 

might be difficult for consumers to 

accept a man-made meat product. In 

addition, at this point in time the most 

prevalent option for growing cells in 

culture is to feed them fetal bovine 

serum, which is not a vegan or 

slaughter-free alternative. Despite 

these challenges, Dr. Post suspects 

that the obstacles are surmountable 

given time and thoughtful communi-

cation. If Dr. Post’s predictions are 

correct, it’s only a matter of time be-

fore lab-based meat products are 

available.  

 

Written by Ashley Cate, The William 

H. Miner Agricultural Research Insti-

tute Farm Report cate@whminer.com 
2019 Century and Sesquicentennial Farm 

and Home Applications 
 

Applications are now available for download at our website:  

https://fyi.uwex.edu/kewauneeag  

Paper copies are also available at the Kewaunee County  

UW-Extension office. 

Kewaunee County 4-H Dairy Tour 

Saturday, April 6 
(Lunch and transportation on your own) 

 
Stop 1—10 AM  

Farm Wisconsin Discovery Center 
7001 Gass Lake Rd. 

Manitowoc, WI 54220 
 

The Kewaunee County 4-H Dairy Committee will pay your admission to 

the Farm Wisconsin Discovery Center. Pre-registration is required. 

You will have 2 hours and 45 minutes to explore the venue and eat lunch. 

Lunch is on your own, you may bring your own lunch, or eat lunch at the  

on-site café.   

Menu: https://farmwisconsin.org/wp-content/uploads/2018/09/Wisconsin

-Cafe%CC%81-Menu.pdf 

 

A guided tour to the Grotegut Dairy is included in your admission, the 

tour is approximately 35 minutes. The group will depart Farm Wisconsin 

at 12:45 and travel to Siemers Holsteins.  
12:45 Depart Farm Wisconsin Discovery Center and travel to Siemers Holsteins 
 

Stop 2—1 PM 

Siemers Holsteins 
16125 Mineral Springs Rd 

Cleveland, WI 53063  
 
Please register for the dairy tour BY APRIL 1 by going to the 

following link: 

https://uwex.co1.qualtrics.com/jfe/form/SV_6PseonigfTta2Xj  

mailto:cate@whminer.com
https://farmwisconsin.org/wp-content/uploads/2018/09/Wisconsin-Cafe%CC%81-Menu.pdf
https://farmwisconsin.org/wp-content/uploads/2018/09/Wisconsin-Cafe%CC%81-Menu.pdf
https://uwex.co1.qualtrics.com/jfe/form/SV_6PseonigfTta2Xj


 K
E

W
A

U
N

E
E

 C
O

U
N

T
Y

 U
W

E
X

 

K
ew

a
u

n
ee

 C
o

. 
A

d
m

in
. 

C
tr

. 

8
1

0
 L

in
co

ln
 S

t.
 

K
ew

a
u

n
ee

 W
I 

5
4

2
1

6
-1

1
4

0
 

 U
n
iv

er
si

ty
 o

f 
W

is
co

n
si

n
, 

U
.S

. 
D

ep
ar

tm
e
n
t 

o
f 

A
g
ri

c
u
lt

u
re

 a
n

d
 W

is
co

n
si

n
 c

o
u
n

-
ti

es
 c

o
o

p
er

at
in

g
. 

A
n
 E

E
O

/A
A

 e
m

p
lo

y
er

, 
U

n
iv

er
si

ty
 o

f 
W

is
c
o

n
si

n
 E

x
te

n
si

o
n
 

p
ro

v
id

es
 e

q
u
al

 o
p

p
o

rt
u
n
it

ie
s 

in
 e

m
p

lo
y
m

e
n
t 

a
n
d

 p
ro

g
ra

m
m

in
g
, 

in
cl

u
d

in
g
 T

it
le

 
IX

 a
n
d

 A
m

er
ic

an
 w

it
h
 D

is
ab

il
it

ie
s 

(A
D

A
) 

re
q

u
ir

e
m

e
n
ts

."
 "

L
a 

U
n
iv

er
si

d
ad

 d
e 

W
is

co
n
si

n
-E

x
te

n
si

o
n
, 

u
n
 e

m
p

le
ad

o
r 

co
n
 i

g
u
al

d
ad

 d
e 

o
p

o
rt

u
n
id

ad
es

 y
 a

cc
ió

n
 

af
ir

m
a
ti

v
a 

(E
E

O
/A

A
),

 p
ro

p
o

rc
io

n
a 

ig
u
al

d
ad

 d
e 

o
p

o
rt

u
n
id

ad
es

 e
n
 e

m
p

le
o

 y
 p

ro
-

g
ra

m
a
s,

 i
n
cl

u
y
en

d
o

 l
o

s 
re

q
u
is

it
o

s 
d

el
 T

ít
u
lo

 I
X

 (
T

it
le

 I
X

) 
y
 d

e 
la

 L
e
y
 p

ar
a 

A
m

er
-

ic
an

o
s 

co
n
 D

is
ca

p
ac

id
ad

es
 (

A
D

A
).

" 
 N
o

n
-P

ro
fi

t 
O

rg
.,

 

U
.S

. 
P

o
st

ag
e 

P
A

ID
 

B
er

li
n
, 

W
I 

P
er

m
it

 N
o

. 
2

7
 

 

 

 

 


	419frontpage
	419FoodWIse
	Apr2019FamLiv
	Apr20194-H
	419ag
	419backpage

