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By Lynn Feldman
4-H Youth Development Educator
And Department Head
UW-Extension Oneida County

Besides the normal projects and
meetings, 4-H members also have
the opportunity to participate in trips and camps. This
past month, I was involved in assisting with two such
experiences: Youth Conference and Summer Camp.
With both experiences, I witnessed tremendous growth
in 4-H youth who were introduced to new ideas, met
new people, and who were trained in leadership and
workforce readiness skills.
Youth Conference was held June 26th - 29th on the
University campus in Madison. Each of the 400 seventh
through tenth graders, who participated, chose to go to
four different seminars in the areas of science, health,
the arts, sports, leadership, and more. At least one of
the seminars chosen required service learning where
the students worked at and learned the details of one
of several community programs such as a homeless
shelter, community center, bike recycling program,
food pantry or community garden. Each evening, the
students attended assemblies. These assemblies
consisted of motivational speakers as well as fellow 4-H
members facilitating business meetings, drama
productions, talent shows, presentations and awards
ceremonies. Besides chaperoning Oneida County youth,
I also taught two seminars while at Youth Conference:
“Taking Care of You” and “Skynet Astronomy”
The annual 4-H Summer Camp program was held July
12th — 14th at Camp Susan, which is located half way
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between Rhinelander and Antigo just next to the
state Ice Age hiking trail. This summer, a record 15
youth from Oneida County participated. Owned
by the Langlade County 4-H Leaders’ Association,
the 4-H camp experience empowers participants
to appreciate the natural resources of the area, be
creative in the arts, take on social group
responsibilities, and strengthen their

August 3rd — 6th

Master Gardener Volunteers

Thursday, August 3rd—5 p.m. to 11 p.m.
Friday, August 4th—10 a.m. to 11 p.m.
Saturday, August 5th—10 a.m. to 11 p.m.
Sunday, August 6th—10 a.m. to 6 p.m.

physical fitness. The program is very inexpensive
($45 for four days), and 4-H teens work on their
leadership skill-building while planning and
running the activities, supervising the youth at
night, and mentoring the young campers at the
expense of their own social needs. My role, prior
to camp, was to assist in the hours of camp
counselor training required by the 4-H program.
While at camp, my role was to monitor and
evaluate the program for safety, youth
development skill-building, and a sense of
belonging. The program this summer was a
success with campers eager to return next year.
Also, a relationship connection with youth in
Langlade County was established. There are some
plans coming up soon to continue to enhance that
connection, so that the youth from Oneida County
can learn about farm life in their neighboring
county. A foundation has been established for
new “value added” 4-H programming for both
counties to be created in the future.

Come One, Come All and Enjoy the
Various
Activities and Entertainment
This year’s activities include:
Carnival Rides, Beverage Garden, Potlicker Chainsaw Carving, Casady’s Critters, Floral Container
Arrangement Display, 4-H Meet & Greet, Family
Land, Amazing Zachman Magician, American Indian Dance Exhibition, Ugly Lamp Contest, Northwoods Equestrian Drill Team, Nothland Music
Jam Band, TuneSmith Academy, Cribbage Tournament, Tuck Pence, Friday Fish Fry, Gene Shepard Hodag Reenactment, Hand Picked Bluegrass,
Belegarth Medieval Wars, Whitehouse Players,
Bingo, Watermelon Eating Contest, Milwaukee
Bucks Bango’s Road Trip Performers, ABBA Salute, Doxie Dash, Aaron Williams & the Hoodoo
and Volunteer Fire Department Water Wars, just
to name a few.
For Additional Information, Dates and Times of
Performances/Activities go to:

www.oneidacountyfairwi.com
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Community & Economic
Development

How Leaders Use Their Skills
By Myles Alexander
Community, Natural Resources &
Economic Development Educator
UW-Extension Oneida County

This month I conclude a
look at the skills approach to
leadership. This approach
complements the abilities or born leader
approach. We can all increase our leadership1
skills.
There are three sets of skills in the skills
approach to leadership. They are:
1.
Problem-solving skills
2.
Social judgement skills
3.
Knowledge or expertise
Knowledge and expertise is more than
information. It is also the structures of thinking
that organize what we know so we can use the
information to solve problems. We can learn facts
by taking classes and reading reliable, evidencebased books and articles. The increasing amount
of information makes it more important to
evaluate the sources.
Last month I wrote about Betty K. Garner’s
work with K-12 learners that offers
encouragement for those of us trying to increase
our expertise:2
1.
Each individual has to develop his
or her own cognitive structures
2.
It is never too late to develop
cognitive structures.
Three of Garner’s lessons were featured in that
article:
1.
Look for patterns and relationships
to make sense of new information.
2.
Think of something you already
know. How does it shape what you
learn?
3.
What is constant and what
changes?
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Now we look at the last two.
1.
Think about your thinking.
Remember you are a thinking,
feeling person. Step back and look
at what your thoughts are. Be
alert to the information around
you. Consider what meaning you
give what you are learning or
remembering as you solve a
problem. What values, beliefs, and
feelings color and shape how you
use the information?
2.
Visualize information. Use
images, symbols (e.g., numbers,
words, pictures, designs, and
diagrams) to represent sounds,
tastes, smells, feelings,
experiences, and information to
help process information.
Too often I feel that to be an expert I need to
swallow as much of the flood of information
about my work interests pouring in my email
inbox as possible. Garner’s work guides me to
consider what information I lack and thus pay
attention more to what fills the gaps. Her insights
then help me realize the importance of fitting
new information with what I already know rather
than increasing the volume of information.
Rather than face the information flood with my
mind wide open, I now try to stay on top and cast
my net when I see something that fills an
information need.
Reminder: Leadership Oneida County
applications are due Tuesday August 1st. A
program description and the application are at
http://explorerhinelander.com/chamberinfo/leadership-oneida-county/.
1. Northouse,

P. (2016). Leadership: theory and practice. Sage
Publications, Thousand Oaks, CA., p. 47ff.
2.. Garner, Betty K. (2007). Getting to “Got it!”: helping
struggling students learn how to learn, Association for
Supervision and Curriculum Development (ASCD),
Alexandria, VA.
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Family Living

Freezing Spring and Early Summer Vegetables
By Sara Richie,
Family Living Educator
UW-Extension Oneida County

Many spring and early
summer vegetables harvested
from the home garden are best
preserved by freezing, not canning, according to
University of Wisconsin-Extension food science
specialist Barbara Ingham. “The delicate textures
of young spinach and early peas are best
preserved by freezing—with the added benefit
that freezing saves time and preserves nutrients,”
Ingham says.

Freezing also stops the growth of
microorganisms such as bacteria, yeast and mold,
while preserving nutrients.
To ensure high-quality products, Ingham advises
carefully completing each step in the freezing
process. “Spring vegetables contain proteins
known as enzymes that can destroy nutrients and
change the color, flavor, and texture of food
during storage. A quick heat treatment known as
blanching is all that is needed to preserve quality
for extended frozen storage.”





the same goes for spinach and other leafy
greens. See Freezing Vegetables for complete
details.
After blanching, cool heated vegetables
rapidly to stop cooking and stabilize quality.
Cool by plunging blanched vegetables into a
bowl of ice water. Chill for the time
equivalent to blanching, so if a blanch time of
two minutes is used, plan to cool the
vegetables in ice water for the same length of
time. When cooling time is up, drain well to
remove excess moisture and package for
freezing.
Vegetables can be solid packed or loose. For
solid packed, put well drained vegetables
into freezer containers or freezer bags.
Freezer bags work well, allowing you to
squeeze as much air as possible out of the
bag prior to sealing. Be sure to label and
date. A solid pack works best for leafy greens
and sugar snap peas (pea pods). For frozen
vegetables that can be easily poured out of a
freezer bag, more like frozen vegetables from
the grocery store, first freeze loose pieces in
a single layer on a cookie tray, and then
transfer frozen pieces to a freezer bag. A
loose pack works well for green peas, corn,
green bean pieces, etc.

To learn more about freezing and preserving
food safely, contact Sara Richie at
sara.richie@ces.uwex.edu or 715-365-2750.

Ingham says to follow these steps for high
quality frozen spring and early summer vegetables.


Blanch vegetables in boiling water or steam to
set quality prior to freezing. Sugar snap peas or
green peas require less than 2 minutes in
boiling water to set quality prior to freezing;
P age 4

