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4-H YOUTH DEVELOPMENT

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

One particular puppy, living in a
puppy mill, is fighting for his life.
He
has been abused by the other dogs, who are all just
trying to survive the situation. When he is rescued, one
leg has to be amputated, and he ends up with a huge
scar across his face. The happy ending to this true story
is that the dog, Marshall, who never before had human
contact; is adopted into a loving home, develops trust,
and becomes a therapy dog. Because of his
disfiguration, he immediately is able to foster empathy
in anyone who meets him. Through his connection to
others, a sense of hope is created for those going
through life challenges.
During the course of six sessions, in the months of
April and May, students from Rhinelander High School’s
Diversity Club taught the Marshall Mentor Program to
18 - 6th grade students from James Williams Middle
School in Rhinelander. The middle school students
volunteered to participate and gave up their homeroom
periods to do so. The preparation necessary to teach
the lessons required that the Diversity Club students
meet several mornings before school.
The Marshall Mentor Program uses the children’s
book Marshall the Miracle Dog, written by Cynthia
Willenbrock, about Marshall’s story, as a vehicle for
working with middle school youth on the enhancement
of five character traits: empathy, strength, courage/
perseverance, kindness, and forgiveness. Embedded in
each lesson are thought questions related to bullying
Continued on Page 2...
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behavior. The program, developed by University
of Missouri Extension, is evidence-based and
utilizes the connection teens naturally have with
middle school youth to “bring home” the
messages. Covered in the lessons are what each
character trait means, some historical figures who
have exhibited these traits, and how youth can
foster the development of these traits in
themselves and others. Each lesson also has at
least one hands-on group activity.
The Marshall Mentor program is designed for
small groups so that adequate time can be spent
for students to share thoughts. With school
standards in mind; pieces of the lesson plans
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Master Gardener Volunteers

address Writing, Reading, and Social Studies.
Using the Experiential Learning Model, at the end
of each lesson are lists of suggestions for students
on how to apply what they have learned. In the
pilot program launched at James Williams Middle
School, just half of the time allotted for each
lesson was available, so there wasn’t sufficient
time each week to find out how the lesson taught
the week before impacted the students in the
days that followed. However, a club, to be formed
after the Marshall program ends, with the purpose
of applying the lessons learned, was voted on by
the participants.
A goal for the Diversity Club students is to work
on bullying prevention in the lower grades. They
also are hoping, that the follow-up club formed,
will be a feeder program for the high school’s
Diversity Club. As the facilitator of the program, I
am interested in the development of leadership
skills in the Diversity Club members. For a pilot
program, the initial outcomes for all of these goals
have been positive.
P age 2
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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

Welcome back to this
series on leadership. I have
been writing for several
months about the skills approach to leadership i.
Last month the topic was problem-solving skills.
This month we look at social judgement skills.
Northouse defines social judgement skills as the
capacity to understand people and social systems,
enable others to solve problems and to marshal
support to implement change within an
organization. This article addresses how to learn
and practice three of the four skill sets. Next
month we will look at the large set of social
performance competencies.
There are four parts to social judgement:

1. Perspective Taking is understanding the
attitudes or point of view that others have toward
a problem or solution. “This is empathy applied to
problem solving.” ii
2. Social Perceptiveness is insight and
awareness into how others in the organization
function:


What is important to others?



What motivates them?



What problems do they face and how will
they react to change?

A leader with social perceptiveness has a sense of
how employees will respond to proposed change
within the organization.
3. Behavioral Flexibility is the capacity to change
and adapt one's behavior in light of an
understanding of other's perspectives. It is
important to maintain openness and desire to
change. This capability will assist a leader to
adapt to new demands following situational
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change.
4. Social performance includes:


The ability of a leader to articulate and
communicate a clear vision to others



Persuasion



Coaching



Communicating change



Mediation and conflict resolution

Perspective taking is a developmental
process. We learn to see other points of view, to
think of “we” or “you” as we grow up. For
examples of how to help children learn
perspective taking visit
https://www.speechandlanguagekids.com/howto-teach-perspective-talking-to-children/.
Adults practice in face-to-face conversation with,
and in literature by and about different people
and cultures.
To grow social perceptiveness, join group
activities such as a sports team, band, and
community theater. A test developed by
University of Cambridge professor Simon BaronCohen measures how well one reads the
emotions of others by looking at their eyes. It
takes about 10 minutes to complete http://
socialintelligence.labinthewild.org/mite/.
Behavioral flexibility means one “can privot
readily from forcing a touch issue to fostering
harmony, from holding a blue-sky session to
digging into an immediate problem.” iii
It may be simple and obvious, but to increase
behavioral flexibility do new things. Do familiar
tasks such as travel from work to home in new
ways.
i Northouse, P. (2016). Leadership: theory and practice. Sage
Publications, Thousand Oaks, CA., p. 47
ii Humpris, Penny (2011). Honing your leadership skills.
Independent Nurse. http://www.independentnurse.co.uk/
professional-article/honing-your-leadership-skills/74178/,
accessed 25 May 2017.
iii Kaplan, R.E. and Kais er, R.B. (2003) Developing versatile
leadership. MIT Sloan Management Review. Vol.44(4), pp.1926.
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Family Living

Start Planning Now for Home Canning and Food
Preservation season
By Sara Richie,
Family Living Educator

When it comes to flavor and
taste, few things compare to
home-canned produce fresh
from the garden. The home
canning and preserving season
will be here before we know it,
so now is a good time to start
preparing.
Preserving food from your garden or orchard
can be a good way to enjoy the bounty of your
garden and orchard all year round,” says Sara
Richie, Oneida County UW-Extension Family Living
Educator. “But be sure to follow research-tested
recipes for safe, high quality food that your family
will enjoy.”
Recipes that are not precise, that call for “a
pinch” of this ingredient or “a pinch” of that
ingredient; recipes that are not tested in a
laboratory; or those that contain outdated or
inaccurate canning information, can result in
products that may be unsafe to consume. Barbara
Ingham, University of Wisconsin-Extension food
scientist, offers three general guidelines for safe
food preservation.
Inspect and repair any food preservation
equipment at the beginning of the season. Now is
a good time to inspect canners or food
dehydrators to make sure all equipment is in
working condition. Start now to collect approved
canning jars and lids for use during the season.
Canning jars that use two-piece, self-sealing metal
lids are recommended for home canning. Jars
should be free of nicks or scratches. A “must”
every canning season is new flat lids. Metal screw
bands that are not bent or rusted can be reused.
Have dial-gauge pressure canners tested for
accuracy. A pressure canner is essential for
canning low-acid vegetables, meats, fish and
poultry. Pressure canners come with either a dial-

gauge or a weighted-gauge. Dial-gauge pressure
canners should be tested each year for accuracy.
Oneida County UW-Extension office offers free
dial-gauge testing; call ahead for availability of
this service.
Always follow an up-to-date tested recipe from
a reliable source. This is perhaps the most
important step in preparing for home food
preservation, according to Ingham. Cookbooks
and old family recipes are not reliable sources of
tested recipes that meet current food safety
recommendations. Consult the Oneida County
UW-Extension office for recipes that will ensure
you are canning safe, high quality foods.
More tomatoes are home-canned than any
other product. And home-canned tomatoes can
be delicious, but many people are still unaware
that tomato-canning recommendations changed
dramatically back in 1994. Many people are still
not aware that you must add acid to homecanned tomato products to ensure safety. This is
just one example where even though it’s
tempting to return to a family-favorite recipe, it’s
important to update your canning recipes as
guidelines change.
You can find the most up-to-date recipes, how
-to videos, online lectures and more to help you
safely can fruit, jams and jellies, meat, pickles,
salsa, tomatoes, and vegetables; plus
information on freezing fruits and vegetables at
the “Safe and Healthy: Preserving Food at Home”
blog at http://fyi.uwex.edu/safepreserving.
“Food safety is, and should be, a primary
concern when home canning any type of food,
from pickles to meat. The University of
Wisconsin-Extension sets itself apart in providing
up-to-date research-based information,” says
Richie.
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