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     On June 7, Three Lakes 
business leaders presented a 
hands-on workforce readiness 
workshop for area teens  at 
Demmer Memorial Library.  
Topics addressed were the brainstorm of those 
business leaders at a preparation session in May.    
     One purpose for holding the workshop was to teach 
teens, ages 14-18, skills needed while working at some 
of the tourist-oriented businesses in the Three Lakes 
area during the summer months.  Other purposes 
included showing youth how some of these same skills 
can be applied to any future career and to enhance 
their workforce confidence.  All of the time spent by the 
business owners in preparing and leading the workshop 
was strictly volunteer. 
     This project had been on my radar for about a year 
now.  Recognizing that the tourist-oriented businesses 
in Oneida County struggle oftentimes to get 
experienced help for the summer months, and also 
recognizing that teens need a venue for learning basic 
workforce skills, the idea came up to help business 
owners prepare youth prior to the start of their busy 
summer months.  The workshop concept is a win-win 
for everyone.  Youth develop some basic skills and the 
business owners are able to educate teens on skills that 
can have a huge impact on their tourist business. 
The workshop covered these subjects with hands-on 
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4-H Youth Development 

Teaching teens how to be 
prepared for the workforce 

By Lynn Feldman 
4-H Youth Development Educator & 
County Department Head for 
UW-Extension Oneida County 
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activities: job attitude, expectations, customer 
skills, making a first impression, communication, 
and interviewing.  There was time set aside to 
view resources available to help with resume 
writing and career searching.   
     One of the activities focused on the teens 
developing a list of business owners’ work 
expectations while the business owners 
developed a list of expectations from the teen 
perspective.  A mock interview was done and 
feedback given to the participants as to how they 
could improve their interviewing style. At the end 
of the 3 hour time period, a certificate was given 
to the participants that they can list on future 
applications and resumes. 
      Following the workshop, an internet google 
community was created so that the students can 
continue to ask questions of the business leaders 
throughout the summer and beyond.  A follow-up 

evaluation will be completed at the end of 
summer to determine what the impact was 
for the students and business owners who 
hired them.   
     The Three Lakes High School guidance 
counselor and social worker are planning to 
host this same workshop at the school next 
spring so that entire classes of students can 
benefit from the social-emotional learning 
involved. 
     Based on results at the end of the summer, 
some plans will be underway for creating this 
type of workshop for the Minocqua area next 
spring.  A big thank-you goes out to the 
enthusiastic volunteer business leaders this 
year who shared their experience and 
knowledge with some highly motivated youth. 
     For more information about job readiness, contact 
Lynn Feldman at 715-365-2750 or email her at 
lynn.feldman@ces.uwex.edu.  

Family Living Programs 

Public outreach at the Minocqua Farmers Market 

By Sara Richie 
Family Living Educator 
UW-Extension Oneida County 

     This year, in addition to 
being at the Farmers 
Market in Rhinelander, 
the UW-Extension will 
also have a presence at 
the Minocqua Farmers 
Market.      
     We are excited to expand into another part of 
the county. Below is our schedule of events for 
the Minocqua Farmers Market.  
 

Minocqua Market Schedule 
 

- Friday, July 8: Myles Alexander (Topic: Oneida 
County Shared Vision: Asset-Based Community 
Development and Appreciative Inquiry) 
- Friday, July 15: Sara Richie (Topic: Family Living 
Programs in Oneida County ) 

- Friday, July 22: Karly 
Johnson (Topic: 
Wisconsin Nutrition 
Education Program) 
- Friday, July 29: Sara 
Richie, (Food Safety and 
Food Preservation – 
Pressure Canner Testing) 
- Friday, Aug. 12: Karly 
Johnson and Sara Richie 
(Topics Healthy & Homemade food tips for kids 
and Pressure Canner Testing ) 
- Friday, Aug. 26: Myles Alexander (topic: Oneida 
County Shared Vision: Asset-Based Community 
Development and Appreciative Inquiry) 
- Friday, Sept. 2: Sara Richie (topic:  Food 
Preservation – Pressure Canner Testing) 
- Friday, Sept. 16: Sara Richie (Topic: Food 
Preservation – Pressure Canner Testing) 
     For more information on Oneida County UW-
Extension Programs, please visit us at 
http://oneida.uwex.edu. 
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temperature is above 90F it should not sit 
out longer than 1 hour 

Mayo based salads and cream desserts should 
be placed directly on ice. As ice melts be sure to 
drain off water and replace ice frequently. 
Serving Hot Food 
Hot foods should be kept above 140F 
Wrap foods well and place in insulated 
containers until serving. 
Hot foods should not sit out for more than 2 
hours or 1 hour in temperatures above 90F 
For more food safety information visit 
www.fda.gov and www.fightbac.org  
Source: www.fda.gov 

Wisconsin Nutrition Education Program  

By Karly Johnson 
Wisconsin Nutrition Education 
Program Coordinator 
Oneida & Langlade Counties 

Keep your food safe from fridge to table 

     The summer months offer 
many opportunities to grill out 
and picnic with family and 
friends. It is important to know 
how to safely handle foods 
when eating outdoors during 
the warm weather months.     
     Warm weather present opportunities for 
foodborne bacteria to multiply quickly, if food is 
not handled properly. Follow the tips below to 
reduce the risk of foodborne bacteria crashing 
your summer cookout. 
 Pack and Transport Food Safely. Keep foods 

cold by placing in a cooler with ice or frozen gel 
packs. Foods should be kept 40F or below to 
prevent bacteria growth. 

 Clean produce under running tap water before 
packing them in the cooler. Pack beverages in 
one cooler and perishable foods in another. 

 Keep raw meat, poultry and seafood wrapped 
securely so you do not cross-contaminate.  

 Grilling foods should always be marinated in 
the refrigerator not on the kitchen counter or 
outdoors. 

 Don’t reuse marinade. If cooking meat partially 
before grilling to reduce cooking time be sure 
to finish cooking on the hot grill immediately. 

 Use a food thermometer to ensure food is 
cooked to the correct internal temperature to 
kill foodborne bacteria. See Safe Food 
Temperature Chart. 

 Don’t reuse platter or utensils that have 
previously held raw meat, poultry, or seafood.  

 Cold foods should in kept at 40F or below until 
serving time. 

 Once food is served it should not sit out at 
room temp for longer than 2 hours. If the 

Food Temperature 

Steaks and roasts 145°F 

Fish 145°F 

Pork 145°F 

Ground beef 160°F 

Egg dishes 160°F 

Chicken breasts 165°F 

Whole poultry 165°F 
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     Public participation is a 
part of transparent, good 
governance.  It is true for 
local government, a 
business, service agency, 
civic organization or club.   
     The City of Tempe offers reason for public 
participation that translates to other settings.  
The City of Tempe values resident input and 
believes that community members should be 
engaged early on in decisions that affect them. 
When done effectively, public involvement 
fosters cooperation and collaboration among Continued on Page 5... 

Community & Economic Development 

Here are some tips on how to gather public participation 

By Myles Alexander 
Community, Natural Resources & 
Economic Development Educator 
UW-Extension Oneida County 

individuals with differing viewpoints to find 
common ground. Rather than treating 
involvement as a process of competing interests, 
it is viewed as a forum where the public learns, 
forms opinions and preferences, and decides 
together. 
     As Bill Rizzo of the University of Wisconsin-
Extension Local Government Center summarizes, 
public participation:  
     Leaders understand better of how the public 
sees issues, their affects and the challenges.  
Thus, the policies they develop are effective. 
Local governance is more democratic.  
The community’s capacity to explore, 
understand, and address challenges and 
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opportunities grows. 
     The first step on the public participation path is to 
determine what you need to do.  There are several 
ways to think about public participation goals.  The 
first is more about the process.  The second is more 
about the result.  Both views are needed. 
     Members of the National Coalition for Dialogue 
and Deliberation looked at all types of public 
deliberation.  They identified four basic process 
goals: 
 Explore - People learn about themselves, their 

community, or an issue.  They may come up with 
innovative ideas. 

 Transform Conflict - Individuals or a group 
improves poor relations or a specific conflict 
among themselves.  

 Make a Decision – Stakeholders make a decision 
or policy and improve public knowledge about 
the issue. 

 Act Together – People tackle complex problems 
and take responsibility for solutions they may 
come up with. 

     The Engagement Streams Framework presents 
different types of public conversations appropriate 
to each goal.   
     Result goals are about how participation will 
make a difference. They depend on how involved 
people will be.  Last month I introduced the 
International Association for Public Participation 
“Spectrum of Public Participation.”  The version in 
Figure 1 (bottom of page 4) includes a sample of 
techniques suitable for each goal.   
     If you feel overwhelmed at this point, you are not 
alone.  The Institute for Local Government surveyed 
elected and non-elected local government officials 
across California.  They found “in rural communities, 
local officials report less public participation 
experience and fewer resources.”  That is not a 
surprise since rural leaders wear more hats than 
their city counterparts.  UW-Extension can help 
bridge the gap.   
     I bring decades of public engagement experience, 
connection to UW Extension centers and specialists, 
and connection to a national network of public 
participation specialists.  For example, if you are a 
club officer and would like to improve the 

relationship with members or are a Town 
supervisor and see a difficult policy decision on 
the horizon, give me a call.   
     Finally, for some grass roots public 
participation, find me at the Minocqua Farmers’ 
Market on Friday July 8.  I’ll be at the end of the 
row, ready to talk about your vision for Oneida 
County. 
 

     For more information, contact Myles 
Alexander at 715-365-2750 or by email at 
myles.alexander@ces.uwex.edu. 
 
- Governance is “the action, manner, or system of governing” 

(Collins English Dictionary - Complete & Unabridged 2012 Digital 

Edition), “exercise of authority; control” at 

http://www.dictionary.com, accessed 28 July 2016. 

- City of Tempe, Arizona (2015). Tempe Involving the Public 

(TIP) Manual. Downloaded from 

http://www.tempe.gov/home/showdocument?id=31941.  

- National Coalition for Dialogue & Deliberation (2010). 

Engagement Streams Framework. Downloaded from 

http://ncdd.org/rc/item/2142.  

- Carolin Hagelskamp, John Immerwahr and Jeremy Hess (2013). 

Testing the Waters: California’s Local Officials Experiment with 

New Ways to Engage the Public.  Institute for Local Government 

and The Davenport Institute for Public Engagement and Civic 

Leadership at Pepperdine University. Public Agenda. 

http://www.publicagenda.org/pages/public-engagement-in-

california.  

http://www.dictionary.com
http://www.tempe.gov/home/showdocument?id=31941
http://ncdd.org/rc/item/2142
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Horticulture 

Have you seen these creatures? They like humidity! 

By Patrick (P.J.) Liesch 
Assistant Faculty Associate 
Extension Entomologist 
UW-Madison Department of Entomology  

must be based on the amounts of foods and 
beverages people are actually eating. For example 

manufactures previously used 8 ounces for a 
serving size of soda; the new reference for a serving 

size of soda will be 12 ounces.  
 Often package size will affect the amount 
that people eat and the new Nutrition Facts Label is 
taking this into consideration. If a food item is 
between one and two serving’s people typically 
consume the whole thing, so now the Nutrition 
Facts Label is requiring these products be labeled as 
one serving (examples: 20 oz bottle of soda or a 15 
oz can of soup will now be labeled as 1 serving). 

Certain products that could be consumed in one 
or multiple sittings will have to have a “dual 
column”. The dual column will provide 
consumers with the amount of calories and 
nutrients for both “per serving” and “per 
package/per unit”. 
Source: Food and Drug Administration   
Please see image below for an example of the 
updated Nutrition facts label. 

     The earwigs’ habit of hiding indoors leads them 
into trouble with people. Earwigs have large, 
pincers-like protrusions at the rear of the body, 
which give them an evil appearance, but they don’t 
harm people directly. Still, they can cause people 
problems by feeding on flowers and vegetables 
outdoors, by crawling into the home, and by 
congregating under well caps. 
     The first American report of a European earwig 
(Forficula auriculari) came from Newport, Rhode 
Island in 1901. Until 1982 European earwig reports 
in Wisconsin were limited to the Lake Michigan 
shoreline. But in the years since, earwig infestations 
have spread fast across Wisconsin. 
     The name “earwig” derives from a false 
European superstition according to which these 
sinsects enter the ears of sleeping people and bore 
into the brain. In fact, earwigs rarely bite, usually 
when sat upon or handled—and their bite is only 
mildly painful. 
     Adult European earwigs are reddish brown and 
about 3/4 inch long. Their most distinctive feature is 
the prominent, pincers-like cerci on the end of the 
abdomen. Earwigs use their cerci for defense, 
capturing prey, and sensing the environment.  The 
cerci can pinch you if you stick a finger between 

them, but they can’t break the skin.  
     Earwigs eat an omnivorous diet of other insects 
and plants. This diet can be beneficial: earwigs feed 
on the aphids, mites, fleas and insect eggs. 
Unfortunately, in gardens they munch on dahlias, 
marigolds, lettuce, potatoes and hostas. They will 
also feed on mosses, lichens, and algae. 
     You can trap earwigs in rolled up newspapers or 
in old tuna fish cans baited with fish oil or vegetable 
oil. Place traps near the problem areas and check 
them each morning. Shake live insects into a pail of 
soapy water to kill them.  
     Converting the backyard to a dry, sunny 
environment with few hiding places will also help 
control earwigs.  
     A variety of insecticides available to homeowners 
are labeled for earwig control. You can use the 
following materials: carbaryl, acephate, bifenthrin, 
permethrin, cyfluthrin, esfenvalerate, and propoxur. 
Applying insecticides to daytime hiding places will 
give more successful control. Individual earwigs 
found indoors may be vacuumed or killed by hand. 
Sealing or caulking openings is a more effective and 
permanent approach. Earwigs will not breed 
indoors, so continual problems suggest constant 
migration from outside.  


