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Focus on Families 

For more information about  

family living issues, visit our website:  

taylor.uwex.edu 

or contact 

Peggy Nordgren, Family Living Agent 

715-748-3327 ext. 3 

peggy.nordgren@ces.uwex.edu 

UPCOMING EVENTS IN TAYLOR COUNTY 

June 11: June Dairy Breakfast at the Fairgrounds  

June 16–18: Gilman June Dairy Days 

July 4: Celebrations throughout the County 

August 3–6: Taylor County Youth Fair at the Fairgrounds 

Are you among the thousands of 

Wisconsin residents who didn’t get 

around to checking their credit report 

last year? Turn that around by signing 

up for UW-Extension’s “Check Your 

Credit Report Campaign” at 

fyi.uwex.edu/creditreport. Email 

reminders are proven to help you 

remember to order your free credit 

reports. 

Do you know what your credit report 

is saying about you right now? Find 

out by ordering your free annual 

credit reports at 

annualcreditreport.com or contact the 

Taylor County UW-Extension office 

for information about ordering your 

free reports. 

Everyone is entitled by law to three 

free credit reports each year—one 

from each of the three credit bureaus: 

Equifax, Experian, and Transunion. 

You can order your free reports 

through the mail, by phone or the 

official website 

annualcreditreport.com. 

UW-Extension will help you 

remember to order your reports 

through our “2/2, 6/6, 10/10” 

educational campaign. View one 

report every four months to be sure 

your information is up-to-date and 

accurate. Sign-up online through the 

UW-Extension to get three email 

reminders throughout the year. 

No one will keep an eye on your 

credit report for you. Regular, careful 

reviews of your credit report will help 

you identify any incorrect or 

fraudulent information, and it can 

help protect you from identity theft. 

For more information on credit 

reports and financial coaching help, 

contact Peggy Nordgren, Family 

Living Agent, at the Taylor County 

UW-Extension Office at 715-748-

3327. 

UW-Extension: Check your free credit report to build 

financial security 

http://taylor.uwex.edu/
http://www.annualcreditreport.com
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Contact Barbara Ingham, 608-263-7383, 

bhingham@wisc.edu or Peggy Nordgren, Family Living 

Agent, 715-748-3341 

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 Barbara Ingham, University of 

Wisconsin-Extension food scientist. “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. Ingham 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. Most county UW-Extension offices 

offer 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 

your local 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 so delicious. But many 

people are still unaware that tomato-canning 

recommendations changed dramatically way back in 

1994,” says Ingham. “I answer questions every year from 

consumers who are not aware that you must add acid to 

home-canned 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 

Ingham. “Begin the food preservation season by updating 

your resources so that you can be sure that you are 

preserving safe, high quality food for your family to 

enjoy.” 

Start Planning Now for Home Canning, Food Preservation Season  May 2017 

mailto:bhingham@wisc.edu
http://fyi.uwex.edu/safepreserving
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What’s Happening  
All youth face difficulties, which can range from traumatic 

losses to everyday disappointments. The ability to cope 

and recover (or “bounce back”) after a setback is important 

to their success. Experts call this “resilience,” and it’s a 

skill that can be learned.  

What You Can Do  
You can help your children develop resilience by taking 

the following steps:  

 Model a positive outlook. Children will learn from 

your ability to bounce back from difficulties. When 

faced with a challenge yourself, model an “I can do it” 

attitude. Remind yourself and your child that the 

current problem is temporary, and “things will get 

better.”  

 Build confidence. Comment frequently on what your 

child does well. Point out when he demonstrates 

qualities such as kindness, persistence, and integrity.  

 Build connections. Create a strong, loving family and 

encourage your child to make good friends. This will 

help ensure that she has plenty of support in times of 

trouble.  

 Encourage goal-setting. Teach children to set 

realistic goals and work toward them one step at a time. 

Even small steps can build confidence and resilience.  

 See challenges as learning opportunities. Tough 

times are often when we learn the most. Resist the urge 

to solve your child’s problem for him—this can send a 

message that you don’t believe he can handle it. Instead 

offer love and support, and show faith in his ability to 

cope. Remind him of times when he has solved 

problems successfully in the past.  

 Teach self-care. 
Many challenges are 

easier to face when 

we eat well and get 

enough exercise and 

rest. Self-care can 

also mean taking a 

break from worrying 

to relax or have 

some fun.  

 Help others. 
Empower your child 

by giving her 

opportunities to help 

out at home or do 

age-appropriate volunteer work for her school, 

neighborhood, or place of worship.  

For More Information  
For more about building resilience, see the following 

websites:  

Building Resilience (American Academy of Pediatrics): 
https://www.healthychildren.org/English/healthy-living/ 
emotional-wellness/Building-Resilience/Pages/default. 
aspx  

Resilience Guide for Parents and Teachers (American 
Psychological Association): http://www.apa.org/helpcenter/
resilience.apx 

Building Resilience in Children and Teens 

From Building Community, Building Hope 
www.childwelfare.gov 

Remember: With your help and support, children 
can learn to be more resilient.  

INDIVIDUAL FINANCIAL COACHING 
 Peggy Nordgren 

Taylor County UW-Extension, Family Living Agent 

 Increase your savings 
 Manage debt 

 Organize your financial records 

 Track your spending 
 Set spending goals 

 Develop a spending plan 

For anyone who would like help organizing their finances. 

Call Peggy Nordgren, 715-748-3341, to schedule an appointment.  

There is no fee for this program. 
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From ENERGY.GOV 
Energy Saver 

Spring and Summer Energy Saving Tips 
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Preserve Food Right! 
– for safety & quality 

Name of  Publication Cost Quantity Total 

Harvesting Vegetables from the Home Garden (A2727) Free     

Canning Fruits Safely (B0430) $3.00     

Canning Vegetables Safely (B1159) $2.00     

Canning Salsa Safely (B3570) $2.50     

Canning Meat, Wild Game, Poultry, & Fish Safely (B3345) $2.50     

Wisconsin’s Wild Game: Enjoying the Harvest (B3573) Free     

Freezing Fruits & Vegetables (B3278) $2.75     

Tomatoes Tart and Tasty (B2605) $3.00     

Making Jams, Jellies, & Fruit Preserves (B2909) $5.00     

Homemade Pickles & Relishes (B2267) $4.10     

Make Your Own Sauerkraut (2087) Free   

 
Subtotal  

Shipping 
& 

Handling 
$2.00 

Total   

Questions?  715-748-3327 

Publications may be picked up at the UW-Extension office 
or ordered by mail.  

Make check payable to Taylor County UW-Extension. 

Taylor County UW-Extension 
925 Donald Street, Room 103 
Medford WI  54451 

NAME ____________________________________________________ 

ADDRESS _________________________________________________ 

CITY ______________________________________________________ 

PHONE ________________________________ 

Visit learningstore.uwex.edu for additional publications. 

http://learningstore.uwex.edu/


Taylor County UW-Extension 
County USDA Service Center 
925 Donald Street Room 103 
Medford WI  54451 

Postage & Fees Paid 
Non-Profit 

Medford WI  54451 
Permit No 196 

 

If you no longer want to receive this newsletter,  
please let us know—715-748-3327 ext. 9 

CURRENT RESIDENT OR 

Medford and Rib Lake Strong Bones Classes  
 June—August 

 Medford Class 
◦ Mondays & Wednesdays at 8:30 a.m.; starts June 5 

◦ Multi-purpose Room at the Taylor County Fairgrounds 

◦ Register at the UW-Extension Office, 925 Donald St in Medford  

◦  NOTE: This will be an advanced class for those who have previously 
taken a Strong Bones or StrongWomen class. 

 Rib Lake Class 
◦ Tuesdays & Thursdays at 4:00 p.m.; starts June 6 
◦ Rib Lake Senior Center 
◦ Register at the Senior Center or at the UW-Extension Office  

 $15 for all 9 weeks  

For more information, contact Peggy Nordgren, UW-Extension Family Living Agent, at 715-748-3341. 

Strong Bones classes are for women and men of any age, with an emphasis on those over 40. Classes include 

strength-building, flexibility, and balance exercises. Those age 70 and over will need a doctor’s approval. 


