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WHAT IS FOODWISE?  

FoodWIse is federally funded statewide by the 
Supplemental Nutrition Assistance Program-
Education (SNAP-Ed) and the Expanded Food and 
Nutrition Education Program (EFNEP). We advance 
healthy eating habits, active lifestyles and healthy 
community environments for Wisconsin residents 
with limited incomes through nutrition education at 
the individual, community and systems levels.  
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TURTLE ISLAND TALES UPDATE 

 
In November we distributed 
packets to families about the 
topic of “Feeling your Feelings.”  

For December, families will 
receive packets on the topic, 
“Family Traditions.”  

Pictured to the right is Igmu and 
Ashland, Bayfield, Iron County 
FoodWIse Educator, Lindsay 
Larson leading an animal yoga 
activity with Red Cliff ECC.  

IRON COUNTY MOBILE FOOD PANTRY 
 
The next Iron County Mobile Food Pantry takes  
place on Monday, December 16 from 12:00-1:00 pm,  
which is one week earlier, due to the holidays.   
 

For more information about this program,  
contact Extension Iron County office manager,  
Rebecca Holm at: 

Phone:  715-561-2695 Email: rebecca.holm@wisc.edu 

      
      
     You can also visit the Extension  
     Iron County website for more details,  
     including income eligibility and other food  
     resources available to Iron County residents.  

     https://iron.extension.wisc.edu/ 

FoodWIse Education is funded by the USDA Supplemental Nutrition Assistance 
Program—SNAP and Expanded Food and Nutrition Education Program—
EFNEP. An EEO/AA employer, University of Wisconsin-Madison Division of 
Extension provides equal opportunities in employment and programming, 
including Title VI, Title IX, the Americans with Disabilities Act (ADA) and Section 
504  of the Rehabilitation Act.  





BUTTERNUT SQUASH & BLACK BEAN 

ENCHILADAS 
 
INGREDIENTS 

• 3 tablespoons extra-virgin olive oil, divided 

• 3 cups diced peeled butternut squash 

• 2 medium poblano peppers, seeded and chopped 

• 1 medium onion, chopped 

• 1 (14 ounce) can no-salt-added black beans, rinsed 

• 4 tablespoons chopped fresh cilantro, divided, plus more for serving 

• 1 tablespoon ancho chile powder 

• 8 corn tortillas, warmed 

• 1 (10-ounce) can enchilada sauce (see tip) 

• 1/2 cup shredded Monterey Jack cheese 

• 2 cups shredded cabbage 

• 1 tablespoon lime juice 

 

DIRECTIONS 

1. Preheat oven to 425F. Lightly coat a 7-by-11-inch baking dish with cooking spray.  

2. Heat 2 tablespoons oil in a large skillet over medium heat. Add squash and cook, covered, stirring occasionally, 
until tender and lightly browned, 8 to 10 minutes. Add peppers and onion and cook, uncovered, stirring 
occasionally, until tender, about 5 minutes. Remove from heat and stir in beans, 2 tablespoons cilantro and chile 
powder. Let cool for 5 minutes. 

3. Heat 2 tablespoons oil in a large skillet over medium heat. Add squash and cook, covered, stirring occasionally, 
until tender and lightly browned, 8 to 10 minutes. Add peppers and onion and cook, uncovered, stirring 
occasionally, until tender, about 5 minutes. Remove from heat and stir in beans, 2 tablespoons cilantro and chile 
powder. Let cool for 5 minutes. 
 
4. Meanwhile, toss cabbage with lime juice, the remaining 1 tablespoon oil and 2 tablespoons cilantro. Serve the 
enchiladas topped with the slaw and more cilantro, if desired. 

TIP 

Store-bought enchilada sauce is a fast and easy way to add a ton of flavor to a dish, but it can be high in sodium, 
so look for one that has less than 300 milligrams per serving.  
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Partnering Processors/Drop Off 

Locations (Call Ahead): 

 
Ashland County: 

Heritage Meats—103 S Main Street, Butternut 
Phone: 715-360-3427 

Pearce’s Sausage Kitchen—61327 Dahlstorm Rd, Ashland 
Phone: 715-682-3742 

Oneida County:  

Lake Tomahawk Custom Processing—7259 Brandly Street, 
Lake Tomahawk 
Phone: 715-277-3337 

Vilas County:  

Prime Choice Meat Market—1144 Hwy 45 S, Eagle River 
Phone: 715-479-4456 

For more locations, visit: https://widnr.widen.net/s/
pg6zpgmgfj/processor_deer_donation_list 


