
2022 IN WAPELLO COUNTY 
Iowa State University Extension and Outreach provides research-based education and engages Iowans in solving 

todayôs problems and preparing for a thriving future. We listen, learn, and work with the people of Wapello County for a 

#STRONGIOWA.  

SERVING THE PEOPLE OF WAPELLO COUNTY 

In 2022, ISU Extension and Outreach Wapello County provided a 

financial learning experience  for 22 fifth grade students at Wilson 

Elementary.  This six-week afterschool program, Currency Keepers, 

was designed to help youth learn basic financial life skills.  Youth 

were introduced to: defining wants versus needs, instilling a habit of 

savings, creating ways to earn money and smart spending deci-

sions.  Along with partnering with South Ottumwa Savings Bank who 

provided an opportunity of working with a budget and giving them 

the option to open a savings account for their future. 

The Wapello County Extension Council has 

been elected by the people of the county to 

guide local educational programming by 

partnering with extension staff. From needs 

assessment through program implementation 

and evaluation of outcomes, the council 

represents you and your issues. We are always 

serving Iowans and we are here for you. 

Now. Always.  

Thank you for your support.  
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Preserve the Taste of Summer: 

Pickle Making Workshop 

Three participants attended the Preserve 

the Taste of Summer Pickle Making Work-

shop on July 27, at the Wapello County 

Extension office. The program was led by 

Human Sciences Specialist in Food and 

Health, Sara Sprouse. 

All participants reported an increase in 

knowledge related to canning basics, ad-

justing for altitude when canning, and re-

search-based food preservation resources. 

At the end of the workshop, participants 

were able to take home jars of bread and 

butter pickles to enjoy!  Participant com-

ments on how they plan to use the infor-

mation gained from the program include: 

�x�� preserve every type of produce possi-
ble! 

�x�� Need to purchase an entire home can-
ning system and equipment. 

�x�� I will change the way I can salsa. 

 

GET IN CONTACT: 

Sara Sprouse 

sprouse@iastate.edu  

NEST Parent Education Program 

Do you know how NEST was started in Iowa?  

Originally, in Iowa, there was a statewide initiative associated with 

the March of Dimes, called the Stork's Nest, which most programs 

were following.  The national organization began to make local 

programs pay to be affiliates and the costs kept going up, so Iowa 

declined to participate, and most Iowa programs shortened the 

name by dropping "stork's" which they had to do legally if not an 

affiliate. Some programs capitalize NEST, but many also just use 

Nest. 

We have always capitalized NEST in our county and after brain-

storming with the currently enrolled families, we came up with a 

meaning to NEST!     

N-Nurturing 

E-Experiences & Education 

S-Support System 

T-Techniques Through Teaching 

This year we completed a self-care curriculum. The participants of 

the program really took this curriculum to heart and grasped at all 

the activities and information learned. It is very important to teach 

our participants the importance of self-care, so they can continue 

to properly care for their families.  

Preserve the taste of Summer 101 

Six participants attended the 90-minute Preserve the Taste of 

Summer 101 course at the United Way of Wapello County office 

on May 4. The program was delivered by Human Sciences Food 

and Health Specialist, Sara Sprouse. Participants learned how to 

safely preserve food through canning, freezing, and/or dehydra-

tion methods. Reliable resources were provided to participants 

from: Preserve the Taste of Summer (https://

www.extension.iastate.edu/humansciences/preserve-taste-

summer) and the National Center for Home Food Preservation 

(https://nchfp.uga.edu/). All participants reported an increase in 

knowledge of research-based food preservation resources and 

that they were likely or very likely to preserve food at home after 

this workshop.  


