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Walk and Roll!
By Ashley Turk, Food Corps serving Oelwein
The students came in waves, cruising towards the
school on two wheels with a youthful intensity. With
bright red faces, they patiently stood in line while I
recorded names.
At the height of the rush hour, the wait was fifteen
students deep, each concerned that I recorded their
name with the utmost accuracy. “Did you get my
name?” “Did you write down my sister’s name, she
biked too!” “Make sure you get my name, I am in Ms.
F’s class!”
What event was this you wonder? It was National
Bike to School Day on May 7, and Wings Park Elementary had over 70 students ride to school to celebrate!
Both elementary bike racks were overrun with bikers
exceeding the capacity for storage. For their efforts,
students received freebies, entrance into a drawing,
and a delicious, healthy breakfast smoothie compli-

ments of the school’s food service. The principle, Dan
Ratcliff, was completely blown away by the turn out,
“We should have this many students bike every day.
This is just incredible.”
I was rather surprised myself, yet I should have
known better. Wings Park students enjoy a variety of
commutes to school. All six of our Walking School Bus
events this year have had a minimum of twenty students. Sometimes we had more than 50 students!
Walk, bike, or roll – it doesn’t matter. These students
will always come to school in style.
The event was inspiring, yet it saddens me that every day is not full of overflowing bike racks. Most students who could walk or bike are driven to school.
This is not an easy fix, but it is slowly happening with
the right education and outreach – and smoothies
don’t hurt either.

“We should have this
many students bike
every day. This is just
incredible.”
Principal Dan Ratcliff
Wings Park, Oelwein

Northeast Iowa FFI is grounded in the work of these core partners:
Iowa State University Extension and Outreach—Region 4
Luther College Center for Sustainable Communities
Upper Explorerland Regional Planning Commission
Community Foundation of Greater Dubuque
Northeast Iowa Community College

FEEST Interns Take the Lead

Engaging Parents
The Farm to Preschool cycle gives Head Start an opportunity to engage parents and other adults each
month. While some classrooms struggle with low adult
attendance at celebrations, ten to fifteen adults attended celebrations at other classrooms.
Janet Scroggins, Lead Teacher at the Oelwein Child
Development Head Start, shares, “Quite a few [adults]
come to celebrations at the end of the month. Last
month we included it with our family fun night, and we
had nine out of 17 families attend the celebration for a
total of 22 people besides the children. They brought
several members of the family.”
She adds that they hand out recipes to the families
that have been used in the classroom during the month.
“Last time we made refrigerator pickles and people
asked for the recipe. They are asking for the recipes, so
I assume they’re going to utilize them.”
Similarly, in a survey of Head Start staff conducted at
the end of the school year, 25% of respondents shared
they were able to engage fathers through Farm to Preschool celebrations.
In Waukon, parents
come in and spend time
during a meal with their
children. Kids are passing food and working on
manners and take recipes home to share with
siblings. They serve family style and hope kids
will encourage their families to eat together at
home.

A survey of parents conducted in January, 2014, indicates that parents are seeing positive outcomes of the
Farm to Preschool program.
Ninety-one percent of respondents strongly agreed
or somewhat agreed that their child is more likely to
choose or try healthy foods since participating in Farm to
Preschool activities and 93 percent of respondents
strongly agreed or somewhat agreed that their family
has made healthier food or wellness choices since starting Head Start.

Ever since first implementing Food Empowerment
Education Sustainability Teams (FEEST) in Northeast Iowa, Iowa State University Extension & Outreach (ISUEO)
as a partner of the Northeast Iowa Food & Fitness Initiative has sought to both deepen and widen youth engagement in local foods.
Youth were given opportunities to deepen their engagement through a new FEEST intern program starting
in the fall of 2013. Three FFI Youth 4-H Teams showed
readiness to have a FEEST intern, because of strong interest both from youth and a supportive adult to serve
as “chef” for the team- Postville, West Union, and Decorah.
One student from each school was selected as the
FEEST intern. FEEST interns are responsible for planning
at least six FEEST meals during the school year, including
securing a location, selecting a date, inviting students,
and budgeting for and purchasing groceries. Interns are
kept accountable by a FEEST coordinator, Cici Mueller,
who was hired to support the interns in their work.
Mueller is a former family and consumer sciences teacher from Postville and was already serving as a FEEST
“chef” in Postville.
Creating a safe environment is at the core of FEEST’s
vision. “FEEST isn’t just about coming together to cook.
It’s about having a group of people that can come together and not worry about outside appearances and

Local Food Purchases by Schools up 60%
The NE Iowa Food and Farm Coalition
recently completed their annual data
collection to track the economic impact
of local foods in northeast Iowa. Here
are some of the highlights from 2013.


School purchases of local food were
up by 60% from $20,236 in 2012-13 to
$33,792 in 2013-14.



Sales of food produced in the six
counties in northeast Iowa from 26
reporting farms added $8.6 million
to the local economy in 2013.



In addition, $1.43 million of local
foods was purchased by 23 institutions, schools and intermediated
markets (restaurants, grocery
stores) in the region.



Northeast Iowa made rapid progress in creating a food hub in 2013. The Iowa Food
Hub aggregates and distributes foods produced in
Northeast Iowa to schools, grocers, and workplaces.



In its first year, Iowa Food Hub sold over $96,000 in
goods and services.



Approximately 50 farmers are selling food through
the Iowa Food Hub, many of which are marginalized
farmers. An October 2013 survey of 27 NIFF Coalition
farmers showed that 93% are marginalized in one of

three ways: female farmers, beginning farmers, or
operating limited resource farms as defined by the
USDA.


15 new local farmers or food enterprises took root
in NE Iowa in 2013.



13 on-farm jobs were added by local food farmers
in Northeast Iowa and 6 jobs were created by buyers of local food as a result of their use of local
food.
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beliefs and have fun and laugh even if you aren’t best
friends in school, or are or aren’t the most popular
kid,” said Sam Poppen, intern at West Union (pictured
left).
He goes on to explain how food connects people.
“FEEST attracts people because of the food, but they
learn the food isn’t the center, but the community
work in it.”
FEEST also encourages students to make their voice
heard in their community. Poppen shares, “They
taught us that we need to speak up in our community… I’ve started to use it… A group of us are going to
go to school board. The school has a rule for freshman
that they have to take a study hall and we want to vote
to repeal this and take it out. Before, I would have said,
‘I hope someone else will do it and I won’t have to wor-

ry about embarrassing myself.’ [FEEST has] given me a
lot of confidence.”
Students have also gained valuable skills and
changed their behaviors as a result of participating in
FEEST. All interns and their coordinator agree that
students have learned valuable cooking skills, such as
how to chop vegetables.
“There is an exponential growth in food knowledge
that I’ve obtained,” said Poppen. “I learn something
every time I do it. Like knife skills- I had no idea you
were supposed to cut vegetables with huge knives.
They handed me a massive knife and taught me how
to do it at my first FEEST meal.”
“I asked for a chef’s knife at Christmas.”

“Harvesting Change”
By Ann Mansfield, Project Coordinator
… was the theme for the recent W.K. Kellogg Foundation Food & Community Gathering in Detroit. Thirteen
individuals from NE Iowa participated in numerous
presentations and discussions about strengthening the
movement of healthy communities where all children
have equitable access to good food and opportunities
for physical activity for optimal health.
With generous support and guidance from W.K.K.F
over the last 7 years, we’ve learned that good food is
healthy, green, fair and affordable. In this journey of
policy, system, and environmental changes in our food
system, regional schools, early childhood settings and
infrastructure to support walking and biking… we’ve
strived to understand and achieve equitable access to
the community conditions we seek.
In the Food & Community Gathering, we were introduced to the work of Good Food For All. Good Food
For All (GFFA) is a collaborative of W.K. Kellogg Foundation grantees and partners working on developing a
collective roadmap toward transformative policies for
food and the health and well-being of all children, families and the communities in which they live.

Seeking AmeriCorps Members
The Northeast Iowa Food and
Fitness Initiative in partnership
with Luther College is accepting
applications for the anticipated
2014-2015 AmeriCorps positions.
Members will serve one or
two districts as they integrate
healthy living into school culture
through modeling and education. Members will develop youth leadership programs and deepen community
investment in local healthy food access and opportunities for physical activity. We are seeking members to
live within one of the following communities: Elkader,
West Union, Oelwein and/or New Hampton.
Applications are accepted a rolling basis until filled.
Find application info online at
www.iowafoodandfitness.org.

Over the course of the last year, GFFA has developed a Working Definition of a Good Food System:
A just, equitable and sustainable food system is one
that provides physical, economic and community
health; regenerates, protects, and respects natural
resources and animals; and ensures that all people
live with dignity and freedom from oppression and
exploitation.
To achieve this, we must:
 Prioritize the leadership, decision-making and
community self-determination of small and medium-scale farmers, farmers of color, farm workers,
food chain workers, indigenous people, lowincome people, women and communities of color.
 Change policies, systems and institutional practices to target resources and benefits toward historically disinvested communities, with particular attention to the well-being of children and families
in these communities.
 Build resilient local food economies grounded in
sustainable agriculture and just distribution of
economic benefits.
 Practice environmental stewardship.
 Respect and sustain indigenous food traditions.
The continued work in NE Iowa Food & Fitness will be
to use this working definition to guide our efforts in
communities and continue the collaboration with
GFFA as we all work on the collective roadmap to
change the community conditions where the healthy
choice… is the easy choice… for everyone.
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