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Northeast lowa School Food Project




Chapter Name: Noheast lowa Farm to School

Outcomes achieved:
1 Completed a Farm to School Food Service survey of 18 schools.
1 Five schools received $250 worth of school kitchen equipment to aid thgreparation of
fresh fruits and vegetables.
1 Twelve schools received $300 mgmants to conduct Home Grown School Lunch Week activities
in their school during the week of Octobe952009.

Activity IDALS Fund Matchina Funds In-Kino
Designmail and compile a survey of school food service practices.

ISU Extension $238.70 $1400.0
Purchased school kitchen equipment for 5 schools completing the F2S survey

North Fayette Schools $269.75

{Gd al NEQa {OKz22ft = $227.04

CFS School, Calmar $227.95

Allamakee Schools, Waukon $227.95

Starmont Schools $269.75

Mini-grants for Home Grown School Lunch Week, O&.5

ISUExtension $1400.0
Postville Schools, Postville $300.00 $60.25

Turkey Valley Schools, Jackson Junction $295.70

Central Schools, Elkader $272.90

Clayton Ridge Schools, Guttenberg $292.00

{do al NBEQad {OK22f = $286.34

Valley School£lgin $300.00 $9.30

Oelwein Schools, Oelwein $300.00 $52.47

Starmont Schools, Arlington $300.00 $128.00 $20.0(
HowardWinneshiek Schools, Cresco $291.92

Decorah Schools, Decorah $300.00 $32.00

South Winneshiek Schools, Calmar $300.00 $20.00

North Winneshiek Schools, Decorah $300.00 $52.50

Food & Fitness Initative F2S grant $39,500.0C

Leopold Center F2S grant $30,000.0C

Total $5000.00 $69,864.52 $2820.0

Report Submitted by:

C‘*&wx @lmu&fu%_. Date: 12/31/09
| Teresa Wiemerslage, ISU Extension, igiEition Coordinator



About the organization

The Northeast lowa Farm to School program is a project of the NE IA Food & Fitness Initiative (FFI) and

its workgroup, the NE lowa Food & Farm Coalition (NIH#.NIFF Coalition was the first pilot

communityi St SOGSR o6& GKS [S2LRER /SYGiSNI F2NJ {dzaldl Ayl of
Group (2006).

NIFF has 30 very active members and over 60 producer members. The NIFF Coalition completed a
strategic planning process with a diverse group akeholders where the assets, strengths and
opportunities of the area were identified as well as the barriers and challenges. The conversations
quickly narrowed to food production as a strength in the area. Farms in this area lead the state in direct
food sales with $1.3 million dollars in sales. Yet, local food sales only account for about 1% of the total
food purchased.

Today, the work of the NIFF Coalition has been integrated into the NE lowa Food & Fitness Initiative (FFI)
a partner of the W.K. Kellig Foundation Food & Community program and one of onénef initiatives

in the U.S. The NE lowa Food & Fitness Initiat{i#&l)s working to create community environments

that support access to fresh, locally grown, healthy, affordable food andesafeonments for physical

activity and play.

For the past two years, the Northeast lowa Food & Fitness Initiative has assessed their access to food
and places to be active and play. Over 500 people in Allamakee, Clayton, Fayette, Howard and
Winneshiek conties have been involved in some way.

The NE lowa F2S project has been identified as a pri@itthe NE |A Food & Fitness Initiative for the
next three years After two years of planning, the following policy targets were identified and submitted
to the WK Kellogg FoundatigiWKKFas part of the Community Action Plan for the Northeast lowa
Food & Fitness Initiative (September 2009).
1 Strategy A: Ensure thattsool district policies & practices support healthy living of
children, families and community members.
9 Strategy B: Ensure that local, heattftomoting food is available and affordable in all
communities, neighborhoods and institutions.
1 Strategy C: Ensaithat communities have a built environment that supports abundant
opportunities for physical activity and play.
Six schools have been named Farm to School pilots for the20D®school year. These schools are
receiving additional funding and resouscfom the FFI to implement these four components of F2S.
1. School Gardens
2. Local food on menus and school food service staff training
3. Nutrition educations utilizing teeage teachers
4. Teacher education
More information can be found at www.iowafreshfood.comdamww.iowafoodandfitness.org

About the project:
As an lowa Farm to School chapter, the NIFF Coalition received $5000 to support farm to school
activities in northeast lowa school districté/e used this fuding to support three main projects.
1. Complete a survey of school food service policies, practices and opinions on use of local foods.
2. Provide equipment to school kitchens to process fresh fruits and vegetables.
3. Provide minigrants for schools to purchase and promote local foods during Home Grown School
Lunch Week.


http://www.iowafoodandfitness.org/

PROJECT 1: SCHOOL FOOD SERVICE SURVEY

Using the resources provided by the National Farm to School program, a survey was designed and
mailed to the pulic school districts, parochial schools and colleges in Allamakee, Clayton, Fayette,
Howard and Winneshiek counties. Eightsemnveys were returned: 13 public schools and 5 parochial
schools The survey instrument used is included in this documenpag®dix A.The final report of this
survey is in a separate attachment.

Key Highlights:
1 44% of respondents say they purchased local foods directly from a grower during th@2008
school year. Nearly all reported having had a positive experience. Atinosgwho purchased
local food, local food purchases in the 2608 school year averaged about $853.
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in purchasing local food.
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of the respmdents.

Respondents are most interested in buying local fruits and vegetables.

A strong majority obtain their produce primarily through Martin Brothers and H&H Foodservice.

The top barriers for buying local foods were product costs, adequacy, reliabtitguality of

supply, liability and safety concerns, and logistical challenges with backdoor deliveries. Each

was selected by more than 50% of the respondents.
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Data from this survey gigais baseline numbers on purchases of local foods by sclibalide 1)
This data wilbe collected annually as we track increases in purchases.

Table 1 Local foodhurchasesby public schools in the 20089 school year.

Local Food
School Purchaseg
Allamakee Community Schools 12,336.28
Oelwein Community Schools 601.43
StarmontCommunity Schools 2,500.00
Postville Community Schools 0
Decorah Community Schools 924.05
Turkey Valley Community Schools 264.00
S. Winneshiek Community Schools 90.00
HowardWinneshiek Community Schools 0
Riceville Community Schools 50.00
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PROJECT 3CHOOL FOEQUIPMENT

As an incentive to schools to return their surveys in a timely manner, we entered all schools returning a
completed survey into a drawing to receive food service equipment to use in processing fresh fruits and
vegetabledor school menus. Five schools were selected to receive this opporturtisgir choices

were listed on the Budget page.

School Food Equipment: Three equipment packages were ofgfledo R) a Dicer,
a Sunkist Wedger and salad spinn&ach package was worth approximately $25

We have received positive feedback from the schools.
9 Several schools used their equipment for Home Grown School Lunch week. Schools report that
it makes fruit and vegetable prep much easier.
T WeaskedtouS { GF N¥2yidQa ¢SRIASNI G GKS ClrLff CCL /[ 2yTF
make it to conference the food service staff refused to part with it for the day.
1 Several other schools have inquired about purchasing the equipment for their kitchens.
1 S. Winrschools is looking at purchasing a wedger for each of their kitchens.

PROJECT 3: HOME GROWN SCHOOL LUNCH WEEK

Modeled after the program sponsored by the Maryland Department of Agriculture, northeast lowa
kicked off Home Grown School Lunch WeelOatober 59, 2009. It was a week where the focus was
on eating local foods as part of school lunches (one day or all week), along with conductinghssieabol
activities to promote healthier eating-ood Service Directors in local school systemsadfiarcal items
on the school lunch menu during the weeNutrition education informatiorwasprovided to students,
and theyreceivel lessons focused on nutrition and the benefits of using kgn@wvn foods.

School and student groups such as the Food 8eB# Youth Teams, FFA, ard were encouraged to
create and participate in Farto-School eventsStudents also participateby buying local foods and
packing an lowa Home Grown Lunch.

To participate, interested schools applied for $300 mgir@ints to urchase local foods for their activities
that week. Twelve schools participated. The remainder of this report will focus on the foods purchased
and outreach activities conducted in each of those schools.

The following tables answer the question posey) (G KS &/ KI LJASNI CAyFyOALf | yR
Table 2 lists theschoolghat participated in the three projects funded by this grant.



Table 2 Northeast lowa schools participating in Farm to School activities fundedheiDALS2S
grant. Schmls in bold are the F2S pilots for the NE IA Food & Fitness Initiative.

School Name County Completed  School Home Growr

F2S Survey Equipment School Lunc
Grant Week

Postville SchoolsRPostville Allamakee X X

Allamakee Schools, Waukon Allamakee X X

Stt I 1Qa { OK22f = 2 | dzAllamakee X

Eastern Allamakee Schools, Lansing Allamakee X

Turkey Valley Schools, Jackson Junction Chickasaw X X

Central Schools, Elkader Clayton X X

Clayton Ridge Schools, Guttenberg Clayton X

{ 0 ® &ehdidk GQuitenberg Clayton X X X

Valley Schools, Elgin Fayette X X

North Fayette Schools, West Union Fayette X X

Oelwein Schools, Oelwein Fayette X X

Starmont Schools, Arlington Fayette X X X

Howard-Winneshiek Schools, Cresco Howard X X

Protivinschool, Protivin (parochial) Howard X

Riceville Schools, Riceville Howard X

Decorah Schools, Decorah Winneshiek X X

South Winneshiek Schools, Calmar Winneshiek X X

North Winneshiek Schools, Decorah Winneshiek X

CFS school, Calmar (parochial) Winneshiek X X

De Sales grade school, Decorah (parochi Winneshiek X

Total 18 5 12

Tabk 3 Local foods purchased by northeast lowa schools during Home Grown School Lunch
Week.

School Name Local Foods Purchased

Postville Schools Apples cauliflower, broccoli, cherry tomatoes, carrots, bell peppers,
radishes, summer squash

Turkey Valley Schools Apples, cantaloupe, honeydew melon, watermelon

Central Schools Apples, onions, carrots, broccoli, radishes, watermelon, cauliflower, che

tomatoes, kale

Clayton Ridge Schools Cucumbers, peppers, watermelon, apples, carrots, butternut squash, sw




potatoes, baby beets, potatoes

{G® al NBQa { (Broccoli tomatoes, cucumbers, cauliflower, zucchini, spinach, onions,
carrots, acorn squaslgell peppers, salad mix, radishes, apples, cantaloup
honeydew melon, watermelon, potatoes

Valley Schools Apples, honey, green peppers, cucumbers, tomatoes, cabbage, lettuce
colored peppers, cherry tomatoes, purple string beans, mini pumpkins

Oelwein Schools Apples, onions, carrots, peppers, cabbage

Starmont Schools Apples, cucumbers, peppers, cabbage, tomatoes, honey

HowardWinneshiek Schools Apples, broccoli, carrots, peppers, cherry tomatoes, cucumbers
Decorah Schools Apples, kohlrahiradishes, cabbage, cherry tomatoes
South Winneshiek Schools Broccoli, potatoes, apples, apple cider, carrots, celery, green peppers

North Winneshiek Schools Organic ground beef, apples, carrots, salad mix, cherry tomatoes, sweel
peppers

Table 4 Growers supplying local food, distance from school and dollars spent for Home Grown School
Lunch Week.

School Name # Grower Names Furthest $ Amount
distance the  Spent on
food traveled? Local Food

Postville Schools 2 GROWN Locally, Swanson Orchard 20miles $360.25
Turkey Valley Schools 2 East View Orchard, GROWN Locally 20 miles $295.79
Central Schools 2 {6l yazyQad hNOKINRSZ Dwh? 45 miles $272.90
Clayton Ridge Schools 3 CNBARf SAY t NPRdzOSZ Dwh2  45miles $292.00
{do al NBEQ& 1 GROWN Locally 45 miles $286.34
Valley Schools 4 RO TiméProduce, Fasshinder Apiaries, Bilden Orchi 10 miles $309.30

Rita Burke
Oelwein Schools 4 58t LIKAYS 5SIFHySNE wi Ol w 15miles $35.00
Starmont Schools 3 NadindQd h NOK I NR,B&SProgucd G S3 10 miles $428.00
Howard-Winneshiek 3 tfFYyGLSRRESNE D LGQA& CN  40mies $291.92
Decorah Schools 2 tSIF1S hNOKINRX 5506Qa { ¢ 15miles $332.00
South Winneshiek 2 l'YYASQa DIFENRSy& FyR DNX  15miles $320.00
North Winneshiek 3 Rock Cedar Ranch, Patchwork Green Farm, Peake 25 miles $352.50

Orchard

Total $3576.00




Table 5 Addresses of producersupplying local foodo schoolsfor Home Grown School Lunch Week.

Patchwork Green Farm
Erik Sessions

3031 Middle Hesper Road
Decorah, IA 52101

Peake Orchard
2112 Hwy 9 W
Decorah, IA 52101

Rock Cedar Ranch
3469 Locust Road
Decorah, IA 52101

l'YyASQa DI NRSya

30975Lincoln Rd
Ft. Atkinson, IA 52144

Plantpeddler
530 2nd Ave. SW
Cresco, |IA 52136

S&S Produce
7447 40th St
Aurora IA50607

Delphine Deaner
1929 110th St
Hazelton, |IA 50641

Rick Fink
11093R Q AVNIBES v &
Maynard, IA 50655

MargareQa / NI F i a

brRAY3IQA& h NOKLI NR N. Fredrick

201 Commercial St.
Strawberry Point, 152076

D LGQ&a CNBAK
Glen Elsbernd

2059 Co Rd w4

Calmar, IA 52132

Oelwein, 1A 50662

Swanson Orchard
20382 115th Street
Monona, 1A52159

GROWN Locally
PO Box 41
Decorah, IA 52101

FriedleinProduce
31400 Lower Cedar Rd.
Guttenberg, 1/42052

{ KAKFGF Q& hNOKIF NR

61543 Limery Road
Prairie du Chien, WI 53821

Fasshinder Apiaries
1003-200th St.
Elgin, IA 52141

Bilden Orchard
18293 Bixby Ave
Elgin, 1A 52141

R.O. Time Produce
Charles Schneider
111 Sunset St.
Elgin, 1A 52141

Rita Burke
20063 Fleet Rd
Elgin, 1A 52141

East View Orchard
2355 Union Ave
Fredericksburg, IA 50638



Table 6 The number of students, grades served and numbeootasionstudents were served local
food during Home Grown School Lunch Week.

School Name Students Grades OccasionsServed
Served Served

Postville 542 K-12 2 days: local veggies and apples.
Intend tocontinue to order from the two vendors.

Turkey Valley 496 K-12 5 days: served on mereach day

Central 534 K-12 5 days: samples and salad bar

Clayton Ridge 608 K-12 5 days: salad bar, baked potato bar, sample table, watermelon
menu

{Gd al NB C106 K-8 5 days: local fruits and vegetables served at lunehnding was
used for morethan one week.

Valley 515 PK12 5 days: daily salad bar, honey ketchup for chicken nuggets, ap
on menu. Funding was used for more than one week.

Oelwein 200 3 1 day: ¥ grade family meal with chicken fajitas, walking tacos,
cabbage salad, apples, rice krispie.bar

Starmont 680 K-12 5 days: local food shack breaks and school menu items

HowardWinneshiek 450 9-12 4 days: local food tastings and veggie platters.

Funding was used feomatoes and cucumbers from Plantpedd|
on the salad bar throughout the rest of the month.

Decorah Schools 1650 K-12 5 days: local fruit and vegetables served daily

South Winneshiek 552 K-12 5 days: local fruit or vegetable eadhy at lunch

North Winneshiek 167 PK8 5 days: snacks and menu itemBundingvas used for more than
one week.

Comments from schools:

9 Several schools reported that they used the funding to purchase additional local food items for
the weeksfollowing Home Grown School Lunch Week because they could not spend all the
funding in one week.

Local food items were well received by students.
Food service directors reported that for some items, like apples, the price was comparable or
lower than the pices on the same product from their regular vendors.

=a =4



EDUCATIONAL & NUTRITIONAL INFORMATION PROVIDED TO STUDENTS

Decorah Schools
1 1650 students, gradesk2
1 Posters of the growers were displayed in the luncja
rooms. The students enjoyed reading where the |3
food was grown and who the growers were.
I School food service staff dressed up as fruits andza
vegetables for the homecoming parade.

Howard-Winneshiek Schools

9 450 high school students and staff

1 Emails went home to families informing them of home grolunch week and asking for
donations of any extra produce

1 Food and Fitness Youth Team members served homemade salsa with chips during the lunch
periods. We had a separate table with poster about the Food and Fitness Initiative as well as
Home Grown Lunch ¥ék; we also had a poster with the nutrition facts about the salsa and
thank-yous to the donators of the produce.

1 Nutrition and Foods classes assembled platters of the fresh, locally grown veggies: broccoli,
carrots, zucchii, cherry tomatoes, cucumbergjood and Fitness Team members served the
veggies during the lunch periods; we also cut up apples at the table asPasiersshowed
where the produce came from.

Postville Schools
9 The Postville Food & Fitness High School Team
used some of their grariunding from the FFI to

were purchased from Peake Orchard near Wauk
(right).

Clayton Ridge Schools
i 608 students, grades-K2
9 Posters were put up in the lunch rooms.

Starmont Schools

1 680 studentsgrades K12

1 The Youth FFI team prepared and served the local food snacks to students.

1 They made posters highlighting the local produce used in the school lunch program.

1 They incorporated fitness activities in the week as well. Students in gra]jéspitlmpated in
a pumpkin rolcompetingusing 22 donated pumpkins. All students ‘
participatedin a Fall Fitness Day which involved a half hour of
various physical activities.

South Winneshiek Schools
1 238 students in grades ™. 316 students in grades&
1 The Youth FFI team selected the foods to serve during the week §
helped food servie staff prepare the local foods (right).
9 Signs and postemwere displayed.




Oelwein Schools
200 3% grade students and parents
f  Wings Park'8grade students wer@vitedto a meal featuring local foods. Following the meal,

the students and siblings where to the classrooms to do crafts and play games. The parents

listened to the principal and the guidance counselor &ikut third grade expectations,
homework ideas anduilding communication. Students were excited to haveabeningto do

activities and to share their school with their parents. They were hoping for 50 responses and

had over 200.
The event was covered BgriNews; Schools make local connections (@eih)

http://www.agrinews.com/home/grown/school/lunch/week/makes/connections/stery
659.html

1
T

North Winneshiek Schools

1 167students, grades P&

1 The art teacher hung colored pictures in the cafeteria of local foods.
9 Different classes did activities related to local foods.
1

"IN} RSNBE NBIR 4/ KIFENI2GGS5Q48a 2S06¢ | yR ONBIGSR
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1 The thrd grade challenge class designed a sustainable community that included wind, solar, and

hydroelectric energy and community gardens.
9 Library books were displayed in the library related to gardening.
1 Teachers talked about where to find local food.
CentralSchools
9 The Youth FFI Team and their coach Scott Denner hel
food service staff prepare vegetables for lunch (right).
1 The Youth team members lead various physical activit
games for students and staff.
9 The school hosted a Walk to School Day whereetitée
student body walked several blocks to school.
Signs were posted each day identifying the farm of origf
Theactivitiesat Central School were featured in the Agri
bSga ySogall LISNY a{ GddzRSy (i &
KSftLAY3a KFEYyR 09f1FRSNDE
1 http://www.agrinews.com/students/qgive/local/food/effort/a/big/helping/hand/story660.html

= =4

Valley Schools
1 490 students, grades PK

1 Food service staff wenhto 1-3 grade classrooms with purple string beans and colored peppers
Fa &G adSs puipe®s yEAKSESNE  06A3 KAGT SOSNE2YS
1 They had a basket on the serving counter each day with a sign explaining the local food item

each day.
1 A small article appeared in the Elgin Echo about the week.

T2
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http://www.agrinews.com/home/grown/school/lunch/week/makes/connections/story-659.html
http://www.agrinews.com/home/grown/school/lunch/week/makes/connections/story-659.html
http://www.agrinews.com/students/give/local/food/effort/a/big/helping/hand/story-660.html
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9 106 students in grades&

1 The students and staff were amazed with the purple cauliflower and other great foods they
received from GROWN Locally.
9 Students coordinated a hula hoop contest for staff and students.

Youth Food & Fitness Conference

 Sportingnew& KANIia ¢6A0GK GKS O2y TS
across their chests, the Regional Youth Team members welco
170 youth and 40 adults frosixteen northeast lowa school
districts.

9 A series of breakout sessiot@ight youthnutrition and cooking
activities to share with other students and communication tools
help them tell their story. Carrie Scheidel from the lowa F .
Department of Education and Sean Ryan from the State of lowa Youth Advisory Council and
Waukon High School si®r, shared interesting trends on healthy lifestyles for youth.

1 Read morehttp://www.iowafoodandfitness.org/news/15.html

'/ ¢L+L¢L9{ ¢h Lb/w9!{9 {¢!'59b¢Q{ !2!w9b9{{ hC [h

As indicéed in the previous section, maost schools prepared signage to highlight the origin of the food
being served. Below are other activities.

Local farm visits

9 First grade students from Clayton Ridge Schools went on a field
to a local apple orchardwhile there they got to actually pick
apples for themselves. With some of the grant money, they
brought apples back to school for use during lunch.

Farmer visits to school
9 Erik Sessions visited N. Wischool for lunch (right).

Ag in the classrooniSchool Gardens)

1 Some of the vegetables served at N. Winn School came from a garden maintained at the school by a
local 4H club.

1 Oelwein FFA continues to provide local vegetables for their school lunch and also provides food for
other school districts ahcolleges.

1 The Postville FFA Chapter is planning to plant several apple trees on the school grounds as a source
of food for future classesRoger Swanson, local orchardist, is mentoring the group.

1 The six Farm to School pilots are planning on schodegarin the 2002010 school year.


http://www.iowafoodandfitness.org/news/15.html
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Yes, links to several newspaper articles are listed above. We also have informatid
about F2S listed on our two websitesww.iowafoodandfitness.orgnd
www.iowafreshfood.com

2) Do you feel you would have been able to carry out these activities without the
Chapter funding?

The funding from IDALS is critical to the Home Grown School Lunch Week project/é
the completion of the F2S survey. These twojgets have greatly increased our
knowledge of school fooservicesand the issues and barriers schools are struggling
with.

from Charles
Senneider, R 0. Time

3) What do you see as the future of your Farm to School Chapter?
The NE lowa F2S project has been identified as a priorityedflEhIA Food & Fitness
Initiative for the next three yearsAfter two years of planning, the following policy
targets were identified and submitted to the WK Kellogg FoundgielKFas part of Orchards — Mary
the Community Action Plan for the Northeast lowa Food &gS#rinitiative ot Evling Bilden
(September 2009).
9 Strategy A: Ensure that school district policies & practices support healthy
living of children, families and community members.
9 Strategy B: Ensure that local, heattftomoting food is available and
affordable in all coomunities, neighborhoods and institutions.
1 Strategy C: Ensure that communities have a built environment that supports
abundant opportunities for physical activity and play.
In November, NE IA FFI received the funding from the WKKF to implement the GitynAation Plan.
This funding is $400,000 each year for the next three ye&89,500 of this funding is specifically for
Farm to School work. Additionally, théFF Coalition receive80,000 from the Leoold Center for the
Farm to School project.

In September, we hired two Americorp workers to coordinate the F2S project in NE Thwgp.are
working with six pilot schools to implement foB2S components mentioned previously.

We have also been in contact with the F2S program in Crawford CoudtyO\iy & A y @ tKS2 Q@S
project for several years and have many resources posted on their Homegrown School Lunch website.

a) Will you solicit funds? Yes, we plan to continue to seek additional funding for our F2S work.

b) Would apply for additional funds from IDALS if available?'es, we see IDALS as an important
partner in our work and will apply for additional funidiligible


http://www.iowafoodandfitness.org/
http://www.iowafreshfood.com/

APPENDIX A:
Survey of PK-12 School Food Service Providers

About Your Food Servic®peration:
For questions 1 to 1®ase youresponses on the current (268809 school year.

1. How manyPK-12 schools are in your school district?

2. How is your school food service operation managed?
Selfmanaged
Contractedmanaged Name of management company:

3. What is your annual food service budget?

Food $
Labor (not including benefits)  $
Total Operating Cost $

4. During the school year (September through June), approximately how many reimbursable meals are served each
day?

Number of breakfasts

Number of lunches

Number of dinners

Number of afterschoolsnacks

5. How many after school snacks are served each day?
6. What percent of students are eligible for free/reduced rigiatsict)? %

7. What is the price charged for a fpitice mealin your:

Breakfast Lunch
Elementary school(s) $ $
Middle school(s) $ $
High school(s) $ $

8. Did your district providea sunmer feeding program in 200§Summer feeding programs include meals provided
to children in summer camps and other organizations as well as meals provided through National School Breakfast
and Lunch Programs.)

____Yes

___No

8a. If yes, what was the totalimber of meals (breakfasts and lunches combined) served during the
summer season?

9. Do you plan to offea summer feeding program in 2009 Yes No
10. Do you have salad bars in your district? __ Yes No
11. Do you sell fresh fruits and vegetables a la carte in your school district¥es No

12. Do you sell fresh fruit and vegetables in vending machines in your districtPes No



13. The following is a list of equipment helpful preparing and serving fresh fruits and vegetables.
For each piece of equipment, please select the appropriate response for your primary kitchen.

Equipment Dond@ | Don& have, | Have, but | Have
have but need need more | enough

Apple corer

Cuttingboards

Floor or countertop vegetable chopper

Fruit/vegetable wedger

Fryer

Industrial food processor

Industrial mixer

Knives

Oven
Salad bar
Sinks

Slicer

Current Buying Practices:
14. Do you purchase any food items through a cooperative bid proces¥2s _ No
14a. If yes, what categories of food do you purchase in this way? (Please select all that apply.)

Fresh fruits and \getables
Dairy products (milk, ice cream, and cheese)
Meats
Canned or frozen fruits and vegetables

Bread
Other:

15. Do you have a prime vendor from whom you purchase a majority of food item&2s No
If yes, name o¥endor:

16. Do you purchase any fresh fruits and vegetables from this vendoives No

17. Does your district purchase fresh fruits and vegetables from any other sourc&d&% _ No
17a. If yes, from what other sources does ydistrict purchase or receive fresh fruits and
vegetables? (Please select all that apply.)

Produce vendor

Farmer

Division of Donated Foods

Department of Defense Fresh Program
Other:

18. In your district, how many schools do all, parthone of the meal preparation on site?
All of the meal preparations on site:
Part of the meal preparations on site:
None of the meal preparations on site:

Please completguestions 19 and 4fased on food used ding the current year(If your school participated in
either the food service program, or in providing food to campmshar childcare programs in the summer, please



include that data as well.)

EXAMPLES:

Name of Fruit or Vegetable: (e.g., whole potataggles, pears)
Unit of Purchase: (e.g., case, pound, head, count, dozen)
Average Number of Units Purchased at One Time: (e.g., 2 cases, 10 pounds, 5 heads)
Frequency of Purchase: (e.g., weekly, monthly, as needed)
Average Cost per Unit: (e.g., $19/cas&0bpound, $1/head)

19. What were the top 5 WHOLE FRESH FRUITS OR VEGETABLES purchagedf, whole potatoes, whole

apples, whole pears)

Product

Unit of purchase

Avg # units
purchased/order

Frequency of
purchase

Average Cost per
Unit

20. What were the top 5 PREPARED OR PROCESSED FRESH FRUITS OR VEGETABLES purchased? (i.e.,

salad mix, baby carrots, broccoli florets, etc.)

Product

Unit of purchase

Avg # units
purchased/order

Frequency of
purchase

Average Cost per
Unit

Making the Connection with Local Foods
For the purposes of this study, local foods are considered those foods grown ior lawaunty adjacent to lowa

21. Many school food service directors purchase local foods eitrestly from a farmer or from
their usual vendor. Have you ever purchased local foods?
Yes

21a. If yes, please indicate which of the following local foods you have purchasedd@itiedlly from a

farmeror through a vendor. Please also indicate any local foodbkaweinot yet knowinglpurchased, but

are interested in purchasin@¢Check all that apply)

Not tha | know of (SKIP TO QUESTION 26

22. How much did yowspend on local food this year? $

Beans, green Cucumbers Popcorn
Beans, dry Garlic Potatoes, baking
Beets Kohlrabi Potatoes, small
Broccoli Lettuce Pumpkin
Cabbage Onions Squash, summer
Carrots Peas Squash, winter
Corn Peppers Tomatoes
Other:
Apples Pears Strawberries
Grapes Plums Watermelon
Melons Rhubarb
Other:




23. How likely are you to continue purchasing lovabetable®

Very Likely Somewhat Likely Not Likely
How likely are you to continue purchasing lo@ralit?
Very Likely Somewhat Likely Not Likely

Conmments:

24. If you are NOT LIKELY to purchase local foods again, please indicate why:
(Please select all that apply.)

Inconsistent quality Unreliable source Too much effort Too expensive
Other, please specify:

25. From your observations, when you served local fruits and vegetables, did student intake

increase, decrease, or stay about the same?
Localvegetable® ____ Increased _____ Stayedthe same __ Decreased
Localfruits? ____Increased _____ Stayedthesame __ Decreased
___ I have not observed how local foods changed intake

PLEASE SKIP TO QUESTION 27.

26. Do you have any interest in purchasing local foods? _Yes No
Not sure, or it dependplease explain:

26a. If yes, please select the foods you are interested in purchasing:

a a a
Local Vegetables: Potatoes, baking Local Meat:
Beans, green Potatoes, small Turkey
Beans, dry Pumpkin Beef
Beets Squash, summer Pork
Broccoli Squash, winter Chicken
Cabbage Tomatoes
Carrots Local Dairy:
Corn Local Fruit: Milk
Cucumbers Apples Cheese
Garlic Grapes Yogurt
Kohlrabi Melons
Lettuce Pears
Onions Plums
Peas Rhubarb
Peppers Strawberries
Popcorn Watermelon

27. In your opinion, what are the potential benefits to serving local food in your digiiet&e select all that
apply.)
____Students gain greater access to fresh fruitsvagétables
_____Schools support the local economy and the local community
_____Students have healthier diets
_____Schools know the sources of products
_____Transportation costs are lower
__ Local purchases result in good public relations
_____Schools campurchase variable quantities
_____Schools can purchase special varieties
____Inmy opinion, there are no benefits to serving local food in my district
Other comments:



28. What would motivate you to increase the use of local foods in your distAlg@se select all that apply.)
____More products available partially procesgbdby carrots, salad mix, chopped onions, etc.)
_____More products available canned or frozen
___Assurances of food safety
__ More producers in area from whom to purchase
___ One place to order from multiple farmers (i.e., farmer cooperatives)
____Farmers contacting me and showing me their products
_____Regulations that make it easier to purchase directly from farmers
_____Financial incentives for purchasing local food
_____Additional facilities and/or equipment in the school district to prepare food
______Additional food service staff
_____Programs for food service staff to increase culinary skills
____Interest from parents or community members
__ Classroom teaching abblocal foods and agriculture
_____Support from district board of education
Other:

29. What concerns do you have about purchasing local foods? (Please select all that apply.)
__ Quality
___ Food safety
____Adequacy of supply
_____Reliability of supply
_____ Ordering procedures
_____Payment procedures
____ Delivery considerations
_____Seasonal availability of New York fruits and vegetables
_____ Potential threat to relationship with usual vendor
____Product costs
___ Consistency of packaging
Other:

30.How important is each of the following to increasing the use of local foods in your district?
Not atall | Notvery | Somewhat| Very
important | important | important | important

A list of when local foods are available in lowa

A list of local farmerawilling to sell to schools

Health and safety information about using local foods
Regulatory information (procedures for buying from farmers)
Schooltested recipes and menus that use local foods
Promotional materials about local foods to display
Information and newsletters to share with families
Examples of how other school districts use local foods
Vendor indicates on order sheet where foods come from

31. Which of thdollowing steps has your district taken to link students with local farms and agriculture in the last
three years? (Please select all that apply.)

____Served meals featuringwaproducts

____Provided education about lowa food and agriculture

_____Held aharvest fair

_____Invited a farmer to school

_____Taken students to visit a farm or farm@rgarket

____ Planted a school garden

___Shared information about local foods with families (iL&.Food of the Month)

_____Held a farmer&market at school

__ Visited thelowa Farm to School Program website



32. Certified kitchen facilities to process local fruits and vegetables have been identified as a need in our region.
Would your school willing to open their kitchen facilities for producers to psottesr product on weekends or
during the summer months?ao (Select all that apply)
____Yesi open to any producer
____Yesi only certain, approved producers
__ Yesi if they were willing to pay a fee
__ Yesi if they bring their own equipment

No

Thank you! The Northeast lowa Fo&dritness Initiative isvorking to create stronger links between local farmers
and school food service operationsdilamakee, Clayton, Fayette, Howard and Winneshiek counties

If you are interested in linking your sabldood service with local farmers, and/or would like to know more about

these connections, please provide your name and contact information below. This information will only be used as a
way to contact you and/or to send more information about local

food connections in your area, and will be kept separate from your survey information.

Contact information (optional):
Name:

Title:

School District:

E-mail:

Street Address:

City/Zip:

Telephone: Fax:

L1 Please check here if you are interested in participatiftpimegrown Lunch Week a week in October where
schools serve local foods as part of the meals that day/week.

1 Please check here if you are interested in being added kEth&® Farm toSchool mailing list

(Please make sure your name andal address are entered above)

Thank you for taking the time to fill out this survey. Your participation is very important to us. If you have any
additional comments regarding this survey or purcliplsioal foods, feel free to write them here (please write
within this box only):

Thank you for your help with this project!
Please complete this questionnaire and return it in ttlesed postagpaid envelope by May 15 to:

Allamakee County Eension
21 Allamakee Street
Waukon, IA 52172

Call: 5635686345



