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Six Schools Selected as Farm to School Pilots Issue One: November 2009

Six school districts in Northeast lowa
have been chosen to be Farm to

School pilot schools for the first year
of the Food & Fitness Initiative grant.

The schools have assembled teams
with school, community and youth
members to plan and implement Farm
to School activities at their schools.

Participating schools are Postville,
Decorah, Howard-Winneshiek, Turkey
Valley, Oelwein and Starmont.

These six schools will receive
technical, educational and financial
support including training
opportunities for teachers and food
service staff. The schools will also

receive $1,500 mini-grants for
creating healthier school
environments.

Pilot schools have agreed to the

following expectations.

1 Form ateam to provide leadership
to the program.

1 Participate in Home Grown

School Lunch Week

Attend the FFI Fall Conference.

Report local food purchases for

the current school year and

previous school year.

1 Participate in month County
Planning Team meetings

1 Meet with local producers in
planning meetings for the 2010
growing season

9 Participate in food service
education

1 Develop a plan for policy change
around food procurement.

1 Develop a site and plan to support
a school garden.
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Home Grown School Lunch Week

Twelve local schools served local
foods on school lunch menus and
participated in nutrition education and
fitness activities as part of Home
Grown School Lunch Week, Oct 5-9.

Funding from the lowa Department of
Agriculture and
Farm to School program provided
$300 mini-grants to schools to

purchase local food for this event.

Here are some of activities conducted

that week:

1 First graders went on a field trip to
a local apple orchard and brought
back apples for lunch.

1 We included several fresh, locally
grown items on our salad bar.

1 We had a sample table available
for students / staff to try different
foods.

1 Watermelon was served one day

to all students as part of the school

lunch.

L angd Mutli€sehadl slusidhts énfoyed
locally grown potatoes for a baked

potato bar.

0The carrots t
sticks they were so sweet. |
ove

2nd grade student

vegetabl es!

Five Components to
Farm to School

Teacher Training

Hold region wide-training day(s),
giving teachers exposure to Core
standards and cross-disciplinary
Farm to School curriculum.

Cross -Age Teaching

Engage high school students as
Farm to School educators,
creating lessons that focus on a
local food item each month.

Field Days/Producer visits
Provide students the chance for
place-based education and
involve producers in the
classroom.

Food Service Training
Provide opportunities for food
service personnel to further
culinary skills specific to local
foods.

School Gardens

Create school gardens specific to
each of the pilot schools involving
students, teachers, staff and
administration in the process.
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Our Vision
C Northeast lowa is a unique place where

all residents and guests experience,
celebrate and promote healthy locally
grown food with abundant opportunities
for physical activity and play EVERY
DAY. Healthier people make stronger

families and vibrant communities.

Your Farm to School Team

Flannery Cerbin & Rachel Wobeter

AmeriCorps Workers

Flannery and Rachel are the Farm to School coordinators for the northeast lowa
project. They are both recent grads of Luther College and are serving as

HOME GROWN
SCHOOL LUNCH

WEEK
(Foods purchased locally)
Mon: Fresh cooked
broceoli (vith checse
Tues: Baked potato
Wed:  Paula Red apples
Thurs: Apple cider (vum o

Fri:  Fresh carrots and

AmeriCorps workers on this project for the next year. At different times, they celery

have served as managers of the Luther Collage garden and come with years of
experience growing food. In addition to the Farm to School project, they are
assisting with nutrition education in the Oelwein schools as part of the BASICS
nutrition program. Flannery and Rachel are the main contacts for school teams.

Flannery Cerbin

Office: (563) 382 -2949
Cell: (608) 797 -7706
Email: fcerbin@iastate.edu

Rachel Wobeter

Office: (563) 382 -2949

Cell: (641) 485-1494

Email: rwobeter@iastate.edu

David Cavagnaro
David has been gardening since the age of ten and
eventually had a huge garden/orchard/vineyard
teaching garden in California before moving to lowa in
1987 to work with the Seed Savers Exchange. He
has been a nature and horticultural writer,
photographer, and teacher for 40 years. David
current assists the Winneshiek Medical Center with
their garden and he will be assisting schools with the

planning of their gardens.
Johnice Cross

Johnice connects school food service staff with local producers. She can assist in
scheduling field trips to producers farms and with menu planning and sourcing foods for
classroom | essons. When Johnice isndt helping the F#4g
as the coordinator for GROWN Locally, a coop of local food producers in NE lowa.

Cindy Baumgartner

Cindy is the ISU Extension Nutrition and Health Specialist
for the region. Cindy has experience as a teacher and in
school food service. Cindy will be assisting school food ser-
vice workers as they utilize more fresh, local foods.

Teresa Wlemerslage

Teresa works for ISU Extension in Region 4. Half of her
time is spent coordinating the work of the NE IA Food and
Farm Coalition. The other half of her time is spent on com-
munications & websites, newsletters and stories. The Farm
to School project will benefit from both sides of her job.

Vanette Grover

Vanette is the ISU Extension Youth Development Spe-
cialist in the region. Vanette will be using her expertise
in experiential learning and positive youth development
theory to create the cross-age teaching modules.

Emily Neal

Emily is the director of Environmental Outreach at Lu-
ther College. Emily will be coordinating the teacher
education modules to help elementary school teachers
connect lowa Core Education Standards with a cross-
disciplinary Farm to School curriculum.



