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Food Safety Certified 
School food service employees from five 
school districts recently participated in a 
day-long food safety in-service taught by 
Iowa State University Extension specialists 
Cindy Baumgartner and Jill Weber.   

άCƻƻŘ ǎŀŦŜǘȅ ƛƴŦƻǊƳŀǘƛƻƴ ƛǎ ŦƻǳƴŘŀǘƛƻƴŀƭ 
ǘƻ ŀƴȅǘƘƛƴƎ ŜƭǎŜ ŘƻƴŜ ǿƛǘƘƛƴ ŀ ǎŎƘƻƻƭΧȅƻǳ 
Ŏŀƴ ōǳƛƭŘ ŦǊƻƳ ǘƘŜǊŜΣέ ǎŀƛŘ  Baumgartner.    

ServSafe® is a program of the National 
Restaurant Association Educational Foun-
dation.  Participants learned about food 
hazards and proper food handling prac-
tices to keep food safe and protect the establishment against foodborne illness 
outbreaks.  All participants passed the ServSafe® exam and are now certified for 
five years.   

Additional food service workers participated in a two hour food safety training 
on Feb. 18th.  With the safety trainings complete, food service will be participat-
ing in culinary skills workshops specific to local foods use.  Funding for these 
trainings is provided by Farm to School grants from the NE Iowa Food & Fitness 
Initiative and the Leopold Center for Sustainable Agriculture.   

 

Teacher Workshop             
With a goal to integrate food education 
into all subjects, elementary teachers from 
pilot schools participated in a workshop 
led by Emily Neal, Director of Environ-
mental Outreach at Luther College.   Neal 
demonstrated tangible examples- worm 
composting, blindfold taste tests with car-
rots, and butter makingς that could be 
used in the classroom.   

Discussion centered on why food is impor-
tant for the mind, body, and community.   
As role models teachers were encouraged 
to be conscientious of their food choices. 

Teachers also learned how this education 
fits into the new Iowa Core Curriculum 
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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.  
 
Pilot Schools  
Postville, Decorah, Starmont, 
Oelwein, Howard-Winneshiek, 
Turkey Valley 

ServSafe® participants on January 27 



The U.S. Department of Agriculture (USDA) prohibits 
discrimination in all its programs and activities on the 
basis of race, color, national origin, gender, religion, 
age, disability, political beliefs, sexual orientation, and 
marital or family status. (Not all prohibited bases apply 
to all programs.)  Many materials can be made avail-
able in alternative formats for ADA clients.  To file a 
complaint of discrimination, write USDA, Office of Civil 
Rights, Room 326-W, Whitten Building, and Independ-
ence Avenue,  SW, Washington, DC 20250-9410 or call 
202-720-5964. 

Learn more about the Food & Fitness      
Initiative: www.iowafoodandfitness.org  

Team Teachers Ready to Go! 
High school students from the six pilot schools participated in a training coordinated 
by Iowa State University Extension.  The training prepared students for their role as 
cross-age teachers in the Farm to School program which began in January. 
 
The high school age team teachers will facilitate Farm to School lessons with second 
grade students once a month using folios developed specifically for northeast Iowa.  
The folios feature a different local food each month and provide information for par-
ents and students.  

 
FEATURED SCHOOL:  Growing Postville  

Before you plant a garden, you plan it. In Postville, community members, school ad-
ministrators, teachers, and students gathered in the high school family and consumer 
science classroom of Cici Mueller to do just that. The group met in February to plan 
the new school garden, part of the community garden three blocks away.  

This presentation included a young Guatemalan student showing slides from horticul-
ture expert David Cavagnaro, as youth asked questions about growing the necessary 
ingredients for tamales in the school garden.    

ά²ƛƭƭ ǘƘŜǊŜ ōŜ ǎƻƳŜōƻŘȅ ǘƘŜǊŜ ǘƻ ǎǇŜŀƪ 9ƴƎƭƛǎƘΚέ ŀǎƪǎ ŀ {ǇŀƴƛǎƘ-speaking elemen-
tary school student, wondering if her mother can help plant this spring.  English is a 
ǇŜǊŎŜƛǾŜŘ ōŀǊǊƛŜǊ ƛƴ tƻǎǘǾƛƭƭŜΣ ŀǎ Ƴŀƴȅ ƻŦ ǘƘŜ ǘƻǿƴΩǎ мΣрлл ǊŜǎƛŘŜƴǘǎ ŀǊŜ ƛƳƳƛƎǊŀƴǘǎ 
from Mexico, Guatemala, and Eastern Europe. 

The new garden will rely on the support of community members.  ά²Ŝ ǿŀƴǘ ǘƻ ƎŜǘ 
ǘƘŜ ǇŀǊŜƴǘǎ ƛƴǾƻƭǾŜŘ ƛƴ ǘƘŜ ǇƭŀƴǘƛƴƎ ǿƘƛŎƘ ǿƛƭƭ ōŜ ŀ ƎǊŜŀǘ ŦŀƳƛƭȅ ŀŎǘƛǾƛǘȅΣέ ǎŀȅǎ aǳŜƭπ
ler, the high school family and consumer science teacher of 36 years.   

A Vulnerable Community 
¢ƘŜ ƛƳǇƻǊǘŀƴŎŜ ŦƻǊ ƭƻŎŀƭ ƘŜŀƭǘƘȅ ŦƻƻŘǎ ŀƴŘ ǎŜƴǎŜ ƻŦ ŎƻƳƳǳƴƛǘȅ ŎƻǳƭŘƴΩǘ ōŜ ƎǊŜŀǘŜǊ ƛƴ 
a town, still recovering from a 2008 raid at Agriprocessors Inc., a kosher meat packing 
plant, which led to the detainment of 389 illegal immigrants.  Nearly 71 percent of 
ǎǘǳŘŜƴǘǎ ǊŜŎŜƛǾŜ ŦǊŜŜ ƻǊ ǊŜŘǳŎŜŘ ƭǳƴŎƘ ŀǘ tƻǎǘǾƛƭƭŜΩǎ ŜƭŜƳŜƴǘŀǊȅ ǎŎƘƻƻƭΦ  The high at 
risk population in the district is one of the reasons it was selected to be a pilot.  

The Initiative believes the most effective way to reach vulnerable rural children is 
through schools, the centers of activity in rural communities.  No matter how isolated 
in their homes, children come together in schools.  The Farm to School project is a 
primary way to improve children's health and to increase demand for locally grown 
food.  

Each month, second grade students participate in a Farm to School lesson led by high 
ǎŎƘƻƻƭ ǎǘǳŘŜƴǘǎ ŦǊƻƳ aǳŜƭƭŜǊΩǎ ŎƭŀǎǎΦ  Lƴ CŜōǊǳŀǊȅΣ ǎǘǳŘŜƴǘǎ ŎƻƳǇŀǊŜŘ ƎǊŜŜƴƘƻǳǎŜ 
tomatoes from local producers to tomatoes from California.  Each classroom also re-
ŎŜƛǾŜŘ ŀ Ƴƛƴƛ ŎƘŜǊǊȅ ǘƻƳŀǘƻ Ǉƭŀƴǘ ŀǎ ŀ άŎƭŀǎǎ ǇŜǘΦέ 

ά¢ƘŜ ȅƻǳƴƎŜǊ ƪƛŘǎ ŀǊŜ ƎŜǘǘƛƴƎ ǘƻ ǎŜŜ ǎƻƳŜ ƎǊŜŀǘ ǊƻƭŜ ƳƻŘŜƭƛƴƎ ƛƴ ǘƘŜ ƻƭŘŜǊ ƪƛŘǎΣ Ǉƭǳǎ 
ǘƘŜȅ ŀǊŜ ǎǘŀǊǘƛƴƎ ǘƻ ǊŜŎƻƎƴƛȊŜ ǘƘŜƳ ƛƴ ǎŎƘƻƻƭΣέ ǎŀȅǎ aǳŜƭƭŜǊΦ   

The unique opportunities offered to Postville through the Food & Fitness Initiative 
have energized both the school and community.  Mueller is excited for the planting 
ǎŜŀǎƻƴΦ ά¢ƘŜ ƪƛŘǎ ŀǊŜ ƎƻƛƴƎ ǘƻ ƭŜŀǊƴ Ƙƻǿ ǘƻ Ǉƭŀƴǘ ŀ ƎŀǊŘŜƴΣ ŀƴŘ ǘƘŜƴ ǿŀǘŎƘ ƛǘ ƎǊƻǿΣ 
ǿŜŜŘ ƛǘΣ ŀƴŘ ƘŀǊǾŜǎǘ ƛǘΦέ  

Our Vision: Northeast Iowa is a 
unique place where all residents and 
guests experience, celebrate and pro-
mote healthy locally grown food with 
abundant opportunities for physical 
activity and play EVERY DAY.  Health-
ier people make stronger  families 
and vibrant communities.  Healthier 
people make stronger  families and 
vibrant communities. 

tƻǎǘǾƛƭƭŜΩǎ ŎǊƻǎǎ-age team teachers 
with Cici Mueller 

David Cavagnaro at the community 
garden meeting 


