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Abstract: New 
nutrition regulations 
for student meals 
spurred a project 
to help schools 
use more Iowa-
grown products 
with the creation of 
a seasonal, cycle 
menus.  Utilizing 
cycle menus, training 
students in cafeteria 
coaching, and access 
to a local food hub 
yielded good results 
for several northeast 
Iowa schools. 

Incorporating Iowa-grown foods into a cycle menu for schools 
is an effective way for schools to increase their local food use.  
Schools use the most local food from August through October.  
However, Iowa products with a more consistent supply such as 
yogurt, eggs or meat, or frozen produce can be used the entire 
school year.  

What was done and why?
The Northeast Iowa Food and Fitness Initiative (FFI) adopted Farm to School (F2S) 
in 2009 to connect children to agriculture, tackle the challenges of procuring food 
locally, and build school gardens.  This regional approach brings together schools 
to achieve greater capacity and creates a learning community support system for 
smaller districts in rural environments. 

Funding from the Leopold Center was used to launch a three-year Farm to School 
project in six pilot schools.  It focused on a four-component program: 1) cross-age nutrition 
education, 2) food service education, 3) teacher education, and 4) school gardens.  

In 2012, the Healthy, Hunger Free Kids Act (HHFKA) was passed and imposed new 
nutrition regulations for school meals.  Several school food service directors asked 
partners of the Northeast Iowa Food and Fitness Initiative for assistance in creating 
menus that would meet the new regulations.  FFI leaders saw this as an opportunity to 
create a menu that would also be friendly to Iowa-grown food. 

What did we learn?
School food service directors have many factors to consider when they create menus: 
cost, preparation, product availability, nutrition requirements, etc.  The Northeast 
Iowa Farm to School Cycle Menu is a roadmap for using Iowa-grown foods while 
taking cost, preparation, availability and nutrition into consideration.  

Implementing the Northeast Iowa Local Foods Cycle Menu should remove much of 
the guesswork for a school food service director when using local foods in the cafete-
ria.  The Cycle Menu meets the nutrition requirements of HHKFA and has been tested 
for two years in both large and small rural school districts.  It should be noted that the 
menu is focused on local foods available in northeast Iowa.  Availability of products, 
especially produce, will vary across the state.   School districts can be signifi cant mar-
kets for local food producers who are able to produce a consistent supply of quality 
products. A cycle menu also would be an effective method to increase local food use 
in other food service operations like colleges or hospitals. 
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