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Introduction

This report focuses on the current food purchasing policies at University of Iowa, in Iowa City, Iowa.  These policies are examined with respect to their place in location and time.  The aspect of place refers mainly to the agricultural productivity of the region surrounding the University of Iowa; while the temporal moment in which this paper is written reflects some changing attitudes and ideas about food systems.  Primarily, an emphasis on purchasing local foods is explored.  Further, a discussion of food policies at other colleges and universities is provided as a possible reference for change.  The information provided here should be considered a snapshot of the current policies and practices; because of the current nature of these topics, new information and policy changes emerge on an ongoing basis.  

Methods

The bulk of the information in this report was obtained through documents provided by the University of Iowa, The Leopold Center for Sustainable Agriculture, and journal articles.  Personal interviews were conducted in Iowa City, Iowa between March and May of 2007.  Information regarding university policies from locations outside of Iowa City was obtained through websites and email communications.  


University of Iowa: Dining Services


The focus of this report is on the University of Iowa food systems; specifically the Iowa Memorial Union food services sector (IMU) and the University Housing Residence dining halls.  Together, these account for food purchases valued between six and seven million dollars annually and they feed well over five thousand students and staff on a daily basis.  For many undergraduate students, these food services constitute a major portion of their food consumption during the school year.  

The Residential Dining Services at the University of Iowa make up the largest share of UI food purchases, spending nearly four million dollars annually on food purchases.  The Residential Dining Services are designed primarily to provide meals to the more than 5,000 students who live in the ten campus dormitories.  There are two main dining halls, located at Burge and Hillcrest residence halls.  These two dining halls are open for extended hours, from 6:45 a.m. - 8:00 p.m. every day of the week with a few exceptions during the year.  This is to accommodate the various types of schedules.  All students who live in the residence halls, with the exception for residents of two outlying dorms, are required to purchase a minimum food plan, called a Basic-Fare Board Plan.  Yearly costs for residence hall food plans are listed below:  
	University Housing 
2006-07 Academic Year Residential Dining Contract Rates

	Full Board (20 Meals/Week)
	$2,475

	Any 14 Meals/Week
	$2,375

	Any 10 Meals/Week
	$2,145


All of these meal plan options also come with a set amount of Hawkeye dollars, a program which works like a pre-paid debit card, and can be used at the IMU dining services and other locations on campus.  At these rates, an average meal costs between $3.87 and $6.70, based on a sixteen week semester.  Based on daily estimated revenue of $48,500 per day, the combined total meals served daily in the two dining halls is between seven and twelve thousand meals, and probably close to 10,000.  The large difference in price per meal costs between the dining contract plans is indicative of the efficiencies of scale which occur with the amount of meals which are prepared.  Meaning that the extra ten meals a week in the full board plan cost considerably less to consumers than his/her first ten meals, if purchased in a ten meal/week plan.  Presumably, the cost of the food is identical between the first ten and next ten meals, but the costs of administration and preparation are incorporated into the price of the ten meal dining plan.  In fact, the cost of food makes up a little less than half of the total direct expenses according to the 2006-07 residential dining budget.  Therefore, a slight increase in the cost of purchased food should not dramatically affect the prices of meal plans.  

Goals and mission statement of the UI dining services



The purpose of Residential Dining services is encompassed by the umbrella of the mission statement of University Housing, which includes the provision of a clean, safe and healthy environment for the educational and cultural needs of students and customers.  Other core values include quality customer service, fiscal responsibility, safety, and student development.  The core value of student development includes “fostering the academic, social, cultural and personal growth of residents through the teaching of life skills and responsible citizenship.”  This is an important statement, which recognizes that the years of college are a time during which important life skills are developed for many students, such as financial responsibility, social relationships, and household management.  With respect to Residential Dining services, these skills also include healthy eating habits.  

According to the website, the Residential Dining department of University Housing prides itself on offering a variety of healthy options for students.  Recent criticisms have appeared regarding the availability of caloric and nutritional information to students and other clients (Daily Iowan, 2007).  While this issue will likely be resolved soon by Dining services, it demonstrates the concern that students have about their meal choices.   This is then reflected in the meals offered, since menus are subject to student input.  Therefore, food purchasing considerations must reflect healthy choices, keeping costs low, and providing food that is well-liked by the consumers.  
Iowa Memorial Union

The IMU (Iowa Memorial Union) operates under separate purchasing management from the Residential Dining Services and is located just northwest of the Pentacrest, in a central location for Main Campus at the University of Iowa.  It has a lower annual budget, at three million dollars, compared to four million for Residential Dining.  Food service locations there include:  the River Room Café (a cafeteria-style restaurant with healthy food options), the Union Station Food Court, and events catering.  Satellite locations under the IMU management are located across campus at the Main Library, at the Boyd Law Building, and a number of other locations.  The largest branch of the IMU dining services is Union Station, which serves between $7,500 and $8,500 worth of food on a daily basis; less on Fridays and weekends.  This translates to approximately a thousand meals being served daily.  Most of the food there is cooked on-site; baked, grilled, or deep-fried.  Menu options include sandwiches, hamburgers, tacos, and a salad bar.  The River Room Café is also located in the IMU building, on the floor above the Union Station, with large windows overlooking the Iowa River.  It serves between 200-500 students, faculty and staff on a daily basis throughout the school year.  Offerings include: a pho noodle bar, pasta, soups, sandwiches, and other dishes.  Unlike Union Station, the River Room Café does not cook most of its food, but the food is prepared in the main kitchen and then delivered.  

Both the Union Station and the River Room Café are supplied by a storeroom which is located in the basement of the IMU building.  This storeroom acts like a secondary food vendor in many ways, ordering products from Hawkeye Foods and other food vendors and then distributing the supplies to the branches according to the orders from individual managers.  This is both convenient and efficient; Union Station is able to order supplies from the storeroom twice a day.  The storeroom products include a wide variety of foods, such as pastas, oils, and produce.  The IMU Union Station management has been satisfied with the produce supplied by the storeroom, while the River Room Café manager indicated that she would like to see produce quality improved, based on occasional problems of varying degrees.  

In addition to the many quick-meal service locations, the IMU offers catered meals for special events and conferences.  These menus are subject to more individualized ordering, since the amount of food purchased is smaller and for a specific date.  Menu options tend to be somewhat more deluxe overall than at other IMU locations, including options such as grilled chicken Caesar salad, and wild mushroom pasta roulade, along with specially designed menus.  Catered events occur throughout the year, including the summer, so that meal ingredients are more likely to align with the Iowa produce growing season.   

Local Food Purchases


Some locally-grown produce is currently served by the IMU food services, including alfalfa sprouts and snow peas.  The quality and price of these products supplied from a Kalona farmer has been very good; however, one problem is meeting the quantity demanded by the IMU food services.  The purchasing of local foods is not particularly new to the IMU; local foods have actually been purchased since the late 1990’s.  “In 1999 more than $14,000 in local food commerce was generated through the University of Iowa Memorial Union, a small food management company, and a local café.  Sales to these three institutions doubled in 2000. The nine farmers who work independently in this project continue to supply local restaurants and the University of Iowa Memorial Union” (Pirog, 2001).  However, relative to the total amount of food purchased annually by IMU food services, the amounts of local foods which are purchased are very small, less than one percent, based on the amount purchased in 2000.  If the IMU purchased $100,000 worth of local food products, it would amount to approximately 3.3% of the total food purchases.  The Iowa Produce and Market Potential Calculator developed by the Leopold Center for Sustainable Agriculture is a valuable tool for estimating the existing potential for purchasing local foods.  It can be found online at: http://www.ctre.iastate.edu/produce/.  This online tool indicates both the supply and demand for numerous food products, by county, for the state of Iowa.   

Recently, Burge and Hillcrest Market Places announced that they would be using non-GMO, low-saturated fat soybean oil for all of its frying.  The brand is called "Asoyia" and it carries the benefits of being an Iowa based company which supports Iowa farmers in addition to being "heart-healthy."  However, even as the University of Iowa Residential Dining Services adopts soybean oil for health, sustainability, and local economic reasons, there are existing challenges for this program, which include changes to agricultural practices, urban expansion and increasing land prices, and the increasingly important bio-fuel industries, all which may affect farmers’ crop choices or farming decisions.  

University of Iowa Purchasing Policies and Procedure


Purchasing for the IMU food services and the University Housing Residential Dining falls under the jurisdiction of the University of Iowa Purchasing Department.  The mission statement of the department is “to obtain quality goods and services at the lowest reasonable cost, while operating at the highest standards of ethical conduct.”  Therefore, the three foremost considerations of the purchasing department are:  quality, cost, and adherence to ethical standards.  The ethical standards followed by UI Purchasing are taken from the National Association of Educational Procurement (NAEP) Code of Ethics. They include: adherence to one’s institutional objectives, honesty, and fair business practices.  Although not in the mission statement, another primary consideration for UI food purchases is efficiency, which includes aspects of ordering, delivery, and preparation (Zumbach, 2007).  

The Iowa Board of Regent policy, which governs Iowa public institutions, requires that any purchase over the amount of $10,000 must be filled through a competitive pricing process.  The purchases of food for the University of Iowa by the two sectors discussed here greatly exceed this amount.  Based on the original budget for the fiscal year 2006-2007, the cost of goods sold at the two Residential Dining locations totaled $3,945,089 and will result in net operating revenue of $3,547,255 after total expenses.   For the IMU Food services, the cost of goods for the same year was budgeted at $3,007,846 resulting in a projected net income of $169,392.  In comparison, total expenditures for the entire General Education Fund at the University of Iowa for the same year were budgeted at $515 million, of which nearly three quarters is staff and faculty salaries.  Therefore, food purchases for these two sectors amount to a little over 1% of the budget.  

In 2004, the UI Purchasing department awarded a prime vendor contract for University of Iowa food purchases (excluding University Hospitals) to Hawkeye Foods.  At that time, the value of the contract was estimated at six million dollars.  The request for proposal for the prime vendor contract states that preference will be given to vendors located and licensed in Iowa.  The vendor must also demonstrate ability to meet current and future food services needs.  Hawkeye Foods is an Iowa City based, privately owned business, and has existed for 52 years.  In 2003, prior to the awarding of the UI prime food vendor contract, it serviced 2900 accounts for sales totaling approximately a hundred and fifty million dollars.  


The University of Iowa, with its contract with Hawkeye Foods, is committed to spending approximately 70% of all food purchases by the included departments with the exception of “selected fresh meats, poultry and seafood, fresh baked bread and bakery products, fresh sweet goods and bagels, gourmet coffees and supplies, selected fresh produce, fresh dairy products, convenience store items, all carbonated beverage products, non-carbonated juices, and all products required to be purchased from specific source by branded concept agreements (i.e.: Pizza Hut)” (Request for Proposal, 2003).  Still, a moderate percentage of the food products purchased come from other vendors besides Hawkeye Foods.  According to Deborah Zumbach, the focus of food purchasing is not on the percentage amount that is purchased from Hawkeye Foods, but rather on the food service managers’ needs.  The contract states that the University of Iowa reserves the right to conduct discussions with Hawkeye Foods regarding a variety of work-related topics.  Presumably, this includes such topics as quality, affordability, efficiency, and adherence to certain ethical standards.  


An important component for the current University of Iowa food purchasing mechanism which includes the primary vendor contract with Hawkeye Foods is the efficiency of the ordering process as well as the delivery method.  Currently, IMU Food services uses an automated ordering system called “C-Bord.”  This computerized database has a numbered list of every product used by the IMU food systems.  University Housing Residence Dining services uses a less automated system through ordering guides which are then faxed to the food vendor or completed online.  Fifteen to twenty years ago food orders were placed over the phone. This resulted in more errors as well as required additional staff time to place the orders.  Another advantage to the prime vendor contract is that products are delivered by one company, often with one truck, at one specific time.  Under the previous purchasing system with numerous food vendors, multiple delivery trucks caused congestion and inefficiency at the loading docks.  

With the prime vendor contract in place with Hawkeye Foods, the food purchasing is done by kitchen managers with the oversight of Greg Black, Food Services Manager. These purchases are all subject to review by Deborah Zumbach, Director of Purchasing and the actual contract with Hawkeye Foods is under the jurisdiction of James Jetter, also in the Purchasing Department.  The informal food purchasing guidelines are stated by Mrs. Zumbach as: firstly, “Can we get it from the vendor?” and secondly, “Is it reasonable?” (in terms of price, quality, quantity, and efficiency).  

Although many staff members throughout the UI food purchasing system are open to the idea of regularly purchasing more local foods, there are several concerns that have been voiced.  Perceived and/or actual problems in purchasing from local food producers include:  loss of efficiency, problems matching supply and demand, lack of local food processors (especially finishing and cleaning), and the time constraints that farmers face for marketing and paperwork.  Such difficulties were illustrated by an example of a previous attempt by the University of Iowa to purchase produce from a local producer which failed in part because the business application process was delayed several months and other administrative difficulties.  

On the other hand, consumer demand for local and sustainable foods resulted in the University of Iowa Dining Services agreeing to a trial of Kalona cage-free eggs last year.   The trial went successfully, and after several snags, an agreement has been reached for cage-free eggs to be used in the dining halls.  However, due to the high demand, some of these eggs are not produced locally, but are purchased and redistributed by a local distributor.  This trial should be examined more closely in order to determine more efficient ways in which to purchase from local producers and distributors.  


In the early 1990’s the Iowa Governor’s Targeted Small Businesses (TSB) Initiative was created, which affected all state universities.  This program was designed to promote selected local economies, in a similar manner as local food strategies.  Governor Vilsack directed that a goal of ten percent of university purchases would go to targeted small businesses in Iowa, which included business owned by women and minorities.  James Jetter, of UI Purchasing, worked with many of the small business owners several years ago.  He traveled across the state to attend meetings and encourage business owners and teach them improved business practices.  He was able to create purchasing relationships with some of the TSBs; however, many of the targeted small businesses did not offer goods that were needed or reasonable for the University to buy.  Although the targeted ten percent was never reached, the initiative did rise to approximately four percent at one point.  The program then declined, as interested and motivated small business owners successfully expanded their businesses and were no longer considered a small business.  In this manner, the program was successful but made it difficult to reach any targeted percentage goals.  The documented policy regarding the Governor’s Initiative is as printed in section E of the UI Purchasing Policy Procedure Guide 2007:  
“When possible, and when it makes good Purchasing sense, requisitions should be directed to Iowa Targeted Small Businesses.  All state agencies have a goal of 10% of their overall business going to these minority and women-owned TSB.  Sources of supply are also sought from the state and federal small business community to satisfy various social, economic, and political requirements.”

There are several other relevant University of Iowa policies which do not fall under the Purchasing Department, but are related to safety and sustainability.  They include the UI Energy Plan (2007) and a Critical Incident Management plan in the University’s Operations Manual.  The University of Iowa Energy Conservation and Management Strategic Plan was created in response to rising costs and demand for energy and seeks to reduce energy consumption per square foot through an integrated campus-wide plan.  The three stated objectives are: reliability, conservation, and sustainability.  These are important objectives to consider in the energy plan, and also in other aspects of the University’s operations.  Although the current Critical Incident Management plan does not specifically mention alternate food supply plans in the case of a critical incident, Deborah Zumbach of UI Purchasing mentioned that her department was required to have a business continuity plan.  The 2004 Food Service Request for Proposal, section 6.6 also addresses the University’s need for emergency support from its primary food vendor.  
What are local foods and why are they important?
Food is an important component of everyone’s daily life.  The relationship that people in the United States have with their food has changed drastically over the last hundred years.  New technologies in farming, processing, storage, and shipping have allowed more products to be widely available than ever before.  At the same time, diversity on farms is decreasing, as farms become larger and more automated and rely on monocultures to make profits.  Meanwhile, consumers are increasingly reliant on foods provided by a complex transportation system.  A response to some of these changes occurred in the United States in the late 1960’s and 1970’s, with a focus on organic, local, and sustainably produced foods.  In the 1990’s and 2000’s, the United States federal government passed legislation defining the status of “organic” and the process of certification.  Organic foods became a significant economic force, rising from nearly 3.6 billion dollars worth of sales in 1997 to 13.8 billion dollars in 2005 (OTA, 2006).  

As the organic food industry grew, complaints surfaced regarding farms that were certified organic, but planted large spreads of monoculture crops and relied on long-distance value chains.  Value chains are the entire chain through which food travels, from the inputs that a farmer receives, to the producer, processor, distributor, seller, and consumer.  The more steps that a food has in its value chain, the more difficult it is to trace to its source.  

As an supplement to the rising trend in organic food consumption, local foods have become increasingly important.  There is no universally accepted definition of “local” when it comes to food purchasing.  It may include foods produced and/or processed within a radius from 100-250 miles, or may be defined as in-state or other nearby regions.  
Sustainable foods are those that are produced without minimal amounts of chemical pesticides, herbicides, or fertilizers.  They must also be produced in a safe and healthy environment for workers.  Sustainable foods do not need to be certified organic, although the organic certification guidelines provide a useful measure of sustainability.  
Economy

The state of Iowa has a comparable advantage with regards to its ability to take advantage of the benefits of local foods.  Iowa is already a large producing agricultural state, with 10.2% of the state’s gross product coming from agriculture and the impact from agriculture industries reaching to make up 24.3% of the annual gross product based on agriculture-affiliated revenues (Swenson, 2003).  Despite this, consumers in the state are reliant on foods produced and packaged elsewhere.  Studies have shown that the economic benefits of purchasing more foods that are grown locally would be substantial.  One estimate says that if 25% of all of the produce that is purchased in the state of Iowa was also grown and processed within the state, the result would increase the Iowa economy by $140 million dollars annually, and result in higher wages and additional jobs (Swenson, 2004).  This extra income and revenue re-circulates throughout the Iowa economy, increasing the amount of disposable income and potential investment.  
Sustainability

Another oft-cited benefit to local food consumption is sustainability, in terms of environmental concerns.  More so than conventional farming, local food production often encourages sustainable farming practices.  These practices include use of minimal pesticides and herbicides, responsible use of water for irrigation, and soil management.  Such practices have far reaching effects and real economic savings in terms of cleaner water in rivers and lakes.  Overall, local food production generally occurs on a smaller scale than occurs on farms that focus on mono-crop production such as feed corn or soybeans.  This is often perceived as resulting in farmers having closer ties to their farm and their product.  Sustainable farming practices are often grouped with the idea of being a steward of the land.  Food that is produced in a sustainable manner is also safer for residents that live near production areas and agricultural workers, due to the decreased use of chemicals.  In addition to the sustainable practices that are encouraged in local food production, the purchase of local foods also reduces the amount of fuel used to ship foods across the United States and around the world.  The average distance food travels is about 1500 miles.  The resulting savings reduces reliance on non-renewable energy, reduces air pollution and traffic.  
Health

Although not implicit in the definition of local foods, health is another important consideration and potential benefit.  For many university students, the first years at the university are the first years away from home and the first time in which they have had complete control over food consumption choices.  Promoting local food choices also promotes healthy eating choices.  Some local foods, in particular fruits and vegetables, are noted for having superior taste and freshness qualities.  Encouraging healthy food choices is important, especially as the rise in obesity and the number of overweight people has become a serious national health concern, with Iowa residents at high risk compared to other states.  Eating fast food and other unhealthy highly processed foods has been linked to the rise in obesity.  The National Cancer Institute spends about $1 million annually on the media component of its 5-A Day campaign to encourage greater consumption of fruits and vegetables. In comparison, the soft drink industry spends more than six hundred times that on advertising each year.  Coca-Cola alone spent $277 million in 1997 (Roberts, 2002).  Universities and other learning institutions are well-positioned and obligated to provide and educate about healthy food options, in order to counter the amount of advertising that is used to promote unhealthy choices.  Additionally, good nutrition has been linked with successful learning in school.  
Security


The final benefit of local food consumption discussed here concerns the issue of food security.  As mentioned previously, typical foods travel a great distance and pass through many hands before reaching the consumer.  Accordingly, long distance food chains are more vulnerable to contamination and far more difficult to trace.  Even organic products can be processed and shipped from far away, which leads to not necessarily sustainable practices when looking at the entire value chain.  The potential risks of a complex and long food source chain are exemplified by the recent contamination of food product additives imported from China.  The contamination has made headline news in the United States as it has resulted in multiple deaths and illnesses of dogs and cats that have eaten food made with contaminated products.  The harmful food product has been identified as melamine, used to make plastics or fertilizers, and was found occurring in wheat gluten and rice protein materials.  An investigation is currently taking place to determine whether melamine was intentionally added in order to boost reportable protein levels.  

This incident may affect not only pets, but humans as well.  Recent reports indicate that hundreds of pigs may have also eaten the melamine-tainted food additives.  Many of these hogs have been slaughtered and have nearly entered the food supply; however, they have been placed on hold, or recalled by the USDA.  States affected include:  North Carolina, South Carolina, Kansas, New York, California, Utah, Oklahoma, and chickens in Missouri (Doering, 2007).  Decreasing the length of the value chain by using local or regional food production would have avoided this situation in two ways.  Firstly, using inputs from nearby would avoid the initial contamination.  Also, purchasing foods raised or grown locally allows for easier tracking of the original source and the destination of foods in the consumer market.
Urban and Regional Planning
The topic of Community and Regional Food Planning has recently been subject to increased public discussions by professional planners in the United States.  The American Planning Association (APA) recently released a statement regarding its position on the upcoming new Farm Bill and addressed its position regarding food systems.  The APA is “coming to understand how diet, health, access to fresh foods, sustainability, and strong communities interrelate. And more than ever, how we farm and plan food systems directly affects the vitality and health within our neighborhoods whether they are urban, suburban, small town, or rural” (Farmer, 2007).  As planners consider these interrelated themes, sustainable and healthy food systems are increasingly becoming examined as the basis of a healthy and sustainable community.  
Local Food Organizations in Iowa
As the importance of sustainable and safe food systems becomes more widely recognized, organizations that support these policies and practices are forming across the nation.  Several groups, campaigns, and centers have been working to promote the benefits of buying local food in the state of Iowa.  The Johnson County Local Food Alliance (JCLFA), which works mainly in Johnson County, Iowa, is a group comprised of advocates, students, farmers, professional food buyers, and support organizations that work together to support local and sustainable agriculture practices.  They work with the collaborative campaign, Buy Fresh Buy Local, which has been implemented across the United States to educate consumers and promote local food products.  
Another invaluable resource for local food research in Iowa is the Leopold Center for Sustainable Agriculture, which was created by the 1987 Iowa Groundwater Protection Act in order to benefit Iowa’s farmers.  The Leopold Center distributes grants for investigating agricultural practices and contributing to educational programs for farmers.  The mission statement of the center is a powerful testament to the relationship between people, food and the environment, stating that the “Leopold Center for Sustainable Agriculture explores and cultivates alternatives that secure healthier people and landscapes in Iowa and the nation. Some of the center’s work focuses on technical farming practices, such as improving water quality through nitrogen management, and cropping systems, but the center also does substantial work with marketing and policy initiatives.   
Local Food Initiatives at Universities

Across the nation, and in many other countries, a variety of local food organizations have increasingly progressed over the last several years.  These initiatives to increase the amount of local foods purchased extend to several types of institutions, including colleges and universities.  It is clear that there are multiple benefits to purchasing local foods, but there are also challenges, especially when considering supplying a large institution, such as a university.   Primary concerns include the inability of local producers to meet demand, inefficiency of ordering and delivery, and higher prices.  Additionally, institutions require all suppliers to carry a large amount, such as a million dollars, of liability insurance.  Despite these challenges, many universities across the U.S. are adopting local food purchasing policies.  Weighing the benefits against the challenges, the following universities have decided to shift food guidelines to encourage and support local food producers.  


Iowa State University (ISU) recently announced a Farm to ISU program that increases the amount of locally and sustainably produced foods purchased by its dining services.   The updated policy reads, “When making purchasing decisions, the managers will consider: product quality, the distance it has traveled, production practices, and price” (Farm to ISU Guidelines, April 2007).  As a leader in local food purchasing, the program recommends that ISU dining services increase local food purchases to 35% of the total by the academic year 2011-2012.  The five year plan is included in Appendix A.  Part of the program’s success thus far includes a high level of administrative support, including the director of dining services, as well as support from students and the Leopold Center for Sustainable Agriculture.  Other important components of the program include marketing, educating staff, and creating documents and checklists for farmers (DeBlieck, 2007).  The motivations which drive this program may easily also be applied to the University of Iowa due to the similarity in geographic locations:    

· Providing an opportunity for Iowa farmers, processors, and food entrepreneurs to profitably market their products 

· Providing people with a healthy and affordable diet and fresh local foods when in season 

· Providing safe and healthy foods grown with high levels of environmental stewardship 

· Contributing to the vitality of rural and urban communities, 

· Connecting Iowa State University to Iowa communities     (Farm to ISU, 2007)
The third state university located in Iowa, the University of Northern Iowa (UNI), has a long-standing local food project, which focuses on locally produced meats and some other local foods.  This project received funding from the Leopold Center in 1997 in order to increase the amount of locally produced foods that are purchased by institutions.  The project has been quite successful; in 2003, over $1 million dollars was spent buying local foods by fourteen institutions in northern Iowa, including UNI (UNI, 2007).  At the residential dining services at UNI, local produce is purchased from the region when in season, as well as an emphasis on serving other food products which are produced within Iowa.  The length of time that this program has existed (ten years) indicates that this policy to increase local food purchases has been a financially sound practice as well as reasonable in terms of efficiency.  
The University of Wisconsin-Madison (UWM) has implemented a college food project in order to support and increase University food purchases from Wisconsin farmers, which include a variety of products such as eggs, meat, dairy, and produce.  These local foods as well as organic products from outside of Wisconsin are regularly served at the residential dining services as well as catered events in the UW-Madison Memorial Union.  A Center for Integrated Agricultural Systems (CIAS) helps to organize and facilitate the purchasing of local foods directly from farmers.  Successes cited by the program include support from the university administration as well as support and demand from students and catering customers.  There is also support from the state house, which has recently introduced a bill to fund the promotion of local foods.  Wisconsin residents currently spend about 19 billion dollars a year on food, of which an estimated 1% – 3% is spent on local foods.  The proposed target is to increase local food purchases to 10% (Welch, 2007).  

The University of Minnesota main campus has also taken measures to install an effective local food program by adopting a direct statement regarding its University Dining Services commitment to environmental and social programs which reads as follows: “University Dining Services actively works to improve our relationship with the land, the community, and local producers. We are committed to supporting local farmers while providing students and University of Minnesota faculty and staff with foods, beverages, and products they want.”  In 2006, this policy translated into the purchasing of 92,422 pounds of local produce, 136,000 gallons of locally produced and processed milk and another 13,000 pounds of Minnesota produced food.  The mechanism for the University of Minnesota’s dining services (UDS) to purchase more local and sustainable foods occurs in part through a relationship with Food Alliance Midwest, an organization that certifies food as produced through socially and environmentally sustainable methods.  UDS is also making progress towards sustainability through recycling and composting programs and is constantly working to strengthen its commitment and improve upon its policies.  The newest change, starting April 2007, will result in all of the UDS residential restaurants serving cage-free eggs.  This event has been made possible through local business development, as the following quotation demonstrates:   “Greater availability of cage free eggs through existing purchasing relationships and growing trends in overall sustainability has made purchasing cage free egg products more viable. Since implementation, residential restaurant locations record using over 2,880 pounds of cage free eggs per week” (UMN, 2007).  


Additionally, projects at the University of Minnesota-Crookston (UMC) have included the compilation of a local foods database which currently includes over 240 local food producers, processors and agencies.  In 2004, the UMC dining services featured locally produced meat once a week for nine weeks, including publicity about the area in which it was produced.  Research and student support was the driving force behind the implementation of locally produced foods in the residential dining services.  

Although not a learning institution, a notable local food policy was adopted in Woodbury County, located in western Iowa.  Last year, Woodbury County announced an official policy to buy locally produced organic foods, or as a next preference, locally produced non-organic foods for its departments that regularly serve food (jail, juvenile detention, etc.).  These purchases occur through the regular food broker, CBM Food Services.  This policy is “intended to increase regional per capita income, provide incentives for job creation, attract economic investment, and promote the health and safety of its citizens and communities” (Woodbury County, 2006).  An interesting aspect of this policy is the use of an existing food vendor to distribute the local food products.  As local governments become increasingly aware of the benefits of local food purchases, other counties in food producing regions will likely follow this example.  
Policy Strategies for the University of Iowa

Because of the flexibility needed in accommodating the ordering needs of the food service managers, Deborah Zumbach indicated that the administration involved with food purchasing was somewhat opposed to the idea of having a percentage of local food purchases required, or set as a target goal.  In March 2007, it seemed that a more general policy which recommended buying local foods would be better accepted by University administration.  In order for any policy change at the University of Iowa to be successful, attention to the supply side of the local food system with regional farmers and producers must occur.  

Suggested Actions:
· Define the goals of the University of Iowa Dining Services and the IMU regarding foods that are local, sustainable, and secure.    Set an order of importance.    
· Add to UI Purchase guidelines a targeted percentage goal for buying local foods, or as an alternative to a percentage (which may be both difficult in practice as well as face opposition to adopting the policy) consider requiring an annual report of progress towards increasing local food purchases.  
· Utilize the UI Purchasing Department business practices education model (similar to that used with the Targeted Small Businesses Initiative) to develop the practices of local farmers and food processors and possibly food distributors.  

· Utilize funding and support from the Leopold Center for Sustainable Agriculture.  

· Solidify and test an emergency preparedness plan for the University of Iowa food system.  
· Examine opportunities that exist with UI Catering, special events and smaller food retail locations by focusing on compatibility with the local growing season. 
· Request that Hawkeye Foods distribute more foods that are produced and processed in the region and/or products which have been certified sustainable.
· Allocate more funding for staff and student workers and create jobs that are appealing because they work with less processed foods and teach cooking skills.  
· Improve Food Awareness education and label locally purchased foods.   
· Explore ways to purchase locally while increasing economic purchasing power.

· Embrace the goals of the UI Energy Plan and apply them to the food system.  

· Create a mechanism for local producers to work with UI Purchasing.  This mechanism could be shared among other institutions in the state of Iowa, in particular ISU and UNI.  
· Identify several specific local products (such as meat, eggs, dairy) that are best suited to university partnership in order to test policy and food delivery system.
Conclusion and Personal Remarks

When I was first introduced to this project, my first thought was, “Sure, I like food.”  I had previously been exposed to the ethics of vegetarianism and the environmental benefits (as well as potential economic benefits to producers) of organic food.  The idea of promoting local foods, I found, is a more practical version of these other movements.  The emphasis on local foods encompasses social concerns, environmental conservation, economic development, and of course health and general well-being.   As I learned more about local food organizations, I realized that they seek to include a wider range of people than previous food movements and that they have been steadily gaining support over the last several years.  At first, I also thought that local food policies by universities and other large institutions would be not viable in terms of financial responsibility, efficiency, and maintaining continued support from clients/students.  I found that this is not the case.  As noted, many universities have approved and tested local food purchasing policies with notable success.  Although it requires time and consistent effort to overcome the challenges and to develop a purchasing mechanism, the rewards are substantial, as explored in previous sections of this paper.  Across the United States, institutional and community based changes in food purchasing polices and practices are occurring.  Iowa, along with other Midwestern states, because of its large agricultural base, is uniquely positioned to benefit from such changes on a state-wide and regional level.  


An opportunity for further analysis exists with the University Hospitals food system, which operates under a separate food purchasing system.  
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Appendix A:  Iowa State University Dining Five-Year Plan, April 2007
	First Year 2007-2008 

	· Find three quick ways to incorporate sustainable products into our menus. 

· Dairy - 

· Meat – four features in residence halls, grass-fed or organic beef in MU burger concept 

· Produce – feature monthly seasonal produce in residence halls 

· Introduce Monthly Marketing 

· August through May a new product will be added to the menus each month. 

· The ISU community will become aware of the importance of sustainable products. 

· Various ISU Dining marketing tactics and publications will tell the story behind the sustainable, local, and organic food products making people aware of where their food is coming from, the number of food miles, and how it is grown. 

· Commit half a percent of food cost to changes on $6M in purchasing, which is about $300,000. 

· Have first trip field trip with managers to various farms. 

	Second Year 2008-2009 

	· All products certified 

· Use Food Alliance for “sustainable” certification 

· Food Alliance 

· can assist in certification of those farmers and growers who are truly making a difference in the way food is produced 

· match ISU Dining’s values of being stewards of the Earth 

· have a self assessment tool on their webpage (www.foodalliance.org) 

· Dairy to contain no hormones 

· Only certified organic products will be accepted and marketed as “organic” 

· Local will be defined as Iowa-grow 

  Memorial Union Market & Café to feature organic and vegetarian products 

  Have first field trip with students to various farms 

	Third Year 2009-2010 

	· Design Café 

· To feature Iowa products 

· Ten percent of purchases to be sustainable, local and organic 

· Repeat All Iowa Meal to serve in residential dining centers 

· Have first field trip with staff to various farms 

	Fourth Year 2010-2011 

	· 25% of purchases to be sustainable, local and organic 

· Bring back an All Iowa Meal to catering menu 

	Fifth Year 2011-2012 

	· 35% of purchases to be sustainable, local and organic 

· Use green building practices on new construction projects 

· Promote and celebrate successes and plan for next five years 

	*Note: this is a flexible plan. As ISU Dining progresses, new ideas and practices may be added to the plan.
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