
 Please indicate the degree to which each of the following have limited your ability to 
incorporate locally raised food into your menu. 

 Not at 
all      A lot 

Finding growers or local 
product supply 1  2  3  4 

 
Coordinating purchase and 

delivery of products 
1  2  3  4 

 
Product quality 

 
1   

2   
3   

4 
 

Product quantity 
 
1   

2   
3   

4 
 

Product price 
 

1   
2   

3   
4 

 
Seasonality 

 
1   

2   
3   

4 

Student food preferences 1  2  3  
 

4 
 

Getting administrative 
support 1  2  3  4 

 
Products must be ready to 

cook and/or serve 
1  2  3  4 

 
Food safety concerns 

 
1   

2   
3   

4 
 

Liability insurance 
requirements 

1  2  3  4 

 

Bidding 
policies/requirements of 

your institution 
1  2  3  4 

 

Contract restrictions 
with my primary supplier 

1  2  3  4 

 
Other 

 
1   

2   
3   

4 
 

 Please indicate to what degree you see each of the following as being benefits of farm-to- 
college programs?  

 Not 
Beneficial      Very 

Beneficial 

Supporting local farmers 1  2  3  4 

Supporting the local 
economy 1  2  3  4 

Higher quality food 1  2  3  4 
 

Lower environmental 
impacts 

1  2  3  4 

 

Opportunity for student 
education/research 

1  2  3  4 

 

Good for community 
relations 

1  2  3  4 

 

Meeting desire and 
demand from students 

1  2  3  4 

 
Other 

 
1   

2   
3   

4 
 

 Please indicate how often you have purchased locally raised foods from each of the  
following sources? 

 Never   Often 

Individual Farmers 
 

1 2 3 4 

 
Brokers 
 

1 2 3 4 

Distributors 
 

1 2 3 4 

 
Farmer-managed  
Cooperatives 
 

1 2 3 4 

Farmers’ Markets 
 

 
1 

 
2 

 
3 

 
4 

Other 
 
1 

 
2 

 
3 

 
4 
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  Sources & Funding

In Western Wisconsin there is a strong push to develop a more robust local/regional food system, for 
economic development as well as for environmental and health reasons. There are many reasons to buy 
locally grown food. You'll get exceptional taste and freshness, strengthen your local economy, support 
family farms, safeguard your family's health, and protect the environment.

 The UWEC Chippewa Valley Center for Economic Research and Development (CVCERD) has recently 
partnered with UW-Extension Baron/Chippewa Counties on a very timely research project. A $10,000 
grant was secured through UW-Extension to develop an applied local food research project. The intent of 
the project is to document the degree to which local food is produced and consumed in Western 
Wisconsin. In addition, we seek to contribute to existing efforts aimed at increasing local food purchasing 
and consumption in the region. This project will provide basic data and information as well as research 
analysis, and outreach to support and tie together these efforts.

Introduction

In order to characterize local food production and consumption in Western Wisconsin the CVCERD is 
conducting surveys of colleges and school districts. We believe that investigating farm to school and farm to 
college programs is a good beginning to characterizing the local food landscape in the region.

How do Farm to School Projects Work?
The goal of farm to school programs is to enhance school meals by introducing fresh, nutritious, local and 
sustainably grown food to children. These programs provide an opportunity for children to reconnect with their 
natural world, strengthen links between the classroom and the lunchroom, and help establish a stable market 
for local farmers and processors.

How do Farm to College Projects Work?
College food service departments have an important influence over students' eating habits and health. For 
many college students, the dining hall provides the majority of their meals. Farm to college programs offer 
opportunities for increasing farmer income, supporting the local economy and the environment, and improving 
students' eating habits.

The Survey Process
We first asked the food service directors at each institution if they purchased any locally raised food products 
for their meal programs. Those that answered yes received one type of survey and those that answered no 
received slightly different version of the survey.

Initial Question for Colleges
Do you currently have an active “farm-to-college” program?  By this we mean any arrangement where your 
college food service purchases (last spring term or this fall term) some amount of locally grown food instead of 
buying from companies that get food from all over the country or even all over the Midwest?
YES__11__        NO__22__   # Surveys Mailed out
YES__6__          NO__10__  # Completed Surveys Received

Initial Question for Schools
Do you currently have an active “farm-to-school” program?  By this we mean any arrangement where your 
school district food service purchases (2006-07 school year and/or so far during the 2007-08 school year) some 
amount of locally grown food instead of buying from companies that get food from all over the country or even 
all over the Midwest?
YES__1__        NO__18__   # Surveys Mailed (3 Schools Yet to Contact)
YES__0__          NO__10__  # Completed Surveys Received

Research Plan
These surveys are intended to aid the CVCERD in examining the purchase of locally raised foods to be served 
in school and college dining facilities. This is just one part of a larger project that seeks to characterize the 
supply and demand of local/regional foods in Wisconsin. Completed surveys are just beginning to be returned, 
so we have not yet analyzed any of the data. As we enter and analyze the data, we will seek to present our 
findings at professional conferences and also report in the media as well as publish in peer-reviewed journals. 
In particular, we are scheduling a week of local foods activities on the UWEC campus from March 31 – April 
4, 2008. The feature event includes a key note address on Wednesday April 2 by Ken Meter of the Crossroads 
Resource Center.

 

Method


