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Greetings- 

My name is Alexi Groumoutis and I’m the Local Foods Coordinator for Southern Iowa Local Foods Initiative which 

is under the umbrella of Southern Iowa Resource Conservation and Development Area, Inc., a 501 (c) (3) non-profit 

organization. I serve Adair, Adams, Union, Clarke, Taylor, Ringgold and Decatur Counties. 

I’ve assembled this convenient Foodservice Resource Guide to answer questions you may have when purchasing 

locally sourced food for your business. In Southwest Iowa, a growing number of consumers are becoming more 

mindful of their food choices and are seeking out food from local growers. Just the same, restaurants and grocery 

stores in this region are beginning to implement locally grown foods onto menus and grocery store shelves. As the 

local foods movement gains momentum, many foodservice establishments have questions regarding food laws and 

local food resources. This guide is designed to give you a starting point to access safe and delicious food grown in rich 

Iowa soil by passionate Iowans. 

Southern Iowa Local Foods Initiative’s Mission:   

Working to build healthier, more prosperous communities while creating a vibrant local foods system by bridging the 

gap between specialty-crop growers, consumers and food establishments. By supporting local farmers and growers, we 

can support sustainable food practices that improve health, the environment, community ties and local commerce. 

 

Happy Eating! 

Alexi Groumoutis, Local Foods Coordinator 

 

 

. 

 

Bridgewater Farm 
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Information included in this document may have changed. Please contact the resources provided in 

this document for current laws, regulations and licensing requirements. Southern Iowa Resource 

Conservation and Development and the University of Iowa Office of Outreach and Engagement bare 

no responsibility for misinformation. 
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•Terms like "farm-fresh" or "locally grown" in menu descriptions and in grocery store ads can be 
major selling points.

Great for Marketing

•Keeps money in the pockets of Iowans

•Creates jobs

Great for Local Economy

•Quality--Locally grown food is FRESH, therefore retains more nutrients and product integrity 
isn't comprmised

•Flavor--Usually harvested within 24 hours of selling, so bursting with FLAVOR

•Convenient--Farmer can grow to your specifications

Superior Product

•When neighbors support one another a sense of  community pride is instilled

•Eating locally grown connects people to their communities

Community  Morale

•Local  farmers are more likely to practice techniques that protect the environment, public 
health and animal welfare

•Less food miles lowers environmental damage and carbon footprint

Sustainable Agriculture

     Alexi Groumoutis 
Local Foods Coordinator 
Southern Iowa Resource Conservation and Development 
(Adair, Adams, Union, Clarke, Taylor, Ringgold and Decatur Counties) 

  

        alexigroumoutis@southerniowarcd.org  
     

     www.southerniowarcd.org 

     Office 641-782-4033 

      609 New York Avenue, Suite B  

      Creston, IA 50801 
 
     Growing Food*Growing People* Growing Communities 

 Bridgewater Farm Produce at 

Creston Fareway  
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Strive for a 
Percentage of Locally 

Sourced Food

•Ideally: Purchase 30% of 
your total food budget on 
locally grown ingredients
According to the Leopold 
Center for Sustainable 
Agriculture this number is ideal 
to support local economy

•Or choose whatever 
percentage seems 
attainable for your 
business

Start Small

•Pick one or two local 
ingredients like tomatoes 
and lettuce to add to 
salads and sandwiches

•Grocery stores can start 
by selling locally grown 
tomatoes , the most 
popular local produce of 
the season 

Think Seasonal

•Design menu or specials 
around seasonal 
ingredients

•Feature seasonal produce 
on store shelves

Watson Honey 
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Market Maker

•http://www.southerniowarcd.org/html/MarketMaker.html

Local Harvest

•www.localharvest.org

Iowa Food Cooperative

•http://iowafood.coop/

Iowa CSA (Community Supported Agriculture) Farms

•http://www.leopold.iastate.edu/pubs

USDA Farmers' MarketDirectory

•http://www.idalsdata.org/fmnp/index.cfm?fuseaction=main.formFarmersMarketDirectory

Southern Iowa Local Foods Initiative (Southern Iowa RC&D)

•www.southerniowarcd.org

Lone Tree Foods

�                                 
 Produce, Meat, Eggs, Herbs, Honey, Dairy, etc. 

Wimmer Farms 
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Local Food Guidelines for 
Restaurants, Cafeterias and Grocery 
Stores. 

---------------------------------------------- 

Information provided may have changed since 

the printing of this document. Please contact 

Resources listed on page seven for current 

regulations and licensing requirements. 

Checklist for Retail Purchasing of LOCAL 

PRODUCE 

It is in the best interest of food establishments 

and grocery stores to require that farmers fill 

out a Checklist for Retail Purchasing of Local 

Produce form (there is a copy of this checklist 

on page 9). By doing so, you can get an idea as 

to whether farmers are implementing safe 

farming practices.  

Go to Iowa State University Extension and 

Outreach to download and print a free copy of 

the checklist at: 

https://store.extension.iastate.edu/Product/Ch

ecklist-for-Retail-Purchasing-of-Local-Produce 

GAPS Certification (Good Agricultural 

Practices) 

Although it is NOT required by law that farmers 

be GAP certified, some food establishments 

may require that farmers have GAPS 

certification. Farmers can prepare for 

certification by taking one or more GAPS 

Workshops ($55), followed by a GAPS farm 

inspection ($2,000-$3,000). Certification is 

acquired by passing the GAPS inspection. 

GAPS are a voluntary set of food-safety 

guidelines designed to help farmers handle food 

safety from the farm to the market. These 

practices include: 

• Developing a food safety plan for the 

farm 

• Training farm employees about this 

plan and farm food safety practices 

• Documenting farm practices to reduce 

the risk of dangerous bacteria or toxins 

on farm products 

To learn more about GAPS workshops contact 

Dr. Angela Laury Shaw at Iowa State University 

Extenion: 

*515-294-0868* 

angelaml@iastate.edu  

Product Liability Insurance 

Some food establishments and grocery stores 

may require that farmers have a minimum one 

million dollar Product Liability Insurance Policy. 

This policy protects food establishments against 

consumer claims of injury caused by a defective 

or hazardous product such as contaminated 

fresh produce.  

Other Suggestions: 

References-Ask farmers for references of others 

who have purchased from them. 

Samples-Ask farmers for samples of their 

products. 

Growing Practices-Ask farmers about their 

growing practices: e.g. Pesticides/Fertilizers etc. 

Visit their farm-To ensure farmers operate a 

clean and humane farming operation, make an 

appointment to tour their farm. They should be 

happy to oblige! 
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Regulations and Licensing 

Local Food Connections Foodservice Considerations 

– Iowa State University Extension 

Generally, potentially hazardous foods such as 

meat, dairy products, fresh shell eggs, and 

certain produce items must come from licensed 

or inspected food processing plants. Meats 

must be processed and inspected in a state 

facility if sold to foodservice operations in the 

same state. If meats are sold across state lines, 

then the processing facility must be federally 

inspected and the product must bear a U.S. 

Department of Agriculture shield.  

Dairy products used in foodservice 

establishments must be pasteurized.  

Fresh shell eggs can come from local farmers if 

the farmer is licensed with the state to ensure 

breeding and collection facilities are clean.  

Fresh produce suppliers generally have no 

regulations or licensing requirements since 

most fresh produce items are not considered 

potentially hazardous. One exception is alfalfa 

sprouts. These should only be purchased from a 

licensed vendor. Any processing of fresh 

produce items by local growers, such as 

chopping lettuce or slicing radishes, must take 

place in a licensed food processing facility. 

Additional information is available from the 

Iowa Department of Inspection and Appeals. 

Some non-potentially hazardous food sales also 

are restricted. Fresh bread, pies, or desserts can 

be prepared in private homes and sold directly 

to consumers at farmers’ markets, but they 

cannot be sold to foodservice establishments 

unless they have been prepared in an inspected 

kitchen. Additional information is available from 

the Iowa Department of Inspection and 

Appeals. 

The buyer should be aware of potential risks to 

the safety and quality of the fresh produce as it 

is packaged and transported. Buyers should 

check that food containers protect the integrity 

of the produce and ensure the food is not 

contaminated. For example, large black plastic 

garbage bags may seem a convenient package 

for bulk produce, such as spring salad mix, but 

the interior of these bags often is treated with 

chemicals to reduce odors that could 

contaminate the food. 

Resources: 

 Contact your local Health Inspector for 

up-to-date regulations and licensing 

requirements for locally sourced foods 

 Food and Drug Administration (FDA) 

Food Code—

http://www.fda.gov/Food/GuidanceReg

ulation/RetailFoodProtection/FoodCod

e/ 

 Iowa Department of Inspection and 

Appeals-Food and Consumer Safety 

Bureau— 

http://www.state.ia.us/government/dia

/page3.html 

 Iowa Department of Agriculture and 

Land Stewardship— 

www.iowaagriculture.gov 

 

Alexi Groumoutis 
Local Foods Coordinator 
Southern Iowa Resource Conservation and 
Development 
(Adair, Adams, Union, Clarke, Taylor, Ringgold and 
Decatur Counties) 

  

        alexigroumoutis@southerniowarcd.org  
     

     www.southerniowarcd.org 

     Office 641-782-4033 

      609 New York Avenue, Suite B  

mailto:alexigroumoutis@southerniowarcd.org
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      Creston, IA 508 Growing Food*Growing People* 

Growing Communities  
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Weisshaar Family Farm in Union County raises antibiotic-

free and hormone-free natural beef. Their beef is licensed 

and inspected, so it can be sold to restaurants and grocery 

stores. Contact info: jean@wiserpostla.com  

 

Watson Farm Honey in rural Ringgold County sells raw, 

unprocessed honey. Contact info: 641-784-3552 

 

Bridgewater Farm in Adair County is Certified Organic and 

raises antibiotic-free and cage-free broiler chickens and laying 

hen chickens, beef, pork, ducks that are raised for eggs, 

vegetables and fruits.  Their meat and eggs are licensed and 

inspected, so they can be sold to restaurants and grocery 

stores. Contact info: 641-745-5368 

 

Wimmer Farms in Union County grows Certified Naturally 

Grown produce and aronia berries. Contact info: 641-278-0735 

 

Big Creek Farm in Decatur County grows chemical-fee, 

pesticide-fee, fertilizer-free and herbicide-free produce 

and flowers. Contact info: chad.bigcreekfarms@gmail.com  

 

B&B Gardens in Clarke County sells a variety of 

sustainably grown produce, including heirloom tomatoes 

and Certified Organic aronia berries. Contact info: 641-

414-6363  

 

mailto:jean@wiserpostla.com
mailto:chad.bigcreekfarms@gmail.com
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Grant funding for the Foodservice Resource Guide was made possible in part through Southern Iowa 

Resource Conservation and Development’s partnership with the University of Iowa’s Office of Outreach 

and Engagement.  

“The Iowa Resource Conservation & Development Partnership is designed to provide assistance for 

economic development, arts and culture development, environmental conservation and public health 

initiatives in communities within nine RC&D regions across the state. University of Iowa faculty, staff and 

students, through community-based research, service-learning courses and staff outreach, are 

collaborating with RC&D staff and community partners on a variety of projects, workshops and trainings 

to enhance the quality of life for citizens across Iowa.” 

 

   

Wimmer Farms Lettuce 


