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REPORT:

1. Budget:  Please see the tentative budget schedule attached.  We had to adjust 
for the Iowa League Legislative Day being moved from January to February this 
year.

2. Pensions:  Please see the attached article on Governor Branstad’s recent 
comments on the need for pension reform.http://www.desmoinesregister.com/
article/20131119/NEWS/311190052/.

3. Highway 22:  It appears that Hwy 22 will not be resurfaced in November, but 
that it will be completed in late April or May.  One lane will remain open with the 
construction of Colorado going on at the same time.  Per IDOT - “We too, along 
with the Illowa, are disappointed we could not get that portion of Hwy 22 done 
this season. Mother Nature is not cooperating enough for the contractor to give 
us a good, quality finished product; so it was decided to wait until better 
conditions are available.  We will certainly keep in mind your proposed work in 
the same area, next season.”

4. Transfer of Jurisdiction:  Talks continue next week with iDOT regarding a 
potential for a transfer of jurisdiction on Mississippi Drive.  We hope to have 
details to bring forward to City Council for review and discussion shortly.

5. Blue Zones:  Per Blue Zones - “As a follow up to the Food Environment 
Workshop that took place on September 10th... you to review the compiled 
priorities from the Workshop, and develop next steps forward.”  The next 
meeting for this working group is scheduled for Thursday, December 5th, 
11:00am – 1pm at MCSA (312 Iowa Avenue).  Discussion items are related to 
voucher programs, education in nutrition/cooking/food for all populations, 
community gardens, and healthy options for public venues. The report prepared 
after the September meeting is attached.

6. Bi-State:  Please see the attached Commission packet for the November 
meeting.  Also attached please find a copy of the Commission in Review for 
October 2013.  The Commission in Review is intended to assist the over 400 
elected officials from member governments in being better informed of their 
Commission’s activities.

7. Airport Advisory Commission:  Please see the attached report to be presented to 
the Airport Commission next week.  

8. Fire Department:  Per Chief Ewers - Below you will find the hours logged for our 
departments and the volunteers from area departments:   

• Swat /Tactical EMS training - 200 hrs
• Accountability - 66 hours
• Live fire evolutions (Not including Saturday)- 607 hours of live fire 

evolutions

"I remember Muscatine for its sunsets. I have never seen any

on either side of the ocean that equaled them" — Mark Twain



• Aerial Operations/ Ventilation training- 95 hours
• Search and rescue- 80 hours  
• Investigation - 60 hours
• Coordination / Planning / IAP-  200 hours ( estimation)
• Live fire Saturday Alone - 264 hours (33 men x 8 hours each)
• Volunteers recorded:

Investigation- 160 hours / 40 FF
Planning / IAP- 160 hours / 40 Fire Officers
1240 man hours of live fire training on Saturday

• Saturday Burn:
33 Fire attacks
33 Ventilations
33 Search and rescue evolutions
33 Fire development evolutions
33 Incident commander evolutions
132 Staging evolutions
12 Radio frequencies used
188 Firefighters on scene and accounted for
45 Pieces of fire apparatus on scene
66 Relay pump evolutions
132 Pumping evolutions.
1504 Hours of training on Saturday alone. (volunteers and career 
combined)
  

• What was used per evolution:
80 firefighters
6 pump operators
16 command staff
8 executive command staff
Total used 110 people per evolution x 33 evolutions in for the day.
So we produced 3630 training opportunities on Saturday.
We also provided 1/3 of all hours required by the state each year to be a 
structural firefighter



PROPOSED 2014/2015 CITY COUNCIL BUDGET SCHEDULE 
CITY HALL CONFERENCE ROOM 

 
 

Date Time Department/Agency 

Thursday, January 30, 2014 5:30 p.m. General Fund Overview to City 
Council 
 

Saturday, February 1, 2014 8:00 a.m. to 4:00 p.m. City Council Budget Review 
Legal Services 
City Administrator 
Human Resources 
Risk Management 
Finance 
Information Technology 
Community Development 
Airport/Airport Subsidy 
Police Operations 
Animal Control 
Fire Operations 
Emergency Management 
Library Operations 
Cablevision 
Art Center 
 

Monday, February 3, 2014 5:30 p.m. to 8:30 p.m. Parks Administration 
Park Maintenance 
Swimming Pools 
Recreation 
Soccer 
Kent Stein 
Wellness 
Cemetery 
Golf Course 
Boat Harbor 
Marina 
 

Wednesday, February 5, 2015 5:30 to 8:30 p.m. Public Works Administration 
Engineering 
Roadway Maintenance 
Traffic Control 
Snow and Ice 
Street Cleaning 
Building & Grounds 
Collection & Drainage 
Storm Water 
Equipment Services 
Equipment Replacement 
 



Date Time Department/Agency 

Thursday, February 6, 2014 
 

5:30 p.m. to 7:00 p.m. Senior Resources 
Economic Development 
Humane Society 
 

Saturday, February 8, 2014 8:00 a.m. to 4:00 p.m. Iowa Legislators 
Parking 
Refuse Collection 
Landfill 
Transfer Station  
Transit 
Ambulance 
WPCP 
Housing 
Review & Discussions Begin – 
General Fund 
 

Tuesday, February 11, 2014  5:30 p.m. to 8:30 p.m. Capital/Debt/TIF/RUT 
Local Option Review 
 

Wednesday, February 12, 2014  5:30 p.m. to 8:30 p.m. Review & Discussion 
Decisions for Public Hearing (may 
continue to February 15th) 
 

Saturday, February 15, 2014 
 

8:00 a.m. to 4:00 p.m. Final Decisions for Public Hearing 
(extra meeting unless concluded 
February 12th) 
 

Tuesday, February 18, 2014 5:30 p.m. to 6:00 p.m. Set Public Hearing 

Thursday, March 6, 2014  Public Hearing & Adoption 
 

March 15, 2014  Approved budget filed with County 
Auditor for certification 
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Introduction 

The following report provides a summary of key issues and proposed priorities to improve the food 
environment in Muscatine through new or enhanced policy and programs. A diverse group of 
stakeholders representing city government, public health, education, community organizations, grocers 
and restaurateurs convened for a workshop facilitated by national experts Dan Buettner, Dan Burden, 
and Mark Winne. (See Appendix for facilitator biographies and participant list) The workshop resulted in 
a set of priorities to be presented to the Blue Zones Project™ Power 9 Team for integration into plans 
supporting Blueprint implementation or pursuit through collaborative community partnerships.  Each 
community is challenged to pursue at least three policies or programs of significance with one marquee 
policy or program that stands to make a long-term impact on the food environment and improve 
community well-being. 

Overview 

Representatives from the Iowa Blue Zones Project Demonstration Communities of Cedar Rapids, 
Muscatine, and Sioux City met independently in planning workshops during the week of September 9th 
to identify and select policy-related options that could improve their respective food environments. The 
community of Muscatine identified a unique set of challenges and then selected policy options tailored 
to its own circumstances. Reducing obesity and promoting food security were major concerns expressed 
by the participants.  Making the healthy food option the easy and affordable option for all residents was 
also a high priority. 

Participants saw the generally poor state of food knowledge – buying, cooking, and growing food – 
among young people, many adults, especially the most nutritionally vulnerable, as a serious challenge 
facing the community. This led to the selection of a number of educational approaches. 

Increasing access to locally produced food – and healthy food in general – was a widely acknowledged 
interest. Though challenges to acquiring such food at reasonable prices were noted, expanding its 
availability through farmers’ markets, farm-to-school initiatives, community supported agriculture, food 
pantries, and restaurants were identified goals. Related to improving access to and distribution of locally 
produced food was a passionate interest in expanding gardening opportunities. Whether it was at 
schools, on the grounds of faith communities, or on vacant public or private land, gardening was 
identified as a healthy, community-building activity that should be available to all. 

Lastly, fast food restaurants and convenience stores (cafeterias and vending machines in public 
institutions as well) were singled out for both their too-easy availability and unhealthy food content. The 
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need to make changes was strongly affirmed. While two general approaches were identified – one that 
made use of restrictive regulations that try to curb the location, food content, and advertising of 
unhealthy food outlets, and one that is based on incentives for vendors to change what they sell and for 
consumers to change what they buy – the consensus position favored mildly aggressive approaches such 
as requiring healthy options in public vending machines, and strong incentives for consumers to make 
healthy choices. 

Selected Policy Priorities  

What follows are the policy options that were proposed and debated at the Muscatine workshop. While 
dozens of options were proposed, the following subsequently received the largest share of “votes” by 
the participants. 

• Expand farmers’ market voucher programs and ensure that all farmers’ markets accept SNAP; 
extend those benefits to off-season, grocery stores, and other appropriate outlets; “Veggie 
Scripts” (fruit and vegetable coupons issued by a health care provider) and “double buck” 
programs (doubling the value in produce of SNAP benefits used by a SNAP recipient at a 
farmers’ market) should be established.  
 
These are proven methods to expand the benefits of farmers’ market – both through produce 
and related food education – to more members of the community, especially lower income 
residents. Some of voucher programs can be implemented with local resources – people, 
organizations, and funds (even a modest amount of funds, when carefully targeted, can have 
significant impacts) – while some actions would require authorization from state and/or federal 
agencies, and require additional appropriations from public sources. 
 

• Expand nutrition/cooking/food education programs to children, students, parents, and seniors. 
Emphasis is largely on fresh, whole food, often local or in-season. Education can be extended as 
well to food processing, storage, canning and budgeting. 
 
While this area of interest is common and popular, it’s often stated vaguely or not well 
understood. If communities are pursuing this general direction they should first conduct a 
thorough review and inventory of similar programs and resources that are already available in 
their area. Sometimes it’s just a case of conducting better outreach for existing programs or 
expanding those programs as opposed to developing new ones. They should also try to 
coordinate efforts between existing programs, and possibly seek new resources that would help 
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all service providers. One example is USDA’s SNAP-Education program which is targeted at food 
stamp recipients. “SNAP-Ed” can sometimes be expanded or targeted in ways that serve multiple 
interests, e.g. youth, seniors, and farmers’ market shoppers. 
 

• Establish community gardens in areas not currently served by them; establish school gardens; 
allow front yard gardening; give community gardens first priority use for vacant municipal land. 
 
These are relatively direct and easy goals that don’t require a lot of money or elaborate approval 
processes. City action, however, both in terms of a general resolution of support as well as 
determining if there are special zoning and permitting issues, would be desirable if not 
necessary. Perhaps establishing clear targets such as the number of new gardens and gardeners 
would be a good idea, e.g. 10 new garden sites and 500 new gardeners in three years. A city-
wide gardening initiative can be supported by mapping assistance from the city, and the 
development of gardening skills could be supported by existing gardening education efforts such 
as Extension’s Master Gardener program. 
 

• Create more healthy food options in public venues and where children go for recreation. 
 
This is a fairly straightforward policy action that can be taken by the city. Muscatine should use 
all its organized BZ constituencies to get behind a resolution on this issue and use it as their first 
big win. Other communities should consider this item as well for their first foray into food policy. 
If not this one, another one should be selected by each community’s Power 9 or other entity to be 
acted on as quickly as possible. An item that is a likely “policy win” or low-hanging fruit should be 
identified and moved through the appropriate policy channels. An early victory is a good way to 
galvanize support and build group morale. 
 

Conclusion 

Organizing a community to make fundamental, long lasting change to their food environment through 
policy is not easy, but it has and can be done. It won’t be done, however, through the actions of a few 
individuals or a couple of existing programs, but through the concerted effort of dozens and even 
hundreds of individual citizens and organizations who share a common vision for a healthier food 
system.  
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While such a vision, informed by a comprehensive understanding of a community and a well-thought 
out action plan are necessary ingredients for success, there are several additional ingredients and 
actions that are critical to accomplish as well. First, policy work is not intuitive nor does it come easily to 
those who have run projects or programs for most of their career, nor to individuals who may be new to 
organized food activities. Time and training are necessary for people to acquire the skills to work 
effectively in the policy arena.  Initially, this should include a grounding in how government operates, 
makes laws, etc, which can be a kind of “Civics 101” approach (“Good Law, Good Food: Putting Local 
Food Policy to Work for Communities” is an excellent primer for local food organizations and is available 
at www.markwinne.com under “resource materials”). 

Second, good leadership, whether it’s coming from staff dedicated to Blue Zones Project work, other 
community professionals, or volunteers is absolutely necessary to direct the work of a group of diverse 
community food system stakeholders in the direction of real policy work. In a related vein, cultivating 
champions, particularly in the public sector – elected and administrative officials – is key to making a 
food issues a regular part of the public agenda.  

Lastly, good timing, both short term and long term, must be taken seriously. In the case of Blue Zones 
Project, the leadership, organization(s), and key participants who will be doing the work must be 
identified and mobilized quickly. The momentum that has developed through the workshop must be 
maintained and put into action immediately.  

Though it is important to move forward with all due speed, it is not necessary to forfeit careful 
groundwork which will inform the entire process. For instance, conducting a community food 
assessment of modest proportions, preparing thoughtful policy proposals, and developing a good 
communications platform will all pave the way for future success.  Once this work has been done, good 
timing means selecting the right moments to push forward with the right proposal and to take 
advantage of unexpected opportunities. 

Muscatine has enormous capacity to develop healthy food environments. It has started that process by 
identifying and selecting practical food policy actions. To make those actions a common part of their 
community’s everyday life will now require good leadership and organizational development. 

  

http://www.markwinne.com/
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Appendix 

Facilitator Biographies 

Dan Buettner  
Dan Buettner is an internationally recognized researcher, explorer, New York Times bestselling author 
and National Geographic Fellow. He founded Blue Zones, a company that puts the world’s best practices 
in longevity and well-being to work in people’s lives.  His books The Blue Zones and Thrive appeared on 
many best seller lists.  
 
Dan Burden 
Dan Burden is an internationally recognized authority on livable and sustainable communities, healthy 
streets, traffic calming, and bicycle and pedestrian programs. Over the past 35 plus years, he has helped 
more than 3,500 communities become more livable, walkable, and sustainable. In 2001, TIME Magazine 
named Burden “one of the six most important civic innovators in the world.” Also that year, the 
Transportation Research Board of the National Academy of Sciences honored Burdenby making him 
their Distinguished Lecturer. Burden has devoted his life to getting the world “back on its feet”.  Dan is 
Co-founder of the Walkable and Livable Communities Institute. 
 
Mark Winne 
Mark is a co-founder of a number of food and agriculture policy groups including the City of Hartford 
Food Policy Commission, the Connecticut Food Policy Council, End Hunger Connecticut!, and the 
national Community Food Security Coalition. He was an organizer and chairman of the Working Lands 
Alliance, a statewide coalition working to preserve Connecticut’s farmland, and is a founder of the 
Connecticut Farmland Trust. Mark was a member of the United States delegation to the 2000 World 
Conference on Food Security in Rome and is a 2001 recipient of the U.S. Department of Agriculture 
Secretary’s Plow Honor Award. Mark currently writes, speaks, and consults extensively on community 
food system topics including hunger and food insecurity, local and regional agriculture, community food 
assessment, and food policy.  
 

 

  

http://www.usda.gov/news/pubs/newslett/old/vol60no4/article1.htm
http://www.usda.gov/news/pubs/newslett/old/vol60no4/article1.htm
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Food Policy Workshop Notes, Muscatine, September 10, 2013 

Goal:  By the end of the 2.5 hour work session, people, agencies and organizations with varied 
backgrounds are joined in a common desire to improve food policy.  

Participants: 
Julie Brannen, Farmers Market 
Maggie Curry, MCSA 
Nancy Dew, Hy-Vee Food Store 
Michael Edmonds, Kent Corp/Restaurant 
Amy Hessel, Muscatine Community Y 
Todd  Hessel, Church 
Melanie Langley, DHS 
Randy Madsen, USDA 
Shane Mairet, Local Grower 
Gregg Mandsager,   
Diane McCleary, Meals on Wheels 

Mary Odell, Public Health 
Bonnie Buelt, Master Gardeners 
Sharon Phillips, Pastor 
Todd Poci, Senior Resources 
Charles Rickey, Muscatine Arboretum 
Dr. Jerry Riibe, MCSD 
Tim Stelzner 
Ramona Sywassink, Hy-Vee Food Store 
Lupe Vazquez, Guadalajara 
Mary Wildermuth, School Board Chair 

 

Participants shared the following strengths and challenges associated with the current food 
environment in Muscatine.  

• Strengths 
o Many volunteers willing to act on this 
o Teach and educate residents 
o Generosity in supporting food pantry with fresh (seasonal) produce 
o Restaurants can obtain fresh local produce 
o Muscatine Island—we have an abundance of fresh produce grown here 
o Feeding 100+ people each week from pantry 
o Volunteers willing to deliver Meals on Wheels 
o Farmers Market—we can explain where it comes from, we take WIC coupons 
o We have two Farmers Market locations, uptown and downtown 
o Concentration of growers, great soil and so we can produce it 
o Muscatine Island Research Farm 
o Income level for food program eligibility is improving 
o Bag of blessings – sending food home from schools over the weekend 
o School lunch program is promoting healthy eating 

• Challenges 
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o Money issues and poverty 
o Lack of time to have a healthy meal for busy families 
o Availability of good food choices, fresh fruit and vegetables 
o Restaurant prices can’t beat chains 
o Needing to know where local food comes from and what it is 
o Unwillingness to accept what healthy food/eating is and embrace it 
o Reaching more seniors via Meals on Wheels 
o Residents do not know how to obtain WIC or that they can use at Farmers Market 
o Education about what is available at the Farmer’s Market, how it is grown and what to 

do with it 
o Cost of fresh produce 
o Converting healthy access to healthy, thriving living 
o Getting people enthused enough to show up for a free presentation where we can teach 

them about healthy food 
o Making healthy eating simple and appealing 
o Increase in poverty rate; increase in single parent households is impacting families and 

healthy mealtime 
o Battling cultural diet which is high fat/high sugar in schools—parents battling schools on 

this 

Muscatine Food Policy Priorities (listed in order of priority) 
Stakeholders were asked to identify community-specific priorities related to improving the food 
environment in the following categories.   

• Access & Education– improving access to healthy food  
• Production – increasing local food production  
• Policy – proposing new or changing existing policy to improve the food environment and make 

healthy options more accessible 
• Collaboration – fostering or incenting collaboration among government, schools, and other local 

organizations  
 
Category Priority 
Access-Education Provide cooking classes and demonstrations to get individuals to try healthy recipes. 

Conduct with in-season produce when these ingredients are less expensive, showing 
residents how to use fresh and dried herbs instead of other ingredients.  Show 
individuals how to stretch food dollars. 
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Category Priority 
Access-Education Create link between good nutrition and education in schools.  Do this at earlier ages. 

Access-Education Expand community gardens, selecting locations that are near homes, utilizing 
municipal land. 

Access-Education Veggie Scripts.  Public Health funding may be available. 

Access-Education Produce a Muscatine Healthy Eating Facebook page, share healthy recipes, how tos, 
and have experts contribute. 

Access-Education Programs in schools, i.e Farm to School education.   
Collaboration 500 calorie plate club via community institutions (restaurants). 
Access-Education Storage of fresh foods for off season consumption. 
Access-Education Minimizing food waste, getting available food to people who need it vs. going to 

waste. 
Policy Healthy options at venues (vending and concessions) where kids spend time, 

including parks and sporting venues. 
Access-Education Family nutrition program--ISU Extension program for low income residents.  Need 

analysis to know how/if we are having impact, so it can be expanded.  
Access-Education Helping individuals improve health by Moving Naturally. 

Access-Education Senior education on healthy eating so they understand advantages and impact well-
being. 

Access-Education Come together to support locally owned restaurants. 
Collaboration Assure programs in place and being developed are sustained. 
Policy Unable to produce food in home kitchens (food inspection, cottage food regs.) and 

sell via Farmers Markets.   Untangle these to make easy for small producers. 
Access-Education Dental clinic education opportunity for participants on healthy choices (bring back 

cool it with the pop program). 
Access-Education Giving packets of garden seeds to youth to plant. 
Access-Education Help people learn how to grow in small spaces--container gardening. 
Collaboration Moving to fresh from processed foods in restaurants. 
Policy Incent healthy food options in cafeterias and vending.   

Access-Education Bill Emerson Act--Inform residents how to direct food that may go to waste to food 
bank/pantry. 

 
















































