
 

Anyone who requires an auxiliary aid or service for effective communication, or a modification of policies or 
procedures to participate in a City program, service, or activity, should contact the City Manager’s Office at 
(319) 286-5080 or email a.wing@cedar-rapids.org as soon as possible but no later than 48 hours before 
the event. 

Wellbeing Advisory Committee 
Water Administration Building, Steven J. Cook Memorial Conference Room North 

1111 Shaver Road NE, Cedar Rapids 
November 8, 2017 – 12:00-1:30 p.m. 

OBJECTIVES:  

 Determine questions for citizen survey 

AGENDA 
1. Public comment (5 minute maximum) 

 
2. Approval of October 11, 2017 meeting minutes (5 minutes) 

 

3. Workplan Updates and Discussion 
 

a. Food Systems 
i. Implement Policies: City of Cedar Rapids concessions  - Stephanie Schrader 

 
b. Engage partner organizations by holding Worksite Summit: Worksites 

Committee-Kaitlin and Heather 
 

c. Gallup Healthways survey question(s) to add to citizen survey 
 

4. Old Business 
a. Recertification- Stephanie S. 

 
5. New Business 

a. Next meeting agenda items 
 

 



 
Wellbeing Advisory Committee 
Water Administration Building, Steven J. Cook Memorial Conference Room North 
Wednesday, October 11, 2017 
12:00 pm 
 
MINUTES 

Committee Members  present:  Emily  Barnard,  Steve  Dolezal,  Kaitlin  Emrich,  Heather  Fleming, 
Kelsey Logan 
Committee Members absent: Mindi Dixson, Shannon Keller, Sofia Mehaffey, Stephanie Neff 
Staff Members present: Sandi Fowler and Stephanie Schrader 
 
Steve Dolezal called the meeting to order at 12:03 p.m. 
 
Heather  Fleming  moved  to  approve  the  minutes.  Kaitlin  Emrich  seconded.  There  were  no 
objections to the September 13, 2017 meeting minutes. Motion passed.  
 
Stephanie Schrader stated she has been communicating with Scott Kruger, from NewBo, about 
Happier Hour programming. They would like to invite Blue Zones Project Cedar Rapids volunteers 
to a planning meeting in early November. This will be a great opportunity to connect with the 
Blue Zones volunteer base, while helping NewBo with weekly programming. Steve Dolezal met 
with Nicole Gingrich from NewBo to share Happier Hour programming opportunities offered by 
the YMCA that are consistent with Power 9 principles. 
 
The group discussed the workplan goal of increased visibility. Kaitlin Emrich mentioned the Public 
Health recognition campaign that involves the public placing red stickers on things that remind 
them of public health, taking a picture, and sharing it on social media. The group thought this 
could be a good way to launch possible rebranding in the future.  
 
Kaitlin Emrich summarized the community garden proposal presented to the group in May by 
Linn County Public Health practicum student Audrey Tran Lam. The group reviewed the draft 
versions  of  the  community  garden  letters  of  support  and  encouragement.  Kaitlin  suggested 
adding  a  link  to  Audrey’s  proposal  in  the  letter.  Stephanie  Schrader  will  mail  the  letters  of 
support/encouragement to the organizations identified in Audrey’s proposal. In addition, she will 
provide a copy of the community garden letters to the FEA organizations cited as resources in 
the letter. Heather Fleming suggested sending a similar letter to Blue Zones Worksites.   
 
Stephanie Schrader noted the Healthiest State Walk held October 4 was well attended. Governor 
Reynolds led the walk from McGrath Amphitheatre. Sandi Fowler did television interviews before 
the event and the walk received coverage on the evening news. The NewBo City Market starting 
point drew the biggest crowd.  
 
Sandi Fowler stated there is no new information on the potential for Blue Zones recertification. 
She will have a conference call with Jon Werger, from Healthways, on October 16.  
 
The next Wellbeing Advisory Committee meeting will be held November 8, 2017.  
 



 
 
 

The meeting was adjourned at 1:08 p.m. 
 
Respectfully submitted,  
Stephanie Schrader 
Wellbeing Liaison, City Manager’s Office  
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Healthy Concessions Survey June-July 2017 

Concession Menu Analysis Results 
 

 
 
Background: The NEMS-V (Nutritional Environment Measures Survey) Scoring System Menus was used to 
analyze menus from eight City of Cedar Rapids concessions during the summer of 2017. The concession menus 
assessed include:   

o Tait Cummings Park 
o Ellis Park 
o Tuma Soccer Complex 
o Gardner Golf Course 

o Ellis Golf Course 
o Twin Pines Golf Course 
o Bever Pool  
o Cherry Hill Pool 

 
The NEMS-V system was developed to evaluate nutritional values of vending machine and concession stand 

food. The scoring system criteria is based on the Institute of Medicine (IOM) Nutrition Standards for Foods in 

Schools, with some modification for Iowa's Healthy Kids Act (2008). Criteria has been updated to match Health 

and Sustainability Guidelines (HHS) for Federal Concessions and Vending Operation (2012). Each 

food/beverage option available for purchase at City concessions was recorded, along with the food’s nutritional 

information (weight (g), caloric content (kcal), calories from fat (kcal), saturated fat (g), trans fat (g), sodium 

(mg) and sugar (g)) and price. This nutrition information was entered into the NEMS-V Healthy Food Choices 

Calculator. Food and beverage standards are divided into color codes based on their nutrition profile. The three 

categories are as follows:  

 
GREEN- Food and beverages in this category are considered the healthiest, are consistent with the Dietary 
Guidelines for Americans and provide a serving of fruit, vegetable, low-fat dairy or whole grain:  

 
FOOD:  

o Provides at least one serving of fruit, vegetable, and/or whole grains or non-fat/low-fat dairy 
products and meets all of the Dietary Guidelines for Americans. 

o Meets the following criteria:  
 ≤200 calories per portion as packaged 
 No more than 35 percent of total calories from fat 
 <10 percent of total calories from saturated fat; zero trans fat 
 ≤35 percent weight from total sugars 
 Yogurt must be 2%, 1% or fat-free with no added sweeteners 
 Sodium content of 230 mg or less per portion as packaged 

o ***Nutrition Environment Measures Survey Restaurant (NEMS-R) criteria (except sodium) is used 
for entrees, burgers and sandwiches, main dish salads, salads and sides.  To view this criteria and 
rationale, visit http://www.med.upenn.edu/nems/measures.shtml# 

 
BEVERAGES:  

o Water without flavoring, additives, or carbonation  
o < 12 oz. 100% fruit juice or low-sodium (<230 mg/8 oz.) vegetable juice 
o < 12 oz. 2%, 1%, and non-fat milk (unsweetened) with < 3 gm sat fat per 8 oz., < 38% calories from 

fat and < 13 gm sugar per 8 oz. serving  
o Lactose-free and soy beverages are included if per 8 oz. serving:  

 sugar is limited to less than 12 grams  
 protein is at least 6 grams  
 calcium is 250 mg  
 provides less 5 grams total fat  

http://www.med.upenn.edu/nems/measures.shtml
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YELLOW- Food and beverages are healthy foods that meet the Dietary Guidelines, but do not meet the 
strictest criteria for sodium and sugar (milk and yogurt).  

 
FOOD:  

o May provide a serving of fruit, vegetable, and/or whole grain or non-fat/low-fat dairy product, but 
doesn't meet the strictest sodium or sugar criteria 

o Meets the following criteria:  
 ≤200 calories per portion as packaged 
 No more than 35 percent of total calories from fat 
 <10 percent of total calories from saturated fat; zero trans fat 
 ≤35 percent weight from total sugars 
 2%, 1% or fat-free yogurt with added sweeteners 
 Sodium content of between 230 mg and 400 mg per portion as packaged 

o Nutrition Environment Measures Survey Restaurant (NEMS-R) criteria (except sodium) is used for 
entrees, burgers and sandwiches, main dish salads, salads and sides.  To view this criteria and 
rationale, visit http://www.med.upenn.edu/nems/measures.shtml# 

 
BEVERAGES:  

o At least 50% of available beverage choices including water but other than 100% juice and 
unsweetened milk must meet yellow criteria.  

o 100% juice fruit or vegetable juice with between 230 and 400 mg sodium per 8 oz. serving 
o > 12 oz. fat free, 1% or 2 % unsweetened milk  
o Fat free, 1% or 2 % flavored milk with < 3 gm sat fat per 8 oz. , < 38% calories from fat and > 13 gm 

sugar per 8 oz. serving and/or with artificial sweeteners  
o Any other caloric or non-caloric sweetened beverage with < 40 calories and between 230 and 400 

mg sodium per 8 oz. serving 

 
RED- Food and beverages are not as healthy and fall outside the Dietary Guidelines for Americans.  

 
FOOD & BEVERAGES:  

o Does not meet green or yellow criteria. 
 

Note: Yellow foods are not unhealthy options – green are simply the 'best options'  

Results:  

LOCATION TOTAL FOOD OPTIONS GREEN FOODS YELLOW FOODS TOTAL HEALTHY 
FOODS 
 

Ellis Golf Course  52 2/52 = 3.8% 12/52 = 23.0% 14/52 26.9% 

Tait Cummings Park 114 4/114 = 3.5% 22/114 = 21.0% 28/114 24.5% 

Ellis Baseball Fields  91 4/91 = 4.4% 15/91 = 16.5% 20/91 22.0% 

Twin Pines Golf Course 67 2/67 = 3.0% 12/67 = 17.9% 14/67 21.0% 

Tuma Soccer Complex 63 4/63 = 6.3% 9/63 = 14.3% 13/63 20.6% 

Bever Pool 40 1/40 = 2.5% 7/40 = 10% 8/40 20.0% 

Cherry Hill Pool 55 1/55 = 1.8% 7/55 = 18.18% 11/55 20.0% 

Gardner Golf Course 75 2/75 = 2.6% 12/75 = 16% 14/75 18.6% 

 

 

http://www.med.upenn.edu/nems/measures.shtml
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Green Foods Yellow Foods 

Apples Brisk Iced Tea 

Aquafina Water Cheeseburger (Pattie, Cheese & Bun Only) 

Bananas Chewy Granola Bar Oatmeal Raisin 

Hy-Vee Raisins Chewy Granola Bar Peanut Butter 

King’s Cashews Chewy Granola Bar S’mores 

Oranges Chicken Sandwich 

 Coffee 

 Diet Caffeine Free Pepsi 

 Diet Mountain Dew 

 Diet Pepsi 

 Flavor Ice King Sized Pops 

 Fudge Bar 

 Gatorade Fruit Punch (no sugar added) 

 Gatorade G2 Grape 

 Grilled Chicken Salad 

 Hamburger (Pattie and Bun Only) 

 Hot Nuts 

 Kickass Original Beef Jerky 

 Kickass Peppered Beef Jerky 

 King’s Honey Roasted Peanuts 

 King’s Salted Peanuts 

 Lay’s Oven Baked Original Chips 

 Lipton Diet Green Iced Tea Citrus 

 NatureValley Oats & Honey Granola Bar 

 NutriGrain Apple Cinnamon 

 NutriGrain Blueberry 

 NutriGrain Raspberry 

 NutriGrain Strawberry Cereal Bar 

 Propel Berry 

 Propel Grape 

 Propel Kiwi Strawberry 

 Propel Watermelon 

 Pure Leaf Unsweetened Black Tea 

 Push Pop 

 Rainbow Ice Dippin’ Dots 

 Raw Peanuts 

 Rick’s Ice Cream Orange Dream Bar 

 Sparkling Ice (All Flavors) 

 Sweet Tart Chewy Sour 

 Sweet Tart Chewy Sours 

 Squeeze Freeze Pops 

 Van Holten’s Pickle in a Pouch 

 



Healthy Concessions  
Survey Results 

 
 

 
Surveys were distributed to seventy-five patrons at seven different Cedar Rapids Parks/Golf Courses/Pools from 
June 11 - July 18, 2017. These locations include:  

- Tait Cummings Park 
- Ellis Park 
- Gardner Golf Course 

- Ellis Golf Course 
- Twin Pines Golf Course 
- Bever Pool 

- Cherry Hill Pool 

 
Survey Results: 
 
Question 1: What is your likelihood of purchasing a healthy option from this concession stand? 

 65.33% (49/75) of respondents would be likely or very likely to purchase a healthy option from a 
concession stand  

 
Question 2: I would buy more items from this concession stand if they offered healthier options -   

 57.33% (43/75) of respondents agree or strongly agree with the statement: “I would buy more 
items from the concession stand if they offered healthier options” 

 
Question 3: Below are some healthy items we are considering adding to this concession stand. Indicate how 
likely you would be to BUY the following items if they were offered – 

Food Options, Ranked by Percentage of Respondents Rating “likely” or “very likely” to Purchase 

Ranking Food Option Ratio % rating ”Likely” or “Very Likely” to Purchase 

1 Chicken Sandwich** 17/24 70.83% 

2 Apples 40/60 66.67% 

3 Bananas 46/69 66.67% 

4 Sliced Apples/Caramel 35/55 63.63% 

5 Trail Mix 36/64 56.25% 

6 Granola Bars 34/64 53.70% 

7 Warm Pretzel** 12/23 52.17% 

8 Nut Mix 27/52 51.9% 

9 Nutrition Bars 27/52 50.79% 

10 Oranges 32/63 50.79% 

11 Baked Chips 33/65 50.77% 

12 Carrots/Carrots + Ranch Dip 30/65 46.15% 

13 Sunflower Seeds 24/52 46.15% 

14 String Cheese 30/66 45.45% 

15 Whole Pickle 21/65 32.3% 

16 Snap Green Beans 9/40 22.5% 
** indicates that food option was listed on only 2 of 7 surveys 

Question 4: Please list your top three choices from question #3 and indicate how much you are willing to pay for 
each –  

Food Options, Ranked by # of Respondents Rating It as a Top Choice 

Food Option # who listed it as a top choice Price Range   

Apples 11 $0.50-$2 

Bananas 9 $0.50-$1.50 

Oranges  9  $1-$1.50 

Baked Chips 7  $1-$2 

Chicken Sandwich** 6  $3.00-$6.00 

String Cheese 6 $0.50-$0.75 



Whole Pickle 6 $1 

Carrots/Carrots + Ranch Dip 5  $0.50-$3.00 

Granola Bars 5  $1-$1.75 

Sliced Apples + Caramel 5 $1.50-$2.00 

Trail Mix 5  $1-$1.50 

Nut Mix 4  $0.50-$1.50 

Nutrition Bars 4  $1-$1.50 

Warm Pretzel** 4 $2.50-$4 

Sunflower Seeds 2  $2 

Snap Green Beans 1  $1.00 
** indicates that food option was listed on only 2 of 7 surveys 

Sources of Error:  
Myer’s Cox Food List/Decision on Final Food Options: The City of Cedar Rapids has a contract with Myer’s 

Cox to purchase concession stand food. Myer’s Cox provided the food list after the first survey was conducted at 
Tait Cummings Park. The food options listed on the survey were finalized after the second survey at Gardner Golf 
Course. Additionally, golf requested sunflower seeds not be a choice, as sunflower seeds are too messy at golf 
courses. Therefore, there were three versions of this survey given over the course of this project (the Tait 
Cummings survey, the Gardner Survey and the Final version of the survey). This affected the data on a number of 
food options as not all options were listed on every survey.  

Skipped Questions: Not every survey respondent rated every food option on question three. Many rated 
the food options they would be willing to purchase, skipped a few options inadvertently, or only marked the 
options they would be unlikely to purchase. Thus, food options may have a different ratio of respondents to the 
total number of surveys given. Even fewer answered question four – ranking their top three food choices and 
indicating prices. Many had ‘survey fatigue’ at this point and wanted to get going, or did not know what prices to 
indicate for each of their favorite food items. 

Lack of Response + Representation from the Pools: The majority of concession patrons at the pools were 
children, either unsupervised with a daycare/summer camp, or with a parent, but buying food on their own. 
Therefore, most of the concession patrons at the pool could not be surveyed, which causes a disproportionate 
representation of the pools in this project.  

 
Recommendations:  

1. Move forward with healthier concession stands: 
o 65% of individuals surveyed would be likely/very likely to purchase healthy food from the 

concession stands 
o  57% would purchase more items from the concession stands if there were more healthy options 

available.  
2. Only foods that received a score 50% or more (question 3, above) should be under consideration to be 

added to Cedar Rapids concessions. This includes 11 of the 16 options for which patrons were surveyed. 
Adding foods with scores above 50 percent will help ensure sales and profitability for the healthy food 
items.  

3. Set a goal of 30% healthy options available at each concession stand. Currently, Cedar Rapids concession 
stands offer 18%-26% of ‘healthy’ items. This goal can be achieved by: 
- Allowing concessions managers to choose three to five new items to add from the list of 11 options 

that received over a 50% score on question three (above). 
- Removing some of the lowest selling, unhealthy items at each location. Consider eliminating 3-5 

items per concession location, more if the current “healthy” percentage is lower, fewer changes 
necessary for those with the higher percentages. 

- Considering minor changes to the existing food available at the concession stands. This could include:  
o Substituting a healthier oil to cook the popcorn  
o Using a lower fat/calorie cheese for pretzels and nachos 

4. Concession menu redesign. Literature review on healthy concession initiatives supports menu redesign to 
promote the healthier options. This could include:  



- Repricing to incentivize the purchase of healthy foods. (i.e. Increase price for some ‘unhealthy items’, 
while healthy items be offered at a lower price).  

- Highlighting healthy items in green and unhealthy items in red with the calorie/fat/sugar contents of 
each. **(The ballparks are doing something slightly similar already by displaying a ‘blue zones’ menu next to the regular 

menu, however I question its effectiveness as many patrons were not sure what the blue zones designation meant.) 
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