
Luke’s Premier Foods has won the 
“sofi Finalist” award from the Sum-
mer Fancy Food Show in New York 
City and is in the running for a cov-
eted Gold sofi™ Award, which is 
reserved for the best of the best in 
the $86 billion specialty food indus-
try.  Owner Jim Hudson’s entry, 
Luke’s Heirloom ™ “Bloody Deli-
cious Mary Mix™, has been named a 
2013 sofi™ Awards Finalist in the 
Outstanding Cold Beverage category, 
and it is the only product in that 
category that is made in the U.S. 
 

“We have  been working at this for 
seven years now,” said Hudson, “and 
have been told that our “Bloody 
Delicious Mary Mix” is a high quali-
ty product by hundreds.  But to have 
expert judges in the industry agree . . 
. well, it’s pretty much like receiving 
an Oscar!  In fact, it’s a privilege to 
even be acknowledged in the same 
group as the other finalists.” 
 

Luke’s is one of 109 finalists selected 
from 1,885 entries across 30 award 
categories by a national panel of 
specialty food professionals.  The 
judges evaluated the entries on nu-
merous attributes, including quality, 

taste, innovation, packaging, ingredi-
ents and pricing.  The award catego-
ries include, but are not limited to, 
outstanding appetizer, antipasto, 
salsa and dip, outstanding vinegar 
and outstanding cold beverage.  
Gold winners will be announced at a 
red-carpet ceremony Monday, July 1, 
at the association's Summer Fancy 
Food Show in New York City. The 
event will be hosted by Marcus Sam-
uelsson, the internationally ac-
claimed chef and restaurateur.  
 

"Creativity, innovation, and excel-
lence were in evidence across all the 
award categories this year," says Ann 
Daw, president of the Specialty Food 
Association. "The judges had a chal-
lenge to narrow down their favorites 
to come up with this great group of 
finalists." 
 

Hudson, an avid home gardener and 
native of Iowa, is known for the 
products he has perfected over the 
years, all stemming from his grand-
mother’s recipe for tomato juice: 
Luke’s Heirloom™ Tomato Juice, 
Original Blend; Luke’s Heirloom™ 
Tomato Nectar™/Water; Luke’s 
Heirloom™ “Bloody Delicious” 
Mary Mix; and Luke’s Heirloom™ 

Pure-No Salt Added Tomato Juice.  
With product in hand, he entered 
an agreement with the University of 
Maryland Eastern Shore to conduct 
research with the aim of testing the 
feasibility of taking the products 
from kitchen to commercial micro-
batch heirloom tomato juices by 
setting up a stabilizing kitchen and 
canning facility at UMES.  Dr. 
Jurgen Schwarz, director and associ-
ate professor of the UMES Food 
Science and Technology Ph.D. pro-
gram, provides leadership for the 
research that yields engineering and 
processing advice. 
 

“His is the first company we have 
physically incubated in the universi-
ty’s state-of-the-art Food Science and 
Technology Center,” said Schwarz, 
“and the Rural Development Center 
has played a critical role in making 
that happen.  Our food science pro-
gram has helped other companies, 
but in this case there was a perfect 
fit.  Jim had an excellent product 
and the desire to take his already 
successful venture from the kitchen 
to the commercial market.  We had 
but to lend our technical advice in  
 

Luke’s Premier Foods Named sofi™ Finalist 

Contact the editor: 2133 Richard A. Henson Center · Princess Anne, MD 21853  ·  Phone: 410 651-6084 · Email: sstreet@umes.edu 
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U M E S 
b r o u g h t 
home six 
s t u d e n t 
wins and 
one faculty 
a w a r d 
from the 
17th Bien-
nial Re-
s e a r c h 
S y mpos i -
um of the 
A s s o c i a -

tion of Research Directors (ARD) 
held in Jacksonville, Fl., in April.  
Overall, with one first place win, 
four second place wins and one 
third place win, the university won 
more research presentation awards 
than any of the other 17 participat-
ing universities. 
 
The faculty award went to Dr. En-
rique Nelson Escobar, who was one 
of nine recipients who won an 

“Excellence in Multistate Research 
Award” during the conference.  He 
was awarded for his participation in 
the SCC081 Project, “Sustainable 
Small Ruminant Production in the 
Southeastern U.S.” At UMES, he 
conducts small ruminant research 
pertaining to parasite control, syn-
chronized breeding, and the use of 
sheep and goats to manage unwant-
ed vegetation.  His work comple-
ments the work of other researchers 
within the 1890 consortium of small 
ruminant researchers.  They meet 
annually to assure there is no dupli-
cation of efforts as they advance the 
body of knowledge related to small 
ruminants. 
 
One of the six student awards went 
to graduate student Jorge Rodriguez, 
who won second place for his poster 
presentation depicting the “Effects 
of Feeding a Pelletized Diet Contain-
ing Pumpkin Seeds on Nematode 
Fecal Egg Counts (FEC) and Blood 

H e m a t o -
crit (PCV) 
in Lambs.”  
His poster 
is a com-
ponent of 
a project 
on natural 
anthelmin-
tics for 
sheep and 
goats.  The 
project is 
sponsored 
by a grant from USDA/NIFA and 
the principal investigator is Escobar, 
in his role as assistant professor of 
small ruminant production in the 
Department of Agriculture, Food 
and Resource Sciences and a small 
ruminant specialist for University of 
Maryland Extension. 
 
Other student wins went to Rizwana 
Tasmin of the Department of Agri-

 

 

Escobar Wins Faculty Award for Excellence in Research 

(Continued on page 4) 

Dr. E. Nelson Escobar Jorge Rodriguez 

(Continued on page 4) 
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Throughout the month of April, UMES 
personnel hosted some 150 students from 
the Wicomico County Thinking and Doing 
(TAD) Program to help create awareness 
about local agriculture and support for local 
farmers.  Six different afternoon trips were 
organized to accommodate the middle 

schoolers, who traveled in groups of 20-25 
students per visit. 

Their time on the UMES Research Farm 
provided exposure to the UMES sheep, goat 
and poultry units; the GIS/Water Quality 

Project; the plant science unit; and the labs 
within the Center for Food Science and 
Technology.  While campus visits were orga-
nized by Small Farm Program Coordinator 
Berran Rogers, Small Farm Management 

Agent Michael Sigrist helped to coordinate 
visits to local farms.   

“In partnering with the TAD Program, the 
goal of the Small Farm Program was to 
showcase the education, extension, and re-

search efforts of UMES faculty and staff and 
to expose the youth to the broad array of 
career choices in the field of agriculture as 
well as in the natural and food sciences,” 
said Rogers. 

MELD Project Prepares for Second Phase 

TAD STUDENTS VISIT UMES FARM AND FACILITIES 

The second 
phase of the 
Maryland 
Extension 
Leadership 
Development 
(MELD) Pro-
gram is slated 
for Saturday, 
September 
14, at the 
University of 
Maryland 
College 
Park’s 
(UMCP) 
Maryland 4-

H Center in College Park.  Youth MELD Scholars met for the 
first phase of the Cultivating Great Leaders Project on Friday, 
May 10, and Saturday, May 11.  The weekend conference was 
held at UMES.   
 

The Cultivate Great Leaders Project engages students in leader-
ship development and college readiness activities.  The program is 
open to high schoolers and provides an opportunity for experien-
tial learning and an awareness of the resources that are available 
to students. It utilizes faculty and staff from the UMCP and 
UMES campuses and University of Maryland Extension.   

The Cultivate Great Leaders team comprises Amanda Chesser, 
faculty Extension assistant, 4-H Youth Development in Somerset 
County; Barb Barga, Extension program assistant, 4-H Youth 
Development in Wicomico County; and Cynthia Warner, senior 
agent, 4-H Youth Development in Hartford County, who said, 
“The leadership conference was a success with 11 high school 
participants from across the state of Maryland.  Students benefit-
ed from leadership and academic presentations that encouraged 
them to grasp the ‘bigger picture.’  We received great support 
from UMES faculty and staff, and our presenters were motivation- 

 

 

al.”   

Conference presenters included: Dan Tabler, retired Wicomico 
County 4-H Agent; Marcellus Conner, area director, UMES Resi-
dence Life; Mayor Jim Ireton, City of Salisbury; Dr. Jennifer Tim-
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Brett Smith, 

laboratory 

research 

technician, 

hosts TAD 

students in 

UMES 

greenhouse. 

 

Dr. Maurice 

Clarke, UMES 

veterinarian, 

conducts exam for 

TAD group. 

Research Specialist Matthew Whittaker con-

ducts tour of Food Science labs. 



  

 

Small Farm Spring Workshop Series 
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The 2013 Small Farm Workshop Series was 
pulled off without a hitch this year, begin-
ning with the March 16 Solving the Social 
Media Puzzle workshop and ending with the 
April 20 Small Ruminant Integrated Parasite 
Management workshop. 
 
More than 80 participants, with some taking 
advantage of more than one workshop, at-
tended the events.  
 

Held on Saturday, March 16, the social me-
dia workshop was attended by members of 
the farming community looking to learn 
more about how to use the Internet to ex-
pand and/or promote their respective agricul-
tural enterprises. Before this workshop, the 
participants may have been puzzled about 
using Social Media! After all, figuring out the 
WHO, WHAT, WHERE and HOW can be 
quite overwhelming!!! 

Following the same principles as outlined in 
her book, “Solving the Social Media Puzzle,” 
Apryl Parcher of Parcher Marketing Associ-
ates (http://aparcher.com/ ) designed this 
workshop for farmers and agri-business own-
ers who want a concrete plan for using social 
media. Her 4-hour interactive workshop 
helped the participants to: 

 Determine their ideal audience 

 Find out where their audience lives                  
online and 

 Structure a plan for communicating with 
them online 

 

Held in one of UMES’ state-of-the-art com-
puter labs, the intimate and hands on class-
room setting allowed each participant to put 
what they learned into action immediately 
and receive one-on-one assistance when prac-
ticing their newly learned skills in the online 
classroom activities. 
 

Participants included both men and women 
of varying ages who currently are farming as 
well as those looking to start new agribusiness 
enterprises. All in attendance were “social 

media beginners,” having none or very lim-
ited experience using social media.  The 
workshop allowed time for questions and 
group discussions. The group interacted well 
and asked a lot of good questions. Because 
they were all on the same learning curve, the 
dialog seemed to be relevant to everyone. 
Each participant received a copy of Ms. 
Parcher’s book as well as a workbook to guide 
them step by step through the process of 
creating their unique social media marketing 
plan.  

 

This workshop drew more than 40 partici-
pants, who braved the 40° weather on Satur-
day, March 23, to Fred “Butch” Wells’ 
Wicomico County farm.     

From his many years of experience, he im-
parted information about how to plant, grow, 
prune, pick and sell blackberries, raspberries 
and blueberries on less than an acre of land. 

Eighteen participants were in attendance for 
the April 6 free range poultry workshop, 
which featured poultry specialists and ex-
perts.   

Dr. Jennifer Timmons explained the nutri-
tional needs for layers.  She is an assistant 
professor in the UMES Department of Agri-
culture, Food and Resource Sciences.  Dr. 
Maurice Clarke, assistant professor in the 
same department and UMES veterinarian, 
described common poultry diseases.   

To round out the day, Deanna Baldwin, chief 
food quality assurance officer for the Mary-
land Department of Agriculture, outlined 

Maryland regulations as they pertain to egg 
grading and handling.     

The Be Smart . . . Drench Smart workshop 
attracted 10 small ruminant farmers during 
an all-day event held in the Center for Food 
Science and Technology.   
 
At least one participant immediately imple-
mented the technology taught during the 
workshop.  
 
“Prior to this workshop, we had been worm-
ing on a regular schedule.  But much to our 
surprise, we needed to up dosing for about 
75% of the herd,” he said.  No one, absolute-
ly no one, should try to raise goats without 
using the FAMACHA method.” 
 
Dr. E. Nelson Escobar, small ruminant spe-
cialist for the University of Maryland Exten-
sion, has been presenting workshops about 
the use of the FAMACHA score card to help 
sheep and goat farmers mitigate or manage 
parasite burdens common to small ruminants 
for some 4 years here on the Lower Eastern 
Shore of Maryland and beyond.  In his esti-
mation, use of the FAMACHA score card 
among sheep and goat farmers is essential.  
Each par-
ticipant 
was pre-
sented a 
certificate 
of compe-
tence. 
 

Certifica-
tion cours-
es are of-
fered on a 
regular 
basis.  For 
more information, contact Dr. Escobar at 
410-651-7930. 
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GROWING AND MARKETING BLACK-

BERRIES, RASPBERRIES AND BLUE-

BERRIES  

BE SMART . . . DRENCH SMART 
SMALL RUMINANT INTEGRATED 
PARASITE MANAGEMENT WORK-

SHOP 

 

FREE RANGE POULTRY AND EGG  
PRODUCTION WORKSHOP 

by Candy Walter, Small Farm Management Agent, Southern 

Maryland 

Dr. Jennifer TimmonsDr. Jennifer Timmons  

http://aparcher.com/


sofi™ Award Finalist  (cont’d) 

Spring temperatures were a bit slow coming this 
year!  Our Small Farms Program, however, set out 
early to prepare farmers and gardeners alike for 
the growing season.  A well rounded series of-
fered pertinent information about free range 
poultry, growing and marketing berries, the social 
media puzzle and parasite management in sheep 
and goats.  
 

We are happy that so many of our clients came 
out to not only benefit from the information 

given, but to support our UME events.  Without you, there would be 
no need for our Small Farm Outreach Program or any of the other 
programs, to include our Expanded Food and Nutrition Education 
Program, our Rural Development Center, our Alternative & Small 
Scale Agriculture Program, our Seafood Technology Program and our 4-
H Youth and Adult Leadership Program. 
 

Throughout the year, we get notes from you that tell us how we are 
doing.  We appreciate when you care enough to send a line or two or to 
fill out a survey at one of our functions.  As long as the lines of commu-
nication remain open, we are better able to serve you. 
 

Happy growing season!                                                 
Dr. Henry M. Brooks 

hmbrooks@umes.edu 
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A note from the administrator 

Dr. Henry Brooks 

terms of processing.” 
 

To help incubate the project, UMES has received Maryland Industry Part-
nership grants for three years. As a result of the “exceptional” support 
from Maryland and UMES, Luke’s business operations were moved from 
Iowa to Maryland in 2010. Based on the resources available, Schwarz and 
his team lends technical advice to local companies as well as companies 
that are not so local.  
 

For Luke’s Premier Foods, winning the “sofi™” finalist award gives the 
brand national recognition, and winning a Gold sofi™ will virtually as-
sure the brand is sold in many national and international markets.  For 
more information about the sofi™ Awards, visit www.specialtyfoods.com. 

University of Maryland Extension programs are open to all citizens with-
out regard to race, color, gender, disability, religion, age, sexual orienta-
tion, marital or parental status or national origin. 

ARD Awards  (cont’d) 

culture, Food and 
Resource Sciences, 
a first place poster 
presentation win; 
Nadine Burton of 
the Department of 
Agriculture, Food 
and Resource Sci-
ences, a second 
p l a c e  p o s t e r 
presentation win; 
Christopher Hart-
man of the Depart-
ment of Engineer-
ing and Aviation                                                                 
science, a second                                                                                                 
place oral presenta-
tion win; Xavier 
Henry of the De-
partment of Engi-
neering and Avia-
tion Science, a 
second place oral 
presentation win; 
and Ian Bottone of 
the Department of 
Agriculture, Food 
and Resource Sci-

ences, a third place poster presentation win. 
 

Some 900 faculty, staff, researchers and students attended the 17th Bien-
nial Research Symposium, which brandished the theme 1890 Research: 
Sowing Seeds of Change for the Global Community. More than 300 un-
dergraduate and graduate students competed for recognition in the oral 
and poster competitions.  Faculty presentations were non-competitive. 

mons, researcher and assistant professor, UMES Department of Agricul-
ture, Food and Resource Sciences; Dr. Jurgen Schwarz, director and asso-
ciate professor, UMES Food Science and Technology Ph.D. program; Dr. 
E. Nelson Escobar, small ruminant specialist and assistant professor, 
UMES Department of Agriculture, Food and Resource Sciences; and Dr. 
Maurice Clarke, researcher, assistant professor and veterinarian, UMES 
Department of Agriculture, Food and Resource Sciences. 

MELD Project  (cont’d) 

 

Summer 2013              Farmer Bus Tour 
TBA               From UMES Campus 
 
Friday & Saturday            Small Farm Conference 
November 8 & 9              Richard A. Henson Center 
 
Saturday, Sept. 14              MD Extension Leadership Dev. Workshop 
               Maryland 4-H Center, College Park 

2013 CALENDAR OF EVENTS 

University of Maryland Extension 

Pictured left to right: Top: Edward Goodman, Che’Von 
Cooper,  and Leonard Kibet (blue shirts), Keegan Brathwaite 
(yellow shirt); Next Row: Christopher Hartman (white shirt), 
Blessing Oroh, Jorge Rodriquez, Celia Whyte, Xavier Henry 
(tie); Next Row: Rizwana Tasmin, Ian Bottone (center), Nadine 
Burton; Seated: Ashley Gideon and V’Sheta Purnell-Cropper 


