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Exploring New Farm Income Opportunities Bus Tour 

                                                                

A small farm bus tour offers a variety 
of educational stops over a two-day 
period late August.  Back by popular 
demand, the tour will allow partici-
pants to “Explore New Farm Income 
Opportunities,” on Monday, 
August 27, and Tuesday, August 
28. 
 

Tour participants will depart 
from the Richard A. Henson 
Center on the UMES campus at 
7:30 a.m. sharp.  The next 48 
hours will provide them many 
opportunities to experience suc-
cessful and innovative farming 
ventures in Delaware and Penn-
sylvania and to explore alterna-
tives and possibilities that will 
help the average farmer increase 
his or her bottom line and imple-
ment sustainable practices.  
  
Major topics of discussion will be 
centered on direct marketing, value-
added products, sustainable farming 
practices, alternative “niche” crops, 
agri-tourism, and more.  The tour 

will end as the bus returns to the 
Henson Center around 6:30 p.m. on 
August 28. 
 

The “Exploring New Farm Income 

Opportunities” tour is sponsored by 
the University of Maryland Eastern 
Shore’s Small Farm Outreach Initia-
tive, a grant-funded project to help 
small-scale and underserved farmers 
prosper and become successful agri-
culture entrepreneurs through edu-

cation, training and outreach.  In the 
project’s third year under the leader-
ship of Small Farm Program Coordi-
nator Berran Rogers, over 400 cli-
ents have participated in informa-

tional meetings, workshops, field 
tours, and conferences as well as 
other program activities.   

  
The registration 
fee, which covers 
bus transporta-
tion, hotel accom-
modations for one 
night, educational 
materials and light 
refreshments, is 
$25 per per-

son.  To register online, visit 
www.umes.edu/1890-mce.  All 
registrations and payments must 

be received by Thursday, August 23. 
For more information about select 
tour stops during the “Exploring 
New Farm Income Opportunities” 
bus tour or the Small Farm Out-
reach Initiative, contact Rogers at 
410-651-6070 or 6693. 

 
Dr. Virginie Zoumenou, a certified nutrition specialist, 
licensed dietitian, and 1890 Family Consumer Science 
program leader at the University of Maryland Eastern 
Shore (UMES), has been elected director-at-large for the 
Society of Nutrition Education and Behavior (SNEB), a 
worldwide organization of nutri-
tion educators working in the 
United States and beyond. 

In performing her duties for 
SNEB, Zoumenou will be as-
signed to one of 11 division 
committees within the society.  
The SNEB divisions include, but 
are not limited to: a communica-
tions division, a food and nutri-
tion extension education divi-
sion, a healthy aging division, a 
nutrition education for children 
division, an international nutri-
tion education division, and 
more.  She will serve as a liaison 
between the board and the divi-
sion to help facilitate the SNEB 
mission, which is to provide 
nutrition education and health 
promotion worldwide.  The work of the organization 
takes place in colleges and universities, government 
agencies, cooperative extension, communications and 
public relations firms, the food industry, voluntary and 
service organizations and with other reliable sources of 

nutrition and health education information. 

Zoumenou brings a wealth of education and experience 
to the position, wherein she will serve for a term of 
three years. Having earned a doctorate in biochemistry/

nutrition in 1994 and a second 
doctorate in dietetics in 2006, 
she has devoted her life’s work to 
nutrition education and health 
promotion in the classroom as 
well as in the community.  Her 
current responsibilities at UMES 
include planning and conducting 
community-based nutritional 
education programs with empha-
sis on obesity, chronic diseases 
and diabetes; developing and 
providing leadership to research 
projects consistent with the nu-
tritional needs of low-income 
families; and teaching a pre-
professional practice course 
while supervising dietetics and 
nutrition interns.  Her travel has 
taken her to the European and 
African continents, where she 

has provided instructional as well as hands-on nutrition 
education and training.  For her work in Africa, she is 
the recipient of the President’s Volunteer Service 
Award, a prestigious national honor from the White 
House. 

Society for Nutrition  
Education and Behavior 

Experience 
successful and 
innovative 
farming 
ventures  in 
Delaware and 
Pennsylvania. 
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The Salisbury 
Area Chamber of 
Commerce Foun-
dation and the 
University of 
Maryland Exten-
sion (UME) have 
combined their 
technical exper-
tise to offer Farm-
ing: Pencil to 
Plow, an eight-
week entrepre-
neurial training 

course designed for aspiring small farmers and those producers 
interested in diversifying their operations.  Every Monday, begin-
ning September 17 until November 5, training will be offered from 
6-9 p.m. at the SACC Foundation Center at 317 Lemmon Hill 
Lane in Salisbury, Maryland. 

Information will be presented by experts in the agriculture field, 
including the UME educators along with local agents, who will 
cover topics key to enhancing successful farming.  Participants will 
learn how to develop a business plan that fits their agricultural ex-
pertise, how to understand their customer base; the how, why, and 
where of market research; how to prepare a cash flow statement; the 
importance of budgeting; the purpose of income statements and 
balance sheets; and will all will come away with an awareness of 
regulations.  

The class size is limited, so register early!  Participants who complete 
this training course will have a prepared business plan to present to 
potential lending agencies along with a certificate of completion 
issued by NxLevel, a nationally recognized entrepreneurship train-
ing provider. 

The program cost is $30 per person, and pre-registration must be 
completed, by contacting Joe Giordano at 410-860-6664, by Friday, 
September 7, 2012.   

Brazilian Markets Hold the Key 

Entrepreneurship Training Course Offers Dividends 

From North America to Africa to Europe to South America, Dr. 
Virginie Zoumenou has participated in train-the-trainer events, 
workshops, and educational tours centered on establishing best 
practices for combating obesity rates in the U.S.  During her most 
recent trip, she was invited by Eliana Sukadolnik, a clinical nutri-
tionist from Ribeirao Preto in Sao Paolo, to share her experiences 
with the Expanded Food and Nutrition Education Program 
(EFNEP) model, the Head Start childhood obesity program, and 
the community nutrition activities in France and Nigeria. An 
expert in renal disease, diabetes, weight management, hyperten-
sion, cardio vascular diseases and other chronic diseases, 
Sukadolnik’s future goal is to expand her expertise in community 
nutrition while focusing on low-income families and children.  
Many field trips were organized within the two states of Sao Paolo 
and Minas Gerias and information was shared with farmers, hotel 
and restaurant cooks, community gardeners, and fruit and veggie 
retailers. 

The trip itinerary afforded Zoumenou a visit to an enormous 
municipal market in Sao Paulo City in Sao Paolo, where fruits 
and vegetables were attractively presented along with taste-sized 
samples for potential customers.  The spices there were packaged 
to hang from the kiosks and the ceiling of the shelter.  The olive 
oil was bottled and displayed in a decorative way.  Farmers, who 
displayed their crops as well as grains, cereals, nuts, and foods that 
were made from the nuts, were steadily selling foods fresh from 
the farm and/or the ocean.  Customers were able to request dif-
ferent cuts of the meats that were sold, and pasta was prepared on 
site and made available for purchase.   

An open air market, which had no cover like the municipal mar-
ket, was located in Ribeirao Preto in Sao Paolo.  There the farm-
ers displayed their crops along with all the sub-products from any 
one crop on the same table.  In front of the shoppers, they pre-
pared cakes and soups, etc.  For example, with sugar cane they 
prepared a beverage, giving the customer a choice of a variety of 
fresh additives like pineapple during the process.   In addition, 
Asian farmers specialized in offering serving-sized fruits and vege-
tables in safe packages, a process that helps people to purchase the 

exact amount needed, fresh, cut, and ready to cook or to eat.  
According to Zoumenou, this practice is key to helping Eastern 
Shore residents increase their fruit and vegetable intake.   

In addition to supporting the municipal market and the open-air 
market, Brazilian families make backyard gardens a priority. In 
one family’s backyard in Mococa in Sao Paolo, vegetables and 
fruit trees were grown.  It’s part of the Brazilian culture to always 
have fresh herbs, vegetables, and fruit available, at the fingertips, 
for cooking.  So much so that even at the Porto Fazenda Hotel  in 
Zona Rural  Alfenas in Minas Gerias, everything they serve comes 
from the farm in the back of the hotel.  A lake on that farm is 
populated with fish that are analyzed in a laboratory before they 
become a part of the lake to later be harvested for meals.  Along 
with fruit, vegetables and sugar cane, the staff raises cows and 
chickens on the farm that is so large that visitors ride a horse to 
tour it.  In general, fresh fruit is a part of breakfast every 
day.  Lunch consists of rice and beans as well as many other dish-
es.  Coffee and sugar cane are grown everywhere in Brazil. Coffee 
is served on every occasion; and a well-known beverage, Caipi-
rinha, which is made with Cachaça - alcohol from the sugar cane, 
is also appreciated by visitors.  

Cont’d on page 3 
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High Tunnel Showcased on National Mall 
Hundreds of thou-
sands of visitors 
toured the grounds at 
the National Mall in 
Washington, D.C. 
during the Smithson-
ian Folklife Festival 
held June 27th—July 
8th.  Many of them 
visited the 1890 dis-
play that was housed 

in a high tunnel erected by Dr. Thomas Handwerker and a team 
consisting of volunteers from Baltimore City public schools, the Ru-
ral Coalition and NRCS’ Maryland office.   

Among the visitors of the 1890 display, which commemorated the 
150th anniversary of the founding of the land-grant universities and 
the USDA, were Drs. Juliette B. Bell, UMES’ newly appointed presi-
dent, and Mortimer Neufville, immediate past interim president. 

All visitors were informed of the 1890’s contributions to agriculture 
production, urban environmental forestry, biofuels and expanded 
food and nutrition education.   

To view a full photo gallery, visit www.umes.edu/1890-mce. 

2012 Small Farm Conference  

 

The 9th Annual Small Farm Confer-
ence, themed Sustaining Small 
Farms . . . 360 Degrees, has some-
thing in store for everyone.   The two-
day conference is scheduled for Fri-
day, November 2, and Saturday, No-
vember 3, in the Richard A. Henson 
Center on the University of Maryland 
Eastern Shore campus.   
 
Participants can expect pre-conference 
sessions, a reception and a network-

ing social on Friday, November 2.  Saturday’s schedule will involve a 
keynote speaker and seminars that will encompass the following 
session tracks: alternative agriculture, business and marketing, and 
health and wellness. Another popular feature to the conference is 
the programs and fun activities for youth, ages 5-18. Exhibits and 
cooking demonstrations will round out the day.   
 
Registration is $25 per person and $40 per couple.  Registration is 
free for youth attending with registered parents.  For  youth who will 
not be accompanying a registered parent, registration is $10.  Drop-
off and pick-up information will be forthcoming. 
 
For more information, call 410-651-6206/6693 or send an email to 
Berran Rogers, conference coordinator, at blroger@umes.edu.   

Dr. Enrique Nelson Escobar offers a roundtable for new and begin-
ning sheep and goat producers on Saturday, August 18, at the Cen-
ter for Food Science and Technology on the UMES campus.   
The basic concepts roundtable presents a unique opportunity for 

sheep and goat producers who are just beginning to or who are 
thinking about raising small ruminants for production.  One hun-

dred and one questions will be answered!   
  
The morning session will be held class-
room style and will offer each participant 
the chance to interact one-on-one with the 
specialist(s) as well as with other produc-
ers.  The afternoon session will include a 
question and answer period with a panel 
of sheep and goat producers as well as 
hands-on activities on the UMES Small 
Ruminant Farm.  
 
For more information about the basic 

concepts roundtable or to register online, visit www.umes.edu/1890-
mce or call 410-651-6206.  Pre-registration is required for the event, 
which is sponsored by the UMES University of Maryland Extension 
office.  Individual registration fees, at $12 per person, include lunch 
and one set of materials.  Families may register at $15 per family.  

This event was previously scheduled for May 19, but was postponed 
due to unforeseen circumstances. 
 
 
BRAZILIAN MARKETS, continued from page 2 
 

“Though not at the same magnitude as in the U.S., Brazilians have 
health issues that concern them,” said Zoumenou.  “As a result, fresh 
fruit and veggies are made available everywhere, like in the hotels, 
the malls, and at the market. Their goal, like our goal, is to teach 
adults and children alike to choose more fruits and veggies during 
meals and to limit their meat and sugar intake, particularly during 
the Sunday family get-together (Brazilian culture).”   
 

Sukadolnilk was very interested in the EFNEP model.   It is Zoume-
nou’s desire to see her implement a similar program in Brazil in the 
near future. 

August Roundtable 
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Kids Visiting Kids 

Some 36 young people, along with their teachers, from the Pocomoke 
Elementary School paid a visit to the UMES Farm to see the sheep and 
goats, the lambs and goat kids, and the chickens.  During an early spring 
day, the beauty of the animals and the sheer excitement of the children 
made for an excellent outing.  Several other school groups have made the 
same visit, and more are welcome to come. 

UMES’ UME educators recently attended the Asso-
ciation of Extension Administrators 2012 system 
wide conference, where workshops and seminars 
supported the theme:   Visible, Accountable, and 
Viable.   
 

We’ve accepted the conference chair’s challenge to 
sharpen our commitment to the historical and rich 
mission of the 1890 historically black colleges and 
universities to serve “the unserved and the under-
served” in our communities.  But not only that, we 
constantly endeavor to be visible, accountable, and 

viable as we offer programming that serves families, communities, farmers, 
and youth from all walks of life.   
 

Extension provides practical education you can trust to help people, busi-
nesses, and communities solve problems, develop skills, and build a better 
future.  We are in the business of extending research-based knowledge and 
changing lives. 
 

As we continue to plan for the near future, we look forward to seeing you 
soon.                                                                          Dr. Henry M. Brooks        
                                                                               hmbrooks@umes.edu 
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A note from the administrator 

Dr. Henry Brooks 

 

2012 CALENDAR OF EVENTS 

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. 

Saturday, August 18 Basic Training Roundtable 
9 a.m.—4 p.m.  UMES Center for Food Science and Tech.  
 
Monday, August 27 and Small Farm Bus Tour 
Tuesday, August 28 “Exploring New Farm Income Opportunities” 
 
Monday, September 17 to Farming: Pencil to Plow 
Monday, November  SACC Foundation Center 
6—9 p.m.       317 Lemmon Hill Lane, Salisbury 
   To register, call 410-860-6664 
 
Friday, November 2 and 9th Annual Small Farm Conference 
Saturday, November 3 Richard A. Henson Center, UMES 
   www.umes.edu/1890-mce 
 
Friday, November 9 USMWF 21st Annual Conference 
                 Richard A. Henson Center, UMES 

 
Friday, November 16 to Maryland 4-H Volunteer Forum:           
Sunday, November 18 Strengthening Leadership in Adults & 
   Teens Save the Date 
                                Carousel Hotel, Ocean City, Maryland          


