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If you can positively influence the eating habits 
of the nation’s children, you are most likely to 
eventually change the eating habits of the nation 
and at the same time greatly reduce the inci-
dences of diabetes, heart disease and other prob-
lems that stem from unhealthy food 
choices.  One program that’s aimed at encourag-
ing positive food choices sits on Baltimore’s 
Lake Clifton school campus. 
 
With three hoop houses, some 56 tons of 
UMES compost and greenhouse expertise from 
University of Maryland Extension horticulturist 
Dr. Thomas Handwerker, the project is well 
underway on the western shore of Maryland. 
To provide locally produced, fresh food to inner
-city neighborhoods is the overarching goal of 
the project, which has resulted from a partner-
ship formed between Civic Works, the city’s 
nonprofit youth-service organization, and the 
Safe Healing Foundation, a not-for-profit that 
integrates a holistic approach to health that em-

powers, educates, 
strengthens and of-
fers opportunities to 
youth and families in 
communities.  Safe 
Healing Foundation, 
under the direction 
of Executive Direc-
tor Nzinga Oneferua-El, D.M., MHS, spear-
headed the building of the hoop houses. 

Land-grant HBCUs (Historically Black Colleges 
and Universities) involved in rural business and 
cooperative development in the South studied 
the success of the UMES Rural Development 
Center as they discussed replication 
and future funding.  The Pre-1890 
Land-Grant Entrepreneurial Infor-
mation Exchange Workshop, held 
in Atlanta, was organized to develop 
a proactive strategy and realistic ac-
tion plan to utilize existing opportu-
nities and networks that impact re-
sources and work for HBCUs and 
CBOs (Congressional Budget Of-
fices) in the southern region.   

Touted as a model program, the 
Center was established in 1990 and is currently 
responsible for funneling $2 million dollars to 
over 220 local economic development projects, 
thereby leveraging some $25 million in invest-
ments.  
 

The UMES Rural Development Center services 
nine Eastern Shore counties, with emphasis on 
the four lower shore counties (Somerset, 
Wicomico, Worcester, and Dorchester).  It 
 

provides financial and technical information for 
business startup and expansion projects, devel-
ops county and regional marketing materials, 
supports regional tourism cooperation and re-

source-sharing among counties, assists 
counties in promotional efforts to at-
tract new business to the area and sup-
ports studies in select industries.  
 

In 1995, after five years of operation 
under the leadership of Dan Kuennen, 
the center was designated an Eco-
nomic Development Administration 
(EDA) University Center.  EDA Uni-
versity Centers work in concert with 
the U.S. Department of Commerce to 
provide technical assistance to public 

and private sector organizations with the goal of 
enhancing local economic development.   In 
2007, the center received the C. Peter Magrath/
W.K. Kellogg Foundation Engagement Award 
from the National Association of State Universi-
ties and Land-Grant Colleges for its FARMS® 
Project.  The award is reserved for “institutions 
that have redesigned their teaching, research, 
extension and service functions to become more 
productively involved with their communities.” 

 

Dr. Handwerker poses with the Lake Clifton campus 
team. 



continued on page 3 
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Emphasizing Childhood 
Obesity Prevention Among 
Youth through Summer 
Programs 
 
To increase student awareness of 
healthy lifestyles and obesity preven-
tion, Dr. Virginie Zoumenou and her 
team of extension nutrition assistants 
held interactive sessions with numer-
ous youth groups and summer camps 
for five weeks during the summer. 
Each session included basic nutrition 
education to increase the student’s 
awareness of the importance of break-
fast, fruit and vegetable consumption, 
portion size, beverage intake, exercise, 
and the consequences of fast food 
intake and wise fast food choices.  
Food demonstrations and tastings 
helped expose students to healthy 
recipes that they could share with their 
parents. Overall, through experiential 
learning, students gained strategies to 
make healthy food choices and in-
crease their exercise.  

Another component of the program, 
entitled “Grow it and Eat it,” helped 
increase student exposure to fruits and 
vegetables through gardening. Several 
summer programs that were able to 
provide students with transportation 

participated in “Grow it and Eat it” 
activities at the greenhouse at UMES.  
 
The exposure consisted of planting, 
transplanting, harvesting, cooking and 
tasting activities. Students in the  
“Grow it and Eat it” program were 
able to enjoy produce from their own 
garden and to go home with their own 
plant to continue the gardening activi-
ties with their parents.  Overall, ap-
proximately 600 students participated 
in our summer program, but only 100 
of them were able to participate in 
“Grow it and Eat it,” due to a lack of 
transportation. A pre- and posttest 
administered during these educational 
sessions showed that 80% of the stu-
dents intend to eat breakfast more 
often after the program, 90% of the 
students chose a smaller portion size 
following instruction, and 75% of the 
students demonstrated a strong 
knowledge in diabetes facts and pre-
vention. The students also decreased 
their intent to choose soda by 25% 
and increased their intent to choose  

1890 Expanded Food and Nutrition Education Program: Be Healthy Be Happy 

“Exploring New Farm Income Opportunities” Bus Tour a Huge Success 

An educational two-day bus tour provided 35 small farm-
ers with the chance to learn from successful and innova-
tive farming ventures in the Southeast/Tidewater region 
of Virginia.  The goal of the tour was to explore the suc-
cessful practices of well-established farmers and agricul-
ture experts. 

Select tour stops included Chatham Vineyards, the Back 

Bay Flower Company, Clayhill Farm, Slade’s Poultry 
Farm, and the Williamsburg Farmers Market. Topics of 
discussion included direct marketing, value-added prod-
ucts, agri-tourism, specialty “niche” crops, and sustainable 
farming practices. 

The UMES Small Farm Outreach Initiative is a grant-
funded project established to help small-scale and under-
served farmers prosper and become successful agriculture 
entrepreneurs through education, training and outreach.  
Currently, the project provides ongoing outreach and pro-
gram activities that address a variety of issues and needs as 
identified among target audiences, including alternative 
enterprise selection, direct marketing strategies, improved 
agriculture production systems, farm business manage-
ment, better management of natural resources, and partici-
pation in USDA farm programs. 
 
In the project’s third year, under the leadership of Small 
Farm Program Coordinator Berran Rogers, over 400 cli-
ents have participated in informational meetings, work-
shops, field tours, conferences, and other program activi-
ties hosted by the Initiative.  
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“The tour was great to be sure,” said Harry 

Farrow, tour participant.  “We really had some 

great people aboard, and I made so many friends.  

The other highlight of the trip was the great deal 

of interest it created in my son, David, who has 

spent over 25 years in the construction industry.” 



The UME Small Farm Out-

reach Initiative held several  

  

T
o

 H
e

lp
 T

h
e

m
s

e
lv

e
s

T
o

 H
e

lp
 T

h
e

m
s

e
lv

e
s

  
UME Offers IPM 
Workshop 
 

Sustainability is a watchword 
in the field of agriculture, and 
it was the focus for a hands-
on workshop offered to sheep 

and goat producers recently.  Instruction was provided by 
sheep and goat specialist E. N. Escobar and other exten-
sion educators, who discussed using the FAMACHA 
Score Card for parasite load monitoring and to aid in the 
use of conventional anthelmintics. 

“Parasitic nematodes (worms) in the gastrointestinal tract 
of sheep and goats are lethal and constrain the profitabil-
ity of sheep and goat producers,” said Dr. Escobar, assis-
tant professor, small ruminant production and manage-
ment, UMES. “However, the aggregate productivity 
“loss” and monetary impact on individual farms are elu-
sive.  Using Integrated Parasite Management (IPM) prac-
tices, sheep and goat producers have developed worm 
control strategies to promote farm sustainability.” 

University of Maryland Extension officials are hard at 
work finding innovative ways to help increase the profit-
ability of Delmarva’s sheep and goat producers.  Along 
with the training, participants received FAMACHA charts 
that were developed during the workshop for use on their 
individual farms.  Nine sheep and goat producers were in 
attendance. 

High Tunnel Field Day 
Event 
 

Take-home information was 
provided for the participants of 
the High Tunnel Field Day, held 
on the Woodland Harvest Farm 
in Seaford, Del.  During the day, 
Erroll Mattox of the UMES 

Small Farm Outreach Initiative discussed high tunnel fun-
damentals; Gordon Johnson, vegetable and fruit specialist 
with the University of Delaware Cooperative Extension 
program, addressed growing during the hot months; and 
local farmer Ricky Robinson offered suggestions and tips 
on the nuts and bolts of erecting the high tunnel struc-
ture.  The presenters also discussed the materials used to 
build the structure, the types of crops that can be grown 
inside the structure, and horticultural practices (plastic 
covering, drip tape irrigation) used to increase crop qual-
ity and yield.   
 
The goal of the UME-sponsored event was to educate 
farmers about how to extend the growing season in the 
spring as well as in the fall by using high tunnel systems. 
Twenty-five growers were in attendance. 

Small Farm Outreach 
Initiative Surveys the 
Land 
 
 

 

2010 Extension Briefs 
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healthy snacks like smoothies by 15% and apples by 10%. 
After participating in the gardening component, 72% of 
the students expressed an understanding of the connection 
between the plants they grow and the food they eat.  A 
strong collaboration with the following summer program’s 
leaders made the 1890 EFNEP Youth Summer Program 
very successful: the YMCA, the Garland Hayward Youth 
Center, the UMES National Youth Sports Program, the 
Salvation Army East Side, the Salvation Army West Side, 
Horizons Summer Camp, Saint James Summer Camp, 
First Baptist Summer Exposure Camp, the Salisbury Chris-
tian School Summer Camp, and more.  
 

1890 EFNEP Program and Family-centered Pro-

gramming  
 

In order to tackle childhood obesity in young children, Dr. 
Virginie Zoumenou and a team of 1890 EFNEP extension 
nutrition assistants introduced family-centered nutrition 
programming to the Somerset County Head Start Center 
in Princess Anne, Md.  The collaboration between Dr. 
Zoumenou and Head Start coordinators consisted of train-
ing teachers on the Eagle Books series and indoor garden-
ing. The Eagle Books, a series of children’s books that fo-
cus on healthy eating and diabetes prevention, are pub-
lished by the U.S. Department of Health and Human Ser-
vices and the Center for Disease Control and Prevention. 
The teachers implement these books with activities and 
food demonstrations to further instill the healthy messages 
of the program.  The program also focuses on training the 
cafeteria staff on fruit and vegetable preparation, and on 
training the children’s parents and caregivers on healthy 
food choices, the importance of exercise, food resource 
management and indoor gardening. The family-centered 
programming helps increase awareness of good nutritional 
habits in young children as well as their parents. The pro-
gram is still in progress. 

new and beginning farmer interest meetings for the pur-
pose of gauging the number of people interested in pursu-
ing farming as a business. 
 
Farm management specialist Erroll Mattox found the in-
terest meetings to be informative, with some 13 farmers in 
attendance between the two meetings held in July and Au-
gust at the Wicomico Extension Office in Salisbury, Md. 
 
As a result of the meetings, three long format workshops 
will be held over the next two years.  They will address soil 
science, crop science, and farm management. 

BE HEALTHY BE HAPPY, continued from page 2 



Welcome to the holiday edition of The 
UME Connection, formerly MCE Con-
nection. These pages hold a sampling of 
the many accomplishments of the Uni-
versity of Maryland Extension team, 
housed at the University of Maryland 
Eastern Shore.  Each program—the 
Small Farm Outreach and Technical As-
sistance Program, the Expanded Food 

and Nutrition Education Program, the Alternative and Small 
Scale Agriculture Program, the Seafood Technology Program, 
and the 4-H Youth and Adult Program—has imparted perti-
nent information through seminars, workshops, and other 
learning activities to the community, the state, and beyond. 

 

Dr. Henry M. Brooks 
hmbrooks@umes.edu 
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Dr. Virginie Zoumenou, certified nutrition specialist, licensed 
dietitian, and 1890 Family Consumer Science program leader at 
UMES, was recently a Winrock International  volunteer in Ni-
geria, where she completed  a farmer-to-farmer program  as-
signment. She held training on processing yam and local cereal 
into flour from August 22 to September 10, 2010. Funded by 
the USAID, Winrock International, and EUCORD/WEWE/
Children of Hope organizations, the workshops targeted care-
givers of HIV/AIDS orphans and vulnerable children (OVC). 
The goal of this assignment was to provide the caregivers with 
an opportunity to gain new skills in order to increase their in-
come and also provide their children with nutritious food.  A 
total of 250 Nigerian women, ranging from ages 6 to 60, partici-
pated in the training. 
 

The first assignment taught participants how to process local 
yams into flour. The women learned about the drying process, 
milling techniques and packaging. Many of them expressed ex-
citement over learning new techniques, because they generally 
only fried or boiled yams. Similarly, the second assignment also 
garnered much enthusiasm. The women expressed that they 
usually use maize or corn when they make gruel to feed their 

children.   They also stated that the “Grand Vita” flour for mal-
nourished chil-
dren, provided 
by USAID, was 
running out. So, 
training caregiv-
ers on process-
ing local cereal 
into flour was 
of great impor-
tance. Until the 
training, the 
caregivers were unaware that they could feed their children with 
flour made from combined local cereals.  
 

Through this training the women learned the importance of 
sieving, frying, milling, packaging and finally cooking the cereal 
flour into porridge.  They became aware of the health benefits 

of processing 
combined 
local cereals 
into flour for 
their chil-
dren.  The 
new flour 
even re-
minded them 
of the im-
ported flour, 
“Cerelac,” 

that they buy at the market. The women named their flour, 
“Flour for Stronger Children.” Overall, the caregivers expressed 
that these new skills empowered them to help themselves and 
their children now and in the future.  

Dr. Zoumenou instructs caregivers on yam drying process. 

A note from the administrator  

Dr. Henry Brooks 

Caregivers look on as Dr. Zoumenou cooks porridge. 

Empowering Caregivers of HIV Orphans and Vulnerable Children 
Extension Nutrition Specialist serves as Winrock International Volunteer in Nigeria  

USAID Farmer-to-Farmer Program 

One caregiver roasting a cereal, sorghum. 


