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Washington, D.C. - The Center of Excellence Scholars, along with
students, faculty, and staff from the College of Agriculture, Human,
and Environmental Sciences (CAHES), attended the 135th Anniversary
of the signing of the Second Morrill Act of 1890 in Washington, D.C.
This landmark act established the 1890 Land-Grant Universities,
including Southern University.

Our students made history by participating in the inaugural 1890 Cyber
& AI Games for Agriculture, the first HBCU-led initiative in
cybersecurity. While in the nation’s capitol, they also visited the Rayburn
House to meet Congressman Cleo Fields and toured the U.S. Capitol
and the National Museum of African American History and Culture.
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Baton Rouge, LA - In October 2024, the St. James Parish Housing Authority reached out to the Center of Excellence for
guidance on starting a community garden, and we were honored to step in. Not only did we provide expert advice, but
we also supplied essential tools to help cultivate their green space:

Sprinklers, watering wands, a sprinkler timer, four benches, two picnic tables, one massage board, watering cans,
kneeling pads, hand tools, and seeds for mustard greens, turnips, Stonehead cabbage, collards, broccoli, and lettuce. 

One of the residents, Mr. Runner, shared how the garden has become a meaningful part of his life: “It’s something to
keep me busy, to keep me going.” In the photo, he proudly shows off his homegrown watermelon and jalapeños—proof
of the impact this space is having!

Ms. Emily Jenkins discussed how she incorporated the fresh produce from the garden into her meals. “I took cherry
tomatoes and cucumbers from the garden added a red onion to a jar and pickled it.”

Eight residents now have their own garden boxes, giving them the freedom to grow whatever they choose. The garden
also received generous donations from local businesses, including St. James Nursery and HD Supply. Plus, a pollinator
garden has been added to attract helpful pollinators to the space.

Stay tuned as we continue to support and nurture this thriving project. We can’t wait to see how the garden flourishes
and brings the community closer together! 

Instagram Link: https://www.instagram.com/reel/DMQmpvXRDZ8/?igsh=MWZyNWpmZ3g1ZjN2dA==P A G E  2
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Baton Rouge, LA - The College of Agriculture, Human, and Environmental Sciences (CAHES)
kicked off Welcome Week on August 25th with the COE at the Breakfast Club, featuring the
theme Network 1890: Connecting Students to 135 Years of Excellence at an 1890 Land-Grant
Institution. The COE received a generous donation of milk and juice from Kleinpeter Dairy Farms
and provided attendees with cereal, fresh fruit, fruit cups, breakfast bars, muffins, yogurt for
parfaits, and water.

Providing a grab-and-go breakfast was important to ensure that students started their day with
a nutritious meal, supporting their energy, focus, and overall well-being. In addition, the SNAP-Ed
program provided nutrition education to help students make healthy food choices throughout the
semester.

Special thanks to Kleinpeter Dairy Farm for donating the juice and milk for our students. 

NETWORK 1890:

GRAB & GEAUX BREAKFAST

NETWORK 1890:
GRAB & GEAUX BREAKFAST
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Baton Rouge, LA - The Center of Excellence is actively collaborating with local daycares, schools, and school
cafeterias by providing Tower Gardens—a vertical, soil-free growing system that supports year-round access
to fresh produce.

This initiative offers a range of benefits:
Cost Savings for School Cafeterias: By growing their own leafy greens and herbs, schools can reduce
produce purchasing costs while ensuring a consistent supply of fresh, high-quality ingredients for student
meals.
Increased Access to Fresh Produce: Students benefit from nutrient-rich, locally grown foods incorporated
directly into their daily meals, such as salads, wraps, and smoothies.
Curriculum Integration: Tower Gardens serve as living classrooms, providing hands-on learning
opportunities tied to science, agriculture, nutrition, and environmental education.
Engagement Across Age Groups: From daycare centers to high schools, students of all ages participate in
planting, maintaining, and harvesting, fostering ownership, curiosity, and lifelong healthy habits.

This collaboration not only supports health and wellness but also reinforces sustainability and STEAM-based
learning in educational environments.
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 Seeding Success: Tower Gardens
Support Schools & Students

SU Child Development Lab Rising Starz East Baton Rouge Child Nutrition
Program

Scotlandville High 



O C T O B E R  2 0 2 5  •  V O L U M E  1 3

Baton Rouge, LA - The Center of Excellence hosted the “Steeped in Wellness” tea party-themed lunch-

and-learn as a heartfelt tribute to our amazing Administrative Assistants. These dedicated professionals

work tirelessly to ensure the SU Ag Center’s day-to-day functions run seamlessly. This event was curated

specifically to encourage them to prioritize self-care, while showcasing all aspects of nutrition, health,

wellness, and quality of life in full display. The afternoon began with a rejuvenating yoga session led by

Mrs. Nikky Scott, Yoga Instructor, followed by icebreakers to help attendees connect with their colleagues.

Professor Stephanie Elwood facilitated a floral arrangement therapy session and shared insights on the

benefits of enjoying a variety of teas. A nutritious lunch was thoughtfully prepared by our nutrition expert,

Ms. Evan Egana, and served by our Student Scholars.
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East  Baton Rouge & East Feliciana Parishes - The 1890 Center of Excellence for Nutrition,
Health, Wellness, and Quality of Life proudly supported the East Feliciana Parish Ministers
Conference and Greater Philadelphia Baptist Church – Greater Economic Empowerment
and Development Corporation Back-to-School Giveaway by donating lunch bags, reusable
utensil sets, and hygiene kits for local youth.

These items go beyond basic supplies — they encourage sustainable habits, promote healthy
eating, and support personal care as students prepare for the new school year. We are
honored to contribute to events that uplift and equip the next generation for success.

 Equ  pp  ng Students for a
Healthy Start
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Mrs. Juanita Shanklin
East Feliciana Parish Ministers Conference

Ms. Jackie Huggins
Greater Philadelphia Baptist Church
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Hot off the Press! 
 

Tuskegee University  
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Tuskegee, Alabama - We’re excited to introduce Bounty in Bloom , a vibrant new recipe book created by the
Tuskegee University Department of Food and Nutritional Sciences in partnership with the Center of
Excellence for Nutrition, Health, Wellness, and Quality of Life.

This collection celebrates fresh, seasonal produce with simple and delicious recipes that make fruits and
vegetables accessible to all.

Whether you’re cooking from your own garden or shopping at a local market, Bounty in Bloom brings flavor
and wellness to every table.

Click the link below to explore the Bounty in Bloom recipe booklet.

Link:
https://flipbookpdf.net/web/site/d572dee027e2a88b1d708c4be498419cf37dd6fa202508.pdf.html
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VIRTUAL SEMINAR SERIES 
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UPCOMING EVENTS 
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INSTRUCTIONS 

INGREDIENTS
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T O T A L  T I M E :  5 - 1 0  M I N U T E S
 
 

B A N A N A  C R E A M  P R O T E I N  P U D D I N G

1 Banana
1 Serving Instant pudding-sugar free fat free banana cream/ vanilla cream
⅓ cup of greek yogurt-vanilla
1 teaspoon vanilla extract
nilla wafers

Slice Banana 
Add the sliced banana, instant pudding, vanilla Greek yogurt, and vanilla
extract to a food processor or blender. 
Blend until smooth and well combined.
pour  the mixture into serving dishes. 
crush the vanilla wafers and sprinkle them generously on top according
to preference. 
serve immediately or chill before serving, if desired. 


