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A HEALTHY BREW

Baton Rouge, LA - The Center of Excellence for Nutrition, Health,
Wellness and Quality of Life (COENHWQ) had the opportunity to
provide a food demonstration during the National Medical
Association’s PrEP Rally: Careers in Wellness Fair. The event
emphasized the importance of preventive health and overall wellness.
Participants sampled a whole‑wheat pasta dish paired with refreshing
strawberry tea. Additionally, Program Manager Ms. Brittany Howard
served as a panelist during the Bridging Social Determinants of Health
and Community Development session.
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Baton Rouge, LA—The COE participated in numerous Earth Day Celebration activities on and off
campus and in collaboration with ExxonMobil.
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S o u l  t o  S o i lS o u l  t o  S o i l

Baton Rouge, LA - The Center of Excellence hosted “Soul to Soil” at the JagFresh Farmers Market on April
30th, where participants created DIY Zen gardens using succulents, sand, stones, rakes, and miniature
bridges. Participants also had the opportunity to sample a refreshing blend of green tea with orange juice,
honey, and strawberry purée. The activity encouraged mindfulness and supported participants’ mental
well-being.
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Baton Rouge, LA—The COE provided an engaging nutrition education session to the Girls Empowered Book
Club, focusing on food and kitchen safety. Participants learned essential skills, including proper hygiene,
safe food handling, and kitchen safety best practices. The experience also included a hands-on food
demonstration featuring Salmon and Cauliflower Tacos with Mango Salsa, allowing participants to
observe healthy cooking techniques and explore balanced meal options. In addition, participants took part
in a gardening activity where they designed a Zen garden using succulents, sand, stones, rakes, and
miniature bridges. 

Literacy Meets WellnessLiteracy Meets WellnessLiteracy Meets Wellness    Literacy Meets Wellness 
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Baton Rouge, LA - Summer camp fun is in full swing. Take a look at some of the exciting activities we
enjoyed facilitating. 

Mt. Pilgrim
Baptist Church

Fit Kids Camp 

Exxon Mobil YMCA 
B.A.Y.O.U.

 & 
NourishED K.I.D.S 

So Many Camps, So Little SummerSo Many Camps, So Little SummerSo Many Camps, So Little SummerSo Many Camps, So Little Summer

JagCation

Serenity Praise & Worship 
Temple Camp

SU Speech and
 Language Camp 

Front Yard Bikes

SU Lab SWAG

Big Buddy Program
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Baton Rouge, LA -The Southern University Ag Center’s Center of Excellence, Family and Human
Sciences, and Agricultural and Natural Resources units attended the 2026 Feeding Louisiana Day
at the Capitol on Tuesday, May 19th, to raise awareness about hunger that support food security
across the state. The event brought together food bank leaders, partners, and advocates to
educate legislators, share community successes, and advance practical solutions.
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2026 Louisiana Anti-Hunger Day 
at the Capitol 



Baton Rouge, La - On Tuesday, June 2  , the Center of Excellence partnered with the Beginning Agricultural Youth
Opportunities Unlimited (B.A.Y.O.U.) Program to provide participants with a hands‑on learning experience focused on
navigating the grocery store and making healthy, budget‑friendly food choices. As part of the lesson, participants took a
guided trip to Walmart to shop for the ingredients needed to prepare the featured recipes. The SU Ag Center’s Agricultural
and Natural Resources (ANR) Department harvested and donated tomatoes, yellow squash, zucchini and italian heirloom
peppers. 

nd

During the session, the SU Ag Center’s Family and Human Sciences NourishED K.I.D.S. (Knowledge of Ingredients for Daily
Success) Youth Summer Cooking Camp joined the B.A.Y.O.U. participants to sample the freshly prepared taco bowls and
practice applying what they learned about meal planning and grocery shopping. In total, the group prepared 93 taco
bowls and 10 sandwiches, which were donated to two local community fridges: Little Zion Baptist Church and The Red
Shoes. This effort provided support to community members while reinforcing the program’s commitment to service,
collaboration, and practical skill‑building.
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  NourNour    shED by the B.A.Y.O.U.shED by the B.A.Y.O.U. Nour  shED by the B.A.Y.O.U.
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PILOT PROJECTS IN MOTION
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Project Synopsis
Workshop series for undergraduate students designed for collaborative problem solving and
development of learning activities to promote nutrient-dense food consumption in early childhood
settings and enhance children's understanding of the United States Department of Agriculture’s (USDA)
MyPlate nutrition guidance.

 
Progress (April 2026-June 2026)

Published data from the Feeding Brighter Futures workshop in Nutrients Journal. 
Presented data at the American Association of Family and Consumer Sciences conference. 
Developed and disseminated a digital survey for teachers and administrators in early learning settings. 

 
Next Steps

Digital survey data collection and analysis.
Undergraduate student researcher poster presentations and publications. 

Core Capabilities Gained from Training and Professional Development Opportunities
Survey tool design, development, and validation, dietary application, food safety and sanitation, and
collaboration.

Publication Link: https://www.mdpi.com/3971734

An Interdisciplinary Coalition of Early Childhood and Nutrition Sciences Presents: An Approach to
Training Undergraduate Students to Implement Best Practices for Nutrition Education and Wellness

in Early Learning Centers
Dr. Kimberly Haynie, University of Arkansas at Pine Bluff 

https://www.mdpi.com/3971734
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Project Synopsis
Research study to evaluate yogurt analog made from coconut milk and supplemented with baby ginger
for its synergistic effects in maintaining gut health and reducing obesity.

Progress (April 2026-June 2026)
 Experimentation is nearly complete, and a consumer survey was conducted in May 2026. 

Next Steps
Data analysis, manuscript development, and dissemination.

Core Capabilities gained from Training and Professional Development Opportunities   
Research and literature review, laboratory experimentation and data management and statistical
analysis.

Designing of Dairy-Free Yogurt Analogs with Baby Ginger for Improved Health Benefits
     Dr. Ayesha Sarker, West Virginia State University 
      Dr. Aaron Dudley, Virginia State University              
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Project Synopsis
Research study to assess dietary patterns of ethnic foods using methodologies developed by the USDA
and National Cancer Institute.

Progress (April 2026-June 2026)
Nutrition knowledge questionnaire finds a strong retention of traditional dietary practices and
documented nutrition-related diseases in the target population.

Next Steps
Evidence-based dietary guidance to promote improved health.
Develop food pattern equivalents to fill a missing nutrition knowledge gap.

Core Capabilities Gained from Training and Professional Development Opportunities
Survey design, development, and validation; nutrient analysis; cultural competency; data collection and
analysis, food composition table and the development of a dietary assessment tool.
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Assess Dietary Habits and Nutrition Knowledge to Develop Education Programs for the
Management of Chronic Diseases 

Dr. Samuel Besong, Delaware State University

 Interaction of Soil Microbiome and Soil Micronutrient Availability on Plant Biochemical Pathways
Dr. Babu Valliyodan, Lincoln University 

Project Synopsis
Research, teaching, and extension project examining how soil micronutrient deficiencies affect
bioactive availability in plants and the resulting implications for human health.

Progress (April 2026-June 2026)
Hydroponics study, soil microbiome study, global research, and interactive teaching experience.

 
Next Steps

Experimentation and data analysis.
 
Core Capabilities Gained from Training and Professional Development Opportunities

Laboratory experimentation, data management and statistical analysis, peer mentoring, and
leadership building. 
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Growing Wellness Across 
Alabama Communities 

Growing Wellness Across 
Alabama Communities 

Tuskegee University  
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Twelve individual home gardens were established in Wilcox County, and twelve new gardens
were launched in Perry County, increasing access to fresh fruits and vegetables and supporting

healthy eating within local communities.

Tuskegee, Alabama - Planning is underway for hands‑on nutrition education activities that will
demonstrate practical ways to incorporate harvested fruits and vegetables into healthy,

affordable meals. Preparations for the Fall 2026 garden season are also in progress with
participants in Macon, Dallas, Sumter, Wilcox, Pickens, Butler, Russell, and Greene Counties,
alongside additional community gardens planned in Perry County as the project continues to

expand.
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UPCOMING EVENTS
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INSTRUCTIONS
1.Rinse quinoa in a fine-mesh sieve under cold water to remove bitterness, then cook.
2.Add quinoa, 2 cups water, and ½ tsp salt to a saucepan; boil, then cover and simmer 
3. 15 mins. Rest 5 mins, fluff, and cool.
4.   Chop strawberries, cucumber, avocado, feta, nuts, and mint.
5.  Shake together olive oil, lemon juice, maple syrup, salt, and pepper until emulsified.
6.  Toss quinoa with chopped ingredients, pour dressing over, and mix gently.
7.  Serve immediately or chill 15–30 min. Garnish with mint and nuts.
8.Enjoy! 
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INGREDIENTS:
For the salad:

1 cup (170 g) Quinoa
2 cups (480 ml) Water
2 cups (300 g) Strawberries chopped
1 Large cucumber chopped
1 Avocado medium
5.3 oz (150 g) Feta cheese cut into cubes
3-4 tablespoons Mint chopped
½ cup (60 g) Pecans/walnuts chopped

For the dressing:
3 tablespoons Olive oil extra virgin
2 tablespoons Lemon juice
1 tablespoon Maple syrup
 Salt to taste
 Pepper to taste

Strawberry Quinoa Salad RecipeStrawberry Quinoa Salad RecipeStrawberry Quinoa Salad RecipeStrawberry Quinoa Salad Recipe

Prep Time: 20 MINS 
Total Time: 20 mins

Serving Size: 6

Reference: https://thecookingfoodie.com/recipe/strawberry-quinoa-salad/#recipe
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