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5. BENEFICIARY AUDIENCE DESCRIPTION and RECRUITMENT EFFORTS 

 
Recruitment Efforts 

Eleven participants – growers and eduators have already been identified in 
DC, Maryland, Virginia and West Virginia. Additional growers in the DC area 
will be recruited by advertisements through UDC outreach channels. 
  

Beneficiaries 

 Growers of vegetables in community gardens, small farms and home 
backyards 

 Immigrant residents in the District of Columbia, the NE Region and the 
Nation 

 Consumers of ethnic foods in the metropolitan area of Washington, DC 
 

3. LEARNING OUTCOMES 

1. Growers learn to produce, store and handle, and add value to 
healthy African Ethnic vegetables (AEV) within DC area in a 
sustainable manner. 

2. Awareness of increased business opportunities for local producers 
of African Ethnic Crops including restaurants. 

3. Increased use of the DC SARE Urban Food Producers Training 
Manual 2014 is based on the Natural Garden Pyramid, established 
by “Grow Your Own Food Made Easy” book. 
 

2a. AG SERVICE PROVIDER ACTIONS 
 PROJECT PERFORMANCE TARGET 

 

Four project participants who are  agricultural  
service providers (trainers) will teach 10 urban 
producers (farmers) each (40 total) in Washington, 
DC metro area about best practices in sustainable 
cultivation of African ethnic crops and how to 
market ethnic crops among local restaurants and 
consumers, and to assist entrepreneurs to engage in 
processing/value-addition business plans for ethnic 
crops. 

 

 
 

1a. FARMER ACTIONS DESIRED 
 

 Growers adapt appropriate 
sustainable cultural methods 

 Producing enough volume by weight 
for personal use and supplemental 
income. 

 Creation of  seedlings of planting 

 Transforming from fresh to 
preservation as post-harvest 
handling activities. 

 Table readiness of crops 
improvements for adding value. 

 Suggestions for teaching consumers 
to   substitute ethnic and specialty 
crops/foods into their diets by 
substitution. 

 

4. EDUCATIONAL ACTIVITIES PLANNED 

 Establish demonstration plots at UDC research farm and on farms 
and/or gardens of growers in the training program 

 Hold teaching workshops at the demonstration plots or other 
appropriate facilities to teach about ethnic crop production, post-
harvest handling, storage and preservation and value-added 
products. 

 Share outreach about ethnic crops through DC information outlets 
such as the Agricultural Experiment Station (AES), Center for 
Nutrition, Diet and Health, DC MarketMaker® and the UDC 
Farmers Market. 

 Publish factsheets that include growing, cooking, and nutritional  
information  

 Research publications  

PROJECT TOPIC AND JUSTIFICATION OF TRAINING NEED 

 
Purpose: (1) to develop an educational outreach program that will train and 
sustain, through continuous flow of information, urban ethnic food producers in 
the District of Columbia; (2) to develop the “Train the Trainer” Program for Ag 
Extension Educators/Advisors that will share information with growers across the 
metropolitan Washington Area and in Maryland, Virginia and West Virginia for 
the best sustainable practice in growing ethnic crops.  
 
Opportunity: The ethnic makeup of the United States is changing rapidly, 
especially in the Northeast Region. Currently, over 31% of Americans are 
considered ethnic. The African-born immigrant community has been on the rise 
in the U.S. for decades. The U.S. Census Bureau's 2005 American Community 
Survey counted 114,000 black African immigrants in the Washington 
metropolitan area, accounting for about 11 percent of the area’s total immigrant 
population, the majority of whom are from West Africa.  
 
In fact, 75% of ethnic food consumption in the United States is now supported by 
the mainstream population, fuelling a $75 billion annual industry that accounts 
for $1 out of every $7 spent on groceries.  Demand for ethnic and specialty crops 
has increased with increasing immigrant population in the Washington 
Metropolitan Area (WMA). However, the nearest ethnic and specialty crop farm 
is an hour away from WMA. 
 
The proposed activities respond to an increasing number of requests by 
immigrant population for technical assistance to develop community gardens of 
ethnic and specialty crops. 

VERIFICATION OF LEARNING OUTCOMES  
 

 Observation and questioning of farmers during visits and recording 
their questions which indicate activity and more specific questions. 

 Number of phone calls and time spent in responding to farmers 
questions (phone log) 
 
Example of question may be about compost and other sustainable 
growing practices unsuccessfully being used for production of 
seedlings, and calling to ask why didn’t work out. 

2b. INDICATORS OF AG SERVICE PROVIDER ACTIONS  
 

 Increase in the number and audience for the 
agricultural  service providers who deliver 
educational programs and/or services related to 
these African Ethnic Vegetables (AEV). 

 Number of visits and house calls to the urban 
growers and small farmers. 

 Increase in the number of new local plots as a 
result of the outreach of the ag service providers. 

 Number of farmers that are able to expand 
production to take product to farmers markets for 
sale. 

 .Increase in the acreage cultivated or used for 
growing AEV. 

 
 

VERIFICATION OF PERFORMANCE TARGET 

Events 

a. Extension Program regularly scheduled outreach 
visits to DC area farms and gardens vicinity 

b. Workshops (4) to demonstrate growing 
techniques for African Ethnic Vegetables at the 
Muirkirk Farm for trainers. 

c. Site visits (2) 

d. Increase in farmers recruited by the agricultural 
service providers. 

e. Increase in requests for site visits, soil testing 
requests, pest management training.  

f. Requests for information on harvesting and 
location of sales outlets. 

g. Requests for training on seedling preparation. 

VERIFICATION OF FARMER ACTIONS 
(optional) 

 

1b. INDICATORS OF FARMER ACTIONS 

 

  Increase in the aggregated yield of 
AEV gathered by acreage, specific 
number of vegetables selected for 
production. 

 Increase in wholesale AEV sold at 
farmers markets and small ethnic 
food outlets 

 Increasing substitutions in planting  
higher value African Ethnic 
Vegetables and recognizing 
increased revenue from sales. 

 Increasing the number of women in 
agricultural production and business 
activities 

SEE ATTACHED MILESTONES FOR YEARS 1, 2 AND 3 
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NORTHEAST SARE STATE PROPOSAL FOR:  The University of the District of Columbia                                                           
 

PROJECT TITLE: Ethnic Urban Food Producers Project (Years 2014- 2017) 
 

OVERVIEW 

The ethnic makeup of the United States is changing rapidly especially in the Eastern region, with the 

largest groups being Hispanic, African Americans and Asian Americans. According to United States Census 

Bureau, 35.1 % of American population is ethnic. In the metropolitan area alone, the District of Columbia 

has the highest ethnic proportion of 64.8%, followed by 44.7% in Maryland and 28.2% in Virginia. While 

the population of African Americans in the District of Columbia has decreased from 52% in 2010 to 50.1% 

in 2012, there is increase in population of African immigrants in the district, a noticeable increase by 1.5% 

of ethnic population between 2010 and 2012. By 2050 the population of blacks is projected to increase to 

65.7 million, constituting 15% of the national population. Most of the increase is expected to take place 

in the District metropolitan area. The population of Caribbean has also increased by 6.8% between 2006 

and 2012 in the District Metropolitan area, according to Chamber of Commerce. 

About 75% of ethnic food consumers in the United States are now supported by the mainstream 

population, fueling a $75 billion annual industry that accounts for $1 out of every $7 spent in groceries. 

The popularity of ethnic foods in North America is projected to continue along its current growth pattern. 

Currently ethnic food products make up 12% of all retail food sales and are seeing 5% annual growth. This 

development will be supported by the United Stated visible minority population who will make up one in 

three Americans by 2020, a 30% increase over the Country’s 2006 population of 94.4 million. The 

majority of this increase is expected to be driven by Hispanics, (about 59%) followed by African 

Americans (23%) and Asian Americans (18%). Ethnic consumers are forecast to account for 52% of the 

American population by 2050 (or 219.7 million consumers), an impressive 78% increase over the 

Country’s estimated 2010 population.  

One of the most interesting contributions of the African-born immigrant community in the United States 

at the current time is their cuisine, which is yet to be discovered by the larger majority population. The 

African Ethnic Vegetables (AEV) is a perfect place for testing the hypothesis of the high demand and in a 

short timeframe. Foreign cuisine has had a short history of the limelight of foreign cuisine in the US, but 

over the last ten years continues to gain notoriety. The AEV has remained more than just a cultural 

oddity, but promises to become appealing for both its diversity in flavor, and economically attractive for 

the agricultural producers. This will constitute pressure on local farmers that have businesses involved 

with the sale of produce to adapt to these new demands for culturally associated food products.  The 

attraction to substitute African Ethnic vegetables will be driven by both the rising demand and the 

recognition of increased revenue at the market level.  Another component of this transition to more 

ethnically oriented crops is that there are other groups that will have demand to be met as well, and so 

the level of competition for product at the market place will become more specific, rather than 

generalized. 
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The Washington Post reported in 2010 that one in five Americans is eating more ethnic food than two 

years ago. Ethnic ingredients, once known solely as staples for immigrants, are becoming more available 

to mainstream consumers, for these same reasons.  They also provide profit opportunities for importers, 

manufacturers and retailers. 

 

BACKGROUND 

Significant voluntary migration from Africa to the United States did not begin in earnest until the 1980s. 

From 1980 to 2009, the African-born population in United States grew from just under 200,000 to almost 

1.5 million. Today, Africans make up a small (3.9 percent) but growing share of the country's 38.5 million 

immigrants. In 2009, almost two-thirds of African immigrants were from Eastern and Western Africa, but 

no individually reported country accounted for more than 14.1 percent of the foreign born from the 

Africa region. The top countries of origin for the African born were Nigeria, Ethiopia, Egypt, Ghana, and 

Kenya1. ” According to Immigration and Naturalization Services (INS), the number of African immigrants 

to the United States more than quadrupled in the last two decades; from 109,733 between 1961 and 

1980 to 531, 832 between 1981 and 2000. Most of these migrations were through family relationships, 

diverse visa programs, asylees, refugees, and the least being employees. 

 
At independence, Africans were filled with tremendous hope and optimism. For many Africans, 

independence was seen as more than just a period of self-rule and freedom. In their campaign speeches 

and rhetoric, they were led by many of the nationalist leaders to believe that independence would also 

lead to a significant improvement in their social and economic life, including improvements in education 

and healthcare, and greater employment opportunities. Indeed, the institution of single party rule shortly 

after independence in many African states was rationalized on the basis that it was the next logical 

political step to a more stable political environment and ultimately to impressive socio-economic 

development. Unfortunately, more than four decades after independence, the economy of most African 

states is characterized by grinding poverty, endemic corruption and high rates of unemployment. As a 

result, many Africans opted to leave the continent and resettle in the west in particular where they 

believe that they can achieve their dreams and inspirations.  

 

2014-2017 Activities 
 

The program activities for the three years from 2014-2017 will focus on the following task areas: 

 

1. Development of a “Train the Trainers” program for northern Virginia, District of Columbia, 

Maryland and West Virginia. These trainer candidates have already been active in receiving 

training and have all developed their own agricultural producers/gardening projects, and 

understand the need to increase their production and marketing expertise. 

                                                           
1
 “African Immigrants in the United States”, Migration Policy Institute, Kristen McCabe, July 21, 2011. 
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2. Development of activities for the second year (post harvest) transformation of the crop; i.e., 

handling, preservation, packaging and conservation. 

3. Development of activities for the third year (value-added and enhancements) of products, as well 

as marketing to various outlets for distribution. 

 

 

 

Training Locations and Participants  

Training will be conducted at the Muirkirk Research farm in Beltsville, Maryland which is close to District 

of Columbia’s borders. There will also be technical visits to the production locations in the four 

jurisdictions.  

 

Table 1: CATEGORIES OF TRAINING PARTICIPANTS 

Location Number of farmers Experience Level Resources 

Maryland 02 Currently producing 
immigrants 

Experience with for-profit 
farming 

District of Columbia 05 Gardeners Previous farming 
experience outside US 

West Virginia 03 Currently producing Have acreage, farm 
implements 

Virginia 01 Coordinator for the 
Burundi farmers 

Farmers have acreage and 
farm implements 

 

Collaborators 

We will have two external collaborators in support of our initiative. Mr. Berran Rodgers from University of 

Maryland at the Eastern Shore and, Mr. Michael Harman, Extension Agent/Instructor, College of Agriculture 

and Natural Resources at University of West Virginia, who have been learning about ethnic crop production 

through the UDC programs. 

 

Expected Outcomes – Performance Target 
Four project participants who are  agricultural  service providers (trainers) will teach 10 urban producers 

(farmers) each (40 total) in Washington, DC metro area about best practices in sustainable cultivation of 

African ethnic crops and how to market ethnic crops among local restaurants and consumers, and to 

assist entrepreneurs to engage in processing/value-addition business plans for ethnic crops. 

Specific Training/Education activities – Milestones 

Year 1: October 1, 2014 – September 30, 2015 
1. Project team will establish one demonstration plot at the Muirkurk farm and at 

four trainees’ farms. They are in Virginia, West Virginia, Maryland and 
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Washington, DC. Crops planted will involve the African Ethnic vegetables that 
are listed on the following Table 2. 

 

 

Table 2 :   PLANT DEFINITION 

Avuvo Celosia argentea is a broadleaf vegetable belonging 
to the Amaranth family (Amaranthaceae). 

Garden 
Eggs 

Solanum aethiopicum, is also known as the African 
eggplant. Its leaves are eaten as a vegetable, and 
are more nutritious than the fruit. 

Gboma Solanum macrocarpon, is a crop closely related to 
garden eggs. 

Kitely Solanum gilo/tarvum, looks very much like a cross 
between a tiny eggplant and a green tomato, and is 
nicknamed “bitterball”. 

Hibiscus Hibiscus sabdariffa, “Sawa sawa” means “sour leaf” 
and is a shrub-like plant and is known in the US and 
the Caribbean as sorrel. 

Scotch 
Bonnett  

Capsicum chinense, or “hot pepper” is considered 
one of the hottest peppers in the world, with a 
Scoville rating between 150,000 and 300,000. 

Jamma 
Jamma 

Solanum scabrum, or “huckleberries”, is grown 
much the same as collards and mustard greens, 
though it has a different flavor. 

Jute Leaf Corchorus olitorius, is a bitter leaf, and tastes very 
much like okra does, and is highly nutritious. 

Waterleaf Talnum triangular, or purslane plant is much like 
greens, but has a different flavor than greens 
typically do. 
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Schedule of Activities related to the AEV Demonstration Plots 

These plots are started in April, during the spring. There are a number of 
intermediate steps to ensure the best quality plants for sale. The African Ethnic 
vegetables require more care and tending than their more common 
counterparts in the U.S. 

 

Table 3:  SCHEDULE AND ACTIVITES OF THE WORKSHOPS 

PROJECT ACTIVITIES OBJECTIVE PROJECTED 
Start Date 

COLLABORATOR(S) 
 

Organize outreach 
activities 

1.Planning activities 
and coordinating 
objectives with the AEV 
agricultural production 
trainees 
 
2. Estimation of 
production inputs and 
goals 

Mid-February 1.Purple Mountain 
Organics 
 

2.SARE trainees and 
community volunteers  

Land preparation and 
establishment of plots 

Test soil samples for 
nutritional content and 
water needs. 

Early April 1. Purple Mountain 
Organics 

2. SARE trainees and 
community volunteers 

Production of seedlings Creation of viable 
seedlings for planting 
outdoors. 

Mid-April 1.Purple Mountain 
Organics 

2.SARE trainees and 
community volunteers 

Planting Seedlings from 
Greenhouse 

Ensuring higher volume 
of mature seedlings 
grow to maturity for 
harvest. 

Early May 1.Purple Mountain 
Organics 

2.SARE trainees and 
community volunteers 

Plant Maintenance Keeps crops in good 
growing condition, avoids 
pest infestation, assists in 
producing volume for 
sales. 

Mid-May 1.Purple Mountain 
Organics 

2.SARE trainees and 
community volunteers 

Harvesting Crops 1.Yield studies 
 
2. To meet the 
distribution obligations of 
the grower. 
 

July through September 1.Purple Mountain 
Organics 

2.SARE trainees and 
community volunteers 
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2. Eleven training participants attend four (4) workshops at the demonstration 
plots and learn how to produce African ethnic vegetable crops using sustainable 
production practices. The workshops will be held during mid-February and 
March, 2015. 

3. Training participants will get personalized support from the project leader to 

help them produce ethnic vegetable crops or help them teach farmers or 

gardeners how to produce the crops. The Project Leader will provide the 

farmers with personalized support on an ongoing basis, to cover the scheduled 

projects, such as land preparation in April, crops planting in mid-May/June, 

crops maintenance and crop harvest in mid-August through September, 2015.  
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Year 2: October 1, 2015 – September 30, 2016 

1. Project team will establish three (3) new demonstration plots at the trainees’ farms. 
Crops planted will include the crops in the previous table of African Ethnic Crops. As 
to the time of the year when these crops are planted, please refer to the previous 
listing for month and season. 

2. Eleven training participants attend four (4) workshops at the demonstration plots or 
other facilities and learn about post-harvest food handling, preservation, packaging 
and conservation of African Ethnic vegetables demonstrated in Years 2 and 3. We 
will conduct these workshops to comply with the following table. 

 

Table 4 :    WORKSHOPS 

Workshop  Time of Year Objective 

Number 1: General Farm Planning 
Orientation Activities 

 

a. Nursery Activities 

Early March,  

 

 

Early March,  

To sensitize the trainees to the 
work that they will be involved 
with. 

Trainees will learn how to 
produce seedlings for planting. 

Number 2:  Soil Preparation 

a. Amending the soil with compost. 

b. Irrigating the rows 

c. Using plastic mulch 

Mid-April/May,  Trainees will come to 
understand the proper way to 
prepare soil. 

Number 3:  Crops Planting and 
Maintenance 

a. Pest management and control 

b. Fertilization and watering 

Mid-May/June lst   
(Weather permitting) 

Trainees will learn how to 
properly transplant and manage 
the various crops (i.e., spacing, 
protection of the crops, 
fertilizing crops, pest control). 

Number 4. Harvesting and Post 
Harvest Handling 

To maintain quality (appearance, 
texture, flavor and nutritive value) 

a.To maintain phyto-sanitation in foods 
before and after transport to markets.  

b.To reduce losses (both physical and in 
market value) between harvest and 
consumption. 

c.To learn food handling skills from 
certification courses available. 

Mid-August through 
July ending through 
1st of October, 2015 

Trainees will learn the 
appropriate steps in their plots 
(i.e. the timely harvest of the 
crops and Post-harvest 
activities.) 
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3. Training participants will get personalized support from the project leader to 

help them produce and handle ethnic vegetable crops or help them teach 
farmers or gardeners how to produce and handle the crops.  

 

4. Training participants provide information to the project leader about how they 

have been able to use what they learned about ethnic vegetable crops on their 

own farms or in their work with farmers. (by September 2016) 
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Year 3: October 1, 2016 - September 30, 2017 

FOCUS 

There will still be the four workshops held for training the trainers that will be given 
during the timeframes described previously in Table 4. In Year 3 there will be marketing 
training as well. 

These workshops will be held at multiple locations. The primary location will be Muirkirk 
Farm, and selected locations within the communities where there are examples of food 
preservation and food processing. 

These workshops will address the following general topics (refer to Table 5): 

1. Sustainable farming methods  

2. Post-harvest activities  

3. Marketing Activities 

 

Marketing Activities: Since the trainees now have a comfortable background in the 
basics of growing African Ethnic Vegetables, they will have to find the appropriate 
market places. The first topics will include developing and understanding of marketing 
rules, and complying with regulations to food safety. They will learn how to price their 
crops their crops so that they can get a premium price. They will learn the fundamentals 
of entrepreneurial practices, i.e., how to locate and cultivate outlets for sale.  They will 
have to learn about insurance for both their safety, and the protection of the 
consumers. 

 

“Training the Trainers” – one of the benefits of maintaining the demonstration plots 
established previously is to instruct the trainees how to train other farmers to operate 
their own farms or gardens.  They will mature at their own pace and learn the intricacies 
of running their own sustainable agricultural business.  

The focus of the third year would be the business aspect of producing and marketing of 
these crops. 

 

Training Materials – Project team will produce a training manual for the for the urban 

food producers that will be distributed. This training manual will be shared with the 

trainees during the General Orientation workshop. Project team will also publish 

factsheets that include growing, cooking and nutritional information of the ethnic crops 

demonstrated in this project. Project material will be created and distributed to the 

trainees on an ongoing basis. Training participants will provide information to the 

project leader about how they have been able to use what they learned about ethnic 

vegetable crops on their own farms or in their work with farmers. (by September 2017) 
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Table 5:    WORKSHOPS 

Workshop  Time of Year Objective 

Number 1: General Farm Planning 
Orientation Activities 

b. Nursery Activities 

Early March, 2015 

 

Early March, 2015 

To sensitize the trainees to the 
work that they will be involved 
with. 

Trainees will learn how to produce 
seedlings for planting. 

Number 2:  Soil Preparation 

d. Amending the soil with compost. 

e. Irrigating the rows 

f. Using plastic mulch 

Mid-April/May, 2015 Trainees will come to understand 
the proper way to prepare soil. 

Number 3:  Crops Planting and 
Maintenance 

c. Pest management and control 

d. Fertilization and watering 

Mid-May/June lst   
(Weather permitting) 

Trainees will learn how to properly 
transplant and manage the various 
crops (i.e., spacing, protection of 
the crops, fertilizing crops, pest 
control). 

Number  4. Harvesting, Post Harvest 
Handling and Marketing 

HARVEST AND POST HARVEST: To 
maintain quality (appearance, texture, 
flavor and nutritive value) 

a.To maintain phyto-sanitation in foods 
before and after transport to markets.  

b.To reduce losses (both physical and in 
market value) between harvest and 
consumption. 

c.To learn food handling skills from 
certification courses available. 

MARKETING: Market identification; i.e. 
farmers markets, ethnic food outlets, 
community networking, CSA’s, etc. 

Mid-August through 
July ending through 
1st of October  

Trainees will learn the appropriate 
steps in their plots (i.e. the timely 
harvest of the crops, post-harvest 
activities and marketing)  

 

Topics include packaging, 
preservation and handling, and 
marketing. 
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UDC Centers for Urban Agriculture and Gardening Education and the Center for Sustainable Development 

have developed the following informational materials that will also be provided to the trainees: 

 

1. Urban gardening and food production: a new start; 

2. Urban solutions for food and water security; 

3. Managing your finances: succeeding in the new economy 

4. Starting your own business: creating green and socially responsible jobs; 

5. Development and Environment: solutions for green communities. 

 

These materials will assist the new and aspiring farmers in the training group transition 

between the farm start-up and farm maintenance stages. 

IV. Key Individuals 
 

UDC Center for Urban Agriculture and Gardening Education (CUAGE)’s key individuals and collaborators 

are: 

 

1. Technical support from CUAGE will include: 

      a.   Mchézaji Axum, Agroecologist and Director of the Center for Urban 

            Agriculture and Education 

b. Mary Farrah, Urban Gardening and Forestry Outreach Program; 

c. Sandy Farber, Master Gardeners’ Program Coordinator 

d. Alemayah Waggie, Project Specialist, Muirkirk Research Farm; 

 

2. Consultants who will provide specialized technical support services are: 

 
a. Nazirahk Amen. Contractual consultant, with over 20 years of growing experience, is an 

expert of intensive urban agriculture. As owner of Purple Mountain Organics, an organic farm 

and garden supply company, Mr. Amen has worked with schools and other groups in the DC 

 communities to help them begin growing their own food and eat healthily. He has lectured at 

several farm conferences on the East Coast to help train farmers how to use  specialty 

equipment. Mr. Amen will provide equipment, labor and consultation services for the Muirkirk 

Farm demonstration site. 

 

b. Mylinda Justin. Program Assistant, with 8+ years of experience in managing agriculture and 

natural resource management projects with variety of international development and aid 

organizations including the United Nations and the World. Bank. Ms. Justin holds a master’s 

degree in International Natural Resource Development from the United Kingdom and has 

extensive record of success in managing projects  




