

















Lee Rouse, LSU AgCenter extension agent for East Baton Rouge Parish, takes a Research associate Lauren Liuzza weighs soil samples in the LSU AgCenter Soil
soil sample from a bed using a garden trowel. Photo by Kyle Peveto Testing and Plant Analysis Lab. Photo by Kyle Peveto

THE SOIL TESTING AND PLANT ANALYSIS LAB RECOMMENDS THESE TIPS FOR COLLECTING A
SOIL SAMPLE:

o Dig straight down a few inches when gathering soil. Do not scoop. “You always want to get to the root zone — that is the top
layer to the roots,” Breithaupt said.

o Geta soil sample every two to three acres on larger tracts of land. For flower beds in smaller lots, take samples from indi-
vidual beds because the soil in each bed may differ. “When you are in the city, people bring in soil all the time,” Breithaupt
said. “This flower bed might be totally different from this flower bed.”

o Samples must be free of any amendments — no fertilizers or lime. “Either one of those or both of them, your data is skewed,”
Breithaupt said. Sometimes gardeners don’t realize that popular treatments, such as Miracle-Gro and Scott’s Turfbuilder
Weed and Feed, are fertilizers, he said. If either has been applied recently, give it time. “Wait a few months and let it work its
way through the system, then send it in,” he said.

o For each sample, combine two or three spots from the area you wish to be tested so oddities from one scoop of soil do not
overly affect the test. “Take here, here and here and put it in a bucket, and that will combine that area,” Breithaupt said.

o Get plenty of soil. “There’s no such thing as too much sample,” Breithaupt said. “Fill those bags up.”
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Kids Learn How Food Travels
From the Farm to the Table

Cathy Agan and Terri Crawford

ids have a lot of questions about how food gets to
B their lunch boxes. The old joke is that a child won-
ders if chocolate milk comes from brown cows —
and surveys show that many adults don’t even know the
answer. But children do regularly inquire how the little
carrots get in a plastic bag. And when teachers and nutri-
tionists ask where their food comes from, kids often answer,
“The grocery store.”

In the not-too-distant past, many children grew up with
backyard gardens or regularly visited farms to pick peaches
or blueberries, milk cows, collect eggs or gather peas.
Reconnecting children to agriculture can help build their
understanding of food origins and provide an opportunity
to teach them the basics of healthy eating habits.

“From the Farm to the Table to You” is an educational
program targeted at elementary students in the northeast
region of Louisiana. Five stations educate children about
the roles agriculture plays in nutrition. Each station prom-
inently features an illustrated backdrop of a colorful farm
and a specialized table cover that shows how food gets from
the farm to the table.

Over the course of an hour and 15 minutes, children
rotate through the stations, where they are introduced to
important concepts and participate in interactive activities.
At Louella’s Dairy Farm, children milk a simulated cow.
They make a seed tape at Delta Farm and go home with
a row of carrot seeds ready to plant. Students mill rice at
Sam’s Silo and match different proteins, such as chicken and
beef, to their sources at Farmer Pete’s Protein Place. The
Tiger Cafeteria teaches the basics of building a healthful
plate by selecting nutritious foods. At each station the chil-
dren receive a gift that reinforces their newfound knowl-
edge, including a card game about whole grains, a MyPlate
sticker activity and a nutrition bookmark.

All the stations and materials are designed with elemen-
tary school-aged children in mind, with engaging graphics,
primary colors and simple lessons. Each station lasts about
15 minutes — short enough to keep most young minds
engaged.

This program is changing the way children think about
agriculture. Both students and teachers are learning more
about the complex agricultural chain from the farm to their
plate. Now, kids in the region know that chocolate milk
doesn’t necessarily come from a brown cow and that carrots
begin in the garden.

Cathy Agan is the area nutrition agent for the Ouachita Parish extension office
in West Monroe. Terri Crawford is the 4-H and Family and Consumer Science
regional coordinator at the Scott Research and Education Center in Winnsboro.
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The Tiger Cafeteria gives kids the basic information they need to construct a
healthy meal. Photo courtesy of Terri Crawford
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At Sam'’s Silo, children learn about the process of milling rice. Photo by Karol
Osborne

A visit to Pete’s Protein Place teaches children to match the chicken and beef on
their plates to animals on the farm. Photo courtesy of Terri Crawford



At the Delta Farm station, children learn the basics of cultivating plants. For an interactive lesson, they make carrot seed tape, which they can later plant at

home. Photo by Karol Osborne
N

Children discover where milk comes from at Louella’s Dairy Farm, where they can learn to milk a cow. Photo by Karol Osborne
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with inherent resistance to insect
herbivores. LSU AgCenter

See page 12 128 Knapp Hall

Hydra-Guard, a sports products company, Baton Rouge, LA 70803

licensed intellectual property from the LSU
AgCenter to develop a sports drink that is
more nutritious with fewer calories than
other similar products on the market.

See page 16

Farmers are finding drones are becoming
an increasingly valuable tool in their farm
management.

See page 18

Dezeré Richard, who farms in Calcasieu
Parish, became the first woman to
receive the Outstanding Master Farmer
award from the Louisiana Master Farmer
Program.

See page 20

Discover how with
LSU AgCenter nutrition
education programs.

¢ Shop and eat to meet nutritional needs.

¢ Maintain a healthy weight.

e Lower risk of diabetes, heart disease
and some types of cancer.

* Prepare healthy low-cost meals.

¢ Handle and store food safely.

* Be active.

Learn more at:
LSUAgCenter.com/FoodandHealth
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