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New Global Health Minor at Penn State, University Park

6side this issue:

Encountering Traditional Heal- 2
ing: A Medical Stu
tions

PENNSTATE el | N support of President Graha
& nationalize Penn Stateds curr

of Biobehavioral Health in the College of Health and

Human Development will initiate a new minor in global

health during the 20102011 academic year. The

Agricultural Systems in East 3 Lo\ program will be coordinated by Melina Czymoniewicz
Africa, 2010 Brobahavioral Health Klippel, and supported by a number of Penn State
faculty. The Global Health minor will provide under-
Penn State Cooperative Exten- 4 graduate students with an interdisciplinary exposure to the theoretical, scientific, and practical issues
sion Reaches Out to Africa affecting the health of populations in various countries and regions of the world. Students from across

the University Park campus will be eligible to apply for this exciting program. Czymoniel{figppel antici-
pates that within a few years, a class of approximately 20 students from diverse disciplines and back-
Penn State Food Science Stu- 5 grounds, will be admitted to the minor each fall semester following a competitive application and inter-
dents Win o0Devel opviewgprécedsut i ons
for Developing Countriesé Com-

petition With national borders becoming less and less important to the health of the public, a need for students
to be prepared for crosscultural encounters has become critical. The Global Health minor aims to foster

A Taste of Ghana 6 studentsd capacity to professionally participate |
borders by offering a series of cutting dge gl obal health courses that wi

academic and interpersonal skills to compete in an increasingly international world of work in the United

Education Abroad at Penn State: 8 States as well as abroad

People and Parks in Tanzania

The Global Health minor also includes a supervised fieldwork experience, which complements the cam-
Project Baobab Update 9 pus-based component of the program and offers students the opportunity to directly observe, critique,
and, iffwhen appropriate, contribute to, the implementation of global health research and development
initiatives at the local level. In preparation for their global health experience, students will enroll during
spring semester in a onecredit seminar that addresses practical matters relating to travel and decon-
structs their worldviews to raise cultural consciousness. Students will then travel during summer session
Together, Penn State and Jiang- 19 {0 assigned field sites in the United States or in the developing world where they will engage in global

U.N. Food, Agriculture, and Hun-9
ger Database Made Public

nan Undergraduates Take on a healthr el at ed projects that have been conceived for t
Big Environmental Problem to projects will address pressing health needs in the local communities. During the fieldwork period, the
Sustain their World educational focus will be on encouraging students to become setbtivated and reflective global health

practitioners who are able to adapt to, and work through, challenging situations.

Honey Bees in Africa: Back to the] 1

F The Gl obal Heal th minor is a critical component of
uture |

its students. The program wil devel op studentso6 a
spectives; will increase their capacity to creatively solve problems in flexible and contextually contingent

ways; and will provide them with theoretical and experiential knowledge of what it means to form produc-

tive and equitable relationships across a range of cultural settings. Simply stated, the Global Health mi-

nor will encourage Penn State students to recognize and respect the diversity of knowledge and identi-

ties present in the world today, and to critically reflect upon their own positions of power and privilege.

These processes, Czymoniewidippel believes, are key to the reduction of global health inequities.

Penn State Hosts 14 New Hum- 12
phrey Fellows

Learning the iPad Way in Na- 13
mibia

ICIK CeSponsors 2010 United 13
Nations Day Celebration Comments and questions regarding the Global Health minor are welcomed, and should be directed to
CzymoniewicKlippel atmtc16@psu.eduor 814-865 4672.

Bednar Intern Catalogues 13

QKARD Materials
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Talking with Claudia (far right), a
curandera

Global Health Scholars
Program at
Penn State College of Medicine

The Global Health Scholars Pro-
gram (GHSP) is a collaborative
project, developed in conjunction
with multiple departments of the
Penn State Hershey Medical
School, including Family and
Community Medicine, Humani-
ties Medicine, Pediatrics, Public
Health Sciences, and Penn
Stateds School
is an innovative approach in
allowing students and faculty to
participate in making a differ-
ence for people in an impover-
ished setting. A major focus of
the Global Health Scholars Pro-
gram is to produce measurable
and sustainable improvements in
the health of residents in a spe-
cific, underserved community in
Ecuador. For more information,
including application details,
visit:

http://pennstatehershey.org/
web/fcm/education/
globalhealth/scholars

ICIK ENews

Encountering Traditional Heal i n
By Rachel Hardenstine
The at mosphere upon entering Claudiads home (not h

medical student colleagues and | visited in the seaside town of San Pablo, Ecuador: a warm welcome

was followed by a scramble for chairs and curious
However, in this house, many religious icons hung on the walls and bottles filled with scented oils lined a
shelf. Claudia is acuranderafia traditional healefishe was younger than | expected and very eager to

talk with us.

Claudia first explained her role as a midwife. She no longer delivers babies because deliveries are free
and safer in public hospitals. However, pregnant women come to her for the nine months prior to delivery
and for postpartum care. Claudia performs abdominal massages, realigns masitioned babies, and
palpates women in order to ascertain the sex of their child. She claims to have the gift of prediction, and
has incorrectly identified the gender of only three fetuses.

Claudiafds tone was solemn and her voice hushed whe
curandera el i minating O0spellsé affecting her patients.
taking, one that requires her relative anonymity in the San Pablo community. Patients come to her to

distinguish between a physical illness and the manifestations of black magic. She has remedies for both,

but making the distinction is crucial for subsequent therapies.

Claudia described herself as a very religious person, and all of her treatments are an interesting blend of
Catholicism and cultural tradition. She begins every treatment session by making the Sign of the Cross,

reciting the Hail Mary, and saying a prayer specif
scented oils to massage the patientds entire body,
she takes an egg and rubs it over the patientds bo
patient throughout the session. In observing Claudia conducting a treatment, | noted how her calm way
of interacting with a patient resembled the atmosphere in an American spa, though the massage table
was her own bed and a session cost the equivalent of just five US dollars. Massage is the primary way of
healing, according to the three alternative healers with whom | spoke. The women healers made scented
oils for their patients in an effort to enhance the healing experience, while the male healer used John-
sonds Baby Lotion.
During a household survey we conducted in San Pablo, the majority of people denied seeking medical
care from traditional heal ers. However, they spoke
grippe,6 colicky pain, and general sickness. Most
Libertad, a town about 35 minutes by bus from San Pablo. The herbs were inexpensive remedies that
even some of the physicians in the area recommended to their patients.
After two weeks, | left the coast to explore the Amazon where | personally experienced the benefit of
jungle medicine. When | was feverish one evening, our guide gathered three different plants from the
jungle, blew tobacco smoke on the leaves, and wove them around me. He said this treatment would
o f wang off eyili spirggs. | washesitant to undergo the treatment and recall sitting awkwardly on a bench,
eyebrows raised, as smoke billowed around my head; yet the experience was soothing. | slept soundly
and awoke symptordree.
Most of our Western remedies exist as isolated chemical compounds in pill form, so it was a novel ex-
perience to see medicinal herbs employed in their natural state. As medical students, we have barely
studied the herbal therapies that are easily accessible througho
the world. Our medical training will only casually address this w3
of curing. However, it is irresponsible of us as future medical prqg
fessionals to ignore the existence of traditional medicine. There
are many patients today who are tired of waiting for a cure for
their specific illness, and others who are uncomfortable with, an
di strusting of, OWestern medi seeki

have found, alternative means of healing. We need to be open tig -
learning from the experiences of these patients so we can gathg¥/
and analyze the data to ascertain the safety of therapies that ar¢
not described in our medical texts. We have the potential to ex-
pand our library of remedies for the benefit of our patients.

Rachel Hardenstine is a second year medical student at Penn State College of Medicine and a Global
Health Scholar.
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Agricultural Systems in East Africa, 2010

Since 2008, Penn State faculty and students have been working on a variety of programs with the Chil-
dren and Youth Empowerment Centre (CYEC), an innovative residential and educational program for
street dwelling children and other highly vulnerable young people in Nyeri, Kenya. The CYEC is a-public
private initiative established to address specific gaps in the care and support of disadvantaged children
and youth. It focuses on comprehensive development of its target population, including life skills and
entrepreneurship training, to enable these youth to lead fulfilling lives and contribute to the well being of
their communities. Penn State faculty, Cooperative Extension educators, and students are working with
the CYEC to identify and develop models for program sustainability and program exit which can then be
replicated at other centers in Kenya and beyond.

As a key part of this initiative, the College

In the ecovillage of Lamuria

Agric

ul tu
tems in East Africadé (AGRO/CED 497C) in the spring of 2010. The

course was to develop a plan for the creation of an eadllage in Lamuria, a semarid region of the Rift
Valley. This ecwillage will facilitate program exit, providing a place for youth to live, work, and further
develop their skills when immediate employment is not available. During the semester, students in the
course conducted background research for the development of the eeitlage and compiled curriculum
materials for the agricultural training program at the CYEC.

Course objectives were:

9 toinvestigate the agreecological environment of Lamuria, Kenya and the soeé@onomic
conditions and agricultural practices in the Rift Valley and Central Province;
to identify soil management technologies and practices appropriate for a seamid environ-
ment and crops suited for such an environment;
to develop a community assessment tool for the Lamuria community to understand their prac-
tices and attitudes (a tool later employed by students in assessing the community);

il

I to conduct secondary research on markets available for the crops identified (or vahaded
processing of these crops), and while icountry, to complete this analysis;

1

to develop or compile learning materials for the Children and Youth Empowerment Centre
relating to appropriate agricultural production practices; and

1 to gain a greater understanding of and appreciation for Kenyan culture and history.

At the end of the semester, students and faculty in the course spent three weeks in Kenya to complete
the research and plan future activities. In the first few days, the students and faculty visited several
agricultural research institutes and universities in Nairobi, including Kenya Agricultural Research Insti-
tute (KARI), the Kenya Forest Research Institute (KEFRI), and Jomo Kenyatta University of Agriculture
and Technology (JKUAT). These visits helped them gather losgBcific information on the products

and practices they had researched. The students especially enjoyed meeting their counterparts at
JKUAT and learning about the lives of Kenyan university students.

The class spent the remaining two and a half weeks at the CYEC in Nyeri, with day trips to Lamuria ang
other sites in the area. In collaboration with CYEC staff, the students used the curricular materials they
had collected (as well as local educational materials) to outline a hands, applied agricultural training
program to support the agricultural program at the CYEC. The CYEC has approximately three acres of
agricultural |l and on which they grow maize and
Penn State students also provided materials and ideas for activities for younger children in the nature/
environmental science club.

The students and faculty also spent several days in Lamuria where they surveyed the\gltage land
using a handheld GPS device, collected soil and water samples for analysis, and examined the indige-
nous flora and fauna. With help from KEFRI staff, they identified the species of aloe growing there. A
critical part of their time in Lamuria was spent learning from local community members through focus
groups and informal interviews. The ecallage will be located at the edge of the local village, and stu-
dents wanted to see how the ecwillage could support community development efforts as well as the
needs of the CYEC. Students learned about current agricultural practices, marketing of products, land
markets, and other community concerns.

(continued on page 4)
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(continued from page 3)

Based on their prior research, information from the research institutes, and feedback from the commu-
nity, the class identified several enterprises as priorities for additional research and development for the
short to medium term: honey, rabbit, aloe, and hay production. For each of these initiatives, CYEC youth
(with the support of staff) are developing business plans that will be submitted for review before funding
by a microfinance nonprofit.

CYEC has three acres of agri-

cultural land. There is a strong market for honey in Kenya, and Lamuria had a beekeeping cooperative until several

years ago; therefore, honey production was selected as the first initiative for the editage. As a result of

this yeards effort, three CYEC youth are now in tr
at icipe (African Insect Science for Food and Health) in Nairobi. The intent is for the youth to build and

sell hives, collect raw honey from their own and other hives in the community, and then process and sell

the honey.

AgKnowledge Africa
Share Fairin Addis Ababa

3 The studentsd research also indicated that rabbit
The 2010 AgKnowledge Afric&hare cost-effective source of protein. With the financial support of a private donor, CYEC youth used a hutch
design identified by Penn State students to support rabbit production at the CYEC for both consumption
and sale.

Fair will take place from October 18
21 on the campus of the
International Livestock Research

Institute in Addis Ababa, Ethiopia. " . )
The fair will bring together the In addition to the CYEC accomplishments, Penn State students benefited greatly from the course. In post

diverse knowledge of the continent course assessment surveys, the students indicated that they appreciated the opportunity to apply what

and the multiple innovative ways itis ~ they had learned in other courses, and to learn from peers in other academic programs. They also noted

created, shared, communicated, and  that the course enhanced their research skills and their awareness of the complexity of global food secu-

applied. rity. By working closely with youth and staff at the CYEC, the Penn State students had a rich cultural ex-
perience, and most of the students plan to continue working with the project in the future.

The heart of the fair is a series of

thematic 61 ear ni ngFopnoteinipanations contact Janelle Larson dBL6@psu.edpor Sjoerd Duiker asduiker@psu.edu

process of mapping, sharing and

connecting people and activities.

A Peaeys vl shoyesss ot Penn State Gogperative Extension Reaches Out to Africa

sharing, and using rural knowledge

at the grassroots, in research and In May 2010, Penn State Cooperative Extension Educators, Bibiana Chestnut and Fran Alloway traveled
policy, and through intermediaries. to the Children and Youth Empowerment Center (CYEC) in Nyeri, Kenya, as
The pathways will focus on part of the group led by faculty members Janelle Larson and Sjoerd Duiker.
agriculture and climate change, land, Their objective was to conduct training for CYEC staff and meet with local
livestock, and water. and district health educators to learn how Family and Community Science
e~ Extension educators might collaborate with the Kenyan Ministry of Health

in providing outreach programs in Nyeri and communities near the CYEC.
community assessment, conducted by Penn State students helped to iden-
tify several issues of importance where collaboration might be devel-

oped. These issues included 1.) a lack of household food preservation

Helen Sheehy and Sylvia Nyana,
Social Science Librarians at Penn
State, will be presenting in the

indigenous knowledge session on

Libraries as Centers for the Cloth for the knowedge aridskills,deadingto severe seasonal food insecurity when har-
Dissemination of Indigenous classes vest stores are depleted in rural households and 2.) the contamination of
Knowledge ground nuts (peanuts) and grain by cancerausing Aflatoxin spores.
For more inforr_nat_io_n. about At the request of the CYEC Director, Bibiana also provided staff training on child discipline through which
Share Fair visit: CYEC staff learned appropriate new disciplinary techniques to supplement those they were currently

http://www.sharefair.net/ .

using. Email communication with CYEC staff following the trip confirmed that the staff found the tech-

nigues taught to be effective in their work with the children.-d program materials were also shared with

the CYEC afteschool coordinator. In addition, a project was designed to enable tailoring classes to util-

ize donated clothing the Center had received that
students created a quilt top using fabric squares cut from the donated
clothing. This pieced material could also be used instead of expensive n
fabrics for skirts, blankets, backpacks, or other student sewing projects. &

Fran and Bibiana will use these experiences to work with other Extensio :
colleagues planning to travel to Kenya in 2011 to further develop the
Penn State/CYEC collaboration.

For more information contact Fran Alloway &a2@psu.edu o :
Children of the CYEC Fran Alloway with donated
clothing
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Penn State Food Science Studenprt,s. Al 2010

Solutions for Developing Count mp e
By Wladir Valderrama, Angela Richard, and Julius AshirBegofio

Each year, the Institute of Food Technol ogists t he
Countries Competition.o6 At this yeards | FT Meet ', t ho
ment 8s international team of g Wadnalderama (Perd,anmdt s , """ d (U
Julius AshirifieGogofio (Ghana) received first prize in this prestigious competition to develop a solution oo .

that would oOProvide Sustainable, Nutritional andlzl_Ol,gllFPwoe?m&gént)cnggo’Food 1

With input from faculty members Greg Ziegle}, Lynne Brownand Audrey Maretzki, the Penn State

team developed a novel concept for producing and distributing a confectionery product in Peru where

traditional diets are extremely low incalciunfT he st udents named their product o0Calci Mel o6 (
Calcium and oMelod6 from Caramelo, the Spanish word for a confecti

The ingredients used in making CalciMelo apanela (unrefined cane sugar produced in Perugalcium
carbonate (an inexpensive and readily available source of calciuneprn starch (used as a thickener

and to prevent CalciMelo from sticking to the mold while it is cooling), apacon syrup(made from the
root of a native Andean plant, Smallanthus sonchifolius, that contains an unusually high concentration
of FOS (fructeligosaccharides)FOS are reported to significantly increase the absorption of calcium
from the digestive tract into the blood stream, where it is available for form-
ing bones and teeth. The team calculated that a single 9.4 gram piece of
CalciMelo (about the size of a Kraft caramel) would contain approximately
the amount of calcium a child between one and eight years of age should
consume daily.Two pieces of CalciMelo, providing 1000 mg. of calcium anc
eight grams of FOS, approximates the recommended calcium intake for ol
children and women of chilebearing age.

The FOS in CalciMelo enhances the absorption of calcium from the confec
tion as well as from other food items. This increased calcium absorption is
important because Peru is not a milproducing country and the small
amount of dietary calcium normally obtained from a netairy source means
that a high proportion of Peruvians, particularly children and women who a
pregnant or breastfeeding, are unlikely to be getting enough of this essenti
nutrient. The problem of insufficient dietary calcium is exacerbated in lew
income communities where residents cannot afford an adequate diet.

Two pieces of CalciMelo provide
1000 mg of calcium

However, it is in these poor communities where womends cooperati v
years with the mission of improving the quality of life of young childréFhe women accomplish this feat

in a creative way by cooking and delivering food to members of the commurilthe Penn State team

identified these cooperatives as a potentially useful way to produce and deliver CalciMelo to the target

population most in need of dietary calcium supplementation and least likely to receive it.

CalciMelo is very easy to make by combining panela, yacon syrup, corn starch, and calcium carbonate,
then boiling the mixture until sufficient liquid has been evaporated to allow the mixture to fornfiran
thread when a spoonful is dropped into cold watef hethickened mixture is poured into simple

moldsto produce standard size pieces which are allowdd cool, coated lightly with oilwrapped, and

then storedin an airtightcontainer.

The Penn State team believes | oca
produce CalciMelo inexpensively for sale to the public as a way to help fi- =%
nance its free distribution to low income children and women who are pregghs
nant or breast feeding. They also believe the CalciMelo concept could be
replicated in other developing countries where the special nutritional need<?
of a target population could be addressed through the involvement of .
womends groups in the creative us§

ooperatives in Peru ci
OThe students named their

product o0Cal ci Mel o

for Calcium and 0 Me

Caramelo, the Spanish word
resdwrceas confection o

To | earn mor e ab ewnhingttdneept,tcantmaand s a w
Waldir Valderrama atvbvl@psu.edu

Root of a native An-
dean plant used to
make yacon syrup
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A Taste of Ghana

A Mentords Not ebAsawekPhby Fr an Osseo

Boston University historian James McCann reminds usStirring the Pot: A History of African Cuisine

(Ohio University Press, 2009) that foods and f oodw,
than simply recipes and foods; it is a fascinating record combining economic, political, geographical,

historical, social, and cultural elements. GivenS#®a har an Afri cads oral traditd.@i
African cuisines have often remained invisible and/or undervalued.

. W As a sociologist and culinary professional, | have long been fascinated by the cuisines of Africa, and par-
Dr. OsseoeAsare visiting ticularly those of the West African country of Ghana, (sesvw.betumiblog.blogspot.conor Food Culture

a local market in SubSaharan Africa[Greenwood Press, 2005]). In the 1990s, | published a primer on West African
cooking @ Good Soup Attracts Chairdelican, 1993), but | longed to develop a more comprehensive
vol ume. Several years ago, a West African culinary

Barbara Baéta http://bit.ly/9wyeJu ), agreed to collaborate with me on such a book. We have worked for
several years on the manuscript and recipe testing. | first received funding in 2002 to travel throughout
Ghana to research regional specialties and variations in local dishes. | have since made several addi-
tional trips there to further the project. Besides maintaining culinary authenticity, the book will include
the nutritional content of both traditional and contemporary versions of the recipes.

In Spring semester 2010, an energetic and motivated Penn State freshman, Katie Cochrane, was en-

rolled in Petra Tschakertds seminar in the Departm
d. . foods and Cceokpgok W%{e? Katig pffgred to help with our book in any way she could, including calculating nutri-
tional content ot dishes and assisting with food photography. After she participated in my West African

markers of cultural identity. = cooking class and helped facilitate my ICIK seminar presentation, | agreed to take Katie to Ghana as my

assistant for my summer visit there if we could find financial support for her from Penn State.

OCuisinedé is more than simply

We succeeded, and Katie accompanied me during part of the trip. In addition to doing food research and

photography, she recorded my interviews with Barbara Baéta and others as part of an oral history pro-

fascinating record combining = Ject. Baéta is a fascinating woman who has cooked for every Ghanaian head of state since the country
gained its independence in 1957. Her company, Flair Catering, has cooked for innumerable international

economic, political, | dignitaries, including President Barak Obama and his family in 2009.

recipes and foods; it is a

geographical, historical, social, Kati e and | met with colleagues at the University

and cultural and ith food scFientists,at the Science & Technology Policy Research Instittnttpf//bit.ly/a2snGM ).

WE als6 VIbfted focal'oftdoor and indoor markets, conducted several recording sessions with Barbara

Baéta, did extensive food photography, ate in a variety of restaurants, and even explored the topic of
culinary tourism with members of the hospitality industry. In addition, we had fruitful discussions with
colleagues at the Food Research Institute in Accra, and were given a copgomposition of Foods Com-
monly Used in Ghanaa useful reference in the calculation of the nutritional value of local dishes. Trips
to several bookstores in Ghana yielded valuable additions to my Africa Cookbook Projetp:{/bit.ly/
doU22M), including contemporary Ghanaian books on foods and nutrition, popular cookbooks, and more
academic works, such as one on Ghanads herbal |phar
Brazilian colleagues collaborating on cassava research projects in Ghana.

Ghana was definitely a handen experience for Katie: she pounded cassava and plantaiafu in a tradi-

tional flat mortar with one kind of pestlel§ttp://bit.ly/bSbFoJ), and pounded palm nuts for palmnut soup

and plantains fortatale (a savory ripe plantain pancake) in a rounded mortar using a different type of
pestle. She also took cold Obucket bathsoé6 and dail"
the beauty and history of Ghana, from its historic and sobering slave castles at Cape Coast to the canopy

forest walk at Kakum.

Providing new educational and life experiences for Katie in exchange for her help on moving my book
and oral history projects forward was, | believe, a good deal for all of us: Katie, me, and Penn State. As
they say in Ghanap Ay elkbo ol O Wel | done! 6)

Katie on the canopy forest walk
at Kakum

Dr. Fran OsseéAsare can be contacted through th&ETUMI: The African Culinary Network at
fran@betumi.com

(continued on page 7)
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A Taste of Ghana

(continued from page 6)
Notes from Katiebds Blog by Katie Cochrane

In June 2010, | spent two and a half weeks in Ghana learning about West African food and agriculture,
recording interviews and photographing the preparation of food, food markets, and innovative food de-
velopments in addition to tropical landscapes. | also created a blojgttf://eatmywork.blogspot.com/)

that featured some of my better shots plus a daily journal.

My mentor, guide, and traveling companion, Dr. Ossésare, had warned
me that Ghana runs on a different cIo_ck. | found thgt it can take hours to _ Palm fruits, sold in both tradi-
travel only a few miles when your taxi has to negotiate deep potholes on dirt tional and |argér odar

roads that are transformed into pools of stagnant water when it rains. Pro- are the source of palm oil, a
ductive activity comes to a halt when the national soccer team plays in the signature ingredient in many
World Cup, as Ghana did during my visit, and traditional meals require Ghanaian dishes.

many hours and much labor to prepare.

Cooking starts with acquiring the ingredients. To have fresh vegetables,
fruits, or fish in Ghana, one must go to the market every few days. Refrig-
eration is expensive, so perishable food
(particularly animal products) cannot always be
kept cold. Market trips could take hours, espe-
cially when traveling byro-tro, the public vans
that cost the equivalent of fifty cents. In the
) ) o open markets, there were stacks of smoked,

The ingredients and beginning  grieq, and salted fish; both whole and ground.

stages of oTom &g Wherd folindeVBywhere. Fruit is picked

gg;:;efg::?x;'dge made of ine and spoils quickly in the heat of the market,

' but | also found delicious mangoes and pineap-
ples at the peak of their flavor. In addition to the traditional opeair mar-
kets, Ghana has grocery stores like Shoprite, a South African grocery chai

with markets in urban shopping ma uper |
are stocked largely with imported goods at prices that exceed most Ghana
ian budgets. Shrimp, dried and smoked, is often ground and sold

as powder as well as whole
Rose Omari at the University of Ghana at Legon, described to me Warren
Bel asco6s universal model of food selection in which convenience,
bility and identity represent the three points of a triangle. (Belasco is a professor of 19th and 20th cen-
tury American culture, mass culture, environmental studies at the University of Maryland, Baltimore
Campus. For more information on his universal model of food selection, visitww.umbc.edu/window/
belasco.html) | observed that in Ghana, as in the U.S., responsibility and identity are often sacrificed
for convenience, especially in homes where women are working firtte.

| encourage students who might share my interests
in tropical agriculture and food science to seek
creative ways to pursue those interests through
international experiences. There is much the U.S.
and other countries can learn from each other,;
farming practices, crop varieties, new flavors, and
novel cooking techniques are a few of the things |
learned about in Ghana. We, as students, cannot
know and understand the world until we view it
from more than our own limited perspectives.

My trip would not have been possible without help
at Penn State from AESEDA (the Alliance for Educa-

Dried and smoked fish vendor at market tion, Science, Engineering and Development in
Africa), the Office of Global Programs, and the
Schreyer Honors College Ambassadords Program to &lelyaRdasWhi ch I am
with financial support for my travel to Ghana. comaie and enien [His

If you would like to contact me about my travels, | can be reachedidt5041@ psu.edu
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