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Department Head Message… 
                                                    

  Greetings! 

  

 We are excited to be entering the 

publication of year two of the Food 

and Nutritional Sciences (FNS) 

Gazette volume 5. Over the year, we 

hope that you have not only been 

updated  on events happening  in the 

department, but also view the Gazette 

as interesting and  informative  reading 

that you look forward to receiving each quarter.  As we enter the 

2015/2016 academic year, faculty, staff, and students in 

partnership with the Food and Nutritional Sciences Advisory 

Board (FNSAB) are strategically implementing plans for a 

successful year. Our student enrollment this academic year 

has increased by 15%.   Because of this increased enrollment, it 

is important that in every FNS Gazette our program’s national 

status for the undergraduate Didactic Program in Dietetics (DPD) 

and food science programs is recognized for the purpose of 

making our alumni and friends aware of their significance.  The 

more our alumni know, the more they are able to recruit for all of 

our program areas. 

 

During this academic year, faculty have been engaged in 

prominent activities such as publishing books, receiving 

international committee  positions,  participating in mentoring 

NIH/NHLBI-PRIDE-CVD grant award programs,  grant 

recipients, publishing refereed journal articles, while still 

providing top-notch classroom  teaching.  Our staff zealously 

supports our faculty, students and FNSAB through good office 

management practices, web page maintenance, etc. 

 

Food and Nutritional Science (FNS) students continue to achieve 

greatness and as a department, we are proud of them!   There 

were 16 of our students who made Tuskegee University’s honor 

roll for the 2014/2015 academic year and one of them, a senior 

dietetic major, was also chosen as the College of Agriculture, 

Environment and Nutrition Sciences University Scholar, having 

the highest Grade Point Average over the past three years.  

Currently student energies are focused on fund raising for the 

Tuskegee University Food and Nutritional Sciences Club.   

 

The FNSAB recently passed a milestone when they celebrated 

their 20
th

 year anniversary. They were lauded for their  

 

 

continued and consistent support of the faculty, staff and students 

in the Department of Food and Nutritional Sciences. 

 

At our fall FNSAB meeting, always held on the campus of 

Tuskegee University, the FNSAB began cementing their five (5) 

year strategic plan. The plan is structured to promote maximum 

growth and impact for faculty, staff and students. The FNSAB 

will continue to focus on internships, mentorships and 

scholarships (IMS); however, we are broadening and expanding 

our direction to attract increased grant funding under the theme:  

“Connecting Academia, Business and Community”. 

 

In line with this theme, increased scholarship donations for our 

students are needed from our alumni and friends. The department 

is continually asking for your contribution toward a fully 

established endowed FNS alumni scholarship of $25,000.  This 

endowment will assist us in recruiting and retaining more students 

into our academic majors:  the Didactic Program in Dietetics 

(DPD), Food Science (FS), Nutritional Science (NS) and Public 

Health Nutrition (PHN).  Students in FS and NS may also have a 

dual major with Biology.  Please send in your contribution 

toward the endowment upon receipt of this FNS Gazette!  
 

Our first appeal to alumni and friends for financial support in 

October 2014 assisted us in reaching 1/3 of our goal.  

Contributions have continued to come in, therefore, your 

continued support is appreciated! 

 

 Our FNS BRAND is 100% job and graduate school 

placement.  

 
Ralphenia D. Pace, RD, LD, PhD 

Professor of Nutrition and Head 

Department of Food and Nutritional Sciences 
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It's not how much we give but how much love we put 
into giving.”  

-Mother Teresa 
 

http://www.goodreads.com/author/show/838305.Mother_Teresa
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Dorothy Brazil-Clark 
(FNSAB Honoree) 

 
20th Year FNSAB Celebration 

 

Dorothy Brazil Clark, a co-

founder and charter member of 

the FNSAB, has had a long 

relationship with Tuskegee 

University.  Memorable 

achievements with the FNSAB 

included the publication of the 

Board's Basic Book of 

Documents and By-Laws, and a 

significant increase in 

financial support and 

corporate internships for 

students. Clark was awarded the Dean's Distinguished 

Service Award in 1999 for her contributions. 

 

 
Keynote Speaker, Ms. Angela Cauley, Coalescence, LLC, 

Columbus, OH, Center, flanked by other FNSAB members at the 

20
th

 year celebration.  Drs. C. Fermin, Provost and Dr. Walter A. 

Hill, Dean, CAENS were also in attendance.  Ms. Cauley 

addressed the theme, “Celebrating 20 years of Partnership: Connecting 
Academia, Business and Community” 

 

FNS Faculty Spotlight 
Adelia Bovell-Benjamin, PhD, CFS 

Professor of Food and Nutritional Sciences 

 

Her second book “Chronic Diseases: The Escalating 

Dilemma in Developing Countries” is published by Nova 

Publishers under New Developments in Medical Research.  

Nutrition and food science are intimate cornerstones of chronic 

disease prevention, management and control.  As a 

nutritionist/food scientist, Dr. Bovell-Benjamin has keenly 

followed the chronic disease epidemic, which is happening 

globally.   For the past five years, I have been reading almost 

every single development in the literature about chronic diseases, 

and getting really alarmed about the situation in the developing 

countries.  Following the developments through the eyes of a 

nutritionist/scientist, compelled me to write about the escalating 

dilemma of chronic diseases in developing countries.  It was 

necessary to create awareness about the chronic disease problem 

in developing countries by outlining the magnitude and critically 

analyzing the dilemma (that is the double burden of disease) and 

putting it in context, while examining the issues, best practices, 

government policies, prevention, the direction and the way 

forward. 

What is my message to the readers?  Simply to say that 

chronic diseases negatively affect quality of life of affected 

individuals, contribute to premature death, and create huge 

economic burdens on families, communities and societies in 

general.  The book also talks about the interrelations among 

chronic diseases, climate change and sustainable development. It 

points out the need for the involvement of the non-health sector, 

discusses dialog with the food industry, and media for better 

understanding and solutions to the problem. It calls for urgent 

action to prevent the problem from escalating further and gives a 

number of recommendations.  The book is very relevant to 

students of food science and nutrition and mirrors the chronic 

disease problem in the Alabama Black Belt.  All our students are 

encouraged to read this book.  A snapshot of some chapters is 

listed: Epidemiology of Chronic Diseases; Governments and 

Chronic Diseases; Non-Health Systems - Interaction and 

Partnerships for Chronic Disease Prevention; Diet, Nutrition, 

Physical Activity and Chronic Diseases; Chronic Diseases and 

Climate Change; Case Studies and Evidence-Based Interventions; 

and Taking Action. 
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FNS Faculty Achievements 
 

Faculty Research and Book chapter Publications 
Ralphenia D. Pace 

Professor and Department Head 

  

 

2014.  Cardiovascular Disease:  The Public Health Nutrition 

Impact of Hypertension in the African American 

Community in the Southern United States.  “Public Health 

Nutrition:  Principles and Practice in Community and 

Global Health.   

ISBN-10:  1449692044 (Book Chapter). Michigan State 

University. Jones & Bartlett Learning, Burlington, MA.  

 

2013. Diets containing traditional and novel green leafy 

vegetables improve liver fatty acid profiles of 

spontaneously hypertensive rats.  Lipids in Health and 

Disease.12:168. 

 

2013.  Impact of High Fat Diets on Physiological Changes 

in Euthyroid and Thyroid Altered Rats. Lipids in Health 

and Disease  12:100. 

 

2012. Strategies for Cardiovascular Disease Prevention in 

Rural Southern African American Communities.   

"Public Health - Social and Behavioral Health", ISBN-979-

953-307-499-2. (Book Chapter). InTech,Rijeka, Croatia. 
 
 

 

 

 

 

 

 

 

 
 
 

 

FNS Alumni in Action 
 

FNS Graduate ‘93, Wil Ofori, Ghana Native makes 

Business Impact at Home 
 

Knowing the history of the tomato industry in the country, I am 

trying to have a different approach to a sustainable processing of 

tomato paste and purees.  Currently, we are solving the energy 

problem with the installation of biogas digesters.  Here, we have 

the benefit of 4 components of the by-products: 1) organic liquid 

fertilizer; 2)  LPG (methane gas) for cooking; 3) methane gas to 

fire the steam boiler system to "cook" the paste/puree; and 4) 

electricity. 

Raw material sustainability is being solved thru 

greenhouse tunnel technology as well as using improved seeds on 

the open fields with drip irrigation (fertigation) methodologies 

instead of traditional sprinkler irrigation.  

Techiman Processing Complex Ltd (TEPCO) is leading the way 

with its own nucleus farms and inviting the local farmers instead 

of being totally dependent on the farmers and their cooperatives. 

Believing in efficiency and flexibility, we are also processing 

mangoes, watermelon and cashew apples into pulps and juices.  I 

would like to invite anybody who has developed tropical tomato 

seeds on board.  

It will interest you to know that it was because of Dr. David Kamau  (a 

former faculty in the Department of Food and Nutritional Sciences), I got 

this opportunity! God works in mysterious ways… 
 
Wil Aparloo Ofori, 1993, MS graduate 

Chief Executive 

Techiman Processing Complex Ltd (TEPCO) 

P.O. Box TH 436 

Techiman B/A Ghana 

Cell: 233-542576540 / 233-200721963 

 

“For it is in giving that we receive.”  
- Francis of Assisi 

http://www.goodreads.com/author/show/149151.Francis_of_Assisi
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Students Success Stories 
 

The University of North Carolina Visit 

Zemira Barnes 
Senior, Dietetics Major 

 

On the 9th of October the University of North Carolina at 

Chapel Hill hosted their 2015 Fall Graduates Open 

House. The open house was held at the Gillings School 

of Public Health and gave prospective students a chance 

to hear about the UNC Gillings experience from faculty, 

staff, alumni, and current students. Among its attendees 

were Kendra Wilder (Senior, Dietetics Major)  and 

myself. This opportunity was very informative as we 

learned about the requirements for enrollment, financial 

obligations, program expectations, and student life as a 

graduate student on the beautiful UNC campus. I 

thoroughly enjoyed every hour as we were able to 

network with various students and professors. The open 

house featured different sessions where students were 

divided based on interests in the different fields 

surrounding health and nutrition. Kendra and I 

participated in 2 different sessions, one in particular 

being the Masters of Science/Dietetics Internship 

(MS/DI) informational session. This open house enabled 

us to see the reality of the time limit that we do have as 

far as applying and potentially being accepted into the 

program. It gave us a better idea of deciding whether 

UNC would be the right fit for us. I greatly encourage 

my peers to look into this program; it appears to be a 

great educational opportunity with rewarding benefits 

when completed. 

 
 

Kellogg Interviewing Experience  

Arthur Bruce 
Senior Dietetics Major/Graduate Student 

 

The Kellogg Interviewing process was very competitive 

and it consisted of two different interviews. The first 

interview was conducted at Tuskegee University by Dr. 

Richelle Beverly. Prior to the second interview, Dr. 

Beverly helped me prepare for the variety of questions 

that would be asked. The second interview occurred over 

the phone and was conducted by Mrs. Julie Jursinic, a Sr. 

Director in the Nutrition Labeling & Regulator 

Compliance department. Overall, the interview process 

was very enjoyable. 

 

A Freshman’s Perspective of FNS and Dietetics 

Peyton Greenwood  

 

My name is Peyton Greenwood, a Tuskegee 

University freshman from Berkeley, Illinois. Though I 

am currently deciding between food science and 

dietetics, I know that my heart is set on the food 

industry and helping people choose healthier lifestyles, 

so whichever route I take I know I will be in a good 

place. I chose to attend Tuskegee University because I 

heard nothing but great things about their Food and 

Nutritional Science program and the school as a 

whole. Everyone that I talked to whether they were 

alumni, current students, or just knew people that 

graduated with degrees from the program, told me that 

it is a great field and there are many great job 

opportunities. I like the fact that the FNS and dietetics 

group are fairly small so almost everybody knows 

everybody and that just makes it more family oriented. 

I am interested in working with the USDA, FDA, or 

other organizations within the food industry. I am very 

excited for what my future holds! 
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FNS Reception Reflection 

Zemira Barnes 
Senior, Dietetics Major 

 

The Food and Nutritional Science Reception was held 

on September 25, 2015, outside of Campbell Hall. 

This reception recognized current and new students 

enrolled in the Department of Food and Nutritional 

Science. The reception done annually, proved a 

success although the weather conditions were not so 

perfect. The attendees included students, faculty, staff 

and a guest from the Kellogg Company, Dr. Richelle 

Beverly. On the agenda were introductions, and 

icebreakers as everyone mingled and showed good old 

fashioned Tuskegee unity. As the old saying 

goes, whether "sunny or gray", as a department we 

enjoyed one another and shared good food, despite the 

gray and rainy sky.  
 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 

 

FNS A Year of Thankfulness… 
 

The Tuskegee University Department of Food and 

Nutritional Sciences is thankful for… 
 

Family 
Students 
Alumni 
Friends 

Ranking of 34 out of 50 Top Nutrition 
Degree Programs in the U.S. 

 
 

A Heart of Gratefulness 
Melissa Johnson 

Assistant Professor 

 

As you enjoy your time of fellowship in the presence 

of food and friends, remember to eat in moderation, 

overindulge in giving and love in abundance! I would 

like to encourage everyone to take this holiday season 

to HEART.  

 HEAR: Don’t just listen to others, but really 

hear what they have to say; you may very well 

be the miracle that they have been praying for. 

 ENJOY:  Remember to enjoy every day as the 

gift that it is- many people have not been 

granted this privilege.  

 Be ATTENTIVE: Attend to the opportunities 

to extend love, joy, peace, patience, kindness, 

goodness, gentleness, faithfulness and self-

control.  

 REFLECT: Contemplate consciously and 

often on just how very fortunate you are. 

 THANKFUL: Give thanks in all 

circumstances- good, bad, better and best. ALL 

things work together to develop your character 

and strength, making you the uniquely 

beautiful individual that you are! 

“ ̒Thank you̕ is the best prayer that 
anyone could say. I say that one a 
lot. Thank you expresses extreme 
gratitude, humility, understanding.”  

-- Alice Walker 
-  
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Food & Nutritional Sciences Family  
August - December Birthdays 

 
 

Teresa Turner, Alumna August 20 

 

Lilie Franklin, Food Science, Sophomore September 09 

 

Angela Fells, Administrative Assistant September 16 

 

James Vinson, Food Science, Senior September 18 

 

Gianna Edmunds, Didactic Program in Dietetics, Sophomore September 26 

 

Melissa Johnson, Assistant Professor September 30 

 

Priscilla Ayine, Food Science, Graduate Student October 04 

 

Ralphenia Pace, Professor, Department of Food and Nutritional Sciences October 06 

 

Joyce Carter-Hill, Alumna October 06 

 

Tierney Donnell, Didactic Program in Dietetics, Senior October 07 

 

Jamilah Page, Didactic Program in Dietetics, Senior October 20 

 

Sanchez Rolle, Nutritional Science, Sophomore October 30 

 

Imena Ezelle, Food Science, Senior November 05 

 

Zelma Payne, Alumna November 17 

 

Abdullah Althobaiti, Alumnus November 27 

 

Zemira Barnes, Didactic Program in Dietetics, Senior November 20 

 

Elijah McMillan, Nutritional Science, Junior November 22 

 

Nafaterria Phillips, Nutritional Science, Graduate Student December 02 

 

Cerina James, Nutritional Science, Freshman December 07 
 

Rodjahneque Williams, Nutritional Science, Sophomore December 11 
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Holiday Favorites 
Gianna Edmunds  

Sophomore, Dietetics Major 

 
The holidays are a time for food, friends and 

fellowship! It is the time to indulge in enticing entrees 

(e.g. fried turkey, turducken, meat alternatives), savory 

sides (e.g. seasoned collard greens, extra cheesy 

macaroni, dressing/stuffing) and decadent desserts 

(e.g. sweet potato pie, triple chocolate cake, banana 

pudding). Most people think that their favorite dishes 

couldn’t possibly be replaced, but here are some 

healthy alternatives you’re sure to love.  

Sweet Potato-Pecan Casserole 
Ingredients: 

Cooking spray 

3 ½ pounds sweet potatoes (~5 medium), peeled, cut into 1-in chunks 

1/3 cup honey 

1 large egg 

1 teaspoon ground cinnamon 

1/4 teaspoon ground nutmeg  

1/8 teaspoon ground ginger 

Kosher salt 

1 tablespoon packed dark brown sugar 

1/3 cup finely chopped pecans 

 

Directions: 

1. Preheat the oven to 350
o
F. Mist an 8-inch square baking 

dish with cooking spray. 

2. Bring a few inches of water to a boil in a pot with a large 

steamer basket in place. Put the sweet potatoes in the 

basket, cover and steam until tender, 20 to 25 minutes. 

Transfer the potatoes to a bowl and let cool slightly. Add 

the honey, egg, 1/2 teaspoon cinnamon, the nutmeg, ginger 

and 1/2 teaspoon salt; whip with an electric mixer until 

smooth. Spread the sweet potato mixture in the prepared 

baking dish. 

3. Mix the brown sugar, pecans and the remaining 1/2 

teaspoon cinnamon in a bowl; sprinkle over the potatoes. 

Bake until hot and beginning to brown around the edges, 40 

to 45 minutes. 

 

 
 
 

Green Bean Casserole with Crispy Shallots 
Ingredients 

¼ cup olive oil 

6 medium shallots, sliced into rings (about 1 cup) 

1 ½ pounds thin fresh string beans or haricots verts, trimmed 

1 pound button mushrooms, sliced  

6 large cloves garlic, minced 

1 tablespoon chopped fresh thyme 

3 cups low-fat (1 percent) milk 

3 tablespoons all-purpose flour 

1/3 cup plus 2 tablespoons freshly grated parmesan cheese 

½ cup finely chopped fresh parsley 

¼ teaspoon ground nutmeg 

Salt and freshly ground pepper 

Olive oil cooking spray 

 

Directions: 

1. Preheat the oven to 375
o
F. Heat the olive oil in a small skillet 

over medium-high heat until very hot but not smoking. Add 1/4 

cup shallots and cook, stirring, until golden brown and crisp, 

about 2 minutes. Transfer with a slotted spoon to paper towels to 

drain. Repeat with the remaining shallots, cooking 1/4 cup at a 

time. Reserve the oil in the skillet. 

2. Place the green beans in a steamer basket fitted over a pot of 

boiling water. Cover and steam until bright green and still crisp, 

about 3 minutes. 

3. Heat 1 tablespoon of the reserved shallot oil in a large, deep 

nonstick skillet over medium-high heat. Add the mushrooms and 

cook, stirring occasionally, until the mushroom liquid is 

evaporated and they begin to brown, about 12 minutes. Add the 

garlic and thyme and cook, stirring, 1 minute. Transfer the 

mushroom mixture to a bowl. 

4. Whisk together the milk and flour until the flour is dissolved. Add 

the mixture to the skillet and, whisking constantly, bring to a 

simmer. Reduce the heat to medium low, whisking occasionally, 

until thickened, 10 to 15 minutes. Remove the pan from the heat 

and stir in the green beans, mushroom mixture, 1/3 cup parmesan 

cheese, the parsley, nutmeg, 3/4 teaspoon salt and 1/2 teaspoon 

pepper. 

5. Coat a 2-quart baking dish with cooking spray. Spoon the green 

bean mixture into the prepared dish and sprinkle the top with the 

crispy shallots and the remaining 2 tablespoons cheese. Bake until 

golden on top and bubbling, about 20 minutes. 

 

 

 

 
Image source: foodtv.com 
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Oven Fried Chicken 
Ingredients: 

1 large egg white 

½ cup buttermilk 

1 teaspoon hot pepper sauce 

½ cup all-purpose flour 

1 tablespoon baking powder 

1 tablespoon sesame seeds, toasted (see Tip) 

2 teaspoons paprika  

1 teaspoon dried thyme leaves 

1 teaspoon dried oregano 

1 teaspoon salt 

¼ teaspoon freshly ground pepper 

2 ½ pounds bone-in chicken pieces, skin and fat removed 

1 tablespoon canola oil 

 

Directions: 

1. Preheat oven to 425°F. Set a rack over a baking sheet and coat 

with cooking spray. 

2. Whisk together egg white, buttermilk and hot pepper sauce in a 

medium bowl. Put flour, baking powder, sesame seeds, paprika, 

thyme, oregano, salt and pepper in a large paper bag. Shake the 

bag to mix well. 

3. Dip chicken pieces, one at a time, into the buttermilk mixture, 

then dredge in the flour mixture by shaking the bag. Place the 

chicken on the prepared rack. Brush oil lightly over the chicken.  

4. Bake until browned on the outside and no longer pink inside, 35 

to 40 minutes. 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Healthy Holiday-Eating Strategies 
Jamilah Page 

Senior, Dietetics Major 

 
Contribute a healthy dish to a gathering to ensure there’s 

something you can indulge in. 
The Strategy: Keep track of what you eat  

 

To cut down on the lure of the food court, never go to the 

mall on an empty stomach. 

The Strategy: Don’t go to the mall when hungry 

 

Maintain a food diary to help you stay committed to your 

goals during this risky eating period. 
The Strategy: Eat before going to a party 

 

Before going out, have a healthy snack to curb your 

appetite. 

The Strategy: Keep healthy snacks at the office 

 

Stash healthy foods in your desk at work so you’re not as 

tempted by the treats piling up at the office. 

The Strategy: Manage portion sizes 

 

Take sensible portions so you don’t end up eating too 

much. 

The Strategy: Control your response to your environment 

 

Plan to use sheer willpower during large family dinners. 
The Strategy: Keep up the exercise to burn extra calories if 

you don’t 

 

You’re determined to squeeze in at least one or two 

workouts a week, no matter how busy you get. 
The Strategy: Choose your indulgences wisely 

 

You intend to stave off feelings of deprivation by allowing 

yourself a “cheat” day a week. 

The Strategy: Follow your “cheat” day with more healthy 

eating the next day 
 

 

 
Image source: www.calgaryherald.com 
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Tuskegee University Department of 
Food & Nutritional Sciences  

 

Contact us: 
204 Morrison-Mayberry Hall  

Tuskegee University, Tuskegee, AL 36088 
Phone: 334-727-8162  

Fax: 334-727-8812 
E-mail: gherdp@mytu.tuskegee.edu 

http://www.tuskegee.edu/academics/colleges/caens/food_
nutritional_sci.aspx  

    
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 

 

 

 

 

 

 

 

 

 

   

  

                   

Peyton 

Greenwood 

Dr. R. D. Pace Dr. M. Johnson 

Student Editors & Contributors  

Faculty Advisors 

mailto:gherdp@mytu.tuskegee.edu
http://www.tuskegee.edu/academics/colleges/caens/food_nutritional_sci.aspx
http://www.tuskegee.edu/academics/colleges/caens/food_nutritional_sci.aspx

