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HAT brings about radical change
across a national landscape? A shifting mindset in
an emerging generation. Free of the weight of
historical linkages, embracing of sweeping changes
and energized to do the work that will break down
barriers, create new pathways and synergize
emerging opportunities, the blessing of youth is that
transformational, visionary and permanent change
can be achieved for the greater good.

Preparing young Bahamians for engagement in two
critical components of the national economy, the
Bahamas Agriculture and Marine Science Institute
(BAMSI) held a Summer Education Enrichment
Discovery (SEEDS) Programme June 21 — 26, for
students from the R.N. Gomez All-Age School in
the Berry Islands. The week long programme
introduced students to a cross section of activities in
the agricultural and marine science sectors.

“A significant part of our portfolio is to engage with
young Bahamians to build an interest in agriculture
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ENJOYING A FRUITFUL ANDROS HARVEST: The Berry Island contingent visited the North Andros Packing House just in
time for watermelon season! From left are Jakyle Barry, student, R.N. Gomez All Age School; Principal Brian Williams, R.N. Gomez All
Age School; Carla Munnings, Manager, BAIC Packing House; Tamia Francis, student, R.N. Gomez; Executive Director of BAMSI Dr.
Raveenia Roberts-Hanna, Debbie Munnings, BAIC Packing House Attendant; Elva Brown, R.N. Gomez teacher and Christine Saun-
ders, Vice Principal, R.N. Gomez. Second Row from left: BAMSI lecturer and Soil Scientist Dr Joseph Lindsay and Perry Butler, R.N.
Gomez student.
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and also marine science,”
BAMSTI’s Executive Director Dr.
Raveenia Roberts-Hanna said.
“At the end of the day we want to
be able to attract the brightest and
the best into these industries and
one way to do that is to show stu-
dents that agriculture is a viable
career option by allowing them to
participate in the ‘gate to the
plate’ experience.”

Led by Principal Brian Williams,
the R.N. Gomez contingent —
students Perry Butler, Jakyle Bar-
ry and Tamia Francis; Vice Prin-
cipal Christine Saunders and bi-
ology teacher Elva Brown - spent
an intense week going from the
classroom to the farm to the
community. Their time in the
classroom was spent exploring
the theoretical underpinnings of
an assortment of agriculture-
related topics, from soil science,
animal science and drip irrigation
to marine studies, aquaponics,
and also agribusiness and entre-
preneurship. The practical aspect
of the programme saw them at
the farm, visiting the greenhouse,
packing house and also the ex-
panding aquaponics facility.

“We are in love with the vision,
what we saw here during the
week we really love it. We look
forward to partnering with BAM-
SI going forward because it’s
something we believe in and it’s
something that definitely should

continue,” Mr. Williams said.
“We are hearing what BAMSI is
doing in North Andros, and we
had a visit from Dr. Hanna earli-
er in the year when she explained
what is being done here and what
they offer so we came to BAMSI
because we wanted to get the full
experience to assist with our ag-
riculture programme.”

According to Mr. Williams, R.N.
Gomez has a small agriculture
module that is facilitated by
Christine Atwood of Ripples of
Hope, an internationally-based
nonprofit organization that en-
gages in global projects that em-
power the local community. The
school does not currently have
an agriculture teacher, but the
programme is operated on a vol-
unteer basis by staff and stu-
Spearheaded by Dirk
McAulay, a teacher in the math
and science department, the stu-
dents work on the plot and in the
greenhouse afterschool and on

dents.

weekends learning how to pre-
pare the soil and plant seedlings
such as tomatoes, cabbage, egg-
plant, corn and even strawber-
ries. It was through the generosi-
ty of Ripples of Hope that the
trip to BAMSI was made possi-
ble.

“The students can now go back
and apply what they’ve learned
at BAMSI. This week went
above and beyond our expecta-

tions, we got a whole wealth of
knowledge and it has inspired
some of our students to come to
BAMSI as students,” Mr. Wil-
liams said.

Listing his top three experiences,
Mr. Williams said the scope of
the North Andros project has left
him in awe. “Via the media you
only hear bits and pieces, but
when you get here and you see
and hear firsthand what is going
on and where the project is head-
ed it’s mind blowing.” The prin-
cipal added that he was very in-
terested in the aquaponics and
aquaculture aspect. “I’'m looking
forward to coming back when
that is set up to see exactly how
that is going to work. Even the
greenhouse — | really like that
because it’s giving us ideas of
what we could do because we
have a greenhouse set up and
this is what I would like to see

Executive Director of BAMSI Dr.
Raveenia Roberts-Hanna presents
Principal of R.N. Gomez Brian Willams
with a special certificate following his
participation in the week long SEEDS

programme.

our greenhouse looking like in
the future.”
Vice Principal Saunders said she
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Will It Be Yours?

A contingent from the R.N.Gomez All
Age School in the Berry Islands
participated in BAMSI's SEEDS
(Summer Education Enrichment

Discovery) Programme
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BAMSI recently hosted a special seminar for

the residents of Crooked Island. The two-day ’
event touched on Agribusiness and Great Inagua
Entrepreneurship, Farm Management and
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BAMSI’s Associate Farmer's Programme.

To have BAMSI host a seminar
on your island contact
bamsipr.2014@gmail.com or call
(242) 397.6580. Also follow us on
Facebook: bamsibahamas
&

Twitter: @BamsiB




With the successful close of the Summer Education Enrichment Discovery Programme (SEEDS), the
participants received their certificates from Dr. Raveenia Roberts-Hanna, Executive Director of BAMSI. Above
from left are; Elva Brown, R.N. Gomez teacher and Christine Saunders, Vice Principal, R.N. Gomez; Dr. Hanna,
Tamia Francis, R.N. Gomez All Age School student, R.N. Gomez Principal Brian Williams, and R.N. Gomez stu-
dents Perry Butler and Jakyle Barry.

Perry Butler
Tamia Francis
Jakyle Barry
Elva Brown

Christine Saunders




The Berry Island contingent enjoyed
lunch with the North Andros Island Ad-
ministrator lvan Ferguson (far left).

was impressed with what she had
seen during the week. “Look at
the bananas, I’'m impressed with
the work that it entails to grow
them. It’s amazing how they take
the flowers off the bananas to
protect them from insects. Every
tiny little aspect they have to look
into it - they can’t let a mark get
on the bananas because that one
they can’t take to the market.”
And of her visit to North Andros?
As interesting as it seems coming
from one Family Island to the next

The group spent time in the class room
learning the fundamentals of good agri-
cultural practices.

- Mrs. Saunders said she enjoyed
the shopping because the prices
were so low, and also the oppor-
tunity to go crabbing.

A sentiment expressed by all was
their inability to grasp the extent
of the BAMSI project before their
visit. “BAMSI has a vision, all the
Bahamas should be a part of that

vision because it will benefit the
country,” Ms. Brown said.

As a vegetarian, she also
expressed an interest in the
aquaponics system once she

found out that it did not have to
be an expensive process and that
the use of simple materials could
yield a rich bounty of vegetables.

She also noted that come

September she will be introducing

i

The students experienced both the BAMSI
Packing House (bottom) and the North
Andros Community Packing House.

aspects of agriculture into her
biology classes.

Seventeen year old Perry Butler,
who heads into the 12" grade
come September, said his trip to
BAMSI has caused him to recon-
sider his career options once he
graduates. While he has an
interest in backyard farming he
initially wanted to enter the civil
service as either a customs or
immigration officer, Mr. Butler
said he now thinks he will attend
BAMSI and pursue a degree in
Marine Science. Among the high-
lights of his trip, Mr. Butler said
that he enjoyed vising the green
house and the aquaponics facility.

With the first installment of the
SEEDS programme coming to a
successful conclusion, the hope
is that as more schools and youth
groups engage with BAMSI, it
will drive further interest in the
industry, attracting
students to the Institute and into
the sector overall.

“The launch of the SEEDS
programme is not only about the

more

long-term increase of our student
population at BAMSI, but
creating an awareness of
agriculture and building interest
in the subsectors such as
backyard farming, aquaponics,
aquaculture, animal
conservation issues and even the

science,

transformation of locally grown
items into sought after produce
and end-products,” Dr Roberts-
Hanna said. “Particularly for
those students who come from
schools who do not have an
agricultural
want to bring the sector to life
for them, and ultimately plant a

programme, we

seed that in years to come will
ensure a rich harvest for the
Bahamas - see the development
of sustainable practices and our
ability to feed ourselves.”

The Berry Islanders experienced
the North Andros community.




6

BAMSI IN THE NEWS!

+DPM outlines economic plans for Andros

Speaking to one of the island’s largest projects to date, Davis said the Bahamas Agriculture and
Marine Science Institute (BAMSI) in North Andros has made several advancements, The project,
which has been heralded by the government...

http://www.thenassauguardian.com/news/57831-dpm-outlines-economic-plans-for-andros

+Work Started on Sustainable Development Plan for Andros / By Betty Vedrine, Bis

Mr. Davis also mentioned the important role that the new Bahamas Agriculture and Marine Science
Institute (BAMSI) will play in the country’s sustainability.

http://www.thebahamasweekly.com/publish/bis-news-updates/
Work_Started_on_Sustainable Development_Plan_for Andros43166.shtml

+BAMSI showing agrobusiness potential

Early yields from the Bahamas Agriculture and Marine Science Institute (BAMSI) have reliably
demonstrated the growth potential of The Bahamas’ agricultural sector and could pave the way for
thousands of...

http://www.thenassauguardian.com/bahamas-business/40-bahamas-business/57688-bamsishowing-
agrobusiness-potential

+Planting Seeds

Preparing young Bahamians for engagement in two critical components of the national economy,
the Bahamas Agriculture and Marine Science Institute (BAMSI) held a Summer Education Enrichment
Discovery (SEEDS)...

http://www.thenassauguardian.com/lifestyles/education/57771-planting-seeds

+BAMSI attends IICA Training Seminar

Assistant Farm Manager for The Bahamas Agriculture and Marine Science Institute Cameron
Lightbourne recently participated in a special ..
http://www.thebahamasweekly.com/publish/community/
BAMSI_attends_IICA_Training_Seminar42792.shtml
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Corller by Chef Dentry McKinney, BAMSI

Chef Dentry McKinney

Yield:1 gallon Method
Ingredients:
1. Sauté the lobster shells and onions in butter.
1 1/2 Ibs Lobster shells. 2. Add the garlic, paprika, and tomato paste.
1 Ibs Onions minced.
2 oz Butter Cook for a few minutes.
2 Garlic cloves, minced
3 tbsp. Paprika 3. Add the brandy and deglaze. Let the brandy
2 oz Tomato paste reduce until dry.
3 fluid oz Brandy 4.Add the veloute'. Simmer for 45 mins. Strain the
3 quarts Veloute' (shellfish stock) bisque through a fine chinois(strainer) or cheese-
1 quart Heavy cream, heated cloth.
26 oz Lobster meat 5. Return the bisque to a simmer. Add the heavy
1/2 tsp Salt (to taste) cream.
1/2 tsp Pepper (to taste) 6.Dice the lobster, sauté, and add to the bisque,
1/2 tsp Old Bay Seasoning, (to taste) simmering gently for 5 mins.
1/4 tsp Tabasco (to taste) 7.Adjust the seasoning to taste with salt,
pepper, Old Bay Seasoning, Tabasco.

The Blue Hole
Brought to you by BAMSI’s Office of Communications
For more information email us at bamsipr.2014@gmail.com

or call us at (242) 376.6905

Follow us on Facebook: BamsiBahamas and on Twitter @BamsiB




