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OSU’s CNEP
program gleans
top USDA honors

Oklahoma State University’s Divi-
sion of Agricultural Sciences and Natu-
ral Resources caught the hearts and
minds of a nation this year by address-
ing the very basic need of hunger
among financially stressed families.

University officials, the state of
Oklahoma, and government leaders
in Washington, D.C., honored OSU’s
Community Nutritional Education
Program (CNEP) for its Gleaning
Project — a cooperative program be-
tween the division and local Okla-
homa grocery stores — on three dif-
ferent occasions during 2000.

U.S. Secretary of Agriculture Dan
Glickman publicly recognized the
Gleaning Project in June, citing the abil-
ity of project participants to develop
and implement, “a viable way to feed
hungry rural Oklahomans, while si-
multaneously teaching nutrition guide-
lines, using formerly wasted resources,
and lessening environmental prob-
lems.”

Glickman presented USDA’s most
prestigious honor — the Secretary’s
Honor Award — to OSU Gleaning Project
leader Lani Vasconcellos at a ceremony in
the Ronald Reagan International Trade
Center in the nation’s capital.

“The program takes perfectly good
produce that is simply past its shelf life
and provides it to families enrolled in
CNEP,” Vasconcellos says. “There is
nothing wrong with the produce, except
that it is no longer visually appealing to
grocery store customers.”

Oklahoma Cooperative Extension Ser-
vice (OCES).

A group of nutrition education as-
sistants (NEAs) from six counties
shares the award with Vasconcellos.
Included are Jo Rhodes, Becky Smith,

By Donald Stotts and Trisha Gedon

Nutrition education assistants from
Pittsburg County load donated food
from a participating Wal-Mart store
into a van for distribution to families

“The program takes perfectly good produce that is simply past its
shelf life and provides it to families enrolled in CNEP. There is
nothing wrong with the produce, except that it is no longer
visually appealing to grocery store customers.”   —Lani Vasconcellos

Vasconcellos was CNEP area coor-
dinator prior to accepting her current
position as Southeast District family and
consumer sciences specialist with the

and Lynn Snow of Pontotoc County;
Brenda Russell and Amanda Sprouse
of Bryan County; Anna Hightower,
Johnston County; Rose Anne Newton
of Carter County; Rhonda Whitsett and
Marshall County; and Linda Eaton of
Murray County.

Smith, a NEA for four years, takes
pride in helping families gain a greater
understanding of nutrition.

“I enjoy the opportunities to meet
new people,” Smith says. “We develop
a real friendship after working with
them.”

NEAs pick up produce at local co-
operating grocery stores and take the
fruits and vegetables to participating
CNEP families during weekly in-home
visits. NEAs provide hands-on experi-
ences in food safety and preparation,
meal planning, food storage and pres-
ervation, and ways to stretch available
food dollars while following proper nu-
tritional guidelines.

“This (perfectly good) food nor-

OSU president James Halligan, left, presents Lani Vasconcellos with the Celebrate State
Award for work conducted by her and her associates in the Community   Nutritional Educa-
tion Project (CNEP).  Vasconcellos also received an award from U. S. Secretary of Agricul-
ture Dan Glickman on behalf of CNEP. Standing behind Vasconcellos are Sam Curl, dean and
director of DASNR, and David Foster, associate director of OCES.
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Helping state producers
‘rolling in the dough’

Value Added Products

By Erin Spinharney

A number of hard red winter wheat producers in Oklahoma have
banded together to make some real “dough” from their small grain crops. To
satisfy this “knead” to make some “bread,” they turned to Oklahoma State
University for assistance. Okay, enough of that.

These Alva-area wheat producers contacted the Food and Agricultural
Products Research Center (FAPC) at OSU to learn how to form their own co-
operative.

“The idea behind the co-op was to find a market for their wheat,” says
Rodney Holcomb, FAPC food economist. “They wanted to enter a market with
limited competition and the potential for good profits.”

The producers used the information from FAPC to help form Value
Added Products (VAP), the name chosen for their cooperative. Because they
were interested in an international market, co-op members sent wheat to
Germany to be tested there, says Keith Kisling, VAP vice president.

“We wanted to make sure the wheat had the right characteristics to form
a product suitable to them,” Kisling says.

The results of the tests were very positive.
“They tested the wheat to make pre-proofed pizza crusts, baguettes, crois-

sants, and dinner rolls,” Kisling says. “This gave us the determination to mar-
ket our own value-added product.”

Pre-proofed products are dough products that have already risen before
they are immediately frozen and sent to a customer for further processing.
Holcomb helped to work out a business plan and find customers for VAP’s
Oklahoma-grown, pre-proofed products.

Holcomb calculated that Value Added Products would need at least $15
million to establish the plant and that at least half of the money would have
to be secured up-front.

Armed with product and marketing information, as well as with a start-
up financial target, wheat producers began their campaign across Oklahoma.

“We started the meetings in Woods County,” Kisling says. “From there, we
went to different parts of Oklahoma speaking at more than 40 meetings.”

Long, cross-state drives and hard work paid off for the entrepreneurs. The
initial financial goals were met and co-op contracts established.

“We raised more than $7.5 million through 700 members located in Okla-
homa and parts of Kansas,” Kisling says. “The average membership contract
is for $10,000 and 1,000 bushels of wheat.”

Based on the average investment, members will receive a 30 percent re-
turn on their investment from tax credits within the first year.

“There should never be a year when members do not see a return on their
dollar,” Kisling says. “Members should realize a 51 percent return on their in-
vestment by the fourth year.”

The money raised by VAP went toward the purchase and renovation of

continued next page . . .
mally would end up in landfills,”
Vasconcellos says. “Now it’s being used
to help Oklahoma families.”

OSU President James Halligan jour-
neyed to Sulphur to present
Vasconcellos and the NEAs with the
Celebrate State Award in September.
The project also was presented the
OCES’s Outstanding Group Award ear-
lier in the year.

Grocers participating in the Glean-
ing Project were honored at a series of
public receptions that took place from
August through November, hosted by
local OCES county offices.

“This is a living, growing program
that is providing numerous benefits,”
says Sarah Miracle, CNEP area coordi-
nator. “We added a program in Madill
this fall, and local grocers have been so
forthcoming that we are now able to
donate foodstuffs to crisis centers as
well, using that venue to educate the
public on proper nutrition and other
family and consumer science issues.”

Miracle says it is a program cer-
tainly worthy of local, state, and na-
tional recognition, given all that it has
accomplished and its continuing, even
more widespread success.

 “I feel honored and humbled for
the recognition, because I feel like we
were simply doing our jobs.  This cer-
tainly has been a cooperative effort.  I
want to point out that it took the whole
team and our partners to make this pro-
gram what it is,” Vasconcellos says.

The CNEP program web site can be
reached at http://fcs.okstate.edu/cnep ▲

enrolled in the CNEP program.  There
is nothing wrong with the food, other
than it is no longer visually appealing
to grocery store customers.

http://fcs.okstate.edu/cnep/

