
Farmers’
FEB 7 - 14

&

Youthin Agriculture
is a Necessity

 to Strengthen

Sustainability
Food Security

Keana Laing with cardboard chicken coop. Photo by: GISKeana Laing with cardboard chicken coop. Photo by: GIS



FW2014  2 3  FW2014

Schedule
of ofActivities Table

FRIDAY, FEBRUARY 7
Official Opening Ceremony
@Paraquita Bay, 10AM
EVENTS: Awards Ceremony, 
Exhibits

SATURDAY, FEBRUARY 8
TORTOLA Agricultural 
Exhibition
@Paraquita Bay, 10AM
EVENTS: Cultural Shows, 
Exhibits, Entertainment & 
Games, Local 
Entertainment, Water Slide

SUNDAY, FEBRUARY 9
Sunrise Church Service
@Paraquita Bay, 7AM

Agricultural Exhibition
@Paraquita Bay, 10AM
EVENTS: Cultural Shows, 
Exhibits, Entertainment & 
Games, Local 
Entertainment, Fashion 
Show, Water Slide

MONDAY, FEBRUARY 10
ANEGADA Agricultural 
Exhibition
@Agricultural Sub-Station, 
11AM
EVENTS: Awards Ceremony, 
Food Display & Exhibits

Ferry departs Road Town at 
8:30AM and departs Spanish 
Town at 9AM. �e boat leaves 
Anegada at 3:00PM to return to 
the Spanish Town and Road Town. 

TUESDAY, FEBRUARY 11
JOST VAN DYKE Agricultural 
Exhibition
@Jost Van Dyke, 11AM
EVENTS: Awards Ceremony, 
Food Display & Exhibits

Ferry departs West End at 10AM. 
�e boat leaves at 3PM to return 
to West End.

WEDNESDAY, FEBRUARY 12
Agricultural Open House
@All Agricultural Stations
9AM – 3PM

THURSDAY, FEBRUARY 13
VIRGIN GORDA Agricultural 
Exhibition
@Valley, Virgin Gorda, 10AM
EVENTS: Awards Ceremony, 
Food Display & Exhibits

Ferry departs Road Town at 9AM. 
�e boat leaves at 3PM to return to 
Road Town.

FRIDAY, FEBRUARY 14
Annual Food Fair
@Noel Lloyd Positive Action 
Movement Park, 10AM
EVENTS: Local food, Cultural 
Displays, Local Entertainment
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The theme for this year’s agricultural exhibition “Youth in Agriculture is a Necessity to Strengthen Food 
Security and Sustainability” is timely and critical for the 21st Century. The development of the agricul-
tural sector and the Territory’s ability to achieve, to some degree, food security are central elements of 
this government’s agenda.

The importance of agriculture to the development of any nation cannot be overstated. Additionally, 
within the context of the BVI, the sustainability of the development and the sustainability of the sector 
must include the youths; therefore, this government will ensure that the Department of Agriculture, sup-
ported by the Ministry of Natural Resources & Labour, is providing opportunities and that it is actively 
promoting and encouraging the participation of youths in the agricultural sector. It is sincerely hoped 
that these efforts will change the negative perception that they may have towards the sector. While the 
general mind set is one which depicts farming as an occupation for uneducated and unskilled workers 
engaged in arduous physical labour with extremely low economic returns, quite the contrary is true. The 
agricultural sector is more than tilling the soil and tending animals. The sector today offers career oppor-
tunities in research, environmental management, financial management, engineering and other technical 
areas that require university training, and can be very rewarding. 

The Department of Agriculture recently hired five (5) young persons with a deep interest in the sector. 
This is very encouraging and we are expecting these youths to bring new ideas and innovation to the 
sector. The engagement of these and other young people should undoubtedly assist the Department of 
Agriculture in advancing to the next level as there is a move towards becoming much more efficient as 
a regulatory body. 

With this in mind, this government will continue to ensure that opportunities are available for young 
people; also, we will ensure that all necessary steps are taken to facilitate and promote the participation 
of youths. Sustainability of the sector and the accompanying level of food security can only be had with 
concerted and deliberate efforts on our part to guarantee that the youths have a prominent place in the 
sector. While we are making provision for the youths and the use of various technological advances, this 
Government will continue to support the farmers who continue to use the traditional farming methods. 

I take this opportunity to applaud the Chief Agricultural Officer, and his Team for their consistent hard 
work in developing this important industry. I express a heart-felt, ‘Thank You!’ to our farmers for sus-
taining the sector despite the numerous challenges they encounter yearly. I also wish to thank all those 
whose involvement has contributed to the success of Farmers’ Week 2014. 

Dr. the Honourable Kedrick Pickering
Deputy Premier and Minister for Natural Resources and Labour

Message from Deputy Premier and Minister for Natural Resources and Labour
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It is my pleasure to offer greetings to all participants, friends and visitors involved in the celebration of Farmer’ 
Week 2014.

Firstly, congratulations are extended to our farmers. Their efforts are greatly appreciated; not only for this, 
“Farmers’ Week”, but throughout the year. We at the Department of Agriculture are proud to have contributed 
to the continuity of this time–honored tradition. This week highlights our vital agriculture sector, gives us the 
opportunity for reflection, and to review the accomplishments, setbacks and challenges of our farming com-
munity and as well the Department. 

Farmers’ Week is as much about interactions between the men and women who grow the food, the people 
who cook it, and the consumers, as it is about our culture of community. Here, at this event, healthy agricul-
tural products are proudly displayed, appraised, and traded; conceivably, stimulating marketing networks for 
domestic agriculture. Just as significant, Farmers’ Week is intended to be entertaining, and an educational 
opportunity which affords our young people to showcase their talents and creativity.

Agriculture is essentially about planning, development and growth. In the modern realities, agriculture also re-
quires innovation.  Moreover, the varied objectives of stakeholders involved: farmers, ‘agripreneurs’, consum-
ers, environmentalists and ethicists mean that agriculture is more complex than other sectors of the economy. 
Myriad universal constraints including decrease in public and private expenditure for agriculture, effects of glo-
bal change, increased animal and human disease incidence, natural disasters, and gradual diminution of the 
global natural resource base are bound to pose major challenges to vulnerable small island communities with 
limited resources and technology, and an aging farming population. These challenges create considerable 
opportunities, particularly for young people, to enter agriculture either as careerists, farmers or agripreneurs.  

This year’s theme: “Youth in Agriculture is a necessity to strengthen Food Security and Sustainability,” signals 
a policy initiative to engage our young people in the agricultural process. In the recent past, our farmer’s 
week celebrations have been themed on Youth and Technology.  Agriculture as it is practiced today might not 
be exciting and profitable enough for the youth. Contributing to national food security is unlikely to be the 
principle motivation to attract and keep young people in agriculture; because they will leave if offered more 
profitable opportunities or if they were not given the necessary resources and a real voice in the process. In-
formation, communication and other innovative technologies will become very important in the evolution of 
agriculture to a sustainable, profitable sector. For example, the use of social media applications among others 
will increasingly be used for agricultural extension namely; information dissemination, idea-sharing, research 
and technology transfer across continents, and of course among our farmers. The youth are the ones that 
understand today’s innovative technologies; therefore, they must be empowered to develop the solutions that 
can transform agriculture. 

Whilst looking to the future, it is important not to forget where we are, and what took us there. While we are 
occupied about empowering today’s youth, it must be remembered that the majority of our present farmers 
are not youth, and that they are not used to technology. It is equally imperative that we develop solutions and 
processes that can help improve them now. Technology need not be complex, and must be fitted to satisfy our 
agricultural objectives. With the right organization, cooperation and discipline, we can build on traditional 
techniques, whist making effective use of today’s technologies. This might be the way forward for agriculture 
and, for all we know, the necessary inter-connection may well contribute to bridging our generation gap.

On behalf of the Department of Agriculture, I invite everyone to the various activities and look forward to your 
support for Farmers’ Week 2014. We remain committed to hosting a family-friendly atmosphere and do hope 
you enjoy the activities that we have planned for the week

Mr. Bevin Braithwaite
Chief Agricultural Officer

Message from Chief Agricultural Officer
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By Theodore James
is in its aptitude to be innovative across organizations 
and enterprises. 

Is it HIV, poverty or hunger that our Territory, the 
Caribbean or the world suffers most from? Indeed, as 
much as world hunger has decreased in some areas of 
the world, it has increased in others; therefore, agriculture 
remains the only solution. Consumer preference, greed 
and wastage have contributed significantly to man’s 
demise. However, agricultures’ ability to provide healthier 
lifestyles is the catalyst for a secure and brighter future.

The inability to understand ability of agriculture and the 
need for increased resources and development in such 
an industry especially as a Caribbean region should not 
be downplayed.

The Centers for Disease Control and Prevention (CDC) 
estimated in its 2011 findings that unspecified agents 
in food consumed in the United States caused an 
additional 38.4 million gastroenteritis illnesses, 71,878 
hospitalizations, and 1,686 deaths each year. After 
combining the estimates for major known pathogens 
and unspecified agents, the overall annual estimate of 
the total burden of disease due to contaminated food 
consumed in the United States is 47.8 million illnesses, 
127,839 hospitalizations, and 3,037 deaths.

The biggest threat and key to mans’ survival is in the 
development or lack thereof of its food industry. Are we 
confident in our nations’ resolve if tested by imminent 
danger?

Agricultures’ ability extends beyond the farm. It is 
interwoven in everyday living. It is not only in the fact 
that the food industry holds all life in its hands but it 
is in knowing that every person can begin to make a 
difference for good or bad, if we only knew how critical 
to life such an industry is.

hen asked how one sees agriculture, many 
utter the words ‘slavery,’ ’hard work,’ 
‘minimum wage,’‘labour’ and many other  

similar sentiments. It is fascinating that persons are 
more likely to associate agriculture to ‘hard work’ and 
‘minimum wage’ than with ‘food,’ ‘ingenuity,’ ‘health’ 
and ‘security.’ 

There is no other industry that provides sustenance for the 
maintenance and functioning of the human body than 
agriculture. The food industry, a derivative of agriculture 
and fisheries, has the challenge of meeting the everyday 
demands for food in modern society. 

Agricultures’ ability to provide a steady supply of 
food amidst deforestation, industrial and residential 
development, environmental issues and disasters and 
ever changing consumer preference is astonishing. 
This could not be done without farmers, researchers, 
engineers, lawyers, chemists, chefs, developers and many 
more professionals who make a significant contribution in 
agricultural development and the food industry. 

Development in the agricultural industry depends on 
innovation. Innovation provides improved productivity, 
competitiveness and economic growth throughout 
advanced and emerging economies. It plays an important 
role in creating jobs, generating income, alleviating 
poverty and driving social development. 

If farmers, agribusinesses, the Caribbean and even 
nations are to survive, compete, and thrive in the midst 
of changes in agriculture and the economy, they must 
continuously be innovative. Success in agricultures’ ability 

Agri-
cul-
Ture’sAbility
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corned beef is the most famous example of cured meat, 
however, any meat including the local beef, pork and fish 
can be corned for preservation.

SUgArIng is the process used to preserve fruits and 
vegetables (ie. pineapples, guavas, mangoes, tamarind, 
seaside grapes, gooseberries etc.), into jams or jellies 
for alternative use, to maintain a longer shelf life and 
or to avoid wastage. The fruits are cooked in sugar to 
the point of crystallization and the final product is then 
stored in clean containers in a dry area. Sugar is a useful 
and economical method of food preservation, however, 
persons sometimes overindulge, and make jams that 
contain more sugar than fruit! A risk in sugaring is that 
sugar attracts moisture and once a certain amount 
of moisture has breached the container of preserve 
fermentation ensues and the sugar turns into alcohol and 
carbon dioxide. This can also be used as another food 
preservation method, however, it must be controlled, or 
the end results may be undesirable.

CAnnIng AnD bOTTlIng involves cooking food, 
sealing it in sterile cans or jars, and boiling the containers 
to kill or weaken any remaining bacteria as a form of 
sterilization. Food preserved by canning or bottling is at 
immediate risk of spoilage once the seal is unfastened. 
To sterilize jars, simmer in water for at least five minutes 
before using. Jars should stay hot until filled. You can 
reuse jars and rings from previous years as long as they 
are in good condition, however new lids must be used 
each time to ensure a good seal. Inspect the rims of jars 
for any chips, as these will compromise the seal. Soak 
the lids in hot water for at least ten minutes to soften 
the rubber edge. This will help the lids grip the tops of 
the jars when you screw on the rings. Small jars are 
preferable, as large jars (over one quart) take longer 
to process and because it takes longer for the heat to 
reach the center of the preserves, the outer layer can 
become overcooked.  Canning and or bottling are very 
economical techniques and allow persons to experiment 
with foods that might not otherwise be found on the 
supermarkets shelves.

In conclusion, food preservation techniques are 
innovative ways to actively preserve seasonal fruits and 
vegetables, meat, fish and poultry. It also discourages 
food wastage, especially of lower graded produce. For 
many years, people have preserved food, especially to 
be used during scarce times to lengthen the shelf life 
of perishable food items. While technology may have 
changed some of the techniques; the increasing demand 
for healthy, low-cost natural foods and the need for 
sustainable income, are bringing food preservation to the 
forefront as a useful alternative for surplus products.

FOOD PreSerVATIOn is the prevention of growth 
from bacteria, fungi (such as yeasts, and other micro-
organisms), as well as the slowing down of the decay of 
fats that may cause stench. Food preservation includes 
processes that reduce visual deterioration, such as the 
enzymatic browning reaction which can be observed in 
fruits, vegetables and also in seafood. These reactions 
normally occur during food preparation. Maintaining 
or creating nutritional value, texture and flavour is an 
important aspect of food preservation. There are many 
traditional methods to preserve food which limit the 
energy inputs and reduce recontamination; however, 
some methods may drastically alter the characteristic of 
the food being preserved.  For instance when dried, the 
plum becomes a prune, the grape a raisin; figs and dates 
are also transformed into different products. Here are 
some of the most popular preservation methods.

DrYIng is one of the most ancient food preservation 
techniques, which reduces water concentration sufficiently 
to prevent bacterial growth. The heat from the sun 
coupled with the wind is used to dry food to preserve 
it for many years.   The secrets to good drying include 
heating the food so the moisture is eliminated quickly 
enough to not affect the food flavor, but not so hot that 
it cooks the food.  getting the heat to the right point is 
important; if the temperature is too low, bacteria can 
grow. On the other hand, if it is too high, the food may 
harden on the surface before the inside is completely 
dry. Air circulation is also paramount when it comes 
to properly drying foods. The size of food, the physical 
structure and the appropriate lay-out are all basic 
principles that must be applied for effective drying.

VACUUM PACkIng (Or SeAlIng) stores food in a 
vacuumed environment, usually in an air-tight bag or 
bottle. The vacuum environment strips bacteria of oxygen 
needed for survival, thus slowing the spoiling process. 
Vacuum-packing is commonly used for storing nuts, 
dry fruits and vegetables to reduce loss of flavor from 
oxidation.  It is believed that food stays fresher five (5) 
times longer when vacuum packed.

SAlTIng (Or CUrIng) draws moisture from the meat 
through a process of osmosis. Meat can be cured with 
salt or sugar, or a combination of the two. nitrates are 
often used to cure meat and contribute the characteristic 
pink color.  Curing is one popular way to make sure meat 
is always available for consumption.   While the Irish 

FOOD
By Unis O. Donovan
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elMOre STOUTT HIgH SCHOOl AgrICUlTUre “SCIenTISTS”
The pace at the elmore Stoutt High School has turned more 
towards preserve making and the fourth form Agricultural Science 
class show off their preserved creations readily!

They are eager to present their coconut, passion fruit, pineapple 
and papaya preserves. Young people are known for their love of 
sweets… Oh, but how many different types of candied products 
can you possibly have? The eSHS students have created quite a 
few! Could you believe these youngsters have even made their 
own passion fruit, coconut and papaya ice-cream?

beside ice-cream, students displayed “home-made” (or “class-
made”) jams, jellies, flour, dried fruit and gum drops. Students 
even gave a live demonstration of how to make passion fruit 
vinegar. Some certainly expressed a love for the outdoors, 
gardening and using their hands. However, what was very 
remarkable was that the students had even harvested coconut oil; 
infamous for being difficult and tedious to extract but valuable 
and beneficial for a variety of cosmetic and health reasons!

Quaintly set, in the corner of their displays, near the passion fruit 
preserves, was a cup of what was deemed “potpourri”. Oh, how 
creative! The students of eSHS have also, resourcefully, made 
their own scented pomander, from “scratch”. Inside the cylinder 
were dried passion fruit skins and seeds with a light sweet aroma 
emerging from the tin, when opened. now, wouldn’t you like to 
make your own natural scents for your home? The students at 
eSHS surely can!

PHOTOS: gIS

It is emphasised that Agriculture has been a part of Virgin Islands’ 
history and tradition for many decades; however, commendably, 
in recent years, several of the Territory’s schools have seen it fit to 
revitalize and stimulate this waning part of our culture by providing 
Agricultural Studies as a part of the science curriculum in some of 
the public and private schools, at the Secondary levels. Here are 
two schools that have implemented Agricultural Science; teaching 
innovative ways of self-sustainability in food security to young 
persons. Ultimately, we see that this captivates and educates the 
youth in scientific hands-on methods, as well as creates a sense of 
pride in cultivation and harvesting after working towards these very 
“productive” goals!

SeVenTH DAY ADVenTIST AgrICUlTUre “SCIenTISTS”
The students at the bVI Seventh Day Adventist School are fully 
engaged when it comes to their robust school garden! They beam 
with pride as they talk about the work they have done and you can’t 
help but get excited, too, as they explain the different agricultural 
processes that they have learnt and are currently discovering.

The “grow-box” technique is what they have adopted as their form 
of gardening. The students say that their technique is specific to 
areas that have difficulty in land space and soil type. Moreover, in 
their grow-boxes the soil is mixed with poultry manure. The students 
planted everything themselves, (with the help of their teacher, Ms. 
Peters, of course), and take care to use plenty of protective gear 
including boots when gardening.

The students also describe their remarkable irrigation technique. 
From a distance their “technique” may look like dirt and trash 
carefully arranged into neat rows, however, the plastic bottles near 
single plants, are actually recycled; placed specifically to water the 
plantlets.  It is through the process of condensation, that the quite 
random look of the bottles becomes very deliberate; therefore they 
need not physically water their plants daily. Is this laziness or plain ole’ 
innovation? Yet, when you see it, it is quite impressive!

besides their crops, which include bok choy, lettuce, tomato, collard, 
eggplant and sweet pepper; the school also has a homemade 
dehydrator and the students have also been busy incorporating 
preserve-making into their class schedules. It would be an 
understatement to note that this bunch enjoys class time; several have 
even expressed a desire to be future veterinarians! Perhaps, we will 
have to just watch them grow and then we’ll see!

SDA AGRICULTURE “SCIENTISTS”

EShS AGRICULTURE “SCIENTISTS”

EShS AGRICULTURE “SCIENTISTS”

eSHS STUDenTS MAkIng PASSIOn FrUIT VInegAr

SDA grOW-bOX

eSHS HOMeMADe
PASSIOn FrUIT ICe-CreAM

eSHS HOMeMADe 
POTPOUrrI

SDA AGRICULTURE “SCIENTISTS”

SDA hOMEMADE DEhYDRATOR
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the fruit should be strained out with the colander or 
cheesecloth. To this reserved liquid slowly add cooled 
sugar syrup, made by simmering equal parts of water and 
sugar. Some fruits, like the star fruit, are naturally watery 
and will make a milder flavored liqueur; and may require 
a little more sugar so the recipe should be tweaked a 
little. Finally, each mixture is then poured into a rum 
bottle; with a handful of raisins, bits of clove, cinnamon 
stick and or dried orange peel for added zest. Again, the 
bottles should then be returned to the cabinet to allow 
the alcohol to mellow overtime and create the desired 
smooth, “full-bodied” texture.

Alternatively, when making a liqueur all the ingredients 
can be added at once (making sure to use fine 
granulated sugar) and then allowing it to seep for at 
least two months. However, this method involves shaking 
the container every other day to prevent the sugar from 
becoming “grainy”. A few months later the liqueur should 
be well blended- a delightful savory drink with 100% 
homemade goodness!

Although considered somewhat time intensive, liqueur 
making is considered a wonderful opportunity to unleash 
one’s creative energy. It is a fun and rewarding hobby 
that could blossom into a viable cottage business. The 
creation of original recipes produces distinctive liqueurs 
which would intrigue customers.  These unique products 
can be used to mix beverages and enhance the flavor 
of sauces and desserts. On a final note, the reserved 
alcohol infused fruit can later be used to make fruit 
cakes; another clever way to consume and enjoy local 
fruits. 

Mix 4 ounces guavaberry, 2 ounces of coco lopez, 6 
ounces pineapple juice and ice in blender. Top with a 

dash of nutmeg. Enjoy!

Feed
Manufactured feed that is high in protein (18% to 20%) 
is highly recommended. This will enable the birds to 
grow vigorously. broilers, once fed adequately, will 
reach a slaughtering size of four to five pounds in about 
seven weeks. Water is very essential and should be 
available continuously throughout the bird’s life. layers 
on the other hand are fed for 18-20 weeks before egg 
production commences. Once egg production begins, 
the birds could produce eggs continuously for a period of 
eighteen months. egg production can continue for longer 
periods once the birds are cared for. 

Marketing oF poultry
Meat and eggs should be cleaned and graded for 
maximum return. Most of the hotels and supermarkets 
rely heavily on the importation of poultry products. 
Certainly, there is an adequate market for poultry 
products in the Virgin Islands. 

Local farmers should seize the ‘poultry’ opportunity and 
capitalize in this segment of the industry.

The making of fruit liqueurs has been a british Virgin 
Islands (bVI) tradition for many generations. no 
doubt many readers may fondly remember older 

folks in the community sourcing guavaberries and other 
ingredients to liven up the demijohn mellowing in the 
corner of their homes when making preparation for the 
Christmas holidays. Although the practice of liqueur 
making seems as if it is slowly fading away, it remains 
an essential part of our culture as the sharing of these 
drinks conveys sentiments of love and joy during festive 
occasions. One would expect that local fruit liqueurs 
would be more popular in the bVI considering the bounty 
of tropical fruits grown. 

liqueur making is a fantastic way to process any excess 
or unmarketable fruit in the garden. Although almost 
any type of fruit can be used whether fresh or frozen, it is 
best to choose fresh “strongly- flavored” fruits that are in 
season as they will provide better results. One can readily 
secure ample quantities of guavaberries, pineapples, 
golden apples, star fruits, sea grapes and local concord 
grapes from road-side farmer stands and supermarkets. 
before embarking on a liqueur making project, you 
should first procure the necessary supplies such as wide-
mouthed glass jars, empty rum bottles which can be had 
from any restaurant and bar, a colander or cheese cloth, 
and a large stock pot to carry out the sanitizing process.  
Fruits should be carefully washed and cut into bits. 
grapes and berries may not need to be cut because 
they are easily bruised and will give up their flavors more 
readily. Although a fairly large amount of fruit is required 
for liqueur making, using equal parts fruit to an alcohol 
base is a pretty good guideline. rum, tequila, vodka 
and whiskey are among the choices for an alcohol base. 
Ideally, vodka (80 proof) is usually used because it does 
not alter the clean fruit flavor of the liqueur. Once the 
prep work is complete, each macerated fruit should be 
placed into a glass jar with vodka. The jars should then 
be placed in a dark place for the mixture to seep.

After allowing the mixture to sit for at least two weeks, it 
should then be tested to see if the vodka has satisfactorily 
absorbed the fruit flavor. Once the result is pleasing, 

This Territory was once a very vibrant agricultural based 
economy where the population used every conceivable 
means for self-sustenance. However, over time, with the 
introduction of Tourism and Financial Services, there was 
a shift in the paradigm. Many farmers abandoned familiar 
practices and gravitated towards more lucrative sources of 
income. 

Poultry rearing was one of the activities that many 
farmers took part in. Many homes had pens built 
in the yards for the purposes of rearing chickens 

and other animals. local birds provided meat and eggs 
at various ceremonies and festivals. The demand for 
selected cuts of poultry and specific colours and sizes 
of eggs has resulted in some local farmers taking the 
opportunity to produce birds that yield poultry and eggs 
in a shorter period. The rise in the local population and 
the influx of tourists has also contributed to the demand 
for poultry and eggs.

poultry housing
Housing for poultry is constructed according to the type 
of bird that is selected for rearing. The ‘broiler’ pen 
requires approximately 1.00 to 1.50 square feet per bird 
while the ‘layer’ requires approximately 1.50 to 2.00 
square feet per bird. Pens should be constructed with 
adequate ventilation. Special attention should be placed 
on the site for the construction of the pen to minimize 
flooding during a storm. The roof and the sides of the 
building should be assembled suitably to avoid excessive 
leakage should there be heavy rain fall at any time. While 
it is customary to use metal material for roofing, T-111 
lumber with white sealant will provide roofing with a 
‘cooling’ environment for the birds. lighting is essential 
for the birds, since this will enable them to feed through 
the night and provide warm temperature for baby chicks.

An Opportunity for a Small Cottage Enterprise

Fruity poultryrearing
by lindsay Pereira
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purchase these products at reasonable prices and quality, 
these uses could in the process promote the selection of 
antibiotic resistance in bacterial populations, particularly 
the intestinal micro flora.  resistant bacteria arising from 
these agricultural practices could be transmitted through 
the environment from livestock to humans via meat 
products, manure based fertilizers, sewage, surface water, 
and irrigation of vegetable crops with recycled water. 
It is noteworthy that resistant bacteria has no respect 
for international boundaries, and could enter countries 
via imports of animal products, particularly from the 
developed countries. Most of the resistant bacteria that 
are transferred from animals to humans contain the 
gram negative zoonotic food borne pathogens. We 
are already familiar through the media with names like 
Salmonella spp, escherichia coli, Campylobacter spp, 
and Staphylococcus aureus, but they are much more. 
Antibiotic resistant bacteria can cause severe human 
disease that may not be easily treated by conventional 
drugs. Ironically, the health of livestock and pets are also 
threatened significantly by these resistant bacteria. 

With fewer new chemotherapeutic agents coming onto 
the market, possibly because of decreased research 
funding, long approval times and ethical concerns 
surrounding testing, the problem of resistance to drugs 
presently in use has become a crisis in health care and a 
growing cost to governments. One study estimated that 
the direct hospital cost of managing antibiotic resistance 
in the United States are US$100 million to US$10 billion 
per year, and the US Office of Technology Assessment 
has estimated that the minimal hospital costs of 5 types 
of nosocomial infection (e.g., surgical wound infection 
and pneumonia) due to antibiotic resistance were 
US$4.5 billion per year. Importantly, although maybe not 
with the same gravity as the above, is the challenge to 
global food security. The public has become alarmingly 
concerned over the perception that livestock products 
are unsafe because of these drug and chemical residues. 
This is driven partly by sensational media reports, 
but there also exists authentic and verifiable scientific 

documentation of this challenge in the livestock industry, 
which will continue to erode consumer confidence if not 
corrected.  

The aim is, simply, to reduce the use and misuse 
of antibiotics, drugs and chemicals in agriculture. 
Public health must take precedence over economic 
considerations. even though it may mean cheaper food 
and lower supermarket prices in the short term, ultimately 
human health costs will be much higher. Although many 
of these drugs that are approved for use in livestock are 
‘over-the-counter’, as far as the public is concerned, 
it is the veterinarian who administers antibiotics to 
animals. The veterinary profession and its affiliates must 
review its legislation and drug-regulation policies, and 
strive to be more responsible to the consumer. but, this 
must be done with collaboration from farmer groups, 
research laboratories and government authorities. 
There is increasing public pressure on the Food and 
Drug Agencies in the US, eU, latin America and other 
livestock producing countries to restrict the extra label use 
of drugs by veterinarians and other health practitioners. 
Other agricultural and health organizations have also 
taken up the challenge, and have proposed strategies to 
improve the rational use of antibiotics so that they would 
be used strictly for treatment. governments can play 
an important role by introducing favorable policies and 
regulatory laws with respect for agricultural production, 
and the veterinary profession. The strengthening of 
Veterinary Services, particularly laboratory diagnostics 
could be a cornerstone in the quest to minimize antibiotic 
use in animals by eliminating unnecessary treatment 
interventions.               
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A major concern for the world today is the 
emergence and dissemination of resistant bacteria, 
as an inevitable side effect of the use of antibiotics 

to fight infections in humans and animals. Many of 
these drugs are specifically developed for humans but 
are commonly used in veterinary medicine. However, 
antibiotics that are developed for animals have structural 
similarities to those used for human therapy, which may 
lead to additional problems.

resistance to a veterinary drug can influence resistance 
to a human drug that is structurally similar although 
specified for human use. In part, the generation of drug 
resistant microbes applies to increasingly inappropriate 
antibiotic use in human medicine, but also because of 
certain practices in the agricultural industry, particularly 
intensive livestock production. The latter involves giving 
livestock large quantities of antibiotics not only for 
disease therapy and prevention, but also as additives in 
animal feeds. This is especially common in industrialized 
countries where large scale intensive agriculture is 
practiced. Antibiotic feed additives or performance 
enhancers as they are commonly called are intended to 
promote growth, increase feed efficiency and decrease 
waste production.  Spraying of crops particularly fruit 
trees, to eliminate surface bacteria is also implicated in 
the development of antibiotic resistance. The widespread 
use of antibiotics in agriculture cannot be overstated. 
About 30% (europe) to 90% (US) of all the antibiotics 
used in agriculture are given as growth-promoting 
and prophylactic agents rather than for treatment.  In 
perspective, approximately 50% of all antibacterial 
agents used annually in the eU are given to animals, and 
in the US they are used 100 to 1000 times more than in 
the human population. Fortunately, the agricultural and 
livestock production practices as they exist currently on 
the british Virgin Islands do not encourage development 
of antibiotic resistant bacteria.  

Although antibiotic usage has facilitated the cost-efficient 
production of animal products, allowing consumers to 

aniMal products
A SOUrCe OF AnTIbIOTIC reSISTAnT bACTerIA 
FOr HUMAn InFeCTIOnS
bY Dr. MICHAel MOnTrOSe
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Dear Jason,

Many thanks for your letter. We are glad to know that you have an interest in agriculture. I hope 

that the information provided below will help you.

1. Be sure to study so that you can maintain good grades and GPA. In addition, you should try 

to stay well-rounded by taking part in extra-curricular activities such as sports, art, dance, 

debate team etc. 

2. If your school offers it, take the Agricultural Science Class so that you can learn the science 

behind agriculture. If the class is not offered, you can volunteer to assist in the school’s 

garden. If the school does not have one, speak to your principal about starting a garden.

3. When you get to fourth form, you will be eligible for the Summer Apprenticeship program 

which is overseen by the Department of Human Resources. Be sure to list the Department of 

Agriculture as the preferred place of employment.

4. Start a farm at home or assist someone with their farm. A garden is easy to start because 

you can grow herbs and other vegetables in containers. However, if you want to be a 

veterinarian, you may not be able to keep sheep and goats at your home. Whether your 

choice is crops or livestock, you can always assist a farmer on his farm to get that hands-on 

experience.

5. Volunteer to assist the Department during the weekend for Farmers’ Week. You will meet the 

staff and farmers. Take the opportunity to learn more about the Department and the services 

it offers.

6. Visit the Department and speak to us about potential tertiary institutions such as the 

University of the West Indies, College of Agriculture Science and Education in Jamaica, 

University of Guyana, University of Trinidad and Tobago and much more where you can get 

a degree focused in agriculture.

Jason, there are many career options in agriculture and while your intention may be to work 

with crops right now, you may find yourself more interested in marketing, extension or livestock.

Thomas Jefferson wrote to George Washington in 1787, “Agriculture is our wisest pursuit, 

because it will in the end contribute most to real wealth, good morals, and happiness”. We 

commend you for your interest in agriculture and looking forward to meeting you soon!

Careers in Agriculture
 
I am a third form student and I am still trying to fig-
ure out what career I should choose. I learned a little 
bit about agriculture in my General Science class 
and I love the idea of planting food. I would like to 
know what I can do to get myself ready to work with 
the Department of Agriculture in the future. 

JASonAsk
DoA
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Theresia “Tessa” Günter

Theresia “Tessa” günter, being of Swedish origin, moulded 

herself into the fabric of the british Virgin Islands society. To 

most, she was considered the ‘Dog Whisperer’ of the bVI and 

an overtly patriotic citizen. She was small in stature but huge in 

heart, taking on the challenges and obstacles of succeeding as 

a woman in a man’s world. As a testament to that she thrived 

as a jockey in her earlier days at the Sea Cow’s bay race track, 

(now known as the ellis Thomas Downs), in a sport dominated 

by men.  She, also, bravely took on numerous challenges of 

dealing with boisterous dog owners on animal related issues. 

Having such zeal and compassion for animal rights and welfare, 

her passion materialized into what is now the current Humane 

Society of the british Virgin Islands.

Tessa devoted her life to taking care of animals. Her kindness spilled over into the affectionate 

way she cared for the animals at the humane society. Her dedication to the cause kept her 

committed to finding caring homes for numerous stray dogs and cats taken to the shelter. 

As well as being a mother to her daughter and managing the animal shelter, she volunteered 

her time; assisting the Department of Agriculture during the annual Farmer’s Week activities in 

the area of livestock judging.  As she traversed the Virgin Islands as a livestock judge, she was 

always recognized and respected by the many people who knew her. She always made time for 

people. 

She not only assisted the Department with judging, but supported the livestock displays by 

exhibiting animals from the shelter including iguanas, turtles, rabbits, ponies and exotic birds to 

the admiration of exhibition attendees, especially the children.  She also provided entertainment 

through pony rides for the children and offering her donkeys for the donkey races, as well as 

riding in other races from time to time to build the entertainment. 

Tessa has been an asset to the Department and by extension these Virgin Islands. Her passing 

undoubtedly left a void that will be difficult to fill. Tessa, we miss you, you will always be 

remembered, may your soul rest in peace.

Mrs. Punderbasie Yamraj
The Department of Agriculture counts it a great privilege to have known and worked with Mrs. Punderbasie Yamraj over the past years. She was in particular very instrumental during the annual Farmers’ Week Celebrations where she officiated as a judge for the Preserves and Handicraft segments.   Mrs. Yamraj demonstrated sincere willingness to do whatever was requested of her. nothing was too much for her.  even though, at times it meant closing her business for the entire day to travel to the different islands.  

However, this did not deter her one bit. Instead she always declared “money is not everything; we have to do whatever is needed for the betterment of the country.” She always displayed a high level of enthusiasm, consideration and her judgments were always transparent.   Her commitment was further confirmed during her illness, when, approximately two (2) weeks before her passing, she offered her assistance to do whatever was necessary for Farmers’ Week 2014.   Mrs. Yamraj was truly an amazing woman and her generous support and commitment to the community will be remembered for a very long time.

The Department of Agriculture and the Ministry of natural resources and labour sadly regret Mrs. Yamraj passing on October 19, 2013 and express deep sympathy to her family and loved ones.  

TribuTesTribuTes
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World Food Day
Date(s) of Event / Activity: October 16, 2013
Brief Description: World Food Day is a day commemorated by the Food & 
Agricultural Organization (FAO) and was established by FAO's Member 
Countries at the Organization's Twentieth General Conference in November 
1979. The date chosen, 16 October, is the anniversary of FAO. The BVI 
celebrates World Food Day as a step towards promoting all aspects of 
agriculture – the producers, the production and the produce.

Mango Array & Tropical Fruit Festival
Date(s) of Event / Activity: Summer Months – to be announced
Brief Description: The Mango Array & Tropical Fruit Festival is an annual event 
that seeks to promote tropical fruits, their health benefits and cultural signifi-
cance to the BVI population. The tagline for this event is “See, Smell & Taste 
Everything that is a Tropical Fruit.”

Pesticides Awareness Week
Date(s) of Event / Activity: September 21 – 27, 2014

Brief Description: The Department of Agriculture In conjunction with the 
Coordinating Group of Pesticides Control Board of the Caribbean, (CGPC) 

commemorates Pesticides Awareness Week to educate the community 
about the effects of using pesticides and more importantly about Inte-
grated Pest Management (IPM) which encourages producers to more 

interactively care for plants – thus reducing the use of pesticides.

First Place
Winners

Keshawn Carey
Grade 6
First Impressions 
Primary School

Saiya Hanley
Class 2
Ebenezer Thomas
Primary School

Janai Smith
Stage 2
Ebenezer Thomas
Primary School

DO MORE, FASTER...
WITH 4G MOBILE
SMART PLANS AT A SMART PRICE
Play games, stream sports, watch videos, with 
7GB of 4G data and unlimited voice.

Be Extraordinary

$115 

7GB of 4G data
UNLIMITED Calls
to any BVI number
to USA, USVI, CAN, PR, UK*

UNLIMITED 
Worldwide Texts

Unlimited
Voice Plan

FREE
PHONE

DIGICELBVI.COM
*Represents calls to fixed lines only. Digicel Terms and Conditions apply.
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PrinTing 
summit Printing

Design AnD lAyouT 
Department of information and Public relations

The Department of Agriculture extends sincere gratitude to the 
dedicated and diligent farmers of the territory, especially those who 
participated during Farmers’ Week 2014. This week honours your hard 
work and contributions made to our community. 

Special thanks is extended to all the vendors, and to all businesses and 
individuals that provided sponsorship of prizes, purchased ads and gave 
support that led to the success of Farmers’ Week 2014. Your assistance 
demonstrates your commitment to the farming industry of the Virgin 
Islands.

In addition, we extend our appreciation to the staff of the Ministry of 
Natural Resources and Labour, and the Department of Information and 
Public Relations for their continued support and encouragement.

Many thanks to the Department of Agriculture’s staff who all played 
a major role in planning, facilitating and making Farmer’s Week 
educational, entertaining and memorable.

We say thank you to everyone who attends this event annually. We 
wish you all the best and hope that you enjoy the activities slated for 
Farmers’ Week 2014. Th
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JTV
LJD VI Block
Banco Popular
Colonial Insurance
Digicel BVI Limited
International Motors
Ishmael Hodge and Co.
The Insurance Store Ltd
Aleman, Cordero, Galindo & Lee
National Bank of the Virgin Islands
Road Town Wholesale Trading Limited
Little Litehouse Child Development Center
D & B Trucking & Heavy Equipment Services


