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Office Hours
Mon-Fri 8:00 a.m. - 6:00 p.m.
Saturday 9:00 a.m. - 3:00 p.m.
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Welcome to the

6th Annual 2015 Atlanta

CoLLARD GREENS CuLTURAL FESTIVAL

Fall is a wonderful time for community festivals in
Atlanta, the weather is perfect and people are eager
to get out and about. Traditionally, it is also a time for
harvesting the last bounty of the year. The Atlanta
Collard Greens Cultural Festival is a celebration of
all that is good, family, healthy food and together-
ness. For more than sixteen years people have
gathered on the West Coast, and once again, we
are pleased to bring this phenomenon back to the
South. Our host for the fourth year is Mayor Deborah
A Jackson and the City of Lithonia. We are proud to
be part of a growing historic city.

We will be partnering with the African Sustainabil-
ity Communities who will be launching their second
online summit for people of African descent at our
Sustainability Pavilion. It is an upcoming sustainable
organization focused on assisting urban families
seeking to live more self-sufficient. A special thanks
also goes to our collaborative partner, the National
American Soul Food Museum.

We find that the response from the community con-
tinues to be overwhelmingly positive. This year we
plan to feed not only the senses and body with good
healthy food and music, but also feed the soul with
empowering information. Attendees will be able to
learn from some of the best naturopaths and heal-
ers in Georgia while checking participants’ vitals at
our Wellness Pavilion. The youth will have fun while

learning about recy-
cling and alternative
forms at Sprout Land.
Carton mascots of Bino
and Fino from Nigeria,
West Africa will make a
surprise appearance.

Why a Collard Greens
Cultural Festival in the
South? It is all in the
greens. We are talk-
ing about more than
your Mama’s greens.
Be prepared to feast
on everything from
greens with dumplings
to raw collard greens salad. And don’t forget to leave
room for the piece de resistance, Collard Greens Ice
Cream. Long a stable of southern United States,
Collard Greens are one of the world’s healthiest
foods which has sustained people all over the world.

Nobantu Ankoanda, Ed.D, Founder

We hope when you leave our festival you will want to
‘Eat Mo Green!’. Be sure to stay for the royal crown-
ing of the King or Queen who can cook the meanest
greens. Thanks for coming and we will see you next
year!
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We would like to express our sincere thanks
to all who helped to make this festival pos-
sible including the members of the 2015
OCGCF Executive Planning Committee,
Mayor Deborah Jackson and the City of Li-
thonia Staff, Sponsors Sevananda, Arabian
Mountain Foundation, Habesha, Soul Food
Museum, Community Partners, Dekalb
County, Sisters of Tomorrow, Subway, CVS,
Advance Auto, Publisher Uriah Yisrael and
Family and friends.
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September 24, 2016

Welcome to the City of Lithonia, Georgia!

We are pleased to host the Original Collard Greens Cultural Festival once again this year! The
City is proud to be one of the anchors in DeKalb County for cultural and community events
that are educational, family-oriented and lots of fun!

The Collard Greens Cultural Festival provides a great opportunity for families and the
community to come together to obtain information, have fun and enjoy good food. People will
learn about healthy eating habits while supporting local vendors. The program celebration of
music, history, family and culture is one that should not be missed.

We are looking forward to a great time and the results of the King and Queen Collard Greens
Cook-off as well as enjoying some collard greens ice cream! We also invite you to visit our
businesses on Main Street in Downtown Lithonia while you are in the area. We have great
restaurants, video gaming, fashion, and barbers and hair stylists to keep you looking good!

Best wishes,

6920 Main Street, Lithonia, Georgia 30058
Tel. (770) 482-8136  Fax (678) 526-0252




WHEREAS

City of Lithonia, Georgia

PROCLAMATION

, The Original Collard Greens Cultural Festival is an important event that celebrates
the traditions, culture, and historic contributions of African Americans, and
promotes family unity and the importance of healthy eating and living; and

WHEREAS, The Lithonia community supports coming together to promote family and looks

forward to the culturally rich and diverse activities that are planned for the day-
long celebration at the Lithonia City Park; and

WHEREAS, The Festival includes arts and crafts, vendors, free health screenings, cooking

demonstrations, and Sprout Land to teach children about the importance of
learning to plant food; and

WHEREAS, The Festival is an opportunity to expose the community to the rich components of

collard greens including collard green ice cream, collard green soap, greens with
dumplings, collard green chips, and a king and queen cook-off, just to name a few
of the activities.

NOW THEREFORE, BE IT PROCLAIMED, By the City of Lithonia, Georgia that the 2016

Original Coll

ard Greens Festival being held on Saturday, September 24", 2016 be celebrated as a

day of cultural heritage and pride throughout the area.

So Resolved, this 24" day of September, 2016.

Deborah A. J

Mayor

— )
acks Fred Douglas E/ynbldi;S)
Council Member

Cillinese Lot Misa (1) Bower/
William “Ric” Dodd Diane W. Howard

Council Member

Viember

L

Tracy-Ann Williams

Council Member Council Member




404 931- 6686

SunNDJATA AYA
SUNDJATA.AYAQGMAIL.COM
RISINGSUNS@LIVE.COM

AKOBEN INSTITUTE

Building on the Legacy of Our .

AMERICA S

SOUL FOOD
M U S EE U W

National Cultural Ar
Fall nj Fame

’@e’ff?f vertireg

@@@B FOOD

W@@@mfm.nﬁ?

Ancestors/!

Chef Dr. Kenneath Willhoite
Soulfoodmuseum.org .
mall: drw:IIholic@sculfoodmur'eum org
Contact: 678.508.24738"

DPCH, LLC ==
“Love, Care & Support” ¥

DPCH is a local human services provider of

residential and day support services for

individuals with developmental disabilities.
Qur Mission

To provide a safe, caring and
supportive environment for

individual growth, stimulation
and enhancement of quality




PRENATAL CARE « FAMILY PLANNING & INFERTILITY e
HEALTH MAINTENANCE & PREVENTION * LAPARASCOPIC & GYN SURGERY

)

Exclusive Women'’s Healthcare

Haiba Sonyika, mp, F.A.c.0.G.

Obstetrics & Gynecology (Board Certified)

678-817-6991
SERVICES

We deliver our comprehensive services by using the latest technology, diagnostic and

3915 Cascade Road, Ste. T-115 115 Carnegie Place, Ste. 203
Atlanta, GA 30331 Fayetteville, GA 30214
404-505-5004 (Fax) 678-817-6992 (Fax)

www.DrSonyika.com




*The Story of
Collard Greens

Collard greens have played a major role in the lives Another value of Collard greens is that they contain
of Black folks throughout our history. In a denomina- antioxidant properties, which have been shown to
tion of the Voodoo religion in many of the Caribbean lower glucose levels, aid in the prevention of cell-
Islands, Collard Greens was thought to ward off evil breakdown and inhibit some forms of cancer. Consid-
spirits or “Jumbi” with its bitter taste and coarse tex- ered roughage, collards serve as a home
ture. From providing a source of much needed nu- remedy for both constipation and diar-
trition to providing a medium through rhea. Collard greens contain Vitamin A,
which many African American Vitamin C, and iron. They
people can communicate, have remained a staple
collard greens have earned in the diets of African
the nick name “Soul Food,” Americans for hundreds
and it is well deserved. of years. So the next time
you get a hankering for
some “Soul food,” slow
down and think about
the nutritional deficien-
cy of what your body is
really craving.

Collard greens are
part of the same
plant species that
include kale and
spring greens. They
have the highest
concentration of cal-
cium in a vegetable.
This is extremely
important because
a large number of
African Americans
are lactose intolerant.

Underneath the great
nutritional value of col-
lard greens lies a value
beyond nutrition, a val-
ue that lies in tradition,
in the hearts of the children
who have grown up watching
With the most popular calcium in- their families prepare food with love. Soul
take coming from milk, collard greens food represents a collection of foods that
provide great alternative sources of calcium nourish more than the body; they are foods
which is more readily digestible. Collard greens are that nourish the soul.

also a great source of beta-carotene and Vitamin K.
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Ex

PRINT!

WEST END PRINT SHOP

964 R.D. Abernathy Blvd.
Suite C Ph: 404.752.7625 or 404-207-1580
Atlanta, GA 30310 Fax: 404.752.7786 or 404-207-1584

E-mail: weprint@westendprintshop.com
Store Hours: Mon-Fri: 8am-7pm Sat: 9am-5pm

Flenble Howre 7 dayi per week DD el 678.828-4008




Collard Greens Festival

St_age Schedule 2016

Time Group Name
11:30 African Drummers
11:30 Libation and Prayer- Baba Yoga
12:00 PM Lift Every Voice...
12:10 PM Welcome/ MC Intro
12:20 PM Collard Green Story
12:30 PM DJ Sundjata
ALL COLLARD GREEN COOK-OFF CONTESTENTS MUST ENTER THEIR DISHES BY 1:00 PM
1:00 PM DJ Sundjata
1:30 PM Kilombo Youth Dancers
2:00 PM Ife
2:15 PM Zayd
2:30 PM The Real Eastico
2:45 PM Ra Da Lyricist
3:00 PM DJ Sundjata
3:30 PM Rasta Funk
4:00 PM Collard Green Contest
4:30 PM Mausiki Scales and the Common Ground Collective
5:00 PM Experiment of Light
5:20 PM DJ Sundjata
5:30 PM Jermain Hardsoul
5:45 PM Radiance Major
6:00 PM Alex Marion
7:00 PM Closing/ Unity Circle

Please make sure you go and correspond with our Social Media Pages:

“Like” us on our Facebook Page
Collard Green Cultural Festival Facebook Page
http://www.facebook.com/CollardGreensCulturalFestival ?ref=ts

“Friend” us on Twitter
@CollardGreenFes
https://twitter.com/collardgreenfes

“Friend” us on Instagram
@CollardGreensFest
https://instagram.com/collardgreensfest/
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diligently wash them in cool salty water to re-

move dirt, grit and worms. The worst experi-
ence ever is to bite into deliciously cooked greens
that were improperly cleaned, and as a result deemed
inedible. Today, collard greens are partially cleaned
before they reach your super markets which helps to
decrease the preparation time. It is widely accepted
that as one is preparing collard greens for cooking the
tough stems would be cut off and discarded. Howev-
er, some recipes call for the unique taste and texture
that the stems carry.

Traditonally to prepare collard greens, one would

Although cooked collard greens are a dish many as-
sociate with the American south, it's actually a cool
weather plant that grows better in the fall. There are a

few variations to the collard, but there is not much dif-
ference between them. All plants are green and look
fundamentally the same. Georgia is the most popular
variety among home gardeners.

Although people cook their greens in different ways,
one of the most basic cooking methods is to heat 1
tablespoon of butter or olive oil in a pot and stir in
6 cups of cut up collard greens until the greens are
well coated. Next add water and seasons to taste, and
then rapidly bring the mixture to a boil. Cook over high
heat until the greens are thoroughly wilted, then lower
the heat and simmer until the collards are adequately
tender and fully cooked. Collards cooked in this fash-
ion taste great with fried fish and hot-water cornbread
(also called hush-puppies).

L o

pR—

¥ Register now for the 2015-2016 School Year.
F Help us spread the word! Donate!

www.kilomboschool.com

Call 404-372-9597 or 404-992-8021.

Carry on the tradition of independent Black education. The Creator and the ancestors have given us
everything we need to educate our children ourselves. It is our responsibility. Congratulations to Mama
Nobantu and the Collard Green Festival! 1




e
DAvs 10 GERMINATION: 5 t0 10 days
DAvs 10 HARVEST: 85 days to maturity,

harvest at 40 days

LicHT REQUIREMENTS: Full sun or light shading
WAaTER REQUIREMENTS: Regularly and frequently
SoiL: Tolerates all soils, extra nitrogen helpful
Container: Suitable

sociate with the American south, it's actually a

cool weather plant that grows better in the fall.
There are a few variations to the collard, but there
is not much difference between them. All plants are
green and look fundamentally the same. Georgia is
the most popular variety among home gardeners.

To grow Collards, start your seeds in a cold
frame or in a greenhouse, then transplant your seed-
lings to the garden once they are 6 to 8 inches tall,
spacing them 18- 24 inches apart in rows 3 to 3 1/2
feet apart. Or you can sow seeds in a well prepared
permanent row, or broadcast in a permanent bed, thin-
ning or transplanting when your plants are 6 inches
tall.

Though cooked collard greens is a dish many as-

Collards should be planted between July
and November for eating during the winter months,
and early spring for a mid-summer harvest. The winter
harvest should be planted at least 6 to 8 weeks before
the first expected frost. Timing is critical, however, be-
cause collards planted too early are vulnerable to late
summer cabbage worms, while those put in too late
won’t be able to mature before cold weather slows or
halts their growth cycle.

Starting from Seed

You can grow collard greens as either a spring
or fall crop, though your greens will be more flavorful
and sweeter when grown in the cool autumn. Collards
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are usually sown right into the garden rather than in-
doors for transplants.

In the spring, get your soil ready for seeds
about 6 to 8 weeks before your last frost date. Dig
down to loosen the soil and add in compost or aged
manure for nutrients. Collards are considered to be
“‘heavy-feeders”. Plant a few seeds every 2 feet, and
thin them down to 1 plant after they sprout. Seeds
should be planted just a 1/4 inch under the surface.

If you want to start harvesting young greens
earlier, you cannot bother with the specific spacing
and just sprinkle the seeds over the soil. Cover them
over with a thin layer of soil. As the plants begin to
grow, you can pick the young ones for eating, until you
are left with larger plants with at least 2 feet of spacing
between them.

Later in the season, you can seed out your fall
crop. For many people, this would be their main collard
crop for the year. Follow the same planting arrange-
ments as for the spring crop above, but start them out
about 4 to 6 weeks after your last frost date.

Growing instructions

Collard greens are one of those crops that you
harvest at your leisure throughout the growing season.
See the harvest section for more on how and when to
pick collard leaves.

Water your plants often. Dry periods won’t nec-
essarily harm the plant, but the leaves will take on a
much stronger flavor afterwards and possibly become
too bitter to eat.

Composting with a high-nitrogen blend of natu-
ral fertilizer is a great help to boost leaf production.
Just remember that this kind of fertilizer should only
be used on leafy green vegetables. It will help leaves
develop but will shrink or stunt any fruit or tuber forma-
tion. Regular fertilizer is also fine with collards if that is
what you are using. Give your plants a feeding two or
three times through the summer.



Containers

Collards do grow larger than most other greens,
so you will have to have one plant per 10" pot. Larger
containers are fine with 2 plants as long as you can
provide at least 18 to 20 inches between their main
stalks. Keep them well-watered and well-fed with a
natural fertilizer.

Pests and Diseases

Collards are part of the Bras-
sica family, which includes cabbage
and broccoli. This also means that .
they are at risk from the same host of %
pests that plague those other vegeta-
bles (and many others).

First off are the slugs and
snails common to any vegetable gar-
den. Rather than buy commercial
baits and traps, you can drown them
in saucers of beer left out at night. Di-
atomaceous earth is a fine white pow-
der made from microscopic crushed
shells. Harmless to animals, it will
kill soft-bodied pests like slugs and
snails. It can also help get rid of other
caterpillars as well. Sprinkle heavily around the plants
and re-apply after rain.

Cabbage worms and cabbage loopers are two
different kinds of caterpillar that will do serious damage
to your collard leaves if you don’t control them. Both of
these pests are green so look closely at your plants or
you might miss them. Insecticide sprays can usually
protect your plants, and you should pick them off when-
ever you see them.

A harder to spot threat is the cabbage root mag-
got because they attack underground. If your plants
are dying back for no other visible reason, dig one up

and see if the roots are being eaten by small worms or
maggots. Once you have them, its difficult to get rid of
them. Your best approach is to keep them out of the
soil in the first place. A light cover of mesh or screen in
the spring can keep the moths away that lay the mag-
got eggs. It’s less of a problem for fall crops because
the moth season has passed.

Harvest and Storage

You can start taking leaves
about 4 to 6 weeks after you've start-
ed your seeds. If you let the leaves
get too large before cutting, there may
be a tough central stalk through the
leave that will have to be cut out be-
fore using.

You can pick the leaves as the
plant grows, always cutting off the
2 ones at the bottom of the plant. As
the inner stalk continues to grow up-
wards and produce more leaves, your
collard plant will eventually look like a
little tree with a bare stem at the bot-
tom and leaves on the top. They will
start to get top-heavy towards the end
of the season and may require sup-

port.

For spring collards, your growing season comes
to an end when hot weather arrives and your plants
bolt to seed. The leaves will be too bitter to eat at this
point. It's not a problem with fall collards, and you can
keep on harvesting well after the frosts start arriving.

Cooked collard greens can be frozen for longer
storage, but the fresh leaves will only last a few days in
the fridge.
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Teaching Kids Ahout Afric

Bino and Fino is a family friendly cartoon show that teaches kids (and some

of us adults!) about Africa. The show positively represents people of African

heritage whilst being informative and fun! Go to BINOANDFINOSHOP.COM
to get your copy!

T

Celebrating Over 2o Vears of Educational Excellence!

TRIPLE THREAT

Science, Technology, Engineering,
SAT € ACT TEST PREP Arts & Math (STEAM)
Saturday classes start Sept & Feb Saturdays: Coding {Computer programming)
oth 12t graders

At 12" graders

wild Teachers Transforming wlld
_.Fr( Teacher training & development workshops for > E
& educators and homeschooling parents. i

Special focus on math instruction and learning

v nsoromma.org | TripleThreatTestPrep.com | info@nsoromma.org | 404-755-4994

The Neoromma School does nof di serinmncate o the Basis of race, color or veficerd or effpiic origin.
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Th‘lﬁrican Community Centers for Unity & SeﬁnD@rnination

Unity, Council'AppreEﬁtt%n Banquet

* | |
CLOBALLY

* 2 0ctober®1472 016187 PM\
The Loft,@ CastleberrydHill
170]NorthsidelDrive
AtlantanGaE3 0313

*( %pen at{6IPM})

KEYNOTE/SPEAKER: i i

ONYIOHA-OSIMIRI, Ph.D |
FOUnder PrestaentYAErican Women Economic Consortium (AWEC) -

Unnfity Covmnetl Bonmsas - Al "
/A EMASAISEHEHOST |G

AMAINUERE{S EunctionallUnityiLitctime Achievement Award
BabalBilalles Eulani{Sunni-Ali (Ascendant)
FEREINGE e o ot RN, P el Wl Y /
DONATION: $50 ADULTS /$25 12 & UNDER

Online payment via Paypal/Major Credit Cards: www.unitydpower.org/banquet2016
Meal Choices: Chicken, Fish and Vegan — For further Info. call 404-549-4526



DAVIS BOZEMAN LAW FIRM REPRESENTS FAMILIES IN BABY POWDER CASES

JURIES LINK USE OF
BABY POWDER
T0 OVARIAN GANCER

$127 MILLION IN JURY VERDICTS AGAINST JOHNSON & JOHNSON

BABY POWDER TALC & OVARIAN CANCER

Nearly two dozen research studies have linked the
long-term use of talc-based products for feminine
hygiene purposes to ovarian cancer. During the

two recent St. Louis trials, details of a number of
these studies were presented to the jury, along with
several internal Johnson & Johnson documents that
demonstrated Johnson & Johnson's knowledge of the =
talc/ovarian cancer link and the company's intentional
decision not to warn consumers of this link.

The Davis Bozeman Law Firm currently represents families in "Baby Powder Cases.”
If you or someone you know, may have used Johnson & Johnson Baby Powder or
Shower to Shower products and has ovarian cancer, call us.

Call the Davis Bozeman Law Firm at:

888-244-2418

o3/ Davis| Bozeman

LAW HAROLD SPENCE, E5Q, MAWULL DavIS, ESQ, ROB BOZEMAN, ESQ,

BABYPOWDERTRUTH.COM




The Collard
Green Ice
(No)Cream
Story

Did you say Collard Green Ice Cream? Yuck! This
is the usual reaction when someone first encoun-
ters this delicious nutritious treat. Mama Nobantu
Ankoanda, former principal, teacher, educator and
community activist, smiles radiantly as she explains,
“l had an epiphany to create this frozen desert in
1998 while attending the famous Garlic Festival with
my students in Gilroy,California. After tasting the gar-
lic ice cream (horrible), | knew that | could
make something much better using a
favorite food among Black folks
around the world, collard greens!”

Now, eighteen years later, she has
devout followers across the country
who rave about this unique frozen
dessert. She presently works with
a manufacturing company that

produces her product. However

she still makes small batches be-

cause she wants to ensure that all
the ingredients are just right. “| fre-
quently receive calls and emails about

the Collard Green Ice (no) Cream. |
have had to ship it across country.” What
makes it so good? “Well, most importantly, | insist
on using only the freshest ingredients starting with
an almond and cashew base with organic collard
greens. Of course, | can't tell you all of my secrets”,
says Mama Nobantu.

One of the most important points about Collard
Green Ice (no) Cream is that it can be eaten by any-
one except those with various nut allergies. Howev-
er, according to Mama Nobantu, “You can enjoy this

frozen dessert it if you are lactose intolerant, gluten
sensitive or diabetic because there are no dairy in-
gredients used.”

Watching a little person taste some for the first time
is quite entertaining. They look at the slightly green
spoonful and don’t quite know whether or not to take
the plunge. But most soon beg for more as
they indulge and enjoy the uniquely smooth
flavor going down their throats.

Are there plans to expand in the fu-
ture? “Collard Green Ice (no) Cream
has been a main focus at our Col-
lard Green Cultural Festival since it
began in East Palo Alto, California
in1998. Mama Ankoanda states,
“In 2010, we were excited to bring

the festival to Atlanta and Litho-

nia (2013) as an introduction to
this special taste to the South.
We are currently working to mass
produce this incredible product
to frozen grocery shelves across
the country. So don’t be surprised
when this treat shows up at your
nearest grocery store. “
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UNIVERSITY OF MAWIYAH

COLLEGE OF-METAPHYSICAL HEALING

" THE SANKOFA STUDY OF THE CIRCLE OF BLACK LIFE
| FROM INCEPTION THROUGH TRANSITION

(404) 5572026 g (843) 603-6079

Ohsite_ énd.Online Classes available

. Please-Visit: www.UniversityofMawiyah.com
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