
R e s e a rch and teaching are the under-
pinnings of everything we identify as
the land-grant University mission . . .
the Extension mission. It begins quiet-
ly in a lab or classroom. It begins with
a question from a student or a col-
league or a stakeholder, or perh a p s
f rom a business, foundation or gov-
e rnment agency. Most important, our
re s e a rch and teaching begin with a
commitment to the public good and
to public knowledge.

In Common has taken us into fields,
f a rms, and forests where re s e a rch and
teaching are applied in practical,
i m p o rtant ways. In this issue, we shift
our gaze inward toward the origins,
methods and tools of what we do in
the lab and classro o m .

We introduce you to a gro u n d b re a k-
ing on-line eff o rt to take the latest
re s e a rch on food safety into class-
rooms across the country. We then
take you into the heart of Cranberry
C o u n t ry, where a new generation of
UMass scientists is helping gro w e r s
with age-old questions about a native
t re a s u re .

We join UMass honors students who
a re grappling in productive ways with
how good re s e a rch best serves the
public; and UMass scientists who are
redrawing the map of life and land in
the Commonwealth in all its diversity.
We also spotlight two of our most
basic teaching and re s e a rch tools . . .
a building and a book.

F i n a l l y, we offer our annual fiscal and
o rganizational re p o rt to you, our
readers, our stakeholders, our friends.
Please enjoy. And ask questions. . . .

Like a forensic scientist, UMass Food
Science professor Lynne McLandsboro u g h
follows a painstaking protocol to separate
and intensify strands of DNA that will
identify organisms swabbed from the
floor of a seafood processing plant in
eastern Massachusetts.

The villain in question is Listeria monocy-
togenes,a microbe that shows up in
processed meats, smoked fish and soft
cheeses, and can cause miscarriages,

The Battle for Food Safety and Security

T H E  E X T E N S I O N  Q U A R T E R L Y
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encephalitis and meningitis. In an out-
break this summer in the Northeast,
there were 46 culture-confirmed cases of
one strain of Listeria, with seven deaths
and three stillbirths. That strain’s finger-
print was eventually traced back to a
sample taken from a floor drain at one
food processing plant and to an intact
food sample at another. More than 27
million pounds of cooked chicken and
turkey meat were recalled.
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Listeria is not only dangerous, but
durable and elusive as well. It can multi-
ply even at refrigerator temperatures and
establishes itself in “biofilms” in food
processing environments, making it hard
to kill with ordinary sanitizers. “What is
unique about our research is that we are
looking at the whole microscopic envi-
ronment, and at what kind of indirect
indicators might show us that Listeria is
present,” notes McLandsborough.

This lab is the war room: the place where
the behavior of bad actors like Listeria,
Salmonella eteriditis, E. coliO157:H7
and other pathogens is studied up close.

These are the casualties: one in four
Americans will suffer from a foodborne
illness in the next year — and as many as
6,000 of them will die.

And THIS is the front line: where
research is translated into direct contact
with people who prepare food and places
where it is prepared; with dirty cutting
boards and unwashed hands, under-
cooked meat and poorly-stored leftovers;
with teachers and students who can make
a difference. This is UMass Extension’s
Food Safety Education Program.
Extension Educator Rita Brennan Olson
leads the foot soldiers of the war on
foodborne illness.

“Our job is really nothing less than to
use the latest research to help change
practices that are often longstanding 
and beliefs that are deeply ingrained,”
notes Olson. 

Working with the Departments of
Nutrition and Food Science, and under
the umbrella of Extension’s Nutrition
Education Program, Olson’s program
has spearheaded the Massachusetts Food
Safety Partnership, developing and dis-
seminating materials with frontline
strategies on hand-washing, sanitizing
and temperature control.  These tools
have been translated into as many as 11
languages, and are available at www.
umass.edu/umext/nutrition/foodsafety.

Olson’s educators annually conduct
dozens of ServSafe® food safety certifica-
tion courses for hundreds of industry
workers and regulators.

Now, however, a new initiative will take
the food safety battle into secondary
school classrooms across the country.
Working with a $530,608 U.S.
Department of Agriculture grant,
Extension has teamed up with the
National Science Teacher Association
(NSTA), the UMass Department of
Computer Science and the UMass
Science, Technology, Engineering, and
Mathematics (STEM) Institute to create
“Online Education for Teachers: An
Integrated Approach to Food Safety
Training.”

An advisory board composed of teachers
from as far away as Texas, NSTA officials,
on-line learning experts, and UMass fac-
ulty and staff gathered in Amherst
recently to lay the groundwork for the

research phase of the project — find-
ing out exactly what secondary
school teachers already know about
food safety.

The next step — the Extension
phase — will be to develop an on-
line training course for teachers,
offered in Spring 2004 through the
UMass Dept. of Nutrition and the
Division of Continuing Education,
covering the microbiology of food
pathogens, food safety regulations,
bioterrorism risk/benefit decision
making, critical evaluation of on-line
information, careers in food science
and food safety, and consumer skills.

“This gets scientists involved with
educators in a whole new way,”
notes Nancy Ridenour, a teacher
from Ithaca, N.Y. The final phase of
the project — the Education Phase
— will give teachers support to
begin using existing educational
resources, such as the “Science and
Our Food Supply” curriculum, to
begin teaching the elements of food
safety in the classrooms. The stu-
dents’ grasp of the material will be
assessed before and after the course.

If USDA figures are any indication,
the project will be meeting a vital
need. Federal statistics show that
while there has been a big improve-
ment in behavior related to cross-
contamination of food, progress has
been much slower when it comes to
unsafe consumption. People may be
eating somewhat less steak tartare,
pink hamburger, and raw eggs, but
they are actually eating more raw
clams, oysters and fish.

“We’ve known that there has long
been a real need for food safety edu-
cation, especially for children,” notes
Nancy Cohen, head of the UMass
Nutrition Department, and principal
investigator for the grant. “The tech-
nology, the NTSA science curricu-
lum, and renewed regulatory interest
made this the right time.” ■
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Listeria monocytogenes

“What is unique about our
research is that we are
looking at the whole

microscopic environment.”



Real World Research
The Concord Review reports that many stu-
dents lack skills to complete a basic research
paper. Don’t tell that to Elizabeth Verbitsky,
who is researching consumer fraud and the
elderly; or to Kristin Helgaard, who is
researching access to food in Springfield; or
Naomi Campbell, who is studying two key pro-
grams at UMass’ Everywoman’s Center.

In fact, don’t tell that to any of the nine
Commonwealth College seniors in
William Miller’s two-semester course,
“Research in the Public Interest: UMass
Extension.” They are too busy doing
research to listen to such dire reports.

Completion of a research project is a
graduation requirement for
Commonwealth College, the UMass
honors program. What distinguishes the
research in Miller’s class is that none of
the student projects are mere academic
exercises. Each has its roots in the public
interest, and each is aimed at bearing
fruit for ordinary people. This is research
in the “real world.”

“The students can’t just design projects
according to what they want to do,”
notes Miller. “We have to balance our
desires with the very real and serious
needs of our collaborators.”

Marita Callahan’s survey of planning
board members in Massachusetts, for
instance, will be valuable to Gisela
Walker, who runs Extension’s Citizen
Planner Training Collaborative.

The course also puts UMass Extension
back in the classroom in a singular way.
Miller, who earned a Ph.D. in Human
Development and Family Studies at the
University of Wisconsin and works as an
evaluation specialist for Extension, is

interested in how research priorities are
established and how data is used.

“Those are issues that go to the heart of
Extension’s mission,” he notes. “And
Extension works best when ordinary citi-
zens help design the research questions
and benefit from the answers.”

The Biodiversity Squad
Imagine a huge map of the Commonwealth
showing . . . well . . . basically everything.
Every feature and every natural community . . .
nothing less than life at all levels of organiza-
tion, from the micro - o rganism to the landscape.

Now, imagine being able to change that
map, to see what it would look like
under various development scenarios and
policy decisions — assigning varying
degrees of importance to a place or a
biological community. Imagine being
able to try on an almost endless array of
“what-ifs.”

Now, how about putting it all in a soft-
ware package and making it available to

People
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every policy maker in Massachusetts?

That is essentially the goal of a small
team headed by professor Kevin
McGarigal of the UMass Department of
Natural Resources Conservation and
Scott Jackson, director of Extension’s
Natural Resources and Environmental
Conservation Program (NREC).

They’ve already done much of it on a
pilot scale. Focusing on part of the
Housatonic River watershed in Berkshire
County, the Biodiversity Assessment
Program has brought together informa-
tion from field studies, aerial photogra-
phy, satellite imagery, and GIS analyses
of terrain, soils, and geology. The result
is a precise, detailed map of the area
showing elements of the ecosystem that
might otherwise simply have remained
hidden — all keyed to an elaborate classi-
fication system established by the state’s
Natural Heritage Project.

The team, which includes professor
C u rtice Griffin and staffers Brad Compton,
Kasey Rolih and Eduard Ene, is poised
to take the program statewide with
$550,000 committed through last year’s
environmental bond bill, but now in fis-
cal limbo. The group is looking to pri-
vate funding.

Those problems, however, haven’t damp-
ened the team’s enthusiasm for the pro j e c t .
“Our project would put a valuable new
tool in the hands of eager decision mak-
ers,” notes McGarigal. ■

William Miller

Curt Griffin, Brad Compton, Kevin McGarigal, Kasey

Rolih, Eduard Ene, and Scott Jackson



Carolyn. “What would be considered
bad soil anywhere else is great for cran-
berries.” It’s also great for researchers,
she says, because there is still so much
that is not understood about this native
perennial, and there are relatively few
researchers.

“I was asked during my disserta-
tion defense why the plants turn
red right after harvest,” she
says. “I didn’t know. We still
don’t know.”

One grower “wandering in”
recently was Jack Angley, chairman

of Extension’s Board of Public Overseers,
and one of the few “dry harvest” grow-
ers around. Instead of flooding his berr i e s
for harvest, making them fit only for
processing, he picks them dry and sells
fresh berries at his Carver farm — along
with every imaginable cranberry product
his wife Dorothy can assemble. “It’s a
great group, a great crop, and a great
industry,” he said of the research station.

UMass Amherst’s College of Natural
Resources and the Environment, says
DeMoranville, is the scientific home of
the station staff, like IPM expert Hillary
Sandler, pathologist Frank Caruso and a
dozen others who, she says, are proud to
be part of the state’s land-grant universi-
ty. But it is the ability to put UMass
resources to work in the field that makes
the Research Station what it is.

“The best scientist must be interested in
growers to be effective,” she said. “We
are scientists who want to be in the
world and we have built our team
around that.” ■

It’s not marked on the map, and there is 
nothing to prepare you for it . . . but when
you get there, you know it. The land is dotted
with ponds, ribbed with canals, and striped
everywhere with broad patches of red.
Cranberry Red.

Forget the fact that the name hangs on
local malls and housing developments. 
It is the land that declares this to be the
singular home of a berry that thrived
here long before Europeans landed 
on the southeastern flank of the
Massachusetts coast.

This is Plymouth County — Cranberry
Country. This is Cranberry Culture. Its
center — where the history, science,
community and politics of cranberries
intersect — is the 11-acre UMass
Cranberry Station in East Wareham.
Founded in 1909 by the Cape Cod
Cranberry Growers Association, the
“Experiment Station” was then integrat-
ed into “Mass. Aggie,” the University’s
predecessor.

The rest is histor y. Lots of it, and the
newly-appointed Station Director,
Professor Carolyn DeMoranville, knows
it by heart. “I grew up here,” she says
wistfully beneath a wall decorated with
antique local barrel labels. DeMoranville’s

father, Irving, worked here for
45 years, rising from instructor
to professor to station director
from the mid-’80s to the mid-’90s.
These were the years of the dismantling
of the county Extension system (every-
where but in Plymouth and Barnstable
counties) and an outside cost-cutting
move to close the station. That decision
was immediately reversed, thanks to the
passion and clout of the cranberry grow-
ers — acting through the Cape Cod
Cranberry Growers’ Association — for
whom the station is the focus of a liveli-
hood and a lifestyle.

“The station means a lot to them in a
family sense,” notes DeMoranville.
“Even now, one will wander in with a
bug to be identified, and stay for coffee.
They learn from one another as well as
from us.”

After several rough years — a collapsing
cranberry market, too-warm winters and
an invasion of Cranberry Weevils —
there are about 350 local growers left.
But the culture survives, even as cranber-
ries sell to the Ocean Spray cooperative
for less than the cost of production.

“There really is no place like this,” says
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Places
Cranberry Land

Martha Sylvia, Carolyn DeMoranville and Hilary Sandler

P L AC E S : H O M E  O F  A  N A T I V E  D E L I C A C Y



The center was created by the Donahue
Institute, the research and outreach arm
of the UMass President’s Office. UMass
President William Bulger was on hand
November 13 to dedicate the
facility, joined
by Secretary of
State William
Galvin, state
Sen. Robert
Creedon, state
Reps. Geraldine
Creedon,
Kathleen
Teahan, and
Thomas J.
O’Brien and
Brockton Mayor
John Yuntis.

“We’re really delighted that Extension is
part of this,” noted the Donahue
Institute’s J. Lynn Griesemer, a member
of Extension’s Board of Public
Overseers. “ We ’ re all working with the
same people.”

Career Works director Brian Donnelly
said there is “synergy” to the mix of pro-
grams. “Our ties to the land-grant uni-
versity are critical. This is all part of the
land grant mission,” he said. ■

Preparing for the
Unthinkable
When two-year-old Lucy Belfiore stopped
breathing one morning this summer, she was
lucky enough to have an alert babysitter. She
was even luckier, however, to have an alert
and attentive babysitter who had been specifi-
cally prepared for this emergency as part of a
4-H Babysitter’s Program at Barnstable Middle
School in Hyannis.

Fifteen-year-old Amanda Abbott didn’t
know immediately, of course, that a tiny
doll shoe lodged in Lucy’s windpipe was
keeping the child from breathing. But
when she heard Lucy’s cup of cereal clat-
ter to the floor, and saw her slumped
over and not breathing, her reaction 
was automatic.

She dialed 911, just as her 4-H
Babysitting course had trained her to do.
She knew, thanks to her 4-H training
and manual, that toddlers may test,
explore and taste almost anything. Even
more important, she had gone through
drills that had tested her ability to act
quickly and automatically. She reacted
without hesitation or panic.

The 911 dispatcher instructed Amanda
to hit Lucy’s back as if she were burp-
ing her, and to clear her mouth.
Opening the little girl’s mouth,
Amanda found a doll shoe that had
been dislodged by the blows to Lucy’s
back. Lucy breathed.

“She definitely saved the baby’s life,”
Marston Mills fire Captain Philip Field

told the Cape Cod Times.Lucy’s grateful
parents credited the 4-H course and
instruction material with helping to “pre-
pare Amanda for the unthinkable emer-
gency, which became a real emergency.”

“We would encourage any child with an
interest in babysitting to participate in
this course,” parents Lynne Belfiore and
Richard Whitman wrote in the
Barnstable Patriot.

The UMass Extension Babysitter’s
Program Materials are now available
nationally on compact disk. ■
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A New Beacon
The chandeliers are burning bright once again
in the board room of the former Plymouth
Home National Bank, beaming out across the
plazas of Brockton City Hall.

There are those who might say the
graceful granite building is a relic of a
bygone age of urban vitality in Brockton
. . . an age of optimism in the great
industrial machine that once powered 
the city.

The fact is that in its new incarnation,
University Place — The UMass Center
for Professional Education, has become a
symbol of a new optimism, built on the
determination of Brockton’s newest citi-
zens, and a partnership of its political
leaders, the business community and the
University of Massachusetts.

University Place is the new home of
UMass Extension’s local Nutrition
Education Program office, along with a
group of development and training agen-
cies including the Donahue Institute’s
Career Works program, the New
England Institute for Law Enforcement
Management, and the Shaw’s Career
Transitions Center. UMass courses will
also be offered there.

Things
T H I N G S : R E V I V I N G  A  C I T Y  A N D  A  C H I L D



UMass Extension is a statewide outreach
arm of the University of Massachusetts
Amherst, in service to the Commonwealth. 
Stephen Demski, Director

The four UMass Extension programs are:
Agroecology 
4-H Youth and Family Development 
Natural Resources and Environmental
Conservation 
Nutrition Education
UMass Extension administrative office:
Draper Hall
University of Massachusetts
Amherst, MA 01003-9244
413.545.4800 /fax: 413.545.6555

UMass Extension web site:
http://www.umass.edu/umext 
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This is cranberry country
and cranberry culture,
where the history,
science and community
of New England's native
berry intersect . . .

inside In Common

Dorothy Angley of Flax Pond Cranber ry Company
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Fact Sheet: UMass Extension in 2003
What is UMass Extension?
UMass Extension is a statewide program of the University of Massachusetts
Amherst that brings the University’s teaching and research resources to off-
campus learners and constituents through workshops, classes, conferences, 
distance education, consultation, publications and other methods. Founded 
in 1914 as the “cooperative extension” arm of Massachusetts Agricultural
College and the federal Department of Agriculture, UMass Extension continues
the land-grant tradition of practical education for communities, businesses, 
and families.

Today, UMass Extension has four programs based within two of the academic
schools and colleges of UMass Amherst and is the Massachusetts partner in the
national Cooperative Extension System.

What are Extension’s Programs?
Agroecology Program. Works with agriculture and landscape industries by
providing information and creating learning opportunities through research and
education. Enables development of ecologically and economically sustain-
able and socially responsible agriculture and land-management systems.

4-H Youth and Family Development Program. Provides diverse,
research-based educational resources to adult volunteers who work with
young people aged five to nineteen in need of support and learning oppor-
tunities. Addresses youth development issues related to leadership, environ-
mental stewardship, job readiness, life skills and diversity.  Program efforts
range from more traditional 4-H clubs to after-school and in-school pro-
grams, summer camps and urban projects.

Natural Resources and Environmental Conservation Program
(NREC). Works with local officials and community leaders, natural
resource professionals, conservation organizations, state and federal agen-
cies, and K-12 educators by providing technical information, capacity build-
ing, training and education. Creates educational programs that enable peo-
ple to make informed decisions and take actions to preserve or enhance the
quality, productivity and sustainability of natural resources and natural systems.

Nutrition Education Program. Provides nutrition and food safety education
for low-income families (especially those with young children), high-risk youth,
and elders, and the agency staff who work with them. Provides individuals, fami-
lies, and  communities with the knowledge and skills that empower them to
make informed choices about healthful diets, reduce risks of food-borne illness
and chronic disease, and efficiently manage food resources.

Is Extension a national organization?
Yes: the national Cooperative Extension System is a network of Extension
organizations within land grant universities in all 50 states and territories work-
ing in partnership with the United States Department of Agriculture. The sys-
tem was created by the federal Smith-Lever Act of 1914. Funding arrangements
for Extension vary from state to state; however, a traditional three-part partner-
ship between the federal government, state government and local government
(usually county government) continues in most states. Massachusetts and other
states that have undergone reduction of county government are an exception
within the national system.

Who are Extension’s partners?
Partnerships are vital to the existence of UMass Extension. Some of these rela-
tionships are internal ones, bringing together more than one funding organiza-
tion to create the Extension network in Massachusetts; many of these relation-
ships are external ones between Extension and other organizations to meet a
mutual goal or need.

• Within the University itself, most Extension faculty and Educators are also
part of another University entity: one of two schools and colleges of UMass
Amherst (the College of Natural Resources and the Environment and the
School of Public Health and Health Sciences).

• A number of Extension staff are employed by two of the remaining county
governments, Barnstable and Plymouth.  Norfolk County also provides finan-
cial support for staffing.

• The support and funding from the U.S. Department of Agriculture provide a
key foundation for Extension’s work.

• Many other organizational relationships link Extension to state agencies
(including the Department of Food and Agriculture and the Executive Office
of Environmental Affairs), municipal governments, trade associations, schools,
professional organizations, other nonprofits and organizations.

Who Advises UMass Extension?
Because UMass Extension is  focused on meeting important public needs for
education, input from the public is vital to the success of its programs. Formal
bodies constituted for this purpose exist on both the organizational level and the
individual program levels. These groups include:

• Board of Public Overseers—Governor-appointed group is charged with pro-
viding oversight and advice to the Chancellor of UMass Amherst on UMass
Extension.

• Agricultural commodity advisory committees—agricultural producers and
others involved in specific industries (including cranberry, floriculture, land-
scape/nursery/urban forestr y, turf, tree fruit and vegetables) advise Extension
agroecology programs.

• County officials—Barnstable, Plymouth and Norfolk counties advise
Extension activities through Boards of Trustees or Commissioners.

• 4-H Advisory Councils in many Massachusetts counties are important links
to the thousands of 4-H volunteers and participants around the state.

• P roject advisory boards for specific eff o rts guide the actions of all four pro g r a m s .

Where is Extension Located?
The four Extension programs seek to address critical needs in every region of
the state. Program offices and home base for many Extension faculty and staff
are on the UMass Amherst campus. There are larger Extension offices in
Worcester, Boston, Barnstable, Hanson, Waltham, Pittsfield (●),  and single-pro-
gram offices in New Bedford, Lawrence, Springfield, Dighton, South Hadley,
Hathorne and Brockton ( ■). In addition, Extension faculty and staff work from
other University facilities such as the UMass Cranberry Station in East
Wareham, and the Cold Spring Orchard Research and Education Center in
Belchertown.

Who Works for UMass Extension?
About 250 people are involved in staffing UMass Extension and its four pro-
grams. Some work part of their time for UMass Extension and part for other
University units. Some are actually employees of entities other than UMass
Amherst, most notably Barnstable and Plymouth counties. The staff is divided
between faculty members of UMass Amherst, University professional staff
known as “Extension Educators,” support staff and administrators.

Web site: www.umassextension.org

Director: Steve Demski, sdemski@umext.umass.edu, 413-545-4800

Bookstore: 413-545-2717. 877-UMASS-XT (toll-free in Mass.).
books@umext.umass.edu
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UMass Extension Annual Financial Report: FY ’02

INCOME BY SOURCE

U.S.D.A. Smith-Lever 3B & C
$2,304,567: 18%

Gifts
$41,550: 1%

U.S.D.A.  Smith-Lever 3D
$1,135,579: 8%

Fees
$883,201: 7%

Contracts
$4,440,380: 34%

Plymouth and Barnstable Counties
$836,837: 6% 

Match from two UMass Colleges
$1,075,551: 8%

UMass/State 
$2,327,832: 18%

EXPENDITURES BY AREA

FACULTY AND STAFF BY PROGRAM

INCOME TRENDS OVER SIX YEARS

N O T E S
1 . Smith Lever 3B & C funds are provided to each U.S. Extension organization by

U.S.D.A. to be used at their discre t i o n .
2 . Smith Lever 3D funds are provided by U.S.D.A. and are directed for use on specific

i s s u e s .
3 . University of Massachusetts funding is state funding appropriated to the University

and budgeted by UMass Amherst in support of UMass Extension.
4 . College Match, primarily faculty support, is provided by two schools at the University

of Massachusetts Amherst which are the base disciplinary areas for the four
Extension programs. These are the College of Natural Resources and the
E n v i ronment and the School of Public Health and Health Sciences.

5 . County funding is provided by Barnstable and Plymouth for a portion of their operat-
ing costs for Extension pro g r a m m i n g .

6 . Contracts include operating agreements with governmental and non-govern m e n t a l
agencies and organizations: special projects from U.S.D.A, county-managed 

contracts, letters of understanding and contracts originating through the UMass
O ffice of Grants and Contract Administration.

7 . Fees include participants' payments for events such as workshops, short courses and
c o n f e rences and for products such as publications, software and curr i c u l a .

8 . Gifts include individual and foundation support .
9 . Extension Educators include professionals in all four programs and parapro f e s s i o n a l

nutrition educators.
1 0 .S e rvice and Support Staff include clerical, bookkeeping, and technical support as

well as communications and marketing pro f e s s i o n a l s .
1 1 .A p p ropriated Income is monies directly appropriated or obligated by the USDA,

U n i v e r s i t y, Plymouth and Barnstable Counties.
1 2 .N o n - a p p ropriated Income is monies received through program and product fees,

gifts, competitive grants and contracts.
M o re detailed financial re p o rting for FY '02 is available upon request. Please contact the

o ffice of the Extension Director at 413.545.4800.

Natural Resources & 
Environmental Conservation Program
$1,703,527: 13%

Communications
and Marketing  
$249,085: 2%

Agroecology Program
$4,426,169: 35%

Administration  
$720,693: 6%

4-H Youth & Family Development
Program $2,209,165: 17%

Nutrition Education Program
$3,502,312: 27%

Communications and Marketing
6%, 11 FTEs

Administration 10%, 17 FTEs

4-H Youth and Family Development
18%, 33 FTEs

Agroecology  26%, 48 FTEs

Natural Resources and 
Environmental Conservation
9%, 16 FTEs

Nutrition Education 
31%, 57 FTEs

$2,000,000

$14,000,000

FY 97 FY 02

Total Income: 40% rise over 6 years

Appropriated Income11: 8% rise over 6 years

Non appropriated Income12: 145% rise over 6 years


