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* deceased

TODAY:  Lee Garrison, Chairman
Board of Education, Tuscaloosa City Schools
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Drinks and hors d’ourvesDrinks and hors d’ourvesDrinks and hors d’ourvesDrinks and hors d’ourvesDrinks and hors d’ourves

Lee Garrison was born and raised in Tuscaloosa
by his mother, Ashley Garrison, and his late father,
Howard Garrison.   He earned his BS in Commerce
and Business Administration from The University
of Alabama in 1997.  Mr. Garrison served for 16
years on the Tuscaloosa City Council, and for 12
of those years, he served as Chair of the Finance
Committee. During those 12 years, Tuscaloosa

City had an impeccable financial record, including
many bond rating upgrades.  He is currently Vice
President of USI Insurance Services, LLC, and has
been in the insurance business for over 16 years.
He is married to Misty M. Garrison and they have
two children, Michael and Mags. The family is
active in Church of the Highlands where Mr.
Garrison serves on the Dream Team.
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Chris Kyle, Jr. July 22
Candice Burge July 23
Larry O'Neal July 28

It is hard to imagine a more stupid or more dangerous way of making decisions than by putting
those decisions in the hands of people who pay no price for being wrong.  -Thomas Sowell

Homegrown Alabama is a
student-led group at The
University of Alabama that
seeks to educate students
about value of local produce,
as well as to foster partner-
ships between local farmers
and UA.

     Partners include: Canterbury Episcopal
Chapel, AL Farmers Market Authority, UA
Office of Community Affairs, Students for
Sustainability, and the SGA Department of
Environmental Concerns.
     On Thursdays, Homegrown Alabama
welcomes The university, Tuscaloosa and
surrounding areas to the Canterbury
Episcopal Chapel lawn from 3-6 p.m. for
food, live music, and community.
     Located on Hackbery Lane between
University Blvd and Bryant Drive, across
from Burke Hall, the trucks and tents go up
and buyers can stroll between disp[laya of
fresh produce, flowers, & local products.
“One of the great reasons to shop at a
farmers market is to know the person who
planted, tended and harvested your food,”
says the Homegrown website. “Our goal at
Homegrown Alabama is to facilitate
relationships between local growers and
the community they feed–which is to say,
us. This seems important in an era when,
as Virginia farmer Joel Salatin observed, we
put more energy into choosing who will fix
our cars than who will grow our food.”
“We at Homegrown Alabama want to know
that what we put on our plates is being
grown in ways to improve the health of the
soil, so animals and plants can continue to
be productive for our grandchildren’s
grandchildren. We want to eat fruits and

vegetables in season because they’re
fresher, healthier and far tastier, and the
variety keeps eating interesting. We want
to know where our food is coming from,
and we want you to know, too.”
     “Since 2005, we’ve been working to
incorporate Alabama-grown produce into
student meals at UA. To that end, we have
been working with the university adminis-
tration, Bama Dining, the Alabama Farmers
Market Authority and student groups in
an effort to streamline the process which
brings Alabama foods from field to table.
This includes: a course in the College of
Human Environmental Sciences focusing
on developing farm-to-table produce;  out-
reach into the UA Greek community to
partner house kitchens with local farmers,
and to serve meals prepared exclusively
with Alabama-grown produce;  a business
school course on branding Alabama
produce for restaurants and eateries; and
on-campus farmers markets for students
and the UA community.”
     The weekly summer farmers’ market
begins in mid-April and continues thru
October, every Thursday from 3-6 p.m. The
market is located at Canterbury Chapel on
Hackberry Lane.  For more information
about Homegrown Alabama, how you can
get involved or suggestions, please
contact homegrownalabama@gmail.com.

Farmers’ Market This Afternoon

A 300,000-year-old elephant tusk was
excavated from Saudi Arabia’s  Nefud
Desert in by an Oxford University-led
Team of researchers. A joint international
research team,  in collaboration with the
Saudi Commission for Tourism and
Antiquities (SCTA), has discovered a giant
tusk in the Arabian Desert.
     The two pieces of tusk, which together
measure six feet (2.25m) in length, are
thought to have belonged to a now extinct
Palaeoloxodon (the so-called 'straight-
tusked' elephants).  The sand layer was
dated to around 325,000 years ago, and the
Oxford team says this suggests that the
elephant remains found there are also
about that age. Project leader Professor
Mike Petraglia, from Oxford’s School of
Archaeology said: 'The discovery of the
elephant tusk is significant in demonstrat-
ing just how much the climate could have
changed in the Arabian Desert. Elephants
would need huge quantities of roots,
grasses, fruit and bark to survive and they
would have consumed plenty of water too.
      The research team started by analyzing
satellite imagery which reveals a network
of ancient rivers and lakebeds in the
Arabian Peninsula, then selected sites near
ancient water sources for excavation.  The
research team also discovered other animal
remains in the same sand layer, including a
big cat, thought to be a now-extinct jaguar,
and the remains of a member of the horse
family, as well as oryx – antelope species
which are still native to the area today.
Oxford researchers have collected further
samples in order to date the 'burial' layers
of sand where the elephant remains were
found using luminescence dating methods.
     The Palaeodeserts Project is a five-year
program (2012-2016) funded by the
European Research Council. The project
team has experts in archaeology, environ-
mental studies, palaeontology, animal
genetics and rock art studies.

Ed Note:  Now we can continue with these
stories or include Member News.  I vote for the
latter.  Please indulge me!


