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Princeton in Africa Wine Safari  

A tasting tour of South Africa’s diverse and 
delicious wines led by Marnie Old, director 
of wine studies for the acclaimed French  

Culinary Institute. Tickets: $50. 
December 5 — 7:00 PM 

Astor Center, New York City 
Tickets are sold out, but you may email 

piaf@princeton.edu to join the waiting list. 

 

Firsthand from a Fellow: Adam Herling 

2007-2008 Fellow Adam Herling, who will 
be passing through Princeton from western 
Kenya, will share highlights from his fellow-
ship thus far at One Acre Fund. Read more 
about Adam and his fellowship on page 2. 

December 7 — 2:00 PM 
Bobst Center, Room 101 

 
Application Deadline 

December 18 
Fellowship applications and more details are 

available at www.princeton.edu/piaf 

PPPPIIIIAAAAFFFF    FFFFELLOWSELLOWSELLOWSELLOWS’ F’ F’ F’ FLYERLYERLYERLYER    
December 2007 News and views for and by current Princeton in Africa Fellows. 

December 11 
Eric Leroux 

 
December 18 
Beverly Lien 

 
December 29 

Thomas Bohnett 

HHHHAPPYAPPYAPPYAPPY    BBBBIRTHDAYIRTHDAYIRTHDAYIRTHDAY    TOTOTOTO::::    

CCCCALLINGALLINGALLINGALLING    AAAALLLLLLLL    SSSSHOPPERSHOPPERSHOPPERSHOPPERS!!!!    
 

Looking for holiday gifts online this year?  
Support PiAf while you shop!  

 

From every purchase you make at almost 700 

online retailers, a certain percentage will be  

donated to Princeton in Africa.  
 

Your gifts can give twice! It’s easy… here’s how:  
 

1. Go to www.igive.com  
2. Do a keyword search for “Princeton in Africa” 
3. Click on “Princeton in Africa” in the search 

results, then “Select this cause!” 
4. Register (it’s both fast and free)  
5. Start shopping! 

 

Participating retailers include Target, Overstock, 
Barnes & Noble, eBay, Expedia, Home Depot, 
Office Depot, Best Buy, Lands’ End, Staples, 
GAP, Nordstrom… and many more. 

… and … and … and … and HHHHAPPYAPPYAPPYAPPY    HHHHOLIDAYSOLIDAYSOLIDAYSOLIDAYS    
TOTOTOTO    ALLALLALLALL!!!!    

IT’S  HERE! IT’S  HERE! IT’S  HERE! IT’S  HERE!     
 

JOURNEYS:  

service, exploration and  

adventure through  

Princeton in Africa  

edited by PiAf alumnae 

Emily Harris and  

Carolyn Pichert 
 

A retrospective look at 
PiAf through the years 

 

Over 75 pages and 150 
photos depicting the  
experiences of 120+ 
alumni in 25 countries 

 

Order your copy today!  
$40 

 

Email 
piaf@princeton.edu 



Left: The children, house and chicken of a One Acre Fund farmer; below: A 
happy One Acre Fund farmer in front of her very healthy passion fruit vines 

Living in rural western Kenya for three months will change the way you see 
things. Events that were once mundane and almost everyday in college, like 
eating a piece of pizza or a good hoagie, have now become momentous epicu-
rean delights, experienced only in daydreams or on rare trips to Nairobi (9 
bumpy hours by bus). Conversely, things that when I first arrived here in  
Bungoma shocked me, like the countless children who don’t go to elementary 
school because their parents can’t afford $5 dollars for a uniform and a couple 
of notebooks, now seem sadly ordinary. 
 The organization I am working for, One Acre Fund (OAF), is an in-
novative non-profit that works on the business principles of transparency and 
achieving measurable results. Based on the philosophy of microfinance, we do 
not give handouts; instead, we invest in farmers to permanently increase their 
incomes by 100% or more. We work with the very poor farmers, so common 
in this part of Africa, who own one acre of land or less. These are the poorest 
of the poor, families often headed by single women that suffer from an annual 
“hunger season” several months out of the year and a child mortality rate of 
15% – while living amid some of the most fertile farmland in all of Africa. 
 OAF lends these farmers agricultural inputs (such as seed and fertil-
izer) and provides the training necessary to more than triple their harvests. We 
then offer improved market access so that they receive fair prices for their 
crops. With their incomes more than doubled, our members can easily repay 
One Acre Fund for the initial farming inputs we provided them on credit, 
while enjoying a greatly and sustainably increased quality of life! 
 I have found the work the organization does very exciting, and the 
responsibilities I have been given personally in my short time here are both 
engaging and certainly a bit daunting. I am currently working on several projects, ranging from developing the curriculum for our health 
volunteers who give monthly presentations to our members on pressing child health issues, to streamlining our department of pest and 
disease control so that problems afflicting our members’ crops are addressed as quickly and effectively as possible. 
 I am lucky that many of my projects involve substantial time in the field, which allows me to meet some of our farmers and to 
work closely with our talented and dedicated local staff. The generosity of the farmers we work with continually astounds me; though 
they have so little to give, they are eager to invite me into their homes for a cup of tea, some bread, and maybe a mug full of live termites 
– a local delicacy I have yet to acquire a taste for. It is these personal interactions with the people our organization serves that have made 

my job so incredibly rewarding. Right now I still wish that they were of-
fering me a chicken parm sub rather than live insects for lunch, but maybe 
by the end of my time here my perspective on that will have changed, too. 

NNNNOTESOTESOTESOTES    FROMFROMFROMFROM    THETHETHETHE    FFFFIELDIELDIELDIELD    
by Adam Herling, ‘07-’08 Fellow at One Acre Fund in Kenya 

Above: Adam at sunrise in Kakamega Rainforest 



NNNNOTESOTESOTESOTES    FROMFROMFROMFROM    THETHETHETHE    FFFFIELDIELDIELDIELD    
by Sabina Sequeira, ‘07-’08 Fellow at the Maria de  

Lurdes Mutola Foundation in Mozambique 

My first 3 months in Maputo have sped by, yet I feel like I’ve been here awhile. 
The city, filled with peddlers selling goods ranging from paintings to power out-
lets, and active with expatriates from all over the world driving along streets 
named for Communist leaders, in many ways now feels like a unique new home. 
Outside the city, the rest of the country is largely rural and spattered with straw 
huts that belie Mozambique’s extensive poverty. 
 

 At the Lurdes Mutola Foundation (FLM), a small but rapidly-expanding 
organization founded in 2001 that promotes development in Mozambique through 
youth sports and education programs, I’ve enjoyed working on a mix of meaning-

ful projects and assignments. My job offers me a great opportunity to work on all aspects of programs—from development to implemen-
tation to monitoring and evaluation—that focus on Mozambique’s youth (who make up more than 54% of the population) to help push 
the country out of its cycles of poverty. 

 

One of my first tasks at FLM was to research rural Mozambican girls’ obsta-
cles to secondary education and design a girls’ scholarship program to contribute to a 
solution. Mozambican girls commonly face the threat of sexual abuse in schools, in 
addition to challenges posed by costs, distance, and a culture of inequality that pro-
motes child marriage and subsistence agriculture rather than secondary education. To address these obstacles, the program combines 3-
year scholarships with afterschool programs, leadership courses, and protection from a female community leader hired to support scholar-
ship recipients. This year, in its pilot phase, the program will provide scholarships to 20 girls at two secondary schools. In its next phase, 
the program will fund scholarships for 500 girls in Manica province. 
        

Another assignment of mine is implementation of Cantina Escolar, a pilot project that has allowed FLM to create student-led 
sports, culture, and literature associations in two secondary schools and to build multipurpose areas (or Cantinas) to house their activities. 
For the program, I’ve made weekly trips to Moamba, a small rural town about 50 minutes outside of Maputo city, to meet with the stu-
dent leaders of each association and guide them along the process of forming their associations and planning their activities. In October, I 
flew to Chimoio, a small town on the border with Zimbabwe, to visit the other Cantina Escolar pilot project and do a 3-day association 
building workshop with students. The trips have shown me some of the challenges of implementing youth programs as well as given me 
the chance to wing it with my Portuguese! 
  

My final long-term project has been writing a concept paper and proposal for higher education resource centers for Mozam-
bique, managed by the FLM. The project, which will create a main center in Maputo and three satellite centers in other provinces, will 
have resources, courses, and training sessions to help secondary and higher education students graduate. It will also give many who are 
unable to go to school the chance to continue their education in the areas most important to them through tutorials on subjects such as 
entrepreneurship. 

 

 Helping to bring these projects to life at FLM as the organization grows has been such a privilege, and I expect the next 9 
months will go by as quickly as the first 3! 

Above: Sabina with Maria de Lurdes Mutola, 800-meter 
Olympic gold medalist and founder of FLM 

Find out more about the girls’ scholarship 
program at www.globalgiving.com/pr/1900/
proj1882a.html  

Left: Photos depicting Cantina Escolar 

activities. 1. A group of girls celebrate 

after winning a soccer tournament or-

ganized by the Moamba Sports Associa-

tion. 2. Three girls sing and dance at the 

Moamba Culture Association’s fall tal-

ent show. 3. Moamba Literature Asso-

ciation leaders pose for a group picture 

for the first edition of their newspaper. 

4. Members of the Chimoio Sports As-

sociation grin alongside their new equip-

ment.  

Background: An aerial view of 

Maputo’s coastline from Mao Tse Tung, 

the street where Sabina lives.  
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