Produce Safety Rule

Food Safety Modernization Ac

Brooke Horton
Outreach Coordinator



What is the
Produce Safety Rule?

» Section of the FOOD SAFETY MODERNIZATION AC

» Outlines federal regulatory standards for the safe
production, harvesting, and handling of Fruits &
Vegetables

» Proactive instead of reactive approach

PARTM,y,



Contents of the Rule:

>Worker Health & Hygiene

»Soil Amendments of Biological Origin
»Post-Harvest Handling & Sanitation
»Production Agricultural Water
»Post-Harvest Agricultural Water
»>Domesticated & Wild Animals
»>Record Keeping




Produce Safety Rule
in South Carolina

» Adoption of the rule

» Implementation aspects

» Inspections (Spring 2019)

» On Farm Readiness Reviews
» Exemption Certificates

» Training Activities




Exclusions & Exemptions

» |t is possible to be exempt based on

» Commodities grown (e.g., rarely consumed raw)

» Average annual produce sales

» Personal/on-farm consumption

» Processing activities that include a ‘kill step’

» Average annual food sales and to ‘qualified end users’

» Ultimately, all growers should understand and
take action to reduce food safety risks on the
farm




Are you Exempt?

» Complete exemption application
» Yearly renewal required

» To be considered exempt, you must
apply.
» Otherwise we consider you to be
“covered”




Produce Safety Alliance Trainings

» One qualified individual must take a recognized
training to be in compliance.

» PSA training with SCDA & Clemson Extension
» 8 hour course

» Covers all aspects of the rule, plus more

March 13th - Greenville ¢ March 21st - Charleston




On-Farm Readiness Reviews

Voluntary e Free e Confidential

» What an inspection may look like

» One-on-One educational opportunity
» Conversational approach

» Provide tools and resources




Compliance Dates

Cor‘n‘;;lilance
Dates
For Most
Bisiness Size Produce

All other businesses (>$500K) 1/26/17 1/26/18 1/26/22
‘Small businesses (>$250K-500K)* 1/26/18 1/28/19 12623 1/1/2020 1/26/16
sinesses (>$25-250K)  1/28/19 1/27/20 1/26/24

Very small




Contact Us!

Charlsy Terry

cterry@scda.sc.gov .
(803) 730-6179

Will Lever

wflever@scda.sc.gov
(803) 704-4435

Brooke Horton

bhorton@scda.sc.gov
(803) 351-1244
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USDA/SCDA Fruit & Vegetable
Food Safety Auditing Program Introduction

Matt Burleson — Field Specialist Supervisor, Grading and Inspections



How did the GAP/GHP Audit Program begin?

* October 1998

* FDA & USDA issued a guide to minimize
microbial food safety hazards for fresh fruits and

vegetables in order to reduce the possibility of
contamination of fresh produce by microbial
organismes.

Developed 1n cooperation with state partners as a
result of requests from customers, such as

shippers and growers.




How the GAP/GHP Audit Program works:

The primary intentions are to minimize the risk of contamination of fresh fruits and vegetables at the
farm level.

Even though they have received GAP/GHP certification- it does not guarantee the prevention of
contamination.

It simply provides food safety guidelines for the applicant’s to follow. S s FOA
It emphasizes factors, such as: i .-FOOdSafety

Water quality Warketabity Farm e rS 5-'—"

Tool & equipment cleanliness : ;£§ “g&;ﬁ'ﬁ"éﬁfc"“ S5 |
: ; 28 sCH) : agncu ture l_,_
Proper employee hygiene practices ErENUQEBIOH getabless_g standards

ke Norovirus &

Proper chemical & fertilizer application
Growers

And many other factors




Types of USDA GAP/GHP Audits

Basic Good Agricultural Practices and Good Handling Practices Audit Verification Program
Produce GAPs Harmonized Food Safety Standard

* Field Operations and Harvesting

® Post- harvest Operations > 45
Tomato Food Safety GAP Audit Protocol . ProduceGAPs
Mushroom GAPs
California Leaty Greens Marketing Agreement

Arizona Leaty Greens Marketing Agreement




GAP/GHP in South Carolina

In South Carolina, the program began
with a few farms participating

By 2012 around 25 farms were certified

By 2018 over 75 farms have received
certification




What 1s GAP?

* Good Agricultural Practices- Common sense,
best management, safe practices.

GAP Examples:

* Water testing to ensure potable water
* Proper manure storage & application

* Proper location of restroom facilities & break
areas

Wildlife and domesticated animal deterrents

Livestock deterrents




What 1s GHP?

* Good Handling Practices- Common sense practices
for handling produce

* GHP Examples:

Placing signs in restrooms to instruct employees on

hand washing

Cleaning restrooms and porta johns
Cleaning harvesting containers and tools
Cleaning machinery and equipment

Pest control and deterrents




GAP/GHP Audit contains...

General Questions

Part 1- Farm Review

Part 2- Field Harvest and Field Packing Activities

Part 3- House Packing Facility

Part 4- Storage and Transportation

Part 6- Wholesale Distribution Center/Terminal Warehouse

Part 7- Preventative Food Defense Procedures




USDA Harmonized Audit

* More intensive audit that consists of 2 parts:
* Field Operations and Harvesting

* Post Harvest Operations
* Can be completed together or separate

* Harmonized + Audit — GISI Technical Equivalency




USDA GAP Audit

Broken down into parts.

You only take the parts that apply to you.
Based on a point system.

You only need an 80% to pass each section.

Each section requires documentation:
* Documentation includes standard operating procedures and records

* Records include: cleaning logs, water tests, maintenance logs, service reports, etc.

A farm food safety plan must be written and kept in a farm’s “procedures manual.”




Standard Operating Procedures (SOP) Manual

Will need Risk Assessments

General Policy and Farm Worker/ Visitor Animal and Wildlife Control

Orientation Chemical Usage

Worker Health, Hygiene, and Break Area I ebilie

Emergency SOPs for Food that has come into i e
contact with feces, blood, saliva, or other bodily g

fluids Facility Maintenance

Water Usage Pest Control

Manure and Bio-solid Usage Shipping and Transportation

Sewage Treatment and Soils Logs and Checklists




GOOD AGRICULTURAL PRACTICES (GAP)
FOOD SAFETY PLAN

SMALL FARMER ENTERPRISES, INC.
1234 Any Street
Someplace, SC 29201

Small Farmer Enterprises, Inc. is owned and operated by Small Farmer and has been in business
since 1990. SFE, Inc. is dedicated to the agricultural activities involved in the production and packing
of organic produce. Currently, SFE, Inc. farms 180 acres and owns a total of 335 acres outside the
town of Someplace in Some County, South Carolina. Buildings in use in conjunction with farming

operations include a 100 x 50 foot shed, barn, cooler,; freezer and greenhouse. The primary water

source used in production is a 450 foot deep, 4-inch well.




Record-Keeping

* Write it down or it NEVER happened.

* Keeping records is how farms demonstrate
they are putting GAPSs into practice.

* Water Test, Field Supervisor’s Daily
Checklist, Bathroom Cleaning log,
Equipment Cleaning and Repair logs, Pest
Control, Cooler Temperature, First Aid Kit
Monitoring log, Truck Inspection log...




REPACKING LINE CLEANING LOG WATER TANK CLEANING/TEMP LOG

MONTH: YEAR:
DATE ANK#  IPhLlevel JTEMPERATURE ANED BY EMICALS USED

MONTH: YEAR:
DATE Junee CLEANED BY: ICHNEMICALS USED




Traceability

M GRAPNIC LABEL

iy

| |
What happens to a farm’s product after it l l
leaves their hands? —

Could a product be located in the event a
recall needed to be performed?

Is there a way to identify one farm’s product - — _
from another’s?

“One step forward, one step back.”




LOBUE BROS, INnc.

\ndsay. Calif rnia

———
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{01) 10054931 001265
(10)0211101




When does the audit occur?

* When farms are picking and packing the
product.

* After the producer has formed a food safety
plan and completed all of the GAP
prerequisites such as: water tests, logs, etc.




Benefits of the GAP Audits

* When implemented properly, food safety can potentially open new

avenues for revenue and profitability.

* AKA: markets... and maintain old ones.

Walmart <>Harrie Teeter

Neighborhood Food & Pharmacy

8l2L0

"~ R T "
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LANRVLIINSA




Costs of the GAP Audit

* $108/hour (including travel and prep time)

* Second bill from USDA for their audit review | \ |

time




Offsetting the Costs

* $750 Grant money is issued towards the costs of your
audit

* We also are offering $3% towards water testing




Basic GAP/GHP

Audit Examples




USDA Good Agricultural Practices Good Handling Practices
Audit Verification Checklist

Telephone No:
E-mail:
Auditor(s) (st 3t

3uditors wth the
lead list=a firsty

USDA or Fed-State Office performing audit:
Arrival Date: Time:
Departure Date: Time:
Travel Time (hours)

Personis)
Interviewed:

For Oficlal Govemment Use Oniy September 18, 2014 Version 1.2
USDA, AMS, FV, Speciaity Crops nspection Division Page 1




General Questions
Implementation of a Food Safety Program

P (A documented food safety program that
incorporates GAP andior GHP has been
implemented.

p-2 [The operation has designated someone to
implement and oversee an established food
safety program.

Hame

A documented traceability program has
been established.

The operation has performed a "mock recall”
that was proven to be effective.

All employees and all visitors to the location are
required to follow proper ganitation and hygiene
practices.

] | / Training on proper sanitation and hygiene

. ISTANDARD R/ practices is provided to all staff.

Gl f 5 |[Employees and visitors are following good

J N OPERATlNG 4 hygiene/sanitation practices.

( \ \| Employees who handle or package produce are
washing their hands before beginning or
returning to work.

y [Readily understandable signs are posted to
instruct employees to wash their hands before
beginning or returning to work.

All toiletirestroomifield sanitation facilities are
clean. They are properly supplied with single
use towels, toilet paper, hand soap or anti-
bacterial soap, and potable water for hand
washing.

0 [All toiletirestroomifield sanitation facilities are
serviced and cleaned on a scheduled basis.



http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=http://www.wikihow.com/Write-a-Standard-Operating-Procedure&ei=Ow7eVIKEM8qkNoDNgLgE&bvm=bv.85970519,d.eXY&psig=AFQjCNHC-puL6eFAJk8x6nj29tZM3owR2w&ust=1423925165805143
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http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=http://www.texasjanitorials.com/news/content/restroom-deep-cleaning&ei=WBXeVOW1D8OfgwS_t4BQ&bvm=bv.85970519,d.eXY&psig=AFQjCNGIiT3P0WJNoQBncfdDGYcsZFpbwg&ust=1423926978687248

IN OUR
U-PICK AREAS AND ON FIELD TRIPS

R HANDS THO
BEFORE AND AFTER PICKING S

BERRIES. A FIELD
WASHING STATION IS PROVIDED.

. PLEASE DEPOSIT TRASH IN THE DESIGNATED
RECEPTACLE.

. NO FOOD OR DRINKS IS ALLOWED IN THE FIELD (EXCEPT|
BOTTLED WATER). '

. NO ONE IS ALLOWED TO EAT BERRIES WHILE PICKING
OR IN THE FIELD.

. DO NOT PICK FRUIT THAT HAS EVIDENCE OF ANIMAL
DROPPINGS ON OR NEAR IT. PLEASE INFORM ONE

OF OUR EMPLOYEES IF ANY EVIDENCE OF DROPPINGS
IS OBSERVED.




USDA Good Agricultural Practices and Good Handling Practices
Audit Verification Checklist

Farmers are required to score at
least 80% of the total possible
points to pass each section of the ot olatn asmed for Ganers Ginestions -

a u d i t Total Possible = 180 The total number of points possible for this section.
[ ]

Subtract "N/A" = Enter the additive number of N/A points (+points) here.

Adjusted Total = Subtract the N/A points from the Total possible points
X.8 (802’0) Muiltiply the Adjusted Total by .8 and show it as the

Everyone must pass the general gl
questions section to proceed to [Jpsss  [Jran  (picase markone

This program is intended to assess a participant’s efforts to minimize the nisk of contamination of
: : frash fruits, vegetables, nuts and miscellaneocus commaodities by microbial pathogens based on the
the tollowing sections ot the U5, Food and Drug Adrminisraion’ “Guide to Miimize MicrobialFood Safety Hazards or Fresh

Fruits and Vegetables,” and generally recognized good agricultural practices.

a U d It o For further information regarding the USDA GAP & GHP Audit Program,
please contact:

USDA Fruit and Vegetable Program, Specialty Crops Inspection Division,
Audit Services Branch at 202-720-5021, or FVAudits@ams.usda.gov




USDA Good Agricultural Practices and Good Handling Practices
Audit Verification Checklist

Part 1 - Farm Review

Water Usage

{1-1) What is the source of irrigation water? (Pond, Stream, Well, Municipal, Other)
Please
specify:

(1-2) How are cropsg irrigated? (Flood, Drip, Sprinkler, Other) Please specify:

A water quality assegzsment has been performed
to determine the quality of water used for

A water gquality assessment has been performed
to determine the quality of water use for
chemical application or fertigation method.

If necessary, steps are taken to protect
irrigation water from potential direct and non-
point source contamination.

The farm sewage treatment system/sepltic
system is functioning properly and there is no
evidence of leaking or runoff.

There iz no municipallcommercial sewage
treatment facility or waste material landfill
adjacent to the farm.

Crop production areas are not located near or
adjacent to dairy, livestock, or fowl production
facilities unless adequate barriers exist.

Manure lagoons located near or adjacent to
crop production areas are maintained to prevent
leakingfoverflowing, or measures have been
taken to stop runoff from contaminating the

crop production areas.
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A documented pre-harvest asgessment iz made
on the crop production areas. Risks and
possible sources of crop contamination are
noted and assessed.

The number, condition, and placement of field
sanitation units comply with applicable state
andl/or federal regulations.

When question 2-2 iz answered "N/A" (sanitation
units are not required), a toilet facility is readily
available for all workers.

Field sanitation units are located in a location
that minimizes the potential risk for product
contamination and are directly accessible for
servicing.

A response plan is in place for the event of a
major spill or leak of field sanitation units or
toilet facilities.

All harvesting containers and bulk hauling
vehicles that come in direct contact with
product are cleaned and/or sanitized on a
scheduled basis and kept as clean as
practicable.
All hand harvesting equipment and implements
{knives, pruners machetes, etc.) are kept as
clean as practical and are disinfected on a
scheduled basis.

maged containers are properly repaired or

comes inte contact with product is in good
repair.

Light bulbs and glass on harvesting equipment
are protected so as not to contaminate produce
or fields in the case of breakage.
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Part 3 - HOUSE PACKING FACILITY
Receiving

a staging area prior to packing or processing is
protected from possible contamination.

Prior to packing, product is properly stored
and/or handled in order to reduce possible
contamination.

If applicable, the temperature of processing
water used in dump tanks, flumes, etc., is
monitored and is kept at temperatures
appropriate for the commodity.

Processing water is sufficiently treated to
reduce microbial contamination.
Water-contact surfaces, such as dump tanks,
flumes, wash tanks and hydro coolers, are
cleaned and/or sanitized on a scheduled basis.
Water treatment (strength levels and pH) and
exposure time is monitored and the facility has
demonstrated it is appropriate for the product.
Food contact surfaces are in good condition;
cleaned and/or sanitized prior to use and
cleaning logs are maintained.

Product flow zones are protected from sources
of contamination.

The water used for cooling and/or making ice
iz potable.

Any ice used for cooling produce is
manufactured, transported and stored under
zanitary conditions.



















ALL EMPLOYEES MUST
WASH HANDS BEFORE
HANDLING PRODUCE
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Part 4 - STORAGE AND TRANSPORTATION

Product, Containers & Pallets

The storage facility is cleaned and maintained in
an orderly manner.

Bulk storage facilities are inspected for foreign
material prior to use and records are maintained.
Storage rooms, buildings, and/or facilities are
maintained and sufficiently sealed or isolated
and are protected from external contamination.
Storage grounds are reasonably free of litter
and debris.

Floors in storage areas are reasonably

free of standing water.

Possible wastewater spillage is prevented from
contaminating any food handling area by
barriers, drains, or sufficient distance.

There is a policy describing procedures which
specify handling/disposition of finished product
which iz opened, spilled, or comes into contact
with the floor,

Packing containers are properly stored and
sufficiently sealed, to be protected from
contamination (birds, rodents, pests, and other
contaminants).

Pallets, pallet boxes, tote bags, and portable
bins, etc. are clean, in good condition and do
not contribute foreign material to the product.
Product stored outside in totes, trucks, bins,
other containers or on the ground in bulk is
covered and protected from contamination.
Hon-food grade substances such as paints,
lubricants, pesticides, etc., are not stored in
cloge proximity to the product.

Mechanical equipment used during the storage
process is clean and maintained to prevent
contamination of the product.
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Part 6-Wholesale Distribution Center/Terminal Warehouses
Receiving

All companies that supply fresh produce are
required to have passed a third party audit
verification of GAP andior GHP.

clean, in good physical condition and free from
cbvious objectionable odors, dirt andfor debris
at time of unloading.
Company does not accept produce items that
are loaded with or are not protected from
otentially contaminating products.
Refrigerated commuodities are monitored for
temperatures at the time of receiving.
The company has a written policy regarding the
digposition of product when temperatures are
not within the company’s guidelines at the time
of receiving.

Refrigerated rooms are monitored for
temperature and logs are maintained.
Thermometeris) are checked for accuracy and
records are available for review.

Refrigeration system condensation does not
come into contact with produce.

Refrigeration equipment {condensers, fans,
etc.) is cleaned on a scheduled basis.

lced product does not drip on pallets of
produce stored below,

Manufacturing, storage, and transportation
facilities used in making and delivering ice used
for cooling the product are sanitized on a
schedulaed basis.







Matt Burleson
SCDA
803-351-8898 Cell
803-737-2523 Office

mburleson@scda.sc.gov




Agribusiness Center for
Research & Entrepreneurship

SOUTH CAROLINA DEPARTMENT OF AGRICULTURE




6 Areas of Focus

> Research

> Entrepreneurship

> Agribusiness Grants

> Farm Link

> Food Hubs/Networks

> Policy




Track 1: > 4
Advanced Program

1) Application | el |

2) Business Plan

3) Marketing Plan

4) Pitch i




Track 1: End Result

» Opportunity to be awarded
$25,000

» Professional help with other grants

» Access to agribusiness mentors

» Site Visit

» Reporting




Track 2: Curriculum Program

In partnership with the Clemson Agribusiness Team

1) Creating a business plan
2) Marketing strategy
3) Giving a Pitch




Any Questions?

Contact Info:

Kyle Player
(Executive Director, ACRE)

kplayer@scda.sc.gov
Phone # 803-734-2324

ACRE: acre-sc.com

SCDA: agriculture.sc.gov



mailto:kplayer@scda.sc.gov

South Carolina Department of

Agriculture

Marketing

SC Farmer Resource Rodeo

February 7, 2019

 The South Carolina Department of Agwicult#re



SC Department of Agriculture
Certified SC

Fresh on the Menu

Agritourism
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SC Department of Agriculture

Certified SC:

Introduced in 2007, the purpose of the Certified South Carolina (CSC) program is to
increase sales for the state’s farmers through a branding campaign that easily identifies South
Carolina produce and products, encourages consumers to buy locally and create distribution
of locally grown.

Certified SC App:

The Certified SC Grown app makes it easy for you to find markets, restaurants and recipes
that feature Certified SC Grown ingredients. By including local products these locations are
providing the freshest and healthiest options in the state. And it’s good for the economy too,
because you're helping to support our local farmers and producers.




SC Department of Agriculture

Fre S h = Fresh on the Menu:

on téwenu 0 In 2009 the Fresh on the Menu program was introduced as part of CSC to identify
i 9' restaurants in SC that were sourcing at least 25% of their menu items from South Carolina.
& N

Fresh on the Menu App

The Fresh on the Menu app makes it easy for you to find restaurants that feature Certified
SC Grown ingredients. By including local products in the meals they prepare, these
restaurants are providing the freshest and healthiest options in the state.




SC Department of Agriculture

Agritourism:

In 2014 SCDA developed a program to

connect the consumer to agriculture.
Agritourism is when an agriculturally
based operation opens it doors to the
general public for recreational,
entertainment, or educational.
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A Manual for Successful
Agritourism in SC
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Agriculture.SC.Gov

SC/IDA

South §Carolina MEET THE COMMISSIONER ~ ABOUT  DIVISIONS RESOURCES NEWS FAQ

DEPARTMENT OF AGRICULTURE

AGRITOURISM STATE FARMERS MARKETS FARM TO SCHOOL AG ORGANIZATIONS




www.SCAgritourism.org

Welcome

South Carolina Agritourism Association

The only association dedicated to promoting and marketing South Carolina Agritourism Farms!



www.SCFarmFun.org

SEARCH SITF -~

MEET THE COMMISSIONER ~ ABOUT  DIVISIONS  RESOURCES NEWS  FAQ

AGRITOURISM FARMS

SECTION MENU

AGRITOURISM FARMS

AGRITOURISM FARMS

Stay connected to the latest news by signing up for the South Carolina Agritourism Industry newsletter,

CLICK HERE TO SUBSCRIBE TO THE AGRITOURISM NEWSLETTER

. What ¢ ch far?
Total: 380 Agritourism Farms What sanlssarsh fox

SC Agritourism Association Farms
ATHRASHER'S FARM, LLC MORE INFOQ
ABIDING VINE VINEYARD & WINERY Q ¢

AEOLIAN HILL MOREINEQ




November 2018 Agritourism Monthly Events Newsletter View this email in your browsse

&
o\

SC Farm Fun =2

Agritourism Events

November 20178 Newsletter

Thank you for signing up for our monthly newsletter to keep you informed about SC Agritourism
Events

Agritourism is agriculture based activities that brings people to farms, ranches, or other agricultural
settings. Be sure to visit www SCfarmfun.org and like the South Carolina Agritourism page on Faceboo#l
to plan your next fun adventure on the farm, home grown only in South Carolina!

November Events:

Find a Christmas tree farm near you! www.SCFarmfun.org
Search: Christmas

Support our SC Christmas Tree farmers, choose & cut your tree!
Family Farm Fun!
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CHRISTMAS EEP IT REAL.

La Belle Amie Vineyard Monthly Events

Afternoon music (weather permitting) on every Wednesday, Thursday, and Friday. There
no admission fee for those days.



Membership Dired’ory




SOUTH CAROILINA

AGRITOURISM PASSPORT

2019

Pick up your passport
to SC Farm Fun here! PASSPORT

Start collecting farm
stamps today to win

For official program ?éﬁf‘il’ﬂllﬁlsm

details and rules, see fssociation
page 3 of the passport. www.scfarmfun.org




MCCASKILL'S B
< &> FARM BREB

TODS: Tourism Oriented

Directional Signage to
promote agritourism and
tourist-related facilities in rural
areas, providing signage from
the closest primary route, a
designated SC or US route.



Certified Roadside Markets
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South Carolina Association of Farmers Markets




®© sC |
%@5 AGRITOURISM Fresh

o P 7lasociation o IW@
Erito> g -, v
For more info contact:
Jackie Moore
Agritourism Marketing Specialist
Jmoore@scda.sc.gov

(803) 734-2144
agriculture.sc.gov



SOUTH CAROLINA

SPECIALTY

Crop Growers

—— ASSOCIATION=—



The mission of the SC Spec:lalty Crop Growers
Association 1s to support promotional, research,

and educational efforts for improving the
marketing and quality of production of fresh
fruit, vegetable, and specialty crops grown in
South Carolina.




| WHY JOIN?

! . a2 ”}{4\ ;'

ADVOCACY EDUCATION

GRANTS

COMMUNITY
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PROGRAM
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SHARE
PROGRAM
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HOW TO JOIN

|\

) ° Yearly membershlp is $25

y Apphcatlons can be found onhne
at www.scspecilaltycrop.com
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SC Department of Education — Program Coordinator
Ben Sease — bsease@ed.sc.gov 803-734-8045
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USDA | FARM=~SCHOOL
Farm to SChOOl | PROGRAM

National movement

» National Farm to School Network

Farm to school empowers children and their families
to make informed food choices while strengthening the

N , . NATIONAL
local economy and contributing to vibrant communities FARM to SCHOOL

http://www.farmtoschool.org/ NETWORK
% Farm to School Act of 2017 ***

South Carolina Department of Agriculture
» Katie Pfeiffer, SCDA Core Partner

» Administering Agency

» Legislative Support



http://www.farmtoschool.org/

STARTING

INYOUR SCHOOL

THE 5C FARM TO SCHOOL PROGRAM 1S COMPRISED OF THE FOLLOWING FOUR COMPONENTS:

Purchase at least two South
Carolina Grown fruits and
vegetables from a local farmer,
farmers’ market, food distributor,
efc.

Example: Purchase peaches
grown In South Carolina instead
of Georgia.

Promote South Carolina grown
fruits and vegetables as part of
the school meal and in the
cafeteria.

Example: Replace fruits and
vegetables already on the menu
with produce grown in South
Carolina.

Integrate nutrition/agriculture
education through hands-on
learning activities.

Examples: Sample some local
produce and have a taste fest,
visit a U-pick farm, or even invite
a farmer to speak to your
students!

Establish or revitalize a vegetable
and/or fruit garden at your
school.

Note: This may require an initial
expense, such as containers,
seads/plants, and gardening tools.
If needed, seek support and
donations from parents and/or
the local community.



SCDE — Office of Health and Nutrition

National School Lunch Program

School Breakfast Program

Summer Food Service Program

Fresh Fruit and Vegetable Program

Special Milk Program

SNASC Conference / School Nutrition Showcases
Food Safety (ServSafe, HACCP)

Procurement Regulations

Agriculture and Nutrition Education



https://www.fns.usda.gov/nslp/national-school-lunch-program-nslp
https://www.fns.usda.gov/nslp/national-school-lunch-program-nslp
https://www.fns.usda.gov/nslp/national-school-lunch-program-nslp
https://www.fns.usda.gov/sbp/school-breakfast-program-sbp
https://www.fns.usda.gov/sbp/school-breakfast-program-sbp
https://www.fns.usda.gov/sfsp/summer-food-service-program
https://www.fns.usda.gov/sfsp/summer-food-service-program
https://www.fns.usda.gov/ffvp/fresh-fruit-and-vegetable-program
https://www.fns.usda.gov/ffvp/fresh-fruit-and-vegetable-program
https://www.fns.usda.gov/smp/special-milk-program
https://www.fns.usda.gov/smp/special-milk-program

Farmer Profiles — www.scfarmtoschool.com
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Recipe Cards —www.scfarmtoschool.com
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SOUTH CAROLINA

O F TR 8T = MONTH FARM £SCHOOL

For more information about other fruits and vegetables For more information about South Carolina
avallable in South Carolina esach month, please visit Farm to School, including recipes, please visit

CERTIFIEDSCGROWN.COM SCFARMTOSCHOOL.COM
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SOUTH CAROLINA

FARM 2 SCHOOL

SC Department of Education — Program Coordinator
Ben Sease — bsease@ed.sc.gov 803-734-8045



mailto:bsease@ed.sc.gov

Healthy People. Healthy Communities

South Carolina Department of Health and Environmental Control

Office of Solid Waste Reduction and Recycling

Adah Gorton
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V’dhec South Carolina Department of Health and Environmental Control

Healthy People. Healthy Communities.

DON'T WASTE

PREVENT ¢« DONATE ¢« COMPOST

www.scdhec.gov/dontwastefoodsc
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BECGd waste is the No. 1 item It is estimated that as muc
b ? thrown away! as 40 percent of all of the
food produced nationwide is
never eaten — a loss valued at mor

than $218 billion annually.
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Healthy People. Healthy Communities.

Don’t Waste Food SC is for Everyone

Campaign is designed to increase awareness of the economic, environmental and social
Impacts of food waste through education, outreach and technical assistance.

The goal of the campaign is to cut food waste in half by 2020

by informing and inspiring individuals, businesses,
schools and communities.

Developed partnerships with Department of Commerce
and Department of Education.

Hosted press events in Columbia, Charleston,
Greenville and Horry counties.

Printed and online materials available
for technical assistance.

| L el
J Your Fridge & Food Safety .
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Healthy People. Healthy Communities.

Product dates
don’t necessarily
mean the product
IS unsafe to
consume.

In this case, BEST
BY means the
product will taste
best if used by
April 5, 2017.




A Guide for Reducing Food Waste at Home

YWdhec

PREVENT - DONATE - COMPOST

Provided by DHEC's Office of Solid Waste Reduction & Recycling

. Plan ahead. Create a meal plan based on items you already have at

home.

. Shop smart. Make a list of item you still need and stick to it.

. Understand the labels. "Sell by,” “use by” and “best by” are not

expiration dates. Take smell test to see if items are still ok to eat.

. Prep right. Prep and portion food when you get home from the store.

. Only cook what you’ll eat. Plan accordingly for your family or

guests unless you love leffovers.

. Be creative. Use leftover meals to make new meals.

7. Store correctly. Your fridge should be 40°F and your freezer should be

0°F. Make sure to put the older items up front so they get used first.

Love your food! Eo DSC

Don't Waste Food SC Guide

QUICK TIPS

FOR REDUCING
FOOD WASTE AT HOME

1. Plan ahead.
Create a meal plan
based on items you
already have at home.

2. Shop smart.
Make a list of items you
still need and stick to it.

3. Understand the labels.
"Sell by,” “vse by” and “best by” are not
expirafion dates. Take a smell test to
see if items are still good to eat.

4. Prep right.
Prep and portion food
when you get home from

the store.

5. Only cook what
you'll eat.
Plan accordingly
for your family or
guests unless you love
leftovers.

6. Be creative. Use leftover meals to make
new meals.

7. Store correctly.
Your fridge should be
40°F and your freezer
should be O°F. Make
sure to put the older
items up front so they
get used first.

LOVE YOUR FOOD!

DO WASTE <
F ODSC Wdhec

TRIVENT » DONATE » COMPOST

www.scdhec.gov/dontwastefoodsc

Printed on RECYCLED Paper OR-1787 9/18



South Carolina Department of Health and Environmental Control
Healthy People. Healthy Communities.

SHARE TABLE TEMPERATURE LOG
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Don’t Waste Food SC is for Businesses

 More than 100 attendees at the 2017 Don’t RESTAURANTS, GROCERY STORES & SCHOOLS

Waste Food SC Summit — also the one year CAN DONATE F

anniversary of the campaign kickoff.

Restaurants, grocery stores Check with your local food banks, food rescue
and schools can donate. s and other non-profits. To find a bcl

« The Smart Business Recycling Program e ot | s, bk e e s

Health and Environmental

Who can donate? DON%ASTE Where to donate?

Control encourages donation as long as all food

offers site visits to help businesses plan out ity et are foowed Federal and stats logllation provides

What to donate?

recycling programs including food waste Nom perihabl .. canne fod) and perishable food T 0L P coad Samarar o Soneten e
N O P Ry v product donated in goad faith later cause harm to the
T TART recipient.
,""‘!‘ &l

reduction.

South Catolina’s legislation also protects good faith

v 4
\'dhec donors from criminal and civil habdlity
Peted o0 IECYCISD Peper OR35S 07

www.scdhec.gov/dontwastefoodsc

* Food inspectors are giving out information
cards to businesses and restaurants (o
encourage food waste reduction and
donation.

DON'T WASTE

F

PREVENT ¢« DONATE ¢« COMPOST
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Don’t Waste Food SC is for Farmers

 The protection described on the “Can RESTAURANTS, GROCERY STORES & SCHOOLS
Donate” card also applies to farms. CAN DONATE F
« Farmers can donate to local food banks, =z DS fw::’."

simalth snd Envirooesental
Comtred estOunepes donatnn i lung w off &

Federal and state legisliation provides

shelters and other community organizations e

independently or using tools like the Food R A —a

Wahec

Rescue US app.

www.scdhec.gov/dontwastefoodsc

@

1. DONATE
D 4 DON'T WASTE
y A48V 1'8 3. FEED CITY OF COLUMBIA. SC w Fgegmpewgogfmg !:,!,.,Eunl,‘,' S F

. A FOUD POLICY COMMITTEE OJ i ion i : x
E PREVENT e DONATE « COMPOST
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DWFSC Ambassadors

Becoming a DWFSC Ambassador only
requires two steps: participation in a food

waste reduction effort and promotion of that DON‘li WASTE

effort and the DWFSC campaign.

Each ambassador — from farmers to individ
consumers, nonprofits, faith-based WAYS TO PROMOTE
communities, grocery stores, restaurants,
caterers, governments, schools,
colleges/universities and more — has the
opportunity to reduce food waste. 45 -l

The ambassador program will highlight those
participating in and promoting Don’t Waste

WAYS TO PARTICIPATE

A GUIDE TO BECOMING A

NTe DO IATE'LUVPCST

AMBASSADOR

www.scdhec.gov/dontwastefoodsc

Food SC through the website, social media,
success stories and workshops.

F

PRE

VENT »

DON'T WASTE

DONATE « COMPOST
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About Us

Who We Are HFIASISSé‘
HOPE

98¢ out of every dollar donated goes
by gathering and sharing quality food toward our mission to provide food to

with dignity, compassion and education. those in need.

Harvest Hope was founded in 1981

to provide for the needs of hungry people

We distribute more pounds of food to hungry people than any other hunger relief

organization in central South Carolina.

AlDB

INTERNATIONAL

Since 1919 South Carolina Department of Health
‘R and Environmental Control

*DSS

SOUTH CAROLINA

DEPARTMENT of SOCIAL SERVICES

Providing for the needs of hungry people by gathering and sharing quality food with dignity, compassion and education.


https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjygKiW3PTUAhWCbj4KHQrcD08QjRwIBw&url=https://designway4u.blogspot.com/2017/03/ocha-vector-logo-2.html&psig=AFQjCNHIQ3VYno-2fFygx4ajjVAF-yJemQ&ust=1499432652314481
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiM1fOz3fTUAhUBUj4KHfCNBSQQjRwIBw&url=http://dac.cs.vt.edu/sponsor/u-s-department-of-agriculture/&psig=AFQjCNHgFRXekHAqaCZEwFqQV1dn0DRgTA&ust=1499432954084508

20 Counties

.Sou’rh Carolina Service Area Q )
A S

Annual Servings H/FQQR ean®

More than 27 million pounds of food l ' O PE

More than 22 million meals

1inb 1iné
children & seniors
are at risk of missing

meals
each week

Breakdown of Service Area
Upstate (2 Counties)
Midlands (9 Counties)
Pee Dee (9 Counties)

Providing for the needs of hungry people by gathering and sharing quality food with dignity, compassion and education.



. Fast Facts

Food Bank vs. Food Pantry
Food Banks store food to be distributed to the community, including food
pantries. Food Pantries are the ones who distribute the food to clients directly.

South Carolina Stats

+ 3.8% unemployment rate

« 7™Min the nation for food hardship

+ 18% of households are food insecure

+ 15% of the population live below the poverty level

Hunger and Health

*  Pregnant women who are undernourished are more likely to have low birth
weight babies. These infants are more likely to suffer delays in development
and are more likely to have behavior and learning disabilities.

* Hungry children suffer 2-4 fimes more health problems than non-hungry
children.

« Children living in food insecure households can also suffer from anxiety,
negative feelings about self-worth, and hostility towards the outside world.

* Hunger exacerbates chronic and acute diseases and speeds the onset of
degenerative disease among the elderly.

Where Does Our Food Come From?
Retail and Wholesale
USDA
Farms and Produce Distributors
Manufacturers
Salvage
General Public and Food Drives
Purchased

Where Does Our Money Come From?
Donations (individuals, corporations, churches,
organizations and events)

Program Funding
Agency Partnerships
Foundations and Grants
Government Funding
United Way

Misc.

Providing for the needs of hungry people by gathering and sharing quality food with dignity, compassion and education.




.Who We Serve

In 2018, we served over 2 million individuals through our food
pantries, programs and agencies.

HHOPE-
HOPE

About Our Clients

60% have a monthly income less than $1,000

Education Levels Among Adult Clients

. Less than High School

57% have unpaid medical bills

. High School or Equivalent

46% are households of single parents with children younger than 18 [l 7-ade school

2%
Some college or 2 yr degree

35% are households with children younger than 18

. Completed college or higher

35% do NOT have access to a working car
32% have at least one member of the family in poor health

28% have at least one member of the family with no health insurance

Employment Status of Adults under the age of 65

23% are households with family members that are 65 or older

21% do NOT have access to a working telephone Bl vnemployed

T Part-time
B Ful-time

11% are homeless

11% are households with grandchildren

10% do NOT have access to a place where they can prepare a meal

Providing for the needs of hungry people by gathering and sharing quality food with dignity, compassion and education.



How We Serve
Mobile and Emergency Food Pantries i:fslssé

to our doors for help and give us face-to-face interaction with our

neighbors who are dealing with hunger. During these interactions, we “Thank you so much for your help foday, | can't fel

hear the very real stories of their day-to-day struggles. you how much it meant. My 3 year old ate saltines for
‘lunch’ this weekend...l was near tears by the time |
finally made it inside of the warehouse where your

. volunteers loaded up my cart. God bless your
In FY 2018, HHFB served 10.7 million meals out of our EFPs. organization,

Our Emergency Food Pantries (EFPs) provide service to those who come

-Harvest Hope EFP client

Harvest Hope's Mobile Food Pantries (MFPs) deliver the gift of food to rural areas
and communities in the most remote pockets of poverty that are isolated from
other forms of hunger relief. We conduct approximately 300 MFPs for struggling
families in their own communities.

I l I I I | In FY 2018, HHFB served 1 million meals out of our MFPs.

Providing for the needs of hungry people by gathering and sharing quality food with dignity, compassion and education.



How We Serve
Mobile and Emergency Food Pantries A S
| Jeney | HHOPE:

OPE

Reasons People Experience Food Insecurity

78%
29%
HAD TO CHOOSE HAD TO CHOOSE HAD TO CHOOSE HAD TO CHOOSE HAD TO CHOOSE
BETWEEN FOOD BETWEEN FOOD BETWEEN FOOD BETWEEN FOOD BETWEEN FOOD
AND UTILITIES AND RELIABLE AND PAYING FOR AND PAYING THEIR AND PAYING
TRANSPORTATION MEDICAL CARE OR RENT OR EDUCATION COSTS
MEDICATION MORTGAGE
How We Help

 |dentify reasons for hunger
« Connect with community resources
* Provide an assortment of food

Providing for the needs of hungry people by gathering and sharing quality food with dignity, compassion and education.



How We Serve
Agency Distribution

Harvest Hope is a critical line of support for partner agencies who take our feeding
mission directly to their neighbors in the most economically fragile communities.

Harvest Hope
provides
food service delivery
for

over 500 pariner

HARVEST

HOPE

agencies

in South Carolina.

Partner agencies are non-profit organizations providing the community with a food
pantry, soup kitchen or other program to feed hungry people. They include faith-
based organizations, family shelters, and after school programs.

Providing for the needs of hungry people by gathering and sharing quality food with dignity, compassion and education.



How We Serve

Emergency Preparedness

We are prepared to quickly mobilize and provide food to South
Carolinians that may be impacted by man made or
natural disasters.

In 2018, Harvest Hope provided over 2.5 million meals, valued at
$5.4 million, to areas affected by Hurricane Florence.

Providing for the needs of hungry people by gathering and sharing quality food with dignity, compassion and education.
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. Food Assistance Programs
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. How Your Company Can Help
Give M .D te Food. Volunteer. A S
Ive voney. vonaie roo olunreer H‘i'.l.' 8’5&

- O PF

INCENTIVE DRIVEN EVENTS

Offer prizes for donors!
Casual day, special parking spots, free lunch efc.

IN OFFICE FOOD DRIVES

Start a friendly competition between departments or floors!

VIRTUAL FOOD DRIVES

A great option for those who prefer to donate online.

OTHER EVENTS

Bake sale, walk-a-thon, donation jars etc.
Anything can be made into a fundraiser!

SPONSORSHIP

Sponsor an event or food assistance program.

Providing for the needs of hungry people by gathering and sharing quality food with dignity, compassion and education.



.How You Can Help
Give M .D te Food. Volunteer. A S
Ive voney. vonaie roo olunreer Hj:' 8’5&

- O PF

FUNDRAISERS

Make a monetary donation.

FOODRAISERS

Host a local food drive.

FRIENDRAISERS

Gather some friends fo volunteer.

For more information on how you can help, please contact
Quinn Hayes at 803.254.4432 x 1145 or ghayes@harvesthope.org.

Providing for the needs of hungry people by gathering and sharing quality food with dignity, compassion and education.



QUESTIONS?

For more information on how you can help,
please contact:
Quinn Hayes
803.254.4432 ext. 1145
ghayes@harvesthope.org

Providing for the needs of hungry people by gathering and sharing quality food with dignity, compassion and education.



Rebecca Martin
Rural Resource Coordinator

South Carolina Association for
Community Economic
Development (SCACED)

rebecca@scaced.org
843-579-9855

Scaced.org

'_'.JEH ]"

Rural Resource Coalition SC

Growing economies through stronger communities

Ruralrc.org | Facebook: @gorrcsc



Rural Resovurce Coalition SC

About RRC

The Rural Resource Coalition SC (RRCSC) is an alliance
of affordable housing, agriculture, community
development, conservation, forestry, heirs' property
and tourism leaders. The group works on behalf of all
of SC’s residents to strengthen the state's rural
communities and optimize stewardship of natural
resources.

o Connect rural communication to resources

o Small Farm & Landowner Workshops (with
USDA/Natural Resource Conservation Service)

o Preserve small family farms/land conservation
o Cultural preservation

o Sustainable rural economic development
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