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What is the  

Produce Safety Rule? 

Section of the FOOD SAFETY MODERNIZATION ACT  

Outlines federal regulatory standards for the safe 

production, harvesting, and handling of Fruits & 

Vegetables 

Proactive instead of reactive approach 



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 

 It 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  Free  Confidential 

  

 What an inspection may look like 

 One-on-One educational opportunity 

 Conversational approach 

 Provide tools and resources 

 



Compliance Dates 

 



Charlsy Terry 
cterry@scda.sc.gov 

(803) 730-6179 

 

Will Lever 
wflever@scda.sc.gov 

(803) 704-4435 

 

Contact Us! 

Brooke Horton 
bhorton@scda.sc.gov 

(803) 351-1244 

 



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 

organisms.  

• Developed in 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. 

• It emphasizes factors, such as: 

• Water quality 

• Tool & equipment cleanliness 

• Proper employee hygiene practices 

• Proper chemical & fertilizer application 

• 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 

• Tomato Food Safety GAP Audit Protocol 

• Mushroom GAPs 

• California Leafy Greens Marketing Agreement 

• Arizona Leafy 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 is 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 is 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 – GFSI 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 

Orientation 

• Worker Health, Hygiene, and Break Area  

• Emergency SOPs for Food that has come into 

contact with feces, blood, saliva, or other bodily 

fluids 

• Water Usage 

• Manure and Bio-solid Usage 

• Sewage Treatment and Soils 

 

• Animal and Wildlife Control 

• Chemical Usage 

• Traceability 

• Equipment Maintenance 

• Facility Maintenance 

• Pest Control 

• Shipping and Transportation 

• 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 GAPs 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... 

 



 



Traceability 

• What happens to a farm’s product after it 

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.” 

 



 



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: NEW markets... and maintain old ones. 

 



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 $$$ towards water testing 

 



Basic GAP/GHP 

Audit Examples 





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










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




Farmers are required to score at 
least 80% of the total possible 

points to pass each section of the 
audit. 

 
Everyone must pass the general 
questions section to proceed to 

the following sections of the 
audit. 
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Matt Burleson 
SCDA  

803-351-8898 Cell 

803-737-2523 Office 

mburleson@scda.sc.gov 





6 Areas of Focus 

 

 Research  

 

 Entrepreneurship 

 

 Agribusiness Grants 

 

 Farm Link  

 

 Food Hubs/Networks 

 

 Policy 

 



Track 1:   
Advanced Program 

 

 

1) Application  

 

2) Business Plan 

 

3) Marketing Plan 

 

4) Pitch 

 

 

 



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


 
S o u t h  C a r o l i n a  D e p a r t m e n t  o f  

A g r i c u l t u r e  
M a r k e t i n g  

 
S C  F a r m e r  R e s o u r c e  R o d e o  

F e b r u a r y  7 ,  2 0 1 9  
 



SC Department of Agriculture 

Certified SC 
 
Fresh on the Menu 
 
Agritourism 
 



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 
Fresh on the Menu:  

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

 

 

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. 
 

               
 
 
 



agritourism is both  

on-farm & off-farm 





Agriculture.SC.Gov 



www.SCAgritourism.org 



www.SCFarmFun.org 











Certified Roadside Markets 





South Carolina Association of Farmers Markets 



For more info contact: 
Jackie Moore 

Agritourism Marketing Specialist 
jmoore@scda.sc.gov 

(803) 734-2144 
agriculture.sc.gov  





MISSION  

The mission of the SC Specialty Crop Growers 
Association is 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? 

ADVOCACY 

RESOURCES 

GRANTS 

COMMUNITY 

EDUCATION 



GRANTS 

COLD 
STORAGE COST 

SHARE 
PROGRAM  

WATER 
QUALITY 

ANALYSIS COST 
SHARE 

PROGRAM  

SPECIALTY 
CROP FARMS 

AND E-
COMMERCE 
WORKSHOP 



HOW TO JOIN 

• Yearly membership is $25  

• Applications can be found online 
at www.scspecialtycrop.com 



LauraKate Anderson 
803-734-2224 

landerson@scda.sc.gov 



SC Department of Education – Program Coordinator 

Ben Sease – bsease@ed.sc.gov   803-734-8045 

 

mailto:bsease@ed.sc.gov


Farm to School 

 National movement 

 National Farm to School Network  

 Farm to school empowers children and their families  

 to make informed food choices while strengthening the  

 local economy and contributing to vibrant communities 

      http://www.farmtoschool.org/ 

   *** Farm to School Act of 2017 *** 

 

 South Carolina Department of Agriculture 

 Katie Pfeiffer,  SCDA Core Partner 

 Administering Agency 

 Legislative Support 

 

http://www.farmtoschool.org/




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 



Recipe Cards – www.scfarmtoschool.com 





www.scfarmtoschool.com 



SC Department of Education – Program Coordinator 

Ben Sease – bsease@ed.sc.gov   803-734-8045 

 

mailto:bsease@ed.sc.gov


Office of Solid Waste Reduction and Recycling 

Adah Gorton 



www.scdhec.gov/dontwastefoodsc 





Food waste is the No. 1 item 
thrown away! 

South Carolina produced  
an estimated  

641,000 tons of food 
waste in FY2016. 

It is estimated that as much  
as 40 percent of all of the  

food produced nationwide is 
never eaten – a loss valued at more 

than $218 billion annually.   

Nearly 800,000 
South Carolinians 

are  
food insecure. 

South Carolina produced  
an estimated 688,000 
tons of food waste in 

FY2017. 

Nearly 700,000 
South Carolinians 

are  
food insecure. 



• 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. 

Don’t Waste Food SC is for Everyone 



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. 







• More than 100 attendees at the 2017 Don’t 

Waste Food SC Summit – also the one year 

anniversary of the campaign kickoff. 

• The Smart Business Recycling Program 

offers site visits to help businesses plan out 

recycling programs including food waste 

reduction.  

• Food inspectors are giving out information 

cards to businesses and restaurants to 

encourage food waste reduction and 

donation. 

 

Don’t Waste Food SC is for Businesses 



• The protection described on the “Can 

Donate” card also applies to farms. 

• Farmers can donate to local food banks, 

shelters and other community organizations 

independently or using tools like the Food 

Rescue US app. 

 

Don’t Waste Food SC is for Farmers 



DWFSC Ambassadors 

• Becoming a DWFSC Ambassador only 

requires two steps: participation in a food 

waste reduction effort and promotion of that 

effort and the DWFSC campaign.  

• Each ambassador – from farmers to individual 

consumers, nonprofits, faith-based 

communities, grocery stores, restaurants, 

caterers, governments, schools, 

colleges/universities and more – has the 

opportunity to reduce food waste.  

• The ambassador program will highlight those 

participating in and promoting Don’t Waste 

Food SC through the website, social media, 

success stories and workshops. 



Providing for the Needs of Hungry People by Gathering and Sharing Quality Food with Dignity, Compassion and Education 

Harvest Hope was founded in 1981 

to provide for the needs of hungry people 

by gathering and sharing quality food 

with dignity, compassion and education.  

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

relief organization in South Carolina. 

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



Providing for the Needs of Hungry People by Gathering and Sharing Quality Food with Dignity, Compassion and Education 

Harvest Hope was founded in 1981 

to provide for the needs of hungry people 

by gathering and sharing quality food 

with dignity, compassion and education.  

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

organization in central South Carolina. 

98¢ out of every dollar donated goes 

toward our mission to provide food to 

those in need. 

About Us 
Who We Are 

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


Providing for the Needs of Hungry People by Gathering and Sharing Quality Food with Dignity, Compassion and Education 

Annual Servings 

More than 27 million pounds of food 

More than 22 million meals 

Breakdown of Service Area 

Upstate (2 Counties) 

Midlands (9 Counties) 

Pee Dee (9 Counties) 

1 in 6 

seniors 

are at risk of  missing 

meals 

each week 

1 in 5 

children & 

South Carolina Service Area 
20 Counties 

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



Providing for the Needs of Hungry People by Gathering and Sharing Quality Food with Dignity, Compassion and Education 

Fast Facts 

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

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  

• 7th in 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 times 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 

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

In 2018, we served over 2 million individuals through our food 

pantries, programs and agencies.  
 

About Our Clients 

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

57% have unpaid medical bills 

46% are households of single parents with children younger than 18 

35% are households with children younger than 18 

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 

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

21% do NOT have access to a working telephone 

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 

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

In FY 2018, HHFB served 10.7 million meals out of our EFPs. 

Our Emergency Food Pantries (EFPs) provide service to those who come 
to our doors for help and give us face-to-face interaction with our 
neighbors who are dealing with hunger. During these interactions, we 
hear the very real stories of their day-to-day struggles.  

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.  

“Thank you so much for your help today, I can’t tell 
you how much it meant. My 3 year old ate saltines for 
‘lunch’ this weekend…I was near tears by the time I 
finally made it inside of the warehouse where your 

volunteers loaded up my cart. God bless your 
organization. 

-Harvest Hope EFP client 

How We Serve 
Mobile and Emergency Food Pantries 

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



Providing for the Needs of Hungry People by Gathering and Sharing Quality Food with Dignity, Compassion and Education 

How We Help 

• Identify reasons for hunger 

• Connect with community resources 

• Provide an assortment of food 

Reasons People Experience Food Insecurity 

How We Serve 
Mobile and Emergency Food Pantries 

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



Providing for the Needs of Hungry People by Gathering and Sharing Quality Food with Dignity, Compassion and Education 

 

Harvest Hope 

provides 

food service delivery 

for  

over 500 partner 

agencies 

in South Carolina. 

 

 

 
 

         

         

How We Serve 
Agency Distribution 

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. 

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.  

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



Providing for the Needs of Hungry People by Gathering and Sharing Quality Food with Dignity, Compassion and Education 

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. 

How We Serve 
Emergency Preparedness 

Providing for the needs of hungry people by gathering and sharing quality food with dignity, compassion and education. 
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Providing for the Needs of Hungry People by Gathering and Sharing Quality Food with Dignity, Compassion and Education 

Food Assistance Programs 

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



Providing for the Needs of Hungry People by Gathering and Sharing Quality Food with Dignity, Compassion and Education 

Did You Know? 
 

Each dollar contributed to our general 

fund can provide five meals to the 

hungry. 
 

Every $7.50 contributed to our 

backpack program provides a child 

with a weekend’s worth of meals and 

snacks. 
 

For just $15, a holiday box can provide a 

whole family with food for Christmas or 

Thanksgiving. 
 

Volunteering is just as important as 

money. Without our volunteers, we 

couldn’t package and move food out 

to those in need. 

 

How Your Company Can Help 
Give Money. Donate Food. Volunteer. 

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

INCENTIVE DRIVEN EVENTS 
Offer prizes for donors! 
Casual day, special parking spots, free lunch etc. 

 

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 

FRIENDRAISERS   

Gather some friends to volunteer. 

FUNDRAISERS 
Make a monetary donation. 

FOODRAISERS  
Host a local food drive. 

Did You Know? 
 

 

Volunteering is just as 
important as money. Without 

our volunteers, we couldn’t 

package and move food out 

to those in need. 

 

On average, we save 

$1,300,000 in labor costs 

annually due to our 10,000+ 

volunteers! 

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

How You Can Help 
Give Money. Donate Food. Volunteer. 

Providing for the needs of hungry people by gathering and sharing quality food with dignity, compassion and education. 
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For more information on how you can help,  
please contact:  

Quinn Hayes 

803.254.4432 ext. 1145 

qhayes@harvesthope.org 

QUESTIONS? 

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



South Carolina Association for 
Community Economic 

Development (SCACED) 

 

rebecca@scaced.org  

843-579-9855 

Scaced.org 

Rebecca Martin 
Rural Resource Coordinator 

Ruralrc.org | Facebook: @gorrcsc 



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 


