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MEET SOUTH CAROLINA’S
COMMISSIONER OF AGRICULTURE
NAME: Hugh E. Weathers
WIFE: Blanche Weathers, raised on an Upstate peach farm
CHILDREN: 3 sons – Gill, Edward, and Julius
GRANDCHILDREN: 3
HOMETOWN: Bowman, South Carolina
ALMA MATER: University of South Carolina, 1978
(Commissioner Weathers also received an honorary doctorate
of Humanities in Public Service from USC in 2019)

Sean Rayford
S O U T H C A R O L I N A D E PA R TM E N T O F
A G R I C U LT U R E L E A D E R S H I P
COMMISSIONER OF AGRICULTURE
Hugh E. Weathers
ASSISTANT COMMISSIONER FOR EXTERNAL AFFAIRS
AND ECONOMIC DEVELOPMENT
Clint Leach
ASSISTANT COMMISSIONER FOR CONSUMER PROTECTION
Derek M. Underwood
ASSISTANT COMMISSIONER FOR AGENCY OPERATIONS
Aaron Wood

YEARS IN OFFICE: 16
YEARS IN FARMING: All his life. Formerly a dairy farmer,
Commissioner Weathers now grows peanuts, corn,
cotton, and other crops.
FAVORITE VEGETABLE: Squash or okra
FAVORITE DESSERT: Most anything Blanche makes, but
homemade butter pecan ice cream tops the list.
WHY HE LOVES WORKING ON BEHALF OF SOUTH CAROLINA
AGRICULTURE: “I love helping make a difference in the lives
of people who make a difference for others.”
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This magazine is published annually by the
South Carolina Department of Agriculture.
P.O. Box 11280, Columbia, SC 29211
803-734-2210 | emoore@scda.sc.gov
This work is protected by copyright and no part
of this publication may be reproduced in whole
or in part without written consent.

Fresh, local ingredients and exemplary talent have made South Carolina a culinary destination.
Bring a taste of the Palmetto State to your table with Chef Frank Lee’s take on the deliciously
versatile shrimp and grits, plus other Southern favorites at DiscoverSouthCarolina.com/recipes
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Growing
All the Time

Top 10
Agricultural
Commodities

AGRICULTURE IN SOUTH C AROLINA

#1 | BROILERS

24,791

4.7 million

Farms

Acres of Land Farmed

Agribusiness is SC’s

Accounts for

#1 industry

246,957 jobs

$979 million
A broiler is any chicken raised for
meat – and it’s the highest value
farm product in South Carolina.

#2 | T U R K E Y S

$500 million
South Carolina ranks 8th in the
nation in turkey production.

$46.2 billion

Total Economic Impact

$9.6 billion

in Annual Labor Income

Sources: Census of Agriculture (USDA National Agricultural Statistics Service, 2017);
USDA Economic Research Service; The Economic Impact of Agribusiness in South
Carolina and the Certified South Carolina Grown Campaign (Von Nessen, 2020)
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#3 | C O R N

$168.8 million
Field corn grown in South Carolina
is used in food ingredients like corn
starch and corn syrup, as well as in
fuel, plastics, and animal feed.

#4 | C AT T L E & C A LV E S

$133.7 million

The beef industry is a cornerstone of South Carolina
agriculture.

Other Key
Industries

#5 | S O Y B E A N S

$125.8 million
We’re not talking edamame here – soybeans grown
in South Carolina are used for oil, animal feed, and
much more.

#6 | C O T T O N

$109 million
South Carolina farmers grow Upland cotton, much of
which is sold on the international market for use in textiles.

PEACHES
Most years, South Carolina grows
more peaches than any other Eastern
state, and is second in the nation only
to California. Small, bright and juicy,
South Carolina peaches measure
extremely high on the Brix scale, a
measure of sweetness.

#7 | C H I C K E N E G G S

$93 million

Between eggs, broilers, and turkeys, the poultry
industry is integral to South Carolina agriculture.

#8 | P E A N U T S

$83.5 million
South Carolina has become a leader in peanut production,
growing two popular types of peanuts: runner type,
used chiefly in peanut butter and peanut products, and
Virginia type, usually sold in the shell for snacking.

WAT E R M E L O N S
With more than 600 farms growing
watermelons statewide, this tasty
symbol of summer is a beloved
South Carolina crop.

#9 | F L O R I C U LT U R E

$68.6 million

From sod farms to cut flowers to nursery plants, floriculture
is more than a budding industry in South Carolina.

#10 | T O B A C C O

$49 million

Historically among the most important crops in the
state, tobacco is grown mostly in the Pee Dee region.

HORSES
South Carolina’s equine industry
contributes nearly $2 billion and
29,000 jobs annually to the state’s
economy.
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What’s
In Season

Winter
DECEMBER

JANUARY

FEBRUARY

MARCH

Apples
Arugula
Beets
Broccoli
Cauliflower
Collards

Eating locally means eating seasonally.
To find the freshest South Carolina food,
you first need to know what’s in season.
Some foods, like hydroponic lettuces and
microgreens, can be grown year round
in greenhouses or high tunnels. Others,
like peaches or pecans, require the right
seasonal conditions and dedicated farming
techniques. In South Carolina we’re blessed
with diverse geography and seasonal
variation, resulting in a full year of delicious
local foods.

Fennel
Kale
Leeks

Leeks

Lettuces

Lettuces

Microgreens
Mushrooms
Mustard & Turnip Greens
Napa Cabbage
Parsley

Parsley

Pecans
Radishes

Radishes

Sweet Potatoes
Turnips
Cabbage
Asparagus
Bok Choy
Kohlrabi
Strawberries
Swiss Chard
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Spring

Summer

APRIL

MAY

JUNE

JULY

Autumn
AUGUST

SEPTEMBER

OCTOBER

NOVEMBER

Apples
Arugula

Arugula
Beets
Broccoli

Broccoli

Cauliflower

Cauliflower
Collards

Fennel

Fennel

Lettuces

Mustard & Turnip Greens
Napa Cabbage
Parsley

Parsley
Pecans
Radishes
Sweet Potatoes
Cabbage
Bok Choy
Kohlrabi
Swiss Chard

Blueberries
Onions

Onions

Peas (Sugar/Snap)
Basil
Beans (Snap/Pole)
Cucumbers

Cucumbers

Potatoes
Summer Squash
Sweet Corn
Zucchini
Blackberries
Cantaloupe

Cantaloupe

Eggplant
Herbs
Okra
Peaches
Peppers
Plums
Tomatoes

Tomatoes

Watermelon
Butter Beans
Figs
Muscadine Grapes
Peanuts (Green)
Squash (Hard)
Pears
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Soybeans
Spreadsheets

3 R D GENER ATION FARMER
R ACHAEL SHARP TAKES
LE ADERSHIP SERIOUSLY

AND

BY APRIL BLAKE

PHOTOS BY SEAN RAYFORD
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W

What does a farmer’s office look
like? There are fewer tractor gears
and more open spreadsheet tabs
and piles of paperwork than one
might think. Seeing the reality of the
hidden side of farming makes farmer
Rachael Sharp’s transition from
law clerk to farmer seem much less
radical.
Rachael is a full partner at Sharp &
Sharp Certified Seed in Allendale
County, where she is the third
generation at the helm of the family
business. In her early 30s, with a
law degree and long blonde hair,
Rachael doesn’t look like a typical
farmer. Her photo stands out starkly
on the South Carolina Soybean
Board website as the only woman
and one of few members under
40. She took an indirect route to
the family business with detours
that included an English degree
from the University of Georgia, not
ever intending to settle into this
lifestyle she’d watched her father and
grandfather labor in as she grew up.
“I remember Daddy would be gone
early in the morning and would
come back late at night and he’d
come in filthy, and I’d wonder what
in the world he was out there doing,”
she says. “When you grow up on
a farm you don’t ever think you’re
going to do it for a living, but I’m
glad I am.”
However, her role in the family
business is much different than her
father’s. Nestled behind a heavy
wooden door in an enormous
metal barn in the shadow of several
grain silos is her command center.
Outfitted with an oversized banker’s

style desk and a few unencumbered
dogs and cats lazing around the
room, her office makes it obvious
that farming is more than sticking a
seed in the ground and waiting.

Soybeans are harvested
after the pods turn brown
and begin to dry out, usually
in late fall. Farmers use a
combine harvester to cut the
stalks and separate the pods
from the plant.

“Agriculture today involves so much
paperwork, you’d be swamped and
would never make it outside if it
was just one person handling it,”
she says. “If law school did anything
to prepare me for being here it’s the
critical thinking, how to see more
than one side of things, and to think
out of the box.”
There are very few certified seed
farmers left in South Carolina,
and Sharp & Sharp is one of the
remaining ones. The company was
started by her grandfather in 1948
on her grandmother’s land. They
sell their soybean and wheat crops
strictly for seed, reselling them for
other farmers to plant. These seeds
meet rigorous lab testing standards
that certify the seeds are free of
noxious weeds and meet certain
germination standards, among other
strict specifications. The Sharps
also grow corn, cotton, and peanuts
which they sell on the market.
People don’t always think she’s a
farmer because she’s not out driving
the tractor or on the combine,
Rachael jokes.
“I’d like to think I could do it, but
there’s more to say grace over in
this office,” she says as she eyes the
various paperwork piles.
A rustle of static breaks her
concentration as a voice scratchily
drawls out over a walkie talkie from
Grown in SC 2021 | 9

one of the field workers. A team of
six to eight farmhands assist her
father on the many acres of fields
they farm in Allendale County.
The paperwork comes from the need
to keep seeds separate to maintain
purity.
“It’s a lot of record keeping, and on
each bin door there’s the name of
the variety and the year because you
absolutely cannot mix up varieties,”
she points out. “The certified seeds
require a lot of record keeping. I’ve
started making maps to show what’s
planted where.”
Another issue she runs into these
days is a lack of decent internet
service. Out a few miles past central

10 | agriculture.sc .gov

Allendale, the farm doesn’t have
broadband internet available, so one
of her non-office duties involves
going out into the field with her cell
phone to hotspot internet.
“Try updating a tractor in the field
when the internet goes out these
days!” she laughs. One of her big
initiatives is to push for broadband
service in the area because it affects
their operations when they lose time
waiting for information and software
updates for the machinery to load.
Rachael has thrown herself not only
into the family business, but into
the business of helping all South
Carolina farmers. As part of South
Carolina Farm Bureau’s Young
Farmers and Ranchers program,

the president of the South Carolina
Seedsmen’s Association, and as
a member of the South Carolina
Soybean Board, she is investing in
changing the landscape of farming,
and the profile of a typical farmer,
where the average age is 57.5.
“Rachael is a prime example of the
modern farmer, and her desire to
return to the farm is evidence of
her passion for the industry,” says
Laura Jordan, executive director of
the South Carolina Soybean Board.
“She is an innovative and critical
thinker and applies this both in the
boardroom and on the farm.”
As much as she has accomplished in
her short time back on the farm —
she started working at Sharp & Sharp

in 2015 — Sharp remains humble
about her success and enjoys the
peace and quiet that her current
life offers. Farming has proven to
be radically different than what she
went to college and post-grad for.
And although she’s still up at 2 a.m.
sometimes, now instead of studying
she’s checking the irrigation to make
sure it hasn’t gone off track in the
middle of the night.

Sharp & Sharp grows
soybeans for certified
seed, selling them for
other farmers to plant.

As to how she’s adjusted back to
farm life and living in an area as rural
as Allendale, Rachael says she likes
being there.
“It gives you time to reflect, and I
think it’s a healthy, peaceful way to
live,” she says. “I breathe better out
here. The stars are brighter.”

South Carolina soybeans
go beyond the field
ANIMAL AG | BIODIESEL | INDUSTRIAL USES

L E A R N M O R E AT

SCSOYBEANS.O R G
Grown in SC 2021 | 11

Room
to
Grow
A SOUTH C AROLINA MUSHROOM FARM IS
WINNING HE ART S AND MINDS TO MYCELIUM
BY BACH PHAM
PHOTOS BY THOMAS HAMMOND

W

We see mushrooms in the wild all
the time, whether it’s in the woods
or even in our own front yards. But
if you’ve never seen a commercial
mushroom farm, it’s hard to imagine
how it might look.
"The glamorous part of mushroom
farming," Rebecca Goldberg says,
laughing as she and her business
partner Benjamin Crawford work
to usher chickens back onto the

12 | agriculture.sc .gov

grounds of Woodland Valley Farms,
the property that hosts their
mushroom operation.
Commercial mushroom farming
has been one of the fastest-growing
industries in recent years. With a
small, climate-controllable space
being one of the few requirements,
just about anywhere could be a
viable location for a mushroom farm
start-up.

Crawford and Goldberg are proof of
that, having operated Woodland Valley
Mushrooms since 2018 out of a dark
green shipping container on a friend’s
farm in Jackson, South Carolina, just a
stone’s throw from Aiken.
While mushrooms can be grown
outdoors, Crawford explains that
a climate-controlled facility is
what allows for steady commercial
growing. The process begins outdoors,
though, where they mix substrate
— organic matter like hardwood
sawdust, woodchips, or straw.
The substrate acts as the growing
medium on which the mushrooms
develop. The substrate is processed
and pasteurized before being injected
with mycelium — a network of white
fungal threads. The threads bind and
feed on the substrate and colonize
it over weeks. How long it takes for

the mycelium to develop and reach
the fruiting stage depends on many
variables, from the substrate used to
the type of mushroom.
"It takes two to eight weeks
depending on the strain,” says
Crawford. “For example, oyster
mushrooms take two weeks to fully
colonize, and they are ready for
fruiting. Lion's mane takes a week
or two longer, and the shiitake takes
about eight weeks.”
Currently Woodland Valley Farms
sells oyster, maitake, lion’s mane, and
black pearl oyster mushrooms.
From a culinary perspective, the
mushrooms are incredibly complex
compared to typical store offerings.
The lion’s mane, for instance, has
a wonderfully soft, buttery texture
that’s perfect for pasta dishes and

quick weekday stir fries. Goldberg
notes that it tastes like lobster or crab.
In fact, Goldberg says one of her
favorite things to make with the
lion’s mane mushroom is a savory
crabless crab cake. And their taste
isn’t the only reason she likes these
large, white, highly textured fungi.
“They are one of the first medicinal
mushrooms I heard about,” says
Goldberg. “They have thoroughly
researched benefits to cognitive
function.”

THE FRAGILE NATURE
OF MUSHROOM
FARMING
While the process is incredibly
controlled from start to finish —
especially compared to traditional
outdoor farming in that the elements

Opposite page: Black pearl oyster mushrooms grow from a
substrate in one of the shipping containers where Rebecca
Goldberg and Benjamin Crawford farm.
Above: Oyster mushrooms are mild and versatile in the kitchen.
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White, shaggy, and very large, lions
mane mushrooms are a Woodland
Valley Mushrooms specialty.

don’t play a large role in their
everyday activities — Goldberg is
quick to note that there’s still plenty
of room for error.
“We've made a lot of mistakes!”
Goldberg exclaims. She describes
a day when she arrived at the farm
and found the humidifier was
malfunctioning. Goldberg rushed to
replace the humidifier — which was
critical to maintaining the growth of
the mushrooms — only to find out
the humidifier wasn’t the issue. The
well on the property had turned off,
disabling its connection with their
humidifier system.
14 | agriculture.sc .gov

“We did the calculations on what a
24-hour power outage on a hot day
would cost us,” Goldberg says. “We
would lose everything. Everything
would die and it would cost us over
$16,000.
“We've been grateful in the
beginning to make $200 to $500
mistakes. While that's not chump
change, it was better when we were
doing production at the smaller
level and making those mistakes
compared to later when we're double
in size and it's a $2,000 mistake. We
were able to learn and put systems
and procedures in place.”

The onset of COVID-19 added an
immediate business challenge.
“Before COVID we sold 90 percent
of our mushrooms to restaurants,”
says Goldberg. “In one week in
March they all cancelled their orders
which was like a big ‘Oh no’ moment
for us, but we pivoted.”
Almost overnight, their primary
business went from entirely
restaurants to entirely independent
local stores like Roots in Evans, 14
Carrot in Lexington, and Rosewood
Market in Columbia.

Crawford and
Goldberg's mushroom
operation is located
on the property of
Woodland Valley Farms.

As of late 2020, restaurants had
started picking back up orders, but
Goldberg says they are being more
conservative, ordering sporadically
due to the uncertain nature of
things.

THE PATH FORWARD
Before they met and started
a business growing culinary
mushrooms, Crawford and Goldberg
were each interested in medicinal
mushrooms.
“I first heard about medicinal
mushrooms from friends who would

go out and forage, and I heard about
reishi,” Goldberg says. Reishi are
mushrooms used for medicinal
purposes in some Asian countries. I
really felt the difference in my body
with the regular consumption of
reishi and similar mushrooms.”
Crawford credits a TED Talk by
mycologist Paul Stamets, “6 Ways
Mushrooms Can Save the World,”
as playing a big role in him wanting
to take a leap into the business. In
the presentation, Stamets explains
some of the many uses for mycelium
and mushrooms in medical and
environmental research.

“Growing fresh mushrooms is a
small part of our big picture,” says
Crawford. “One of the things we'd
like to do is educate people on how
we grow mushrooms — educating
people to grow mushrooms and
experimenting and doing mycology
research, being citizen scientists.”
They took a big step recently
through a partnership with CropBox,
a North Carolina company focused
on providing new farmers small
shipping container facilities for
farming. CropBox invited them to
take part in the release of a new
shipping container specializing
Grown in SC 2021 | 15

in mushroom and hydroponic
gardening. Woodland Valley
Mushrooms will provide growers
with guidance on how to get started
as well as inoculated substrate to
immediately dive into mushroom
growing.
Woodland Valley Mushrooms
was also chosen to receive grant
funding, business training,
and other resources from the

Agribusiness Center for Research
and Entrepreneurship (ACRE) at
the South Carolina Department of
Agriculture.
Grants and partnerships have
enabled Ben and Rebecca to not only
build out their farm, doubling in size
to two containers and improving
their workflow, but also to explore
programs and partnerships that
forward their goals.

“Being able to triple our production,
that's really exciting,” says Crawford.
“The next thing is being able to
empower other people to become
mushroom farmers. We're not
trying to be the mass producers
of mushrooms. We really want to
generate interest in mushrooms.
We want to get people to talk about
mushrooms.”

ACRE GRANTS FUEL FARM ENTREPRENEURS
Launched in 2018 by the South Carolina Department of
Agriculture, the Agribusiness Center for Research and
Entrepreneurship (ACRE) aims to expand opportunities
for South Carolina farmers through research and innovation. A key part of the organization’s mission is to find
and nurture entrepreneurs.
Woodland Valley Farms benefited from two ACRE programs: First, they were part of the curriculum program,
a partnership with Clemson Cooperative Extension
to teach beginning entrepreneurs how to write a business plan, give a pitch, market their business, navigate
financial statements, and more. Goldberg and Crawford
were awarded a $5,000 grant as part of that program,
and later successfully competed for an additional, larger
ACRE grant.
Many other entrepreneurs have advanced their businesses through ACRE:
• Josh Eboch of Barrier Island Oyster Co., the first floating oyster farm in Charleston County, is using ACRE
funds to add an agritourism program to welcome
visitors.
• Caroline and David Harper are using ACRE funds to
enhance CHI design indigo, their Midlands company
16 | agriculture.sc .gov

that makes hand-dyed indigo textiles and works to
bring back the historic crop to South Carolina.
• Alicia Holbrook of Carolina Pride Pastures is using
ACRE funds to help market her alpaca farm, which
offers on-farm and virtual experiences for schoolchildren and other visitors.
• Jared Jester’s Heritage Peanut Co. packages and sells
a line of boiled peanuts.
• Manchester Farms, the oldest quail producer in the
United States, won ACRE funding to market “Quail
Qwap,” a high quality, nutrient rich compost made
from quail manure, grass clippings, and cotton waste.
• Toshiba Traynham-Jackson is one of three family members behind Jackson Farms II, which sells produce in
the Upstate and plans to build a mobile farmers market to serve food deserts in their area.
• Ty and Tracy Woodard of Florence-based Covered in
Cotton use Upland cotton from their farm to create
cotton blankets and throws. They used ACRE funds to
expand their product line. In 2019, they were overall
winner of Garden & Gun's Made in the South awards.
Learn more at acre-sc.com.

WHISPERING PINES

Are you an innovator? Looking to
take your agribusiness to the next
level? ACRE is dedicated to helping
agribusinesses like yours succeed.
Visit acre-sc.com to learn more
T W I N C R E E K S L AV E N D A R

about how we can help you.

H E R O N FA R M S

H E R I TA G E P E A N U T C O.
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COMMON JOY

COVERED IN COTTON

THE

Little
Things
AT SCDA’ S SEED L AB, IT ’ S ALL
ABOUT AT TENTION TO DE TAIL
BY HANNAH ARNDT
PHOTOS BY STEPHANIE FINNEGAN

E

Every food product we buy must
be inspected before it makes its way
through the supply chain and into
our kitchens. But have you ever
wondered how farmers ensure that
what they buy and grow is safe?
It all starts with a seed. Or in this
case, a seed sample. By law, the state
of South Carolina requires seed to be
tested and meet specific standards
before it can be sold; anyone wishing
to sell seed must also obtain a
seed license that requires annual
renewal. Large suppliers, ag supply

18 | agriculture.sc .gov

stores, farmers, and even everyday
gardeners send their seed samples to
the state Seed Laboratory, housed in
the South Carolina Department of
Agriculture’s Consumer Protection
Division, for purity analysis and
germination testing.
The lab receives 8,500 to 10,000
samples each year, and most tests are
run by hand.
“It is detailed and meticulous work,”
says Seed Lab supervisor Leslie Beaty,
“but we are handling the livelihood

of so many people in our lab. They
rely on our services and we are happy
to be a resource for them.”
In a germination test, a lab
technician plants the seeds to see
how many of them sprout and how
quickly (if at all), and whether the
resulting sprouts are normal and
healthy. Ultimately, this analysis
shows the buyer that what they are
purchasing is what the label says
it is. Seed samples for germination
testing are sent to the planting room.
Depending on the type of sample,

Clockwise from top left:
wheat seeds; an analyst
places seeds on a vacuum
board; cucumber seed sprouts
during germination; a new
digital precision microscope
magnifies seeds at high frame
rate and image quality.

an analyst sifts the seeds by hand
into slides, counting boards, or
vacuum boards that place the seed in
perfectly spaced lines.
Wet with a mixture of water and
potassium nitrate, the seed is then
placed onto germination towels or
in petri dishes used to prepare the
sample for germination testing.
Detailed work cards help staffers
track the samples by displaying
the sample size, temperature, lot
number, date tested, and any special
instructions for the sample.

Germination time depends on the
type of seed — and the lab receives
a wide variety of seed kinds. For
example, cucumbers and corn may
need seven days to sprout, whereas
basil may need up to 14 days. Analysts
follow rules for testing issued by the
Association of Official Seed Analysts,
which provides testing parameters for
seed kinds, and guidelines for seedling
evaluation and purity analysis.
After being planted, samples are
placed in the appropriate germinator,
depending on temperature, for testing.

Once they are ready to count, samples
are pulled from the germinator and
undergo seedling evaluations to count
seeds and determine whether they are
normal or abnormal.
During purity testing, an analyst
uses a microscope to analyze seed to
determine the amount of pure seed
and whether the samples contain
noxious weeds, common weeds, or
inert matter such as rocks, sticks,
and halves of seeds. The employee
removes inert material by hand or
using a mechanical divider, which
Grown in SC 2021 | 19

Left: An analyst checks on the germination progress of Cosmos flower seeds. Right: Mold on ornamental corn results in a failed germination test.

takes an average of 20-40 minutes
per sample. The test shows the
percentage by weight of pure seed
and any other weed or noxious seed.
The lab records the sample results
for germination and purity and
reports them to the original sender.
Sometimes seeds fail. In that case,
the lab tells the sender the seed is
not good to sell, whether because of
excess noxious weed seed or poor
germination.
Temperature monitoring for
germinators is performed twice
daily and recorded by the employee.
The seed lab has undergone recent
improvements. Six germinators and
a new high-power digital microscope
have been added to increase
accuracy, capacity, and volume of
samples.
20 | agriculture.sc .gov

“Our new digital microscope in the
seed lab has taken us to the next level
in seed testing,” adds Beaty. “Seed labs
across the nation are adding these
to their laboratories, and it is great
to be a part of that movement. This
microscope increases testing efficiency
and provides us with a way to share
high quality images of our findings.”
The strength, efficiency and safety
of the agriculture value chain
depends on the assurance of quality
products for both the grower and
the consumer. Starting with the
seed, farmers can rely on the services
of the seed lab to provide accurate
testing to confirm conditions and
standards, ultimately creating fair
and reliable products to be sold,
grown and distributed. The value of
a seed comes down to how well it
performs, which starts at the most

basic level of purity testing and
germination results. In turn, this will
affect the quality and prices of the
food that we buy.
“The Seed Lab is an important cog in
our Consumer Protection machine
that works in unison to ensure
farmers, industry, and consumers
alike a safe, reliable, wholesome,
and fair product,” says Derek
Underwood, Assistant Commissioner
for Consumer Protection. "Our seed
laboratory staff is knowledgeable,
trained, certified, and passionate
about their legislated duties to protect
the citizens of South Carolina.”
Seed testing is free for South Carolina
residents. For more information,
seed test request forms, seed license
applications, and sample guidelines,
visit agriculture.sc.gov/lab-services.

KEEP IT COOL
On-site cold storage helps farmers keep produce fresh longer – and thus grow and sell more food.
The South Carolina Department of Agriculture’s cost share reimbursement programs can offset the cost
of farm expenses like affordable cold storage, organic certification, GAP audits, and water quality testing.

Learn more about our grant
programs at agriculture.sc.gov/grants
SOUTH CAROLINA
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SCDA HEMP TEAM
EDUCATION, REGULATION, AND COMPLIANCE

Contact us at hempstaff@scda.sc.gov
22 | agriculture.sc .gov
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HELP GROW
OUR STATE

C A R E E R S AVA I L A B L E
ADMINISTRATIVE
COMMUNICATIONS
FINANCE
GRANTS
COORDINATOR
GRAPHIC DESIGNER

LABORATORY &
TECHNICIANS
LEGAL
MAINTENANCE
MARKET NEWS
REPORTER

From marketing and
promotions to regulatory
and consumer protection,
SCDA employs a variety
of talented people to
fullfill our mission.

MARKETING AND
HUMAN RESOURCES PROMOTIONS
INFORMATION
TECHNOLOGY
INSPECTORS:
ANIMAL FEED, EGGS,
HEMP, MANUFACTURED
FOOD, POULTRY,
PRODUCE, WEIGHTS
& MEASURES

METROLOGIST
PROCUREMENT
PRODUCE SAFETY
OUTREACH AND
COMPLIANCE
SEED ANALYSTS

To learn more, visit agriculture.sc.gov
and select the careers link at the
bottom of the page.
SOUTH CAROLINA
Grown in SC 2021 |
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Field Guide

ON THE HISTORY OF FIELD PE AS , ONE OF THE FIRST
THINGS MY GR ANDMOTHER DORIS TAUGHT ME TO COOK

BY KEVIN MITCHELL, SOUTH CAROLINA CHEF AMBASSADOR

M

Printed with permission from Taste the State: South Carolina’s Signature Foods, Recipes, and Their Stories by Kevin Mitchell and David S. Shields and
published by the University of South Carolina Press © 2021, University of South Carolina, Columbia. Available August 2021.

Most Americans have heard of
black-eyed peas – but Southerners
know that black-eyed peas are just
one variety of a much larger family of
legumes called field peas.
The field pea (Vigna unguiculata)
is also known as the cowpea and
southern pea, because it was once
used to feed cattle and became
a mainstay on Southern tables.
Varieties of field peas can be split
into several categories such as field,
crowder (so named because the seeds
are so jammed in the pod they have
flat ends), and lady (small white) pea.
Field peas originally came to the
New World from Africa, shipped as
part of the provision store on slave
ships. Remnant food stocks provided
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the seed for the first plantings in
the Southern colonies. In the 1840s,
farmers discovered the soil-building
benefits of field peas. These legumes
fixed nitrogen, replenishing the soil’s
nutriment load after it has been
taxed by staple crops such as cotton,
corn, cane, and rice.
The field pea also proved to be
drought resistant and saved labor for
farmers. The most popular varieties
during the 19th century were the
iron, clay, black eyed, Sea Island red
pea, Tory pea, and whippoorwill
(shinny) pea. In the 20th century, the
most desirable were the white lady
pea, the black eyed, Sea Island red
pea, brown crowder, black crowder,
Mississippi Silver Hull, and pink
eye purple hull. Dr. Richard Fery,

a longtime plant breeder at the
USDA’s Vegetable Lab in Charleston,
introduced many of the field peas
that enjoy popularity among farmers
in the 21st century for their disease
resistance and productivity, such as
the Baby Cream, the Knuckle Hull,
the Charleston black-eyed pea, and
the whippersnapper. The lab now
has the importance for field pea
research that Alabama’s Tuskegee
Institute had at the beginning of
the 20th century, when George
Washington Carver directed efforts
there.
The field pea was something that
George Washington Carver “was
equally devoted to as much as he was
to the peanut and the sweet potato.”
Carver wrote extensively about

L–R: Chef Kevin Mitchell, Chef Raffaele Dall’Erta, Chef Jamie Daskalis, Chef Jason Tufts

SOUTH CAROLINA’S CHEF
AMBASSADORS BRING TOGETHER
HISTORY, INNOVATION, FLAVOR
Each year, South Carolina’s governor names four chefs to serve as Chef
Ambassadors, helping promote the state as a top culinary destination with
a rich agricultural heritage.
Chef Ambassadors are all participants in the South Carolina Department
of Agriculture’s Fresh On the Menu program, which identifies restaurants
that have committed to serving at least 25 percent South Carolina produce.
Fresh On the Menu restaurants offer high quality food and a connection to
the South Carolina farmers who helped grow or raise it.
The 2020-21 class hails from across the state, representing establishments
from the culinary classroom to the fine dining table.
the best ways to grow field peas as
well as cook them in the Tuskegee
Agricultural Experimental Station
Bulletin no. 5 in 1903.
In November 2015 I was part of a
group that revisited Carver’s work
with a field pea tasting. The tasting
was held at the William C. Gatewood
House in Charleston, the same
home in which famed caterer Nat
Fuller lived as an enslaved laborer.
There were 22 varieties cooked for
a documentary on Southern food.
Some of the varieties included the
lady, the pink-eyed purple hull, Sea
Island red, the whippoorwill, the
Mississippi silver hull, the brown
crowder, the Clay, the Rice, the
white acre, the Texas cream, as well
as more localized specialties such

Chef Kevin Mitchell, a chef instructor at the Culinary Institute of Charleston, brings scholarship to the table, applying his kitchen talents and historical research to meals and projects charting Lowcountry South Carolina’s
rich history. Mitchell’s culinary work embraces traditional American flavors,
sumptuous soul food flair and delicate French cuisine.
Born and raised in Milan, Chef Raffaele Dall’Erta serves as executive chef
of the gorgeous Hamptons in Sumter, South Carolina, creating Italian-influenced, farm-sourced American cuisine. He has spent time in world-renowned restaurants such as The Fat Duck in the United Kingdom and Per
Se in New York.
Chef Jamie Daskalis is the infectiously upbeat chef at Johnny D’s Waffles
and Bakery in Myrtle Beach. A graduate of the Culinary Institute of America with a degree in Baking & Pastry, the New York transplant is a 20-year
restaurant business veteran. Daskalis is an advocate for autism awareness,
and recently released Making It Delicious, her first cookbook.
Chef Jason Tufts, executive chef at the seasonally influenced Malia’s in
Aiken, has a background in private club dining. A graduate of Johnson and
Wales University in Charleston, Tufts is passionate about South Carolina
seafood, particularly softshell crabs.

Grown in SC 2021 | 25

as South Carolina’s rice pea and
Louisiana’s black crowder.
In the crowder pea category, the
crowd favorite was the brown
crowder. In the case of the cream
pea, the lady pea took the top vote.
The petit rouge took the category
of the field pea mainly due to its
rich potlikker. The pinkeye purple
hull was the favorite black-eyed
pea. Finally, Tresimino White was
a landslide victory in the rice pea
category.

Photo courtesy of Discover SC

As for me, I remain partial to the
black-eyed pea. This pea has a
special place in my heart because it
was one of the first things I learned
to cook in my grandmother Doris’
kitchen. Growing up, peas (preferably
black-eyed peas) and collards were
a mainstay in her kitchen. These
ingredients were always cooked
in separate pots. As an ode to her,
I wanted to bring them together
into one pot. I did not stop there;
in place of collards I wanted to use
a different green and chose lacinato
kale. In addition, I added some other
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things such as coconut milk, curry,
and tomatoes to name a few. My
grandmother Doris has not tried
this rendition yet, but I am sure she
would be proud.
Many historic cookbooks contained
recipes that treated the pea as king.
Most famous were Mary Randolph’s
Virginia House-Wife (1824), Lettice
Bryan’s Kentucky Housewife (1838) and
Sarah Rutledge’s Carolina Housewife
(1847). The recipes run the gamut
from soups, fritters, and plain boiled
peas. The most famous would be
Rutledge’s pea soup made from the
Sea Island red pea, king of the pea in
the Lowcountry.

nutrition. They are a rotation crop
for corn planters, a green manure
plowed into the soil to boost
nitrogen, a forage crop for livestock,
and an inexpensive source of food
for humans. Because they grow in
climates hotter than those that snap
beans can endure, they provide the
most reliable leguminous protein
available in the deep South and
Lowcountry. And with USDA climate
zones shifting northward, the
dominion of the field pea is expanding
as the 21st century advances.

Kevin Mitchell is the first African
American chef instructor at the Culinary
Institute of Charleston at Trident

Certain field pea varieties (the rice
pea, a lady type for instance) can
be picked when the pod is green
and prepared like green beans. But
most are shelled and sold fresh for
immediate cooking or dried down
for storage in the pantry and later
rehydration.

Technical College in South Carolina. He
has culinary arts degrees in occupational
studies and management from the
Culinary Institute of America and a
master’s degree in southern studies from
the University of Mississippi. In 2020
Mitchell was named a South Carolina
Chef Ambassador. He is the co-author
of Taste the State: South Carolina’s

Field peas remain very important
for agriculture as well as human

Signature Foods, Recipes, and Their
Stories, with David S. Shields.

Peas and Greens
1-pound dried black-eyed peas or Sea
Island Red peas, soaked overnight
2 sprigs thyme
4 cloves garlic, divided
(2 whole and 2 finely chopped)
2 Tbsp coconut oil or olive oil
1 small onion, finely diced
1 tsp grated fresh ginger
1 tsp red pepper flakes

1 tsp curry powder
1/2 tsp ground turmeric
1 28-oz. can diced tomatoes, drained
1 cup vegetable stock
1 can coconut milk
2 bunches lacinato kale or greens of
your choice, bottom stems removed
salt and freshly ground pepper, to taste

Drain soaked peas, place in a large pot, and cover with plenty of cold water. Add thyme and
2 garlic cloves and bring to a boil over high heat. Reduce heat to medium-low and simmer,
covered, about an hour. (After peas have been cooking 20 -25 minutes, add a generous
pinch of salt to the pot.) Once peas are tender, remove pot from heat, let stand 5 minutes,
then drain, reserving 2 cups of the cooking liquid and setting aside.
In a wide, heavy-bottomed pot, heat oil over medium-low; add the onion and cook until
tender, about 10 minutes. Then add ginger, garlic, red pepper flake and salt and cook
stirring occasionally, until softened and just starting to brown, about 10 minutes. Add the
curry powder and turmeric and cook, stirring, until fragrant, about 2 minutes.
Add the tomatoes and cook, stirring occasionally, until softened, about 10 minutes. Add the
stock, coconut milk and reserved cooking liquid to pot, bring to a boil, then reduce heat
and simmer, stirring occasionally, until the tomatoes break down and the sauce thickens a
bit, about 20 minutes. Add the peas to the sauce and cook over medium-low heat, stirring,
until the peas are lightly coated, about 10 minutes. Stack kale leaves on top of one another,
roll tightly and slice into thin ribbons. Fold greens into peas and remove pot from stove.
(Greens will cook from the residual heat). Adjust seasonings and serve as is or over rice.
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Conservation
Minded

F

Farmers are conservationists.

COVER CROPS

That’s not a surprising statement to
people who work in agriculture. Not
only do farmers often live and raise
families on the land they work; they
also run businesses there. Farmers
have a deep desire to leave the land
better than they found it, and they
must make a living to be able to do
that. These two goals influence their
choice of farming techniques.

Cover crops are another tool used to
reduce erosion, assist in weed control,
increase soil fertility naturally, and
improve soil structure. In South
Carolina, cover crops like rye, wheat,
clover, vetch, beans or peas are
planted between vegetable or field
crops. Leguminous crops fix nitrogen
in their roots and deposit it into
the soil, which can be used by the
next commercial crop. This natural
process of nitrogen fixation reduces
the amount of synthetic fertilizer that
must be applied, which saves money
and cuts down on pollution. When
the cover crop is killed, the remaining
vegetative material provides biomass
and nutrients to the soil and raises
the level of organic matter. More
organic matter means better soil
structure, increased nutrient and
moisture retention, more beneficial
soil microbes and greater overall soil
health, producing higher crop yields.

Here are some ways South Carolina
farmers and foresters protect natural
resources.

CROP ROTATION
Growing the same crop year after
year in the same soil can deplete
soil nutrients and create a favorable
environment for insects and diseases.
Rotating among several different crops
allows farmers to use less fertilizer
and pesticides while getting better
results. When it comes to row crops,
one of the classic rotations in South
Carolina is corn-cotton-peanuts.
Research has shown that rotating
peanuts creates higher yields and
decreases root knot nematode, a
common soil parasite.
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CONSERVATION TILLAGE
We have all seen what rain does to
ground that has been disturbed by
plowing or scraping, especially on
a slope: It erodes and washes into

waterways, changing the landscape
forever. Conservation tillage includes
no-till and reduced tillage, in which
fields are not plowed as often – or not
at all, in some cases – to prepare ground
for planting or to control weeds. New,
safe herbicide formulations are used
to “burn down,” or kill, weeds and/or
previous crop material. Specialized
equipment like grain drills allow
for seeds to be planted directly into
the sod or stubble. Biotechnology
advances, such as crop varieties with
improved crop protection traits,
mean that farmers can target weeds
and insects using fewer pesticides.
Fewer trips across fields use less
energy and reduces pollution.

ROTATIONAL AND
INTENSIVE GRAZING
Livestock farmers subdivide their
pastures into smaller paddocks
and move animals from paddock
to paddock. Rotated cattle waste
less forage because they are eating
it rather than trampling on it. The
timing of the rotation is based on
plant height and maturity. Once
an area has been grazed down to
a specified plant height, cattle are
moved, and the grass can recover to

HOW FARMING TECHNIQUES CONTRIBUTE TO ECONOMIC
AND ENVIRONMENTAL SUSTAINABILIT Y
BY AARON WOOD, SCDA ASSISTANT COMMISSIONER

an optimal maturity before animals
are put back on it. Grass is consumed
more efficiently, and the pasture
becomes more productive because
of better plant health, less soil
compaction and erosion, and more
uniform fertility. Electric fencing
systems have made rotational and
intensive grazing systems more
practical for farmers.

CONSERVATION
EASEMENTS
Especially in rapidly growing states
like South Carolina, there is a large
financial incentive to sell land for
development into high-density
housing, retail centers, or other
commercial uses. Conservation
easements are agreements by
landowners not to commercially
develop their land, be it pasture,
forest, or cropland, while allowing
the land to be productively managed
to grow agricultural and forest
products. Conservation easements
allow landowners to generate income
on working lands while conserving
wildlife habitat, keeping air and
water clean, offering recreational
areas for people, and protecting
beautiful and natural areas.

FENCING LIVESTOCK
OUT OF WATERWAYS

down geotextile fabric, and covering
it with rock.

Water flows from the mountains to
the seas and through many properties
in between. Along the way, that water
is used for drinking, swimming, and
food production. Thankfully, it is
much less common today than it was
30 years ago to see cattle standing
in rivers, streams, and ponds.
Farmers have recognized the need to
improve and protect water quality by
fencing livestock out of waterways
to eliminate pollution from animal
manure and sedimentation. In
addition to fencing, on-farm wells
and water troughs are used to
provide fresh water to livestock.
New tankless waterers conserve even
more water and are durable for heavy
use by animals.

PRESCRIBED BURNING

PROTECTING HEAVY USE
AREAS
Livestock congregate in areas
where there is feed, water, shade, or
structure. Compaction and heavy
use often remove grass and topsoil,
which can lead to severe washing
and erosion. Farmers prevent this
by grading the area properly, laying

Prescribed fire managers
intentionally use fire, highly skilled
techniques, and physical fire breaks
under specific weather conditions
to accomplish various goals.
Prescribed burning has numerous
benefits to plants, animals, people,
and the environment. Perhaps
the most widely noted goal is to
reduce fuel loads and prevent
devastating wildfires. Periodic
burning reduces unwanted, often
invasive plant species and insect
pests. It improves wildlife habitat by
returning nutrients to the soil and
stimulating the growth of tender,
desirable, native grasses, flowering
plants, and shrubs that are preferred
by animals and pollinators. Some
species of plants, like longleaf pine,
need fire at certain times during
its life cycle to promote maximum
growth. Managing smoke from
prescribed fires, especially near
sensitive and populated areas, is the
largest consideration and challenge
to farmers and foresters using this
important management tool.
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Working together to improve the
marketing and production quality of
fresh fruits, vegetables, and specialty
crops grown in South Carolina.
For more information and how to join,
visit scspecialtycrop.com
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Making Connections
A Q& A WITH KEITH ALE X ANDER ABOUT
HOW FOOD HUBS HELP THE COM MUNIT Y
Keith Alexander is a former elementary
school teacher who grew up on a farm
in Newberry, South Carolina. These
days, he runs the vegan eatery and
food market Rare Variety Café and the
Axiom Farms Cooperative food hub in
North Columbia, a historically black
neighborhood in South Carolina’s
capital city.
During the pandemic, Axiom Farms
was awarded contracts to buy
produce from local farmers and
create free food boxes for families.
The organization also works with
the University of South Carolina and
Columbia College on food education
and access. He spoke with us about
his work. – Eva Moore
What’s a food hub?
A food hub is typically defined as an
organization that aggregates local
food – but it’s so much more. A
food hub is a linkage between local
farmers and the local community.
People start to find out what their
role is in the food system. We make
that connection for consumers by
showing what’s local. We post a
picture of a local farmer, put a tag up
by the produce. It’s the small things:
This eggplant is from such-and-such
farm, these strawberries are from here.
One of the most interesting
conversations we have is about
national security. Without local and

regional food systems,
you’re putting the
state and country at
risk. Being able to help
educate is a part of a
food hub.
How is Axiom Farms unique?
We have a grassroots mission
of educating African Americans
on re-engaging into agriculture.
Historically, as blacks migrated
from the South to the North, a
stigma developed and people saw
agriculture as dirty work. We’re
trying to clear the air. It’s 2021 now
and things are a lot different.
We do have a strong agricultural
system in South Carolina. And
it’s friendly. There’s tons of free
information.
What made you decide to launch a
food hub?
It grew into a necessary part of what
we do. On one hand, we’re educating
people about growing. As you start
to look from a policy level to the
ground level, we realized the market
was missing.
We’ve got to have alternative markets
that can work with these farmers.
Then we can encourage farmers to
take workshops, take the time to
build up scale and capacity.

SOUTH
CAROLINA’S
FOOD HUBS
Food hubs connect farmers with
buyers like restaurants and grocery
stores, increasing consumers’ access
to local food. For small farms in particular, food hubs help shoulder some
of the burden of marketing and distribution. Hubs also help identify market opportunities and support farmers in crop-planning accordingly.
There are six food hubs in the state,
including more established hubs
Growfood Carolina (Charleston),
Swamp Rabbit Café and Grocery
(Greenville) and Catawba Farm and
Food Coalition (Chester), and the
newer Axiom Farms (Columbia), ACE
Basin Growers (Orangeburg) and
Lowcountry Fresh Market and Café
(Bluffton). Freshlist, based in Charlotte, also serves some South Carolina counties.
The SC Food Hub Network helps the
hubs work together and aprovides
resources and education. The network also increases the buying power
of each individual hub and increases
the capacity for selling local foods to
larger buyers. For more information,
visit foodhubnetworksc.com.
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The heart of South Carolina
is found in our fields

South Carolina

AG RITOURISM PA SSP O RT
Pick up your passport to SC Farm Fun!
View the list of participating farms at
scagritourism.org.
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Plan your next farm adventure at

SCFarmFun.org

Many farmers have turned to agritourism to supplement
their farm income and share their love for agriculture.
Search more than 450 farms at scfarmfun.com.
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Lavender Farm
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Christmas Trees

Jeremiah Farm
and Goat Dairy

Freewoods Farm

| twincreekslavender.com

| beeyondbees.org

| tomsawyerschristmastrees.com

| jeremiahfarm.com

| freewoodsfarm.com

Williamston, SC
Wander the heavenly
purple fields, pick fresh
lavender, and buy local
lavender products at this
historic cattle farm that
now grows seven varieties
of lavender. Blooming
season is in June.

Lancaster, SC
Don a beekeeper’s suit,
learn about bees, and
sample honey varieties
paired with appetizers in a
lovely farmstead setting.

Monetta, SC
Buying a live Christmas
tree is better for the
environment and supports
local farmers. With a wide
variety of cut-your-own
Christmas trees and family
activities, Tom Sawyer
Tree Farm is a magical
wintertime experience.

Johns Island, SC
Milk a goat, take a yoga
or soapmaking class, tour
the gardens, taste some
goat milk, or learn about
sustainable farming at
this Lowcountry farm and
goat dairy.

Myrtle Beach, SC
Visit this 40-acre living
farm museum that
replicates life on a small
African-American-owned
family farm from 1865 to
1960. In the fall, you can
help make sugar cane into
syrup.
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Where to Buy Local
STATE FARMERS MARKETS CERTIFIED
ROADSIDE MARKETS

The State of South Carolina owns and
manages three regional state farmers
markets that sell locally grown
produce and specialty products,
leasing space to farmers, retailers,
and wholesalers. The markets
sponsor Plant and Flower Festivals
in the spring and fall and other
seasonal events throughout the year.
Admission and parking are free.

S C S TAT E
FA R M E R S M A R K E T
| scstatefarmersmarket.com
3483 Charleston Highway
West Columbia, SC 29172
803-737-4664
Open daily • Vendor hours vary

G R E E N V I L L E S TAT E
FA R M E R S M A R K E T
| greenvillestatefarmersmarket.com
1354 Rutherford Rd.
Greenville, SC 29609
864-244-4023
Monday – Saturday • 8 am – 6 pm

| agriculture.sc.gov/
certified-roadside-markets
The South Carolina Department
of Agriculture’s Certified Roadside
Market Program was established in
1972 and currently includes more
than 150 markets and farm stands
selling South Carolina farm products.

scag_10394_POP_windowcling_8.5x11_00.pdf
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| agriculture.sc.gov/
community-based-farmers-markets
There are 130 farmers markets
across the state, from booming
weekend events in bigger cities
(Columbia’s Soda City Market and
Greenville’s TD Saturday Market, for
example) to smaller markets in rural
communities.

COMMUNITY-SUPPORTED
AGRICULTURE PROGRAMS
| agriculture.sc.gov/
community-supported-agriculture-csa

| peedeestatefarmersmarket.com

Buying a CSA share gets you periodic
farm-fresh products while offering
stable income to a local farm. Ask
around or visit our website to find
one near you.
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Grocery stores are key partners
in the Certified South Carolina
program. Look for the Certified
South Carolina logo where you shop
to support your local farmers.

COMMUNITY BASED
FARMERS MARKETS

P E E D E E S TAT E
FA R M E R S M A R K E T
2513 West Lucas Street
Florence, SC 29501
843-665-5154
Monday – Saturday • 8 am – 6 pm

STORES

FRESH ON THE MENU
| freshonthemenu.com
Restaurants participating in the
Fresh on the Menu program agree to
use at least 25% in-season Certified
South Carolina products. Look for
the window decal or search our
website.

South Carolina
T HE

TAST IER

PE ACH STAT E
Learn more at

SCPEACH.ORG

Visit farmers markets for fresh, locally grown
foods and to support your local farmers.
Find a market near you at
southcarolinafarmersmarkets.com

SOUTH CAROLINA

ASSOCIATION OF
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Fresh Facts
HOW DO YOU KNOW YOUR PRODUCE IS S AFE?
Fresh fruits and vegetables are
nutritious and delicious. Hearing
that a food has made people sick can
be scary, but it helps to understand
how farmers and regulators work to
keep produce safe – and how you can
promote food safety, too.
First, understand that foodborne
outbreaks are rare. State and federal
authorities trace outbreaks and
publicize them so more people don’t
become ill. You can view information
about recalled foods at foodsafety.gov.
State and federal laws require
farmers who grow fruits and
vegetables to follow certain rules to
promote safety. The South Carolina
Department of Agriculture inspects
produce farms in South Carolina to
make sure they’re following the rules.
Some of the rules for farms are:
• Setting up handwashing stations
in the field for use by staff.
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• Keeping livestock, wild birds, and
other animals away from produce.
• Testing water and soil to avoid
contamination.
• Keeping a record of visitors to
the farm.

Department of Agriculture's
Laboratory Division tests samples of
produce to make sure pesticide levels
don’t exceed allowable limits set by
the US Environmental Protection
Agency.

“It is our goal to work collaboratively
with the farmer so that they can
be confident in making food safety
decisions that provide safe produce
for consumers,” says Kelly Johnson,
who heads SCDA’s Produce Safety
team. “We have a whole team of
employees that are dedicated solely
to education and outreach.”

FRESH FOOD TIPS

SCDA also has other teams dedicated
to animal feed safety and food
processing safety.

WHAT ABOUT PESTICIDES?
Many farmers use pesticides to
control weeds, insects, rodents,
mold, and more. The South Carolina

Consumers can take steps at home to
promote produce safety.
• Separate fruits and vegetables from
raw meat, poultry, and seafood in
your grocery bag and refrigerator.
• Wash produce under clean
running water.
» The CDC does not recommend
using soap, detergent, or
commercial produce wash.
» You should even wash
produce you intend to
peel, like cantaloupe and
lemons, as cutting can spread
contamination.
• Refrigerate produce after cutting.

ARE YOU A
PRODUCE
FARMER?
Your farm may be subject
to the standards in the
FDA Produce Safety Rule.

We offer:
Grower Training
Exemption Applications
On-Farm Readiness Reviews
Produce Safety Rule Inspections

Learn more at scproducesafety.com
SOUTH CAROLINA DEPARTMENT OF AGRICULTURE
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Looking back it’s
all been worth it
We’ve been working in the best interest
of SC farmers for over 75 years.
And we’re not about to stop now.
SC Farm Bureau is the Palmetto State’s
leading voice for agriculture, protecting
our state’s #1 industry and its people.
Our mission for the future is the
same as it is now:
...to promote agricultural interests
in the state of South Carolina and
optimize the lives of those involved
in agriculture while being respectful
to the needs and concerns of all
citizens of our state.

www.SCFB.org
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The perfect place
for your special occasion!
Whether you’re planning a small
retreat, a large business conference,
or an intimate family wedding, the
Phillips Market Center at the South
Carolina State Farmers Market offers
the best facilities available for your
event in a pleasant, unique setting.
Conveniently located in the heart of
South Carolina near interstates 26, 77,
and 20, the Phillips Market Center’s
Craftsman-inspired architecture
reflects a blend of its agricultural
roots and the use of natural resources
of our state. With state-of-the-art
audiovisual technology and a Wi-Fi
environment connecting you to the
world, the result is high-tech function
with a Palmetto State feel.

Bring this
original ad for
a 10% discount
when booking
PMC in 2021!

PHILLIPSMARKETCENTER.COM
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803-737-4630 • pmcevents@scda.sc.gov

News Spotlight
Giant Greenhouse Project to Create 1,500 Jobs
The largest agribusiness project
in state history is underway in
Hampton County. The $314 million
Agriculture Technology Campus
brings together international tomato
grower Mastronardi and leafy
greens company Clear Water Farms,
both employing a high-tech indoor
farming approach called Controlled
Environment Agriculture; along with

food packer LiDestri Food and Drink
and an investment group called
GEM Opportunity Zone Fund. The
1,000-acre project will encompass
a 150,000-square-foot distribution
center, multiple green houses and
hoop houses, and a co-packing
facility. The initial phases of the
project should launch in 2022.
More: agtechcampus.com

Website Makes Identifying Weeds Easy
False nutsedge, smooth crabgrass,
lambsquarters – weeds can compete
with crops for soil nutrients, water
and sun. Knowing how to address
them begins with identification.
That’s why Clemson researcher
Matt Cutulle created a website for
farmers to identify weeds and learn
how to manage them. It’s helpful
for gardeners and homeowners, too
– really anyone who wants to know

what’s growing in their yard or farm.
Access the site at clemson.edu/cafls/
research/weeds.
The project was funded by a
USDA AMS Specialty Crop Block
Grant administered by the South
Carolina Department of Agriculture.
For more information, visit
scspecialtycropblockgrant.com.

Study: Certified SC Grown Is Working
South Carolinians are eating more
local food thanks to the continued
success of the Certified
South Carolina
program. According
to a 2020 study by a
research economist
at the University
of South Carolina’s
Darla Moore School
of Business, South
Carolinians bought $176.3

40 | agriculture.sc .gov

million more from South Carolina
farmers in 2018 than they did in
2010 across all Certified
South Carolina food
categories. That
accounts for an
additional $273.5
million in economic
activity, 1,615 jobs
and $51.2 million
in labor income for
South Carolinians each year.

These results show Certified South
Carolina delivers a strong return
on investment for South Carolina
taxpayers.
Launched in 2007, Certified South
Carolina is a cooperative effort
among producers, processors,
wholesalers, retailers and the South
Carolina Department of Agriculture
to promote South Carolina food
products.

For more than 100 years, the South Carolina
Market Bulletin has been connecting the
state’s farming community.
• Free classified ads for agriculture-related items, garden plants,
backyard poultry, hay, miscellaneous farm equipment, and more
• Commissioner’s Corner
• Articles
• Events
South Carolina Department of Agriculture
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