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MEET SOUTH CAROLINA’S 
COMMISSIONER OF AGRICULTURE

NAME: Hugh E. Weathers

WIFE: Blanche Weathers, who grew up on a Spartanburg 
County peach farm

CHILDREN: 3 sons – Gill, Edward, and Julius

GRANDCHILDREN: 6

ALMA MATER: University of South Carolina

YEARS IN OFFICE: 18

YEARS IN FARMING: All his life. Formerly a dairy farmer, 
Commissioner Weathers now grows peanuts, corn, 
cotton, and other crops with his brother Landy.

WHY HE LOVES SOUTH CAROLINA AGRICULTURE: “South 
Carolina isn’t a large state, but it has incredible diversity 
of crops, climates, and farmers. I can’t imagine anything 
more rewarding than working on behalf of those farmers. 
Through our work at the South Carolina Department of 
Agriculture, we help expand opportunities for longtime 
farmers, inspire new farmers, and maintain our state’s 
agricultural tradition.”

SUCCESS STORY: “In December of 2022, we announced the 
realization of a long-held goal: The economic impact of 
South Carolina’s agribusiness industry is now more than 
$50 billion – $51.8 billion a year, to be exact.”

For more information on agribusiness 
infrastructure incentives, agricultural 

tax credits, and more, please visit
scagribusiness.com

South Carolina: 
Where farms, 

fields, and food 
mean agribusiness.

Commissioner Weathers and his wife 
Blanche visited Ireland in late 2022  
as part of an agricultural trade mission. 
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The perfect place 
for your special occasion!

Whether you’re planning a small retreat, a 
large business conference, board meeting, 
culinary training, intimate family wedding, or 
a fun birthday party, the Phillips Market Center 
located at the South Carolina State Farmers 
Market is the right choice for you. Contact us 
today for more information and rental details.

P H I L L I P S M A R K E T C E N T E R . C O M
803-737-4630

pmcevents@scda.sc.gov
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Serving the Pee Dee region
800.741.7332 | ArborOne.com

NMLS#449370

Serving the Upstate and Lowcountry regions
844.AGSOUTH | AgSouthFC.com

NMLS#619788

Farm CreditFarm Credit

L O A N S  F O R  L A N D ,  F A R M S  A N D  H O M E S

“The continued growth and expansion of 
my operation is because of my working 
relationship with Farm Credit.” 
– Kemp Wilson, Dixie Fields Farm

COMMITTED TO AG.
COMMITTED TO YOU.
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Growing All the Time
AG R I C U LT U R E  I N  S O U T H  C A R O L I N A

Top SC Agricultural Commodities

Sources: Census of Agriculture (USDA National Agricultural Statistics Service, 2017); USDA Economic Research Service; The Economic Impact of Agribusiness in South Carolina (Von Nessen, 2022)

Ag Facts

BROILERS
A broiler is any chicken raised for meat 
– and it’s by far the highest value farm 
product in South Carolina, with more 

than $1 billion worth produced per year.

TURKEYS
South Carolina raises mostly 

large male (tom) turkeys – too 
big for the Thanksgiving table!

CORN
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. South Carolina farmers 

harvested 300,000 acres last year.

CATTLE & CALVES
The beef industry is a cornerstone 
of South Carolina agriculture. As 

of early 2022, there were 310,000 
cattle and calves in the state. 

SOYBEANS
Soybeans grown in South 

Carolina are used for oil, animal 
feed, and much more. Palmetto 

State farmers harvested 390,000 
acres of soybeans in 2022.

COTTON
South Carolina farmers grow 

Upland cotton, much of it sold on 
the international market for use in 
textiles. About 265,000 acres of 

cotton were harvested here in 2022.

CHICKEN EGGS
Between eggs, broilers, and turkeys, 

the poultry industry is integral to 
South Carolina agriculture.

PEANUTS
South Carolina has become a leader 
in peanut production, growing two 

popular types: runner type and 
Virginia type. Farmers in the state 
harvested 68,000 acres in 2022.

FLORICULTURE
From sod farms to cut flowers 
to nursery plants, floriculture 

is more than a budding 
industry in South Carolina.

TOBACCO
Historically among the most 

important crops in the state, tobacco 
is grown mostly in the Pee Dee region.
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24,600
Farms

4.8 Million
Acres of Land Farmed

Agribusiness is SC’s
#1 Industry

Accounts for
259,215 Jobs

$51.8 Billion
Total Economic Impact

$12.3 Billion
Annual Labor Income

HORSES
South Carolina’s equine industry 

contributes nearly $2 billion and 29,000 
jobs annually to the state’s economy.

South Carolina is the top producer 
of turnip greens in the nation. 

Here are some of our other 
national fresh produce rankings.

Other Key 
Industries

National Fruit 
& Vegetable 
Production 
Rankings

№  One
TURNIP GREENS

№  Two
COLLARD GREENS

KALE
MUSTARD GREENS

PEACHES

№  Five
OKRA

№  Six
HONEYDEW

PEAS, GREEN

№  Seven
BROCCOLI

№  Eight
SUMMER SQUASH
SWEET POTATOES

WATERMELON

№  Nine
BELL PEPPERS
CANTALOUPE

№  Ten
TOMATOES

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.

WATERMELONS
With hundreds of farms growing 

watermelons statewide, this tasty symbol 
of summer is a beloved South Carolina crop.
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How Agribusiness Drives 
South Carolina’s Economy

Ag Facts
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Milestone Achieved
In 2009, the South Carolina Department of 
Agriculture set out to grow the total economic  
impact of agribusiness in the Palmetto State to  
$50 billion by the year 2020. According to an 
analysis released in late 2022, we exceeded our goal. 

According to Dr. Joseph C. Von Nessen, a research 
economist with the University of South Carolina 
Darla Moore School of Business, the total annual 
economic impact of agribusiness on the Palmetto 
State is $51.8 billion. The industry is responsible 
for 259,215 jobs and more than $12.3 billion in labor 
income.

Reaching this milestone took collaboration with 
partners across the industry, strategic planning, 
and hard work. We’re proud to represent the state’s 
No. 1 industry – and committed to growing it further.

What Is Agribusiness?
Agribusiness is made up of the agriculture and 
forestry sectors. The largest industry sector in 
South Carolina agriculture is poultry and poultry-
related products; within forestry, the largest 
sector is paper and paper product manufacturing.

AG RI CULTURE

55.2%
FORESTRY

44.8%
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Major Growth
South Carolina’s agribusiness cluster increased by 
approximately 40 percent between 2010 and 2020. 

$34.0b

2006 2010 2013 2018 2020

$37.0b
$41.7b

$46.2b
$51.8b

T O TA L  E C O N O M I C
I M PA C T  O F  A G R I B U S I N E S S 
I N  S O U T H  C A R O L I N A

Why Stop There?
Although agribusiness is our largest industry, 
South Carolina still imports $11.7 billion in 
agribusiness products from outside of the state 
each year.

If this demand were captured by in-state 
operations, it would increase the total value of 
agribusiness by 23 percent. 

Also, if just 25 percent of the current unmet 
demand for meat and seafood production were 
captured by South Carolina firms, it would 
increase the industry by $511 million annually.

That’s why we’re working to expand in-state food 
processing, develop new crops and inspire new 
farmers.

M
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What’s
In Season
Eating locally means eating seasonally.  
In South Carolina we’re blessed with diverse 
geography and seasonal variation, making 
for a full year of delicious local foods.

Winter Spring Summer Autumn
DECEMBER JANUARY FEBRUARY MARCH APRIL MAY JUNE JULY AUGUST SEPTEMBER OCTOBER NOVEMBER
Apples Apples

Arugula Arugula Arugula

Beets Beets

Broccoli Broccoli Broccoli

Cauliflower Cauliflower Cauliflower

Collards Collards

Fennel Fennel Fennel

Kale

Leeks Leeks

Lettuces Lettuces Lettuces

Microgreens

Mushrooms

Mustard & Turnip Greens Mustard & Turnip Greens

Napa Cabbage Napa Cabbage

Parsley Parsley Parsley Parsley

Pecans Pecans

Radishes Radishes Radishes

Sweet Potatoes Sweet Potatoes

Turnips

Cabbage Cabbage

Asparagus

Bok Choy Bok Choy

Kohlrabi Kohlrabi

Strawberries

Swiss Chard 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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Eat Local
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All
B EE YO N D  B EE S  O F F ER S  A  S W EE T LY 
U N I Q U E  AG R I T O U R I S M  E X P ER I EN C E

B Y  A P R I L  B L A K E 
P H O T O S  B Y  S E A N  R A Y F O R D

GGetting up close and personal 
with thousands of honeybees probably 
doesn’t sound like everyone’s idea of a 
leisure experience. But at Beeyond Bees 
in Lancaster, South Carolina, you can 
learn about how these intrepid insects 
make an impact on our everyday 
lives. This small but mighty collective 
located on the property of The Ivy 
Place is home to perhaps one of the 

A-Buzz

most unique agritourism experiences 
in the state, and possibly the country.

On Wednesday mornings in late 
summer and early autumn, a group 
of a dozen or so people can be found 
congregating for the Hive+Honey 
Tour, an apiary tour and honey tasting 
at 8525 Van Wyck Road (home to The 
Ivy Place farm), where locals pick 

berries and other produce in season. 
As the group is helped into head-to-
toe bee suits resplendent with zippers 
and Velcro, the hosts share one fact 
repeatedly: “We haven’t had a single 
guest stung since we’ve been doing 
this!”

Once everyone is securely zipped up, 
it’s a short walk to the ‘show’ hives, 
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a cozy apiary where the actual tour 
begins (the larger apiary is further 
afield). Guests learn to make slow, 
fluid motions before approaching the 
hives so as to not agitate the bees. 
Two Journeyman-level beekeepers 
share facts about honeybees before 
the hands-on experience begins. Every 
guest has the opportunity to hold 
a frame from a hive dripping with 

ABOVE
Hardworking honeybees 
cover a frame.

LEFT
Guests learn to relax 
and examine the bees 
up close.

Grown in  SC 2023   |  13
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honeybees, and have their photo taken 
to showcase their bravery in the face 
of thousands of moving bees. The 
beekeeper uses smoke to calm the 
colony while he has guests try to spot 
the queen bee. After the initial grip of 
fear (because, well, bees), it’s easy to 
relax enough to hold a frame in gloved 
hands and peer closely at the energy 
that pulsates from the crush of insects 
crawling over one another.

After an hour of learning all about bees, 
it’s time to de-suit away from the hives.

The guided honey tasting is held under 
the shaded pavilion overlooking the 
grounds and gardens where The Ivy 
Place holds weddings and receptions. 
Much like a scotch or wine tasting, 
there is discussion about the origins, 
tasting notes, and how to pair each of 
the honeys presented with food. The 
interactive presentation of the tasting 
is quite elegant — tall shot glasses 
with honey samples, and a specially 
prepared light lunch that is mostly 
vegetarian in nature and features each 
of the honeys from the tasting — 
plus a non-alcoholic beverage, water 
for cleansing the palate, and other 
thoughtful touches like a moistened 
hand towel (because honey is sticky). 
The tasting concludes with a sample 
gift of honey and the opportunity 
to purchase hand-crafted beeswax 
products and, of course, honey.

Some people even come back and take 
the tour again because there’s so much 
to take in the first time.

“We were at the very first one,” said 
Jeanne McCoy, a resident of nearby 
Sun City. “The current beekeeper adds 
a more in-depth perspective and is very 
knowledgeable. They [Beeyond Bees 
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and Ivy Place] are such good neighbors, 
and we love what they’ve done out 
here!”

The Hive+Honey tour is unique to the 
region, according to Paula Canington, 
the program director for Beeyond Bees. 
It provides an unusual and educational 
experience for people who want 
something hands-on.

“Beyond Bees is an excellent example 
of agritourism in South Carolina,” 
said Jackie Moore, the agritourism 
marketing specialist for the South 
Carolina Department of Agriculture. 
“To see how honey is made and then 
experience the taste and the pairings 
with other foods — I’m sure many 
people will be shocked to taste the 
difference in honey depending on 
which flowers the bees visit.”

It all began when founder Bernie May 
experienced something similar but 
less grand in scale in California. He 
wanted to teach people to keep bees 
and started small. Other friends and 
acquaintances who were interested 
in his vision joined him to bring 
awareness and excitement about bees 
and beekeeping to the area, and to do 
it even better than the California bee 
tour he experienced.

Through his community connections 
in the Lancaster area, he met Genie 
and Terry Graham, the owners of 
The Ivy Place. The Ivy Place is both 
a wedding venue and a berry farm 
where families can pick strawberries, 
blueberries, blackberries, and tomatoes 
along with other vegetables and 
flowers.

“Terry had some hives on the property 
in the past, but the bees absconded,” 

Grown in  SC 2023   |  15
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said Canington. “Bernie asked if 
he could put bees on the farm, and 
we went to more than 25 hives in a 
few years. The Grahams embraced 
our ideas from the beginning and 
have been helpful and supportive 
throughout.”

The partnership has proved quite 
beneficial for all. One of the first (and 

most impressive) bee facts shared on the 
tour is some of the crop output on the 
farm has doubled since the hives were 
placed onsite. The symbiotic relationship 
between Beeyond Bees and The Ivy Place 
can be seen at the produce-laden tables 
at The Ivy Place farm stand.

“They sell our honey and beeswax 
products for us so we can spend time in 
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TOP
The queen bee is marked for easy identification.

BOTTOM LEFT
The beekeeper uses smoke to calm the colony.

BOTTOM RIGHT
Journeyman-level beekeepers share information 
about bees during the tour.
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• Wear comfortable closed toed shoes 
and socks.

• Do not wear perfume or fragrances.

• Wear loose clothing you can move 
around in, such as shorts or pants.

• The chance of getting stung is low to 
none if you follow directions.

• The tasting is equivalent to a light lunch.

• The GPS is spot on, but the sign for the 
tours is small.

• The tour requires light walking on 
uneven terrain.

For tour dates and times, tickets, directions 
and more, visit beeyondbees.org.

Grown in  SC 2023   |  17

the bee yard instead of farmers markets, and they have more 
products to sell; it’s benefited them with the pollination, and 
the tours bring more people to Ivy Place,” said Canington. 
“Our greater purpose is to develop a unique program and 
train people [in beekeeping] who have a heart for our vision.”

The variety of flowering plants on the farm provide the 25+ 
hives at The Ivy Place with a safe, pesticide-free source of 
nectar to keep the colonies producing honey, beeswax, and 
more bees for this small corner of the world.

Canington says it’s gratifying to be a good steward of the 
bees while raising awareness of their vital role, and they 
are glad to see people starting to care about the world bee 
population. Honeybees are responsible for one out of every 
three bites of food for human consumption, so knowing 
and caring about these productive and intuitive creatures is 
crucial to our own existence.

WHAT TO KNOW 
BEFORE YOU GO
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Find your next farm experience

SCFarmFun.org

South Carolina
AGRITOURISM PA SSPORT
Pick up your passport to SC Farm Fun! 
View the list of participating farms at 
scagritourism.org.

U-picks, trail hikes, corn mazes, animals, and 
more await you on South Carolina’s farms!

Fun on the Farm

PASSPORT

2023

AGRITOURISM

South Carolina

Hollow Creek Tree Farm  |  Gilbert, SC
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Peanuts
The most sustainable nut
Peanuts are nature’s “zero waste” plant, meaning 
from the roots to the hulls, no part of the plant 
goes to waste. Peanuts require less water and 
have the smallest carbon footprint of any nut, 
making them a viable option for farmers.

SPONSORED BY
SOUTH CAROLINA
PEANUT FARMERS

LEARN 
MORE
HERE

Electronic ($10/year)  |  Print ($15/year)
Subscribe online at agriculture.sc.gov/market-bulletin

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

COLUMBIA – The 
agribusiness industry 
has a $51.8 billion 
economic impact on 
South Carolina each 
year, according to a new 
analysis. Agribusiness is 
responsible for 259,215 
jobs and $12.3 billion in 
annual labor income in 
the state as of 2020.

These numbers 
represent a major 
milestone achieved 
for South Carolina’s 
agribusiness 
community. In 2009, 
the state’s industry and 
government leaders set a 
strategic vision to grow 
the economic impact 
of agribusiness to $50 
billion annually by the 
year 2020. The 50 by 20 
plan helped the industry 
increase its impact from $34 billion in 2006.

“We didn’t reach this goal by accident; it took 
collaboration, strategic planning, and a lot of hard 
work,” said Commissioner of Agriculture Hugh 
Weathers. “From farmers to foresters, from poultry 
plants to paper mills, from turfgrass to high-tech 
tractor repair, agribusiness has an enormous 
impact on South Carolina, and we’re proud of it.”

Since laying out the 50 by 20 goal, the South 
Carolina Department of Agriculture and its 
partners have worked to expand the Certified 
South Carolina program, created the Agribusiness 
Center for Research and Entrepreneurship 
(ACRE) to nurture and fund new agribusiness 

entrepreneurs, and 
developed new expansion 
and export opportunities 
to grow South Carolina 
agribusinesses.

“It’s no surprise to anyone 
who’s paying attention that 
the agribusiness industry 
has achieved this important 
milestone,” said Gov. 
Henry McMaster. “Over 
the years, South Carolina’s 
economy has changed and 
grown dramatically, but our 
farmers and others in the 
agribusiness industry have 
been a constant and have 
always helped lead the way.”
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THE YEAR AHEAD

AGRIBUSINESS HAS $51.8 BILLION ANNUAL 
ECONOMIC IMPACT IN SOUTH CAROLINA

Happy New Year! 
I hope you all 
had a blessed 

Christmas and peaceful 
holiday season and are 
starting the year rested and 
eager for the work ahead.
Here at the Department 
of Agriculture, we’ve been 
busy planning for the year 
to come – and the years 
after that. As you can read 
in this issue of Market 
Bulletin, South Carolina 
agribusiness reached an 
enormous milestone over 
the previous decade by 
growing to where the impact 
of our industry is $51.8 
billion a year, a 40% growth 
from 2010 to 2020.
But we’re not stopping 
there. We know there’s 
a lot more potential 
economic impact to 
be captured. We asked 
Dr. Von Nessen, who 
conducted the economic 
impact analysis, to 
quantify that potential, 
and he found that South 
Carolina imported 
approximately $11.7 
billion in agribusiness 
products from outside 
the state each year for 
consumer consumption.
If this demand were to 
be captured by South 
Carolina operations, it 
would increase the total 
value of agribusiness in 
the state by another 23%.
We’ve asked the General 
Assembly to allocate $75 
million for a new Growing 
Agribusiness development 
fund to help realize that 
potential. Through the use 
of grants, we’ll help South 
Carolina agribusinesses 
like meat, poultry, and 
seafood processors expand 
and keep more dollars in 
the state. We’ll look for 
projects that will add to 

production agriculture in 
South Carolina.
Another order of business 
this time of year is meetings. 
Don’t miss the opportunity 
to learn and network 
within your corner of the 
ag industry. Here are a few 
important ones coming up: 
• Southeast Regional 

Fruit and Veg 
Conference, January 
5–8 in Savannah, GA

• Our agency is hosting 
Produce Safety Grower 
Trainings throughout 
the year, starting with 
one on January 11 in 
Columbia.

• SC Watermelon 
Association Annual 
Convention, January 
13–15, Hilton Head 

• SC Agritourism 
Conference January 
22–24 - Darlington, 
Florence, Horry, and 
Sumter counties

• SC Cotton Annual 
Meeting, January 24, 
Bishopville

• SC Peanut Annual 
Meeting, January 26, 
Santee

• SC Green Conference 
and Trade Show, 
January 26–27, 
Columbia

• SC Specialty Food 
Association annual 
meeting, January 31, 
West Columbia

• SC Pork Board, 
February 2

January is also the time to 
complete your Census of 
Agriculture if you haven’t 
done so already. Stand 
up for South Carolina 
agriculture by filling yours 
out today. 

B Y  S C D A

“Agribusiness has long been a pillar of South 
Carolina’s economy, and its contribution is 
continuing to grow,” said Dr. Joseph Von Nessen, 
a research economist with the University of South 
Carolina Darla Moore School of Business and 
author of the study. “The industry expanded by 40 
percent between 2010 and 2020.”

The study is available on the South Carolina 
Department of Agriculture website at agriculture.
sc.gov/wp-content/uploads/2022/12/Economic-
Impact-Study-Nov-2022.pdf.

“50 BY 20” GOAL EXCEEDED

Under the leadership of Commissioner Hugh Weathers, the economic impact 
of agribusiness in South Carolina has grown to $51.8 billion as of 2020.

Gov. Henry McMaster, Dr. Joey Von Nessen, SC Forestry 
Association CEO Cam Crawford, and Commissioner 
Hugh Weathers made the announcement.

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

• Agribusiness news

• Articles

• Events
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Root
Branch

AND

O N  S T.  H EL EN A  I S L A N D,  S I B L I N G S  H O N O R 
T H EI R  H ER I TAG E  T H R O U G H  FA R M I N G
B Y  E V A  M O O R E
P H O T O S  C O U R T E S Y  O F  E P  F A R M A C Y

Siblings Glen Thomas 
and Najmah Thomas 
operate EP Farmacy and 
Earth People Farms.
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TThe Thomas family’s 
farming business is 
built on the wisdom of 
their African and Gullah 
Geechee forebears. But 
as kids growing up on St. 
Helena Island, the younger 
generation didn’t always 
find it easy to be raised 
differently from other 
families.

“Our parents raised us 
as ‘Earth People’ long 
before the back-to-the- 
earth movement was very 
popular,” says Najmah 
Thomas, who leads 

training and outreach 
for the family 

farming business. “I 
remember how our 

dad used to walk up 
the street with ‘EP’ (for 

‘Earth People’) on the 
back of his military fatigue jacket, and 

some people would laugh,” she says. 
“They thought he was weird, 

they thought my mom 
was weird because she 
didn’t go to the doctor 

and mostly ate off the 
land. I remember being 

upset that we had to do farm chores 
before we went to school.”

These days, Thomas and 
her siblings have embraced 

that upbringing. She and her 
brother Glen operate the 

small family farming 
business, called Earth 
People Farms, and 

recently launched 
EP Farmacy, a line 

of teas, oils, and 
tinctures made 

from herbs that traditionally grew on 
their family land.

They didn’t start out in the medicinal 
plant farming business. The siblings 
got started in farming by growing 
vegetables using the name of their 
parents’ former farm. The Earth People 
Farms logo is an okra leaf, in fact.

Then, one day, their mother Bertha 
Mae stopped by to see the progress on 
the farm. Years earlier, she’d planted 
an orange tree on the property; it now 
stands some 30 feet high. That day, 
hundreds of volunteer mullein plants 
were maturing, descendants of some 
she’d planted long ago.

“It was mid-spring, so the mullein 
had basically taken over in our high 
tunnel,” Thomas recalls. “The plants 

are as tall as me, they’re 
flowering, it’s gorgeous. 
Our mother walked into 
the high tunnel and she 
said, ‘Hmmm. Glen, 
Najmah, y’all have bucks in 
here.’”

“Our mother does not say 
a lot of things, so when she 
points something out, we 
listen.”

Growing vegetables 
is rewarding, Thomas 
notes, but it doesn’t pay 
much of the bills for the 
farming business. It’s a 
lesson she knows well 
as vice-president of the 
South Carolina Black 
Farmers Coalition. When 
farmers can create “value-
added” items from their 
farm products, they can 

bring in more revenue and serve their 
customers in new ways.

Thomas and her siblings began 
comparing notes, recalling the herbal 
remedies they’d grown up using and 
searching out more information from 
their mother and other community 
elders. They consulted herbalist 
resources, did research, and began to 
develop a line of products rooted in 
their Gullah Geechee heritage. Their 
products include Miracle Mullein Ear 
Oil and teas containing traditional 
herbs such as moringa and life 
everlasting.

With a grant from the Agribusiness 
Center for Research and 
Entrepreneurship at the South 
Carolina Department of Agriculture, 
they were able to bolster their new  
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EP Farmacy line of products. Glen built 
a small structure on the property that 
serves as a retail building and storage 
facility, and the business is using some 
grant funds for supplies and marketing 
(including the development of a new 
logo focused on the mullein plant and 
flowers, and a new website dedicated 
to the product line — epfarmacy.com).

The siblings also continue to 
experiment with vegetables, finding 
out what grows well and can sell. 
During a November visit, the small 
farm and high tunnel greenhouse held 
asparagus, peppers, ginger, flowers, 
sugar cane, and more.

Growing vegetables remains important 
to Thomas and her community, she says.

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. 

Since its founding, ACRE has:

• Provided intensive agribusiness 
training to 86 entrepreneurs

• Given grants totaling 
$845,000 to 66 
entrepreneurs 

• Hosted agricultural workshops 
for 1,300 state residents

• Funded 24 major, industry-
driven research projects

• Served people in every South 
Carolina county

• Received five USDA Rural 
Business Development Grants 
to extend its reach in rural 
South Carolina

Learn more at acre-sc.com. 

“We want to be able to stay in business 
with the vegetables, but because it is 
such a low revenue-generating activity, 
(the herbal product business) actually 
subsidizes the produce. That way, we 
are able to serve and pay homage to 
our elders. It’s the best of both worlds.”

The farm is located on land secured by 
their extended family in the mid-1860s 
— yet another way in which the 
Thomas family is connecting the past 
and the future.

“The profits from our work pay 
the property taxes,” she explains. 
“Sustaining our farming business 
means we keep it working for the next 
generation to continue the tradition 
and take it to the next level.”

ACRE GRANTS 
NURTURE SC 

ENTREPRENEURS

The EP Farmacy line of 
products uses herbs and 
plants grown on their 
St. Helena Island farm. 
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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 
about how we can help you. 

ACRE_GrownInSC2023_Full.indd   1ACRE_GrownInSC2023_Full.indd   1 8/17/22   10:24 AM8/17/22   10:24 AM
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Helping

S C  AG R I W EL L N E S S  O F F ER S  A  PAT H 
FO R WA R D  I N  T O U G H  T I M E S

B Y  B A C H  P H A M
P H O T O S  B Y  S E A N  R A Y F O R D

Find
Farmers

Their
Way
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Over the course of his 30-plus years 
in the business, Tom Garrison has had 
every possible high and low as a farmer.

Taking over the century-old family 
dairy business in the mid-80s, he and 
his brother Bart were carrying on the 
legacy and moving full steam ahead. In 
1990, however, tragedy struck when the 
siblings, along with a longtime employee 
of the family, got caught in a silo accident 
that buried the three men in grain.

Only Tom made it out alive that day.

The loss of his brother not only took 
a mental toll, but also eventually 
forced him to shift and leave the dairy 
business behind.

Garrison went on to find his own 
success in farming over the years 

while also becoming a prominent 
voice in the farming community. The 
Anderson County farmer transitioned 
his farm into a successful roadside 
produce stand. He also started the 
Denver Downs Farm corn maze, which 
has become a big attraction for locals 
and visitors from afar.

Despite his successes, tragedy and 
conflict continued to play a major role 
in his life.

Garrison’s challenges are not uncommon, 
as Adam Kantrovich explains. Kantrovich 
is an Extension Specialist focusing on 
agribusiness at the Clemson University 
Cooperative Extension.

“About 10 years ago, a crisis began due 
to the farm economy, in particular 
in the dairy sector,” says Kantrovich, 

speaking of his time at Michigan 
State University prior to coming to 
South Carolina. “There were a rash 
of suicides and suicide attempts in 
our rural communities, especially 
among those within the dairy sector. 
And some of our state agency leaders 
contacted our university and asked if 
there's anything that we could do.”

The rate of suicide is one and a half 
times greater among farmers than 
the general population, according to 
the Centers for Disease Control and 
Prevention.

“I have farming friends that have 
committed suicide, friends that had 
real difficult situations,” says Garrison.

At Clemson, Kantrovich helped work 
with a farmer named JEB Wilson 

O
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Tom Garrison has become a spokesperson for 
farmers’ mental health, urging his peers to reach 

out when they’re feeling stressed or overwhelmed. 
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and other partners to create SC 
AgriWellness. Administered by First 
Sun EAP, the program is supported 
by the South Carolina Department 
of Agriculture, South Carolina 
Farm Bureau, Clemson Cooperative 
Extension, and a USDA Farm and 
Ranch Stress Assistance Network grant.

The program provides a hotline for 
farmers to call and get immediate 
support over the phone. The 
conversation can lead to other support 
services depending on the farmer’s 
needs, including financial counseling, 
family therapy or other mental health 
services. Farmers are offered three 
additional sessions free of charge. 
The professionals staffing the SC 
AgriWellness hotline and website are 
trained to understand some of the 
stresses unique to farmers.

The challenges faced by South 
Carolina farmers are numerous 
and multifaceted. The weather and 
environment — drought, late spring or 
early fall freezes, and hurricanes — can 
have massive, unexpected implications 
on a farmer’s harvest. There are also 
ordinary growing season challenges 
like getting sufficient yield to turn a 
profit and sustain the farm.

These are not 
simple problems 
with simple 
solutions, 
Kantrovich 
explains.

“Each one is 
symbiotic with 
each other, right? 
It might look like 
I've got a really 
good crop out 

there this year. But unfortunately, I've 
got a hurricane that's about to hit. That 
may reduce my yield and or quality, 
which will reduce the price I'm getting, 
and that price is an unknown. That 
could go up. It could go down. And at 
the same time, I'm still paying fertilizer 
prices that are two to two-and-a-half 
times what they were two years ago."

“Farming is inherently stressful even 
without any issues,” Kantrovich says.

While the physical challenges of 
farmers are apparent, they only tap the 
surface of what many struggle with 
on a daily basis. Topics like succession 
have become a concern as the average 
age of farmers rises annually with 
few newcomers to takeover. In South 
Carolina, the average farmer is 57.5 
years old.

The biggest 
concern 
Kantrovich sees 
among farmers is 
financial stress. 
The ability 
to pause and 
examine the 
future is a rarity 
for farmers. SC 
AgriWellness 

helps fill the void by offering financial 
advice and budgeting assistance to help 
farmers feel more secure about their 
situation and gain confidence to move 
forward.

“The reality is the more information 
that I have, the better my management 
decisions are going to be about the 
production aspect,” says Kantrovich. 
“Affirmations are pretty powerful, 
right? Just understanding when all the 
things come together, what it looks like 
to move forward.”

These are just a few of the 
wide-ranging discussions that SC 
AgriWellness specialists have with 
farmers each day. For farmers like 
Garrison, the program has helped 
offer not only valuable advice, but also 
valuable friendships in times of need.

“The biggest thing I’ve learned,” 
Garrison says in working with SC 
AgriWellness and past mental health 
specialists, “is that you need to forgive 
and move on, and not look back.”

If you are a farmer or farm family member 
in need of help or someone to talk to, 
you can reach out to SC AgriWellness 
by calling 1-800-968-8143 or visiting 
firstsun-agriwellness.com to get 
connected with a trained professional.
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Every day you think about the 
weather, crop prices, input costs, hav-
ing enough help on the farm, provid-
ing for your family, your legacy…  
 

It’s overwhelming. 

SC AgriWellness program brings confidential mental health 
services straight to you - free of charge.  
 
 
 
 
 In addition to mental health counseling,  First Sun’s experts can 
also provide: 
n Financial planning services 
n Legal advice 
n Elder and adult care resources and referrals 
n Healthy lifestyles coaching 
n Child and family consulting 
n  Many other resources to improve your overall well-being

SC AgriWellness, administered by First Sun EAP, has dedicated  
professionals specially trained to understand the unique  
challenges and struggles of farm life. 
 

SC farmers and their families should reference “SC AgriWellness”  
when calling 1-800-968-8143. 

 
This work is supported by the Farm and Ranch Stress Assistance Network, Grant #2021-70035-35377/1027076, from 
the U.S. Department of Agriculture, National Institute of Food and Agriculture. Any opinions, findings, conclusions, 

or recommendations expressed in this publication are those of the author(s) and should not be construed to represent 
any official USDA or U.S. Government determination or policy.

www.scfb.org/farmstress

When’s the last  
time you checked  
on      YOU?

We’re here to help.

full page agriwellness 2022.qxp_Layout 1  11/1/22  1:27 PM  Page 1

Every day you think about the weather, 
crop prices, input costs, having enough 
help on the farm, providing for your 
family, your legacy...

The SC AgriWellness program brings confidential 
mental health services straight to you — free of charge.

SC AgriWellness, administered by First Sun EAP, has 
dedicated professionals specially trained to understand 
the unique challenges and struggles of farm life.

In addition to mental health counseling, First Sun's 
experts can also provide:

 � Financial planning services
 � Legal advice
 � Elder and adult care resources and referrals
 � Healthy lifestyles coaching
 � Child and family consulting
 � Many other resources to improve your overall 
well-being
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Beautiful Whistle
THE

Q UA I L  H A B I TAT  P R O G R A M 
S U P P O R T S  FA R M ER ’ S 

PA S S I O N  FO R  W I L D L I F E 

B Y  S A B R E N N A  B R Y A N T

I L L U S T R A T I O N S  C O U R T E S Y  O F  S C 
D E P A R T M E N T  O F  N A T U R A L  R E S O U R C E S

property, Rhodes contacted his local 
US Department of Agriculture Farm 
Service Agency office to ask about 
the Conservation Reserve Program in 
hopes of increasing wildlife, specifically 
quail, on his farm.

Rhodes enrolled his Rowesville, 
South Carolina property into the 
federal program in October 2021. 
He planted two 120-by-30-foot-long 
quail buffers using a wildlife seed mix 
of partridge pea, black-eyed Susans, 
ragweed, bluestem, switchgrass, and 
other species. The buffers are borders 
of quail-friendly vegetation planted 

around row-crop fields to help create 
wildlife habitat.

Since creating the buffers in April 
2022, Rhodes has seen an increase in 
wildlife, including not only quail, but 
turkey and deer as well. He plans to 
continue adding to the buffer strips in 
the future, as well as manage the land 
with a technique called disking. He 
also planted additional varieties not 
included in the seed mix, such as nut 
sage and sorghum, and even has plans 
to build a pond. He hopes to attract 
even more wildlife and create a haven 
where they can flourish.

Q“Quails make the most beautiful 
sound,” says Orangeburg County 
farmer Nathaniel Rhodes.

The call of the bobwhite quail is a loud, 
melodic whistle. It’s a sound that’s less 
common in South Carolina than it 
once was, as bobwhite populations have 
declined in the past several decades.

Deeply rooted to the farm and his 
farming community, Rhodes has a 
strong passion for protecting the land 
and helping wildlife thrive.

After discovering quail coveys on his 
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“Mr. Rhodes has put his best foot forward making a 
positive impact toward conservation for wildlife,” said 
Maddie Squires, FSA Program Technician. “He has a true 
appreciation for what we are trying to accomplish with the 
Conservation Reserve Program.”

While Rhodes is new to managing a portion of his land for 
wildlife, he has farmed for most of his life. He inherited 
the farm that he grew up on from his parents; it was 
purchased by his great-grandfather in the 1800s. Rhodes 
now farms along with his grandson, who plans to return to 
the farm after college. “I’m now the fourth generation to 
be living on the farm,” said Rhodes, adding that he hopes 
to pass it on to his grandson.

He currently farms a total of 225 acres, with his main crops 
being corn, soybean, oats, wheat, and occasionally cotton. 
He also plants a variety of truck crops, such as butter 
beans, okra, sweet corn, and peas, and sells them locally.

In addition to being dedicated to his farm, his land, and to 
wildlife, Rhodes is also a community leader and innovator. 
His interest in soil health led him to participate in a 
five-year research project with the University of South 
Carolina, testing the efficiency of implementing cover 
crops to improve soil health. He is also involved in several 
local farmer-led organizations, as well as his county-level 
USDA committee.

The bobwhite quail is native to South Carolina, and is a 
popular game bird. Farmers like Nathaniel Rhodes are part 
of the federal and state efforts to increase its habitat.
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Nathaniel Rhodes farms row crops like corn, 
soybeans, and oats, as well as vegetables like 
butter beans, okra, sweet corn, and peas.
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Jody Carter, County Executive Director of the Farm Service Agency Orangeburg 
County Office, assists Nathaniel Rhodes with completing paperwork.

ROOTED&Resilient
Every good farmer knows the importance of a  
good root system in healthy plants. Roots supply 
ingredients necessary for growth and add stability  
to help the plant withstand outside pressure from 
the elements. 
 
The same goes for SC Farm Bureau.  
We’re as strong as ever thanks to 
our grassroots members. We’ve 
been the voice of SC agriculture  
for over 75 years. And we’re just 
getting started. 
 
Find out more at www.SCFB.org.

rooted and resililent.qxp_Layout 1  10/31/22  3:31 PM  Page 1

As an active farmer, Rhodes has a strong working 
relationship with USDA. He has participated in several 
Farm Service Agency programs. He has also worked 
with the Natural Resources Conservation Service for the 
past 10 years to encourage pollinators on his property 
through the Environmental Quality Incentives Program.

“The pollinators are so beautiful that sometimes I just 
sit and admire them,” said Rhodes.

Rhodes also believes the pollinators have been beneficial 
to his crops over the years, and he has seen higher yields 
for both his corn and soybeans since creating pollinator 
habitat on his property. 

Find your local FSA office at farmers.gov.
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Rhodes believes encouraging pollinators 
has increased the yield of his row crops.
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ROOTED&Resilient
Every good farmer knows the importance of a  
good root system in healthy plants. Roots supply 
ingredients necessary for growth and add stability  
to help the plant withstand outside pressure from 
the elements. 
 
The same goes for SC Farm Bureau.  
We’re as strong as ever thanks to 
our grassroots members. We’ve 
been the voice of SC agriculture  
for over 75 years. And we’re just 
getting started. 
 
Find out more at www.SCFB.org.
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New Blooms
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S O U T H  C A R O L I N A  W O M EN  L E A D 
A  F LO W ER  FA R M I N G  B O O M

B Y  S T E P H A N I E  B U R N E T T E
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CCut flowers, fresh from a farm, 
are a hot commodity. From farmers 
markets to flower bars, in-season 
blooms are in demand and South 
Carolina farmers are growing flowers 
for local bouquets.

While many farms will plant the 
occasional patch of sunflowers (14 
percent of South Carolina’s registered 
agritourism farms sell flowers), far 
fewer of the state’s farms are dedicated 
flower farms.

It’s hard work, but the profit margin 
for cut flowers is something most 
vegetable farmers could only dream 
about. One farmer showed me a bunch 
of kale and then a bunch of flowers, 

both from her garden. The kale sells at 
market for $4, the bouquet is $25. They 
take the same effort to produce, she says.

In fact, flowers are often cited as one 
of the most profitable crops to grow in 
the US, reaching number two in some 
studies — only behind mushrooms — 
and in the top 10 for nearly all surveys 
in the last several years.

Many of the state’s flower farmers 
grow exclusively for the trade or 
wholesale to wedding florists. But 
others are growing for the table, and 
a rising number share a fascinating 
commonality: They’re women who 
found their way to farming as a second 
career. Meet three from across the state:

Sassafrass Flower Farm’s Sarah 
DuBose was a respiratory therapist. 
Today she shares a farm with her 
husband, George, of Reedy River Farms 
in Easley, and grows flowers on 1.75 
acres. She discovered she was pregnant 
with their daughter, Edie, in April 
2018, the same day she planted her 
first seedlings. She thinks zinnias are 
overrated market flowers and that we 
all need to get behind marigolds. The 
best lesson she’s learned as a flower 
farmer is succession planning.

“I really like the farmers market,” 
DuBose says. “I like being there and 
the interaction. People walk into your 
booth with a smile.”
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Janet Anderson owned an embroidery/
silk-screening business in Kansas, 
though she’s from Hartsville. Today, 
Petal and Stem Flower Farm is 
adjacent to her historic home in Fort 
Lawn, a town with one stoplight in 
Chester County. She’s always grown 
flowers in her yard, but never thought 
that at 56 she’d be a flower farmer and 
says her only regret is not starting in 
her 30s. She likes to grow millet as 
bouquet filler; it's verdant in summer 
and mellows to golden by fall.

“The best part is the joy on people’s 
faces,” Anderson says of her new 
career. “The regulars that buy from you 
every week. I took a week off last year 
and people were looking for me. That 
means something.”

Feast & Flora’s Laura Mewbourn was 
a college academic advisor. Today she 
has a 3-acre farm on Wadmalaw Island 
and a retail shop in Charleston and 
admits to a bulb buying problem. She’s 
a graduate of Lowcountry Local First’s 
Growing New Farmers program and 
has been awarded two grants through 
the South Carolina Department of 
Agriculture’s Agribusiness Center for 
Research and Entrepreneurship (ACRE).

“I love having my hands in the dirt,” 
Mewbourn says. “It’s meditative and 
tedious and as a human sometimes we 
need that to have time to check out.”

H A R D  W O R K  A N D 
UNPREDICTABLE WEATHER

For all three farmers, labor is a struggle. 
All three produce enough blooms to 
supply 20 weeks of farmers markets, 
yet none employ what they would 
consider full-time farm staff.
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“When it’s the middle of summer, 
you’re by yourself and can’t get it all 
done,” Anderson says.

DuBose counts weather as her greatest 
foe. “Rain can wash away your seeds, 
drought will kill. It’s too hot or too cold. 
If your leaves are wet, they get powdery 
mildew. It’s always the weather.”

Mewbourn agrees. “My very first season 
the tidal surge came in from Hurricane 
Ida and it was all gone in 30 minutes.”

How do you face a total loss? You plant 
again. When the crop is flowers, a farm 
can be just weeks away from a new 
harvest if you have a contingency plan. 
“You go on based on the assumption 
that something will go wrong and have 
a backup plan,” says Mewbourn.

D E P E N D A B L E  B L O O M S

Flower farmers usually have workhorses, 
flowers that grow especially well at 
their farms. For DuBose, it’s summer 
sunflowers. She plants 500 seeds of 
different varieties every Monday for 
five months. “We always have flowers 
and people love sunflowers. It’s a 
cost-to-labor no brainer.”

In the spring, Petal and Stem will 
harvest 3,000 tulips. Anderson has four 
growing tunnels and plants tulip bulbs 
in December.

Dahlias are a boon for Feast & Flora 
in the fall and Mewbourn laughs that 
every Southern flower farmer takes 
on the challenge of dahlias. Heat 
and humidity tend to throw off their 
expected growing schedule, but an 
insatiable desire for dahlias persists. “We 
always plant dahlias, always,” she says.
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Innovation drives the business of 
farming, especially when the crop is 
counted by the stem.

“Market bouquets are the reason I get out 
of bed. We cut flowers and drive them 
straight to the store,” Mewbourn says.

An ACRE grant paid for what she calls 
“the cooler of my dreams” at her new 
retail location in Charleston. During the 
pandemic, a demand for flowers surged 
and Feast & Flora responded in a unique 
way: Mewbourn set up a Door Dash 
account, and locally grown bouquets 
were picked up and delivered to homes 
with the likes of groceries and fast food.

Anderson also used grant dollars to 
create efficiencies at her farm. She 
purchased a tractor attachment that 
makes beds with biodegradable sheeting 

that looks like plastic but is derived from 
corn. “It even has drip tape,” she says. 
In March, she simply plows it under. 
“The hand work on a flower farm is 
tremendous and just a little mechanical 
help makes all the difference.” 

The loss of a 100-year-old shade 
tree prompted DuBose’s next move 
at Sassafrass: She erected a 45×25ft 
pavilion with a brick hearth and 
fireplace and now offers U-picks at the 
farm. “I grow it, I make it beautiful, 
and now I get to watch people come 
onto my property and experience it for 
themselves,” she says.

She hosts U-picks in the evenings and 
has food trucks and live music at the 
pavilion. They are pre-scheduled and 
extend her season; the ticketed events 
often sell out.

Above all else, this budding industry 
runs on collaboration. South Carolina 
flower farmers rely on their peers, 
which they say is not a typical industry 
practice. They speak of text groups 
and social media circles and shared 
pricing. They water each other’s rows 
and help supply last-minute orders. 
“The demand for flowers is so high, we 
have to help each other,” says DuBose. 
“There’s no elbows out.”

Mewbourn says when buyers see 
farm-grown flowers, they feel nostalgic. 
“We are trying to revolutionize the 
flower market by reminding people 
where these flowers come from and the 
impact that their dollar has on the local 
community,” she says. “What they see 
are the flowers their grandmother grew 
in the garden, and that works too.”
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Sarah DuBose of Sassafrass Flower Farm Janet Anderson of Petal and Stem Flower Farm Laura Mewbourn of Feast & Flora



Grown in  SC 2023   |  37

FLOWER FARMER TABLE TIPS

 O Change the water in your vase 
every day. Keeping water fresh is 
what makes blooms last. And farm 
flowers don’t need flower food; 
daily tap water will suffice.

 O Keep the flowers out of hot direct 
sunlight.

 O Arrange flowers with some air 
and movement. You don’t have to 
cram five big flowers into a vase, 
have a focal flower and then think 
in groups of threes. A few taller 
flowers can dance around and 
draw the eye.

 O Add a local filler to add interest. 
Pussy willow or curly willow, 
native grasses, golden rod, and 
dogwood can all give a nod to 
native surroundings.

 O Don’t forget something dried. 
As seasons wane, dried natural 
elements can extend the life of 
your bouquet on the table.

sassafrassflowerfarm.competalandstemflowers.comfeastandflora.com
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A N I M A L  A G   |   B I O D I E S E L   |   I N D U S T R I A L  U S E S

L E A R N  M O R E  A T
S C S OY B E A N S . O R G

South Carolina soybeans 
go beyond the field

S C A N  T H E  Q R  C O D E  T O 
L E A R N  M O R E  O R  V I S I T 
S C C O R N A N D S O Y . O R G

The South Carolina Corn and Soybean 
Association (SCCSA) is a grassroots membership 

organization that serves as the collective voice 
on state and federal policy issues facing corn 

and soybean growers of South Carolina.
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SOUTH CAROLINA

THE TASTIER PEACH STATE

SCPEACH.ORG

S C W A T E R M E L O N . O R G

The South Carolina Watermelon Association is an 

organization led by farmers and allied industry whose main 

purpose is to work together to increase consumer awareness 

and consumption of watermelon in South Carolina.
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Sweet
C H EF  A M B A S S A D O R 
J E S S I C A  S H I L L AT O  O F F ER S 
U P  T W O  V ER S AT I L E  S W EE T 
P OTAT O  R EC I P E S 

Season
S T O R Y  B Y  E V A  M O O R E
R E C I P E S  B Y  J E S S I C A  S H I L L A T O
P H O T O S  B Y  S T E P H A N I E  F I N N E G A N
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WWatching Jessica Shillato assemble 
a cake is relaxing. There’s none of 
the frantic energy of a TV baking 
competition or a high-testosterone 
kitchen — just tidy movements and 
understated humor.

She uses an offset spatula to apply 
and smooth the icing. Then, she uses 
the back of a spoon to create simple 
scallops on top of the cake.

“I always call our 
cakes ‘church 
lady cakes,’” she 
laughs. That 
is, they look 
homemade, 
rather than like 
something you’d 
see in a French 
pastry shop 
window. While 
pretty, they’re not 
precise or fancy 
— they’re simply 
delicious.

Shillato owns and 
operates Spotted 
Salamander, a 
catering company 
and restaurant 
in Columbia, 
South Carolina. She’s made a career 
by polishing up Southern potluck 
favorites like deviled eggs, pimento 
cheese, broccoli salad, ham delights, 
and shrimp salad sandwiches, not to 
mention oatmeal cream pies and fluffy 
layer cakes. Her Nashville hot chicken 
sells out partway through lunch service 
every time it’s on special. And she has 
fun — each fall, for example, she runs 
a week of school cafeteria-themed 
specials, served on lunch trays with 
little cartons of milk.

In 2019, Shillato was one of South 
Carolina’s four Chef Ambassadors. 
Jointly operated by the South Carolina 
Department of Agriculture and the 
Departments of Parks, Recreation and 
Tourism, the South Carolina Chef 
Ambassador program was established 
in 2014 to promote South Carolina as a 
top culinary destination, highlighting 
the state’s talented chefs, creative 
recipes, authentic cuisines, locally grown 
produce and unique products. The 

program unites agribusiness and tourism, 
two of the state’s largest industries, which 
together contribute tens of billions of 
dollars to the state’s economy each year 
and account for hundreds of thousands 
of jobs statewide. Chef Ambassadors 
represent South Carolina at food 
festivals, media events, and other forums.

For Shillato, the program brought more 
widespread attention to her already 
beloved restaurant — but then COVID-

19 hit. Pandemic-related closures and 
slowdowns made it harder for her to 
capitalize on the attention the program 
had focused on her career. But she and 
her team made it through, and they’re 
still pushing. In late 2022 Spotted 
Salamander opened a second location, 
this one on Columbia’s Main Street. 
It’s an exciting new chapter for Shillato 
and her husband, Jake Wendling.

She created two sweet potato-based 
recipes for this 
issue of Grown 
In SC. They’re 
inspired by some 
of the same 
Southern sources 
as many other 
dishes at Spotted 
Salamander.

“Growing up, 
people had 
sweet potato 
everything. Sweet 
potato biscuits, 
sweet potato 
pancakes — and 
an older lady told 
me about sweet 
potato pone,” 
Shillato says. 
Sweet potato 

pone is a lightly sweetened, spiced, 
moist dish, something between a cake 
and a custard, served as a side or a 
dessert. Shillato’s cake evokes some of 
those same flavors, but in a classic layer 
cake with brown butter-cream cheese 
icing.

As for the sweet potato grits, they’re 
paired with the rich flavors of roasted 
onions and pork — a perfect dish for 
sweet potato season. 
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Sweet potatoes are the root of Ipomoea 
batatas, a plant in the same family as 
morning glories. South Carolina ranks 8th 
in the nation in sweet potato production.

H O W  T H E Y  G R O W

The plants are usually started from 
“slips,” which are sprouts from the roots 
of the previous year’s crop, transplanted 
into the ground in the late spring. In 
South Carolina, they’re harvested in the 
fall and early winter.

YA M  V S .  S W E E T  P O TAT O

Sweet potatoes are sometimes called 
yams. (Bruce’s Yams is a popular canned 
sweet potato brand produced by South 
Carolina-based McCall Farms, for 
example.) However, sweet potatoes are 
botanically distinct from the various 
starchier, less sweet, rough-skinned 
yams in the Dioscorea family, which 
are not generally grown in the US. 
Sweet potatoes also are not related to 
potatoes.

H O W  T O  C H O O S E  A  
S W E E T  P O TAT O

Sweet potatoes range from those with 
ruby red skin to copper or brown, with 
flesh that might be bright orange, white, 
or even purple. The flavor and sweetness 
of a sweet potato can vary depending 
on the variety, time of year, and climate. 
In general, you’ll want to choose sweet 
potatoes that look supple, not withered. 
if you’re roasting them, you’ll want to 
choose sweet potatoes that are roughly 
the same size so they cook evenly.

Sweet Potatoes
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2 ½ c. all-purpose flour
2 tsp. baking powder
2 Tbsp. baking soda
½ tsp. kosher sea salt
1 Tbsp. ground cinnamon
1 tsp. ground ginger
½ tsp. nutmeg
½ tsp. ground cloves
2 sticks salted butter, 

room temperature

1 c. granulated sugar
1 c. light brown sugar
3 large eggs
1 Tbsp. vanilla extract
2 ½ c. baked sweet 

potatoes, cooled 
and mashed (about 3 
sweet potatoes)

1 c. whole buttermilk

If not using previously cooked sweet potatoes, 
preheat oven to 350 degrees, then bake potatoes 
for about an hour. Cool and mash.

Preheat oven to 350 degrees. Spray two 9” rounds 
with nonstick pan spray.

In a large bowl, sift together the flour, baking soda, 
baking powder, salt, cinnamon, ginger, nutmeg, and 
cloves. Set aside.

In a large mixer bowl, beat together the butter 
and sugar on medium-high for 4–5 minutes, 
scraping down bowl as necessary. Add eggs and 
beat on medium-high speed for 1–2 minutes until 
thoroughly incorporated. Add vanilla and sweet 
potatoes, beating until smooth. Don’t forget to 
scrape sides of bowl.

Add the dry ingredients in to the butter mixture, a 
bit at a time, and alternate with buttermilk until all 
ingredients are just incorporated.

Divide batter evenly between 2 pans and bake at 
350 degrees for 35–45 minutes.

I C I N G
½ c. butter
2 tsp. vanilla extract
2 8-oz packages cream 

cheese, softened

2 16-oz packages 
powdered sugar

1 tsp. ground cinnamon

Cook butter in a small heavy saucepan over 
medium heat, stirring constantly, 6 to 8 minutes 
or until butter begins to turn golden brown. 
Immediately remove from heat.

Pour butter into a mixing bowl. Cover and chill 1 
hour or until butter is cool and begins to solidify.

Beat butter and cream cheese at medium speed 
with an electric mixer until creamy; gradually add 
powdered sugar, beating until light and fluffy. Stir 
in cinnamon and vanilla.

Allow cake to cool completely before icing.

Sweet Potato Cake
When you mash up the sweet potatoes for this recipe, don’t make 
them completely smooth, says Shillato: “We usually leave a little bit 
of texture to it.” One other unique touch is the salted butter — while 
most recipes call for unsalted butter, Shillato swears the salted kind 
makes her cakes taste better. If you use unsalted, you’ll need to 
adjust the salt in the recipe accordingly.

When she makes cakes, she usually bakes them the day before and 
freezes them overnight. Whether you take this extra step or not, it’s 
important to make sure the cake is completely cool before icing it.
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2 c. water
2 c. whole milk
1 Tbsp. kosher salt
1 c. stone-ground grits
3 Tbsp. unsalted butter

2 large sweet potatoes, 
cooked, peeled and 
mashed

Kosher salt to taste

If not using previously cooked sweet potatoes: 
Preheat oven to 350 degrees. Bake sweet potatoes 
for about an hour, then cool, peel and mash.

Bring milk and water to a boil in a large saucepan over 
medium-high heat. Gradually whisk in grits. Reduce 
heat to low, and simmer, stirring frequently, 30–45 
minutes or until thickened. Stir in sweet potatoes, 
butter and any extra salt to taste.

While grits are simmering, make pork:
1/3 c. balsamic vinegar
5 garlic cloves, minced
1/3 c. olive oil, plus more 

for the pans
4 tsp. dried oregano

1 1/2 tsp. black pepper
2 tsp. kosher salt, plus 

more to taste if desired
1 pork loin (2–3 lbs)
2 large yellow onions

Whisk the balsamic vinegar, garlic, 1/3 cup olive oil, 
oregano and salt and pepper in a small bowl. Rub into 
pork.

Preheat to 450 degrees.

Lightly oil a sheet pan. Put pork on pan and season 
lightly with salt. Arrange the onion around the pork.

Roast, shaking pan halfway through to loosen the 
onion, until a thermometer inserted into the thickest 
part of the meat registers 140 to 145 degrees — 20 
to 30 minutes. Slice the pork and serve with the grits.

Spotted Salamander’s 
Sweet Potato Grits
Incorporating sweet potatoes into grits makes for a 
rich, creamy base for roasted pork. “It’s very important 
to use good fresh stone ground grits,” says Shillato.

Serves 4–6
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For sourcing information, contact:
Katherine Helms  |  khelms@scda.sc.gov  |  803-734-5229

For more information, contact:

Katherine Helms

khelms@scda.sc.gov

803-734-5229
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Find restaurants that use local 
South Carolina ingredients at 

F R E S H O N T H E M E N U.C O M
2022 Chef Ambassador Chris Williams of Roy’s Grille
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Ice Cream

U S I N G  LO C A L  I N G R ED I EN T S ,  C H A R L E S T O N 
PA S T RY  C H EF  C Y N T H I A  W O N G  B L A Z E S  A 
T R A I L  T H R O U G H  F R OZ EN  W O N D ER L A N D

B Y  M A T T  L E E  A N D  T E D  L E E

Surprise
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S Adrià spherified olive brine to look like 
actual olives in the late 90s, and in the 
2010s Heston Blumenthal fashioned 
chicken liver paté into a “mandarin 
orange.” But within the last two years, 
Wong has established Life Raft Treats 
as the world’s foremost practitioner 
of trompe-l’oeil ice-cream desserts, 
now crafting at least 1,500 drumsticks 
of what she calls “Not Fried Chicken” 
daily—and sometimes as many as 3,000 
per day—to ship nationwide.

For all the artifice, Wong’s commitment 
to using only the freshest, highest-
quality ingredients from local farms in 
her through-the-looking glass creations 
is as fundamental as her creativity.

“The ingredients have to be good,” 
Wong told us. “That’s the chef side 
of what I do. If you don’t know your 

ingredients and you don’t love your 
ingredients, then it’s just a gimmick.”

That means Life Raft calls on numerous 
South Carolina farmers: principally, 
Lowcountry Creamery in Bowman to 
provide all her dairy products. Wong 
sources strawberries from Ambrose 
Family Farms on Wadmalaw Island and 
Shuler Peach Company and Hickory 
Bluff Berry Farm in Holly Hill, pecans 
from 96 Pecan Co. in Ninety Six, 
peaches from Titan Farms in Ridge 
Spring, and honey from Gilded Bee 
Apiary on Johns Island and Horsecreek 
Apiaries in Bowman. 

A native of Mobile, Alabama, Wong 
was a self-described art-school dropout 
when she first caught the restaurant 
bug, on the overnight bread-baking 
shift at pioneering San Francisco 

Scroll through the Instagram 
feed of Life Raft Treats and you’ll find 
still-life portraits of iconic foods in 
super-saturated colors: a taco with all 
the trimmings; a perfect peach with its 
dewy coating of fuzz; a fried-chicken 
leg. In fact, the foods in these images 
are not what they appear to be, but are 
intricate sculptures composed of small-
batch, super-premium ice creams—
entirely edible, and delicious, too.

The artist behind this culinary sleight-
of-hand, Charleston resident and 
dessert wizard Cynthia Wong, isn’t the 
first chef in history to delight eaters 
with food duplicities. French royals in 
the Middle Ages indulged in banquets 
of sotelties—foods made to look like 
something else. More recently, a few 
Michelin-starred chefs have dabbled 
in similar food-trickery: Spain’s Ferran 
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restaurant Lulu’s. Seeking to expand 
her skillset, Wong’s parents supported 
a move to France, where she earned 
a degree from famed pastry school 
Lenôtre. Starting in 2011, Wong spent 
nearly 10 years as pastry chef (and 
racked up six James Beard Award 
semifinalist nominations), working in 
restaurants throughout the American 
Southeast, including Cakes & Ale in 
Decatur, Georgia; Empire State South 
in Atlanta; Rhubarb in Asheville; and 
Butcher & Bee in Charleston. By 2018, 
Wong had two young children and was 
looking for an escape from the stresses 
of restaurant life.

“I enjoyed the storytelling of food—the 
story you tell to compose a plate,” 
Wong said. “And I wanted to do 
something similar, but on my own 
terms—and part of getting out of the 

restaurant world was: I’m sorry, I just 
can’t take this seriously anymore.”

So Wong started Life Raft Treats—“life 
raft” referring to her rescue from the 
restaurant grind—and began making 
ice cream novelties for the fun and the 
joy she found in them. She bought a 
used ice cream cart from a friend and 
hit the streets of downtown Charleston 
with treats shaped like fried chicken and 
tacos. Initially, she found they didn’t 
connect with walk-up customers.

 “People didn’t really get it,” Wong 
said. “So we kind of veered away 
from the novelties.” On the rebound, 
she converted an old mail van into 
an ice-cream truck and fell back on 
serving traditional scoops of her 
unique, chef-driven flavored super-
premium ice creams, like Mulberry 

Cheesecake, Milk & Honey, and 
Marmalade Sandwich, at events and 
farmers markets. On holidays she 
might roll out new ideas like ice-cream 
bûches de Noël and her take on a 
turducken, the “Wongducken,” taking 
orders over Instagram.

Then came COVID-19 and, oddly 
enough, the novelties came roaring back.

“With the pandemic,” Wong said, 
“People were sitting at home, on 
their phones, and we realized the 
novelties were starting to connect.” 
With their mobile food-truck, Wong 
and her team were well positioned to 
bring folks socially distanced relief, at 
least for the duration of a melting ice 
cream cone, from the stress and grief 
of the pandemic. Wong leaned into 
the shape shifting, coming up with 

Cynthia Wong’s astonishing ice cream 
creations rely on local South Carolina 
dairy products, fruit, nuts and honey.
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new creations like a TV-Dinner Tray, with “sliced turkey,” 
“mashed potatoes glazed with gravy and topped with a pat of 
butter,” and “green beans casserole”—all made of ice cream, 
of course. She created “Ham sandwich,” “Lowcountry boil,” 
and “Bananas.”

“That wound up making me really happy and creating a real 
niche for us,” Wong said, and with love for Life Raft Treats 
gaining traffic on social media, “Not Fried Chicken” attracted 
the attention of Goldbelly, the leading online marketplace 
for curated regional food finds. Other distributors, local and 
national, soon got in on the action.

By June of 2022, the TODAY show hosts were chowing down 
on Not Fried Chicken; in October, it was the hosts of Access 
Hollywood. International brands now routinely tap Life Raft 
for custom collaborations, among them a bourbon ice cream 
taco for Maker’s Mark, champagne sorbet bonbons for G.H. 
Mumm, and a milk stout bar for Guinness. And nowadays 
on Goldbelly, the portfolio of eight Life Raft Treats products 
includes the top-selling buckets of “Not Fried Chicken,”  
“Wongducken,” a “stack of Apple Cider donuts,” and a 
half-dozen “citrus bombes” that are the spitting image of 
lemons.

As Life Raft Treats has scaled up operations and moved into 
a new warehouse facility in North Charleston, sourcing 
from local farms has presented some challenges, but none 
so far that Wong and her husband, Greenwood native John 
David Harmon, haven’t tackled and overcome. Harmon 
quit his job in the wine industry to join Life Raft Treats full 
time, and has taken the lead in purchasing. Where once he 
bought fresh peaches by the crate from Charleston food hub 
GrowFood Carolina, he now sources pureed, pasteurized 
peaches in 20-pound pails from Titan, directly from the 
Saluda County farm.

“John David’s from the Upstate,” Wong said, “A lot of the 
ingredients we use—our pecans, for example—are from 
people he grew up with.”

And in a twist of fate that could only happen in South 
Carolina, the couple is fortunate to have a fallback flavor 
if the supply chain of strawberries and peaches is ever 
interrupted: The home they purchased on James Island came 
with a 30-year-old grapefruit tree, one of the largest in the 
state, in the front yard.

Wong has crafted ice cream treats that resemble 
everything from Lowcountry boil to mortadella.
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From the hiking adventure of the mountainous Upstate to the sunny beaches of the Grand Strand, 

South Carolina provides the perfect backdrop for your next adventure. Follow the back roads to stop 

into off-the-beaten-path barbecue joints, dine on centuries-old Gullah culinary traditions along the 

coast and get a taste of South Carolina‘s bounty of locally grown produce at restaurants across the 

state. Start planning your next vacation at DiscoverSouthCarolina.com

Caesars Head State Park

McClellanville, SCLake Murray, SC

DISCOVER THE UNIQUE SITES AND FLAVORS OF SOUTH CAROLINA
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South Carolina
Department of Agriculture

GRANT FUNDING
HOW IT FLOWS TO SOUTH CAROLINA AGRICULTURE

L E A R N  M O R E :

agriculture.sc.gov/grants

Federal Agency like FDA or USDA 
announces the funding opportunity

SCDA applies 
for the grant

SCDA receives 
the award

SCDA implements 
the project

Producers and 
consumers benefit

Producers and 
consumers benefit
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SCDA receives the award 
and subawards to partners

Subawardees 
implement the projects

SCDA applies 
for the grant

SCDA requests 
applications

SCDA conducts a competitive review
Applications are received by SCDA,  

scored by ag experts, and selected for award
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The Southern U.S. Trade Association and the South Carolina
Department of Agriculture work together to offer all this and more. 

Export Education
Export helpline, webinars, 
Export readiness training,

USDA resources

50% CostShare
Promote your brands 

internationally and get 
50% reimbursement

Global Events
Meet foreign buyers at

trade missions and
trade shows

What does it take to export your South Carolina 
agricultural products internationally?

www.susta.org 

SUSTA does not discriminate based on race, color, national origin, religion, sex, gender identity (including gender expression), sexual orientation, disability, age, marital status, family/parental status, income derived from a
public assistance program, political beliefs, or reprisal or retaliation for prior civil rights activity, in any program or activity. To file a complaint, please contact the USDA (866) 632-9992: program.intake@usda.gov. Persons
who require reasonable accommodations or alternative means of communication should contact SUSTA.

For more information and how to join, visit scspecialtycrop.com

Working together to improve the marketing and production quality of 
fresh fruits, vegetables, and specialty crops grown in South Carolina.

Advocacy  •  Grants  •  Education  •  Resources  •  Community
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How Tobacco Is Grown 
and Harvested in SC

Crop Spotlight

S T O R Y  B Y  E V A  M O O R E   |   P H O T O S  B Y  S A M A N T H A  D A Y

Few crops fly under the radar in 2023 
like tobacco.

Most people don’t know what a 
tobacco plant looks like. It’s not a food 
crop you’ll encounter at the grocery 
store or farmers market. And despite 
its vibrant past in the state (it was 
once the No. 1 crop), tobacco is now 
something of a niche crop with a 
mostly international market.

But a number of South Carolina farmers 
still make their living, or at least a 
portion of it, growing tobacco. It’s among 
the state’s top 10 crops — roughly $27.6 
million of tobacco was grown in the 
state in 2021. And the growing process 
is intensive and fascinating.

Tobacco plants start their life in a 
greenhouse. Unlike most row crops, 
tobacco is germinated in frames and 
then transplanted into the field by 
hand. (Soybeans, corn, cotton and 
other row crops, by contrast, are 
planted by seed directly into the soil.)

Once the seedlings are in the ground, 
the tobacco begins the long process of 
maturing.

“Farmers watch a tobacco crop 
more than any other crop,” explains 
Katherine Helms, executive director 
of the South Carolina Tobacco Board. 

“There’s just these parts of the process 
that have to be done by hand.” Suckering, 
for example, which is the removal of 
certain leaves to increase quality and 
yield, is sometimes done by hand.

And also unlike most row crops, 
tobacco won’t be harvested all at once. 
Instead, farmers will harvest lower 
leaves, leaving the higher leaves on 
the plant to mature. Each successive 
removal improves the quality of the 
remaining leaves.

Some specialty tobacco is 
hand-harvested, but much of it is 
harvested with large machines similar 
to combines that pull the leaves off 
the plants up to a certain height. The 
harvested leaves are put on wagons and 
transported to a barn for curing.

These days, farmers use propane-
fueled heaters to cure the tobacco.

“They’re aiming to dry it to a certain 
moisture content and have a perfect 
golden color,” Helms says.

After drying, the tobacco is baled, 
and the farmer takes it to a tobacco 
buying point, where the crop is graded 
and assessed for quality. Tobacco is 
grown on contract, but a contract 
isn’t a guarantee, Helms explains. The 
product still has to pass muster for the 
contractor to buy it.

It’s rare for new farmers to get into 
growing tobacco, she says.

“No one’s really coming up and saying, 
‘I want to be a tobacco grower.’ It’s 
hard. The equipment is extremely 
expensive because it’s so specialized. 
Every tobacco farm is different.”

But for those who grow it, tobacco can 
be a rewarding crop.
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Most tobacco in South Carolina is grown 
in the Pee Dee region of the state, with its 
characteristic sandy soils and warm weather.  

Farmers remove tobacco flowers (below left) 
so the plant puts more energy into its leaves. 

After harvest, the tobacco is dried using a 
propane-fueled heater (below right).
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CONSUMER
PROTECTION
DIVISION

South Carolina
DEPARTMENT OF AGRICULTURE

A G R I C U LT U R E .S C .G O V

P R O T E C T I N G  C O N S U M E R S 
A N D  B U S I N E S S E S  T H O U G H 
R E G U L AT O R Y  O V E R S I G H T 
A N D  I N S P E C T I O N

◊ Manufactured Human/Animal Food Safety

◊ Produce Safety

◊ Fruit and Vegetable Grading

◊ Laboratory Analysis of Food, Feed, Fuel, 
and Seed

◊ Hemp Farming Compliance

◊ Commodity Licensing

◊ Fuel Quality and Dispenser Accuracy

◊ Mass and Volume Calibrations

◊ Market News Reporting

…and much more
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How SC Works to Keep 
the Food Supply Safe

Food Safety Spotlight

Angie Culler-Matthews is the Food 
Safety Director for the South Carolina 
Department of Agriculture.

What does the Food Safety program do?

We regulate the wholesale nonmeat 
food industry. In general, that means 
we make sure the food is being 
produced and marketed safely.

“Wholesale” just means the 
manufacturer is selling the product 
to another business for resale. We 
regulate everything from wholesale 
canned vegetables to wholesale baked 
goods to wholesale shrimp.

I N T E R V I E W  B Y  E V A  M O O R E

So what does that mean to consumers?

If a business is registered with us, 
consumers can rest assured that the 
business’s facility has been inspected 
on a routine basis, that their food labels 
have been reviewed for compliance 
with fair packaging laws and also 
allergen labeling laws, and that the 
business has attended the required 
training necessary to produce the food 
product they’re making.

What are some of the more common 
issues you have to work with businesses to 
address?

Labeling is a big one. They’re putting 
consumers at risk if they have 
undisclosed allergens. Recordkeeping 
is a big one, too. What we say is if you 
didn’t document it, you didn’t do it.

What keeps you up at night?

Recent changes to the state’s cottage 
food law allow some food products to 
be made in a home kitchen without 
inspection and sold wholesale. We 
formed a working group with several 
other agencies and developed a 
comprehensive guide to try to help 
those businesses produce foods safely 
in their homes. But I still worry about 
the lack of oversight. I think consumers 

deserve the peace of mind that the food 
they are purchasing in grocery stores 
for their families has been produced 
under food safety inspection.

What are you proud of?

Our team works behind the scenes. 
Every day that there’s not a recall or 
illness associated with a business we 
regulate, that’s a success. Businesses 
that remain in compliance, that’s a 
success.

What’s the food safety message you’d 
most like people to remember?

Wash your hands!Ge
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CONSUMER
PROTECTION
DIVISION

South Carolina
DEPARTMENT OF AGRICULTURE

A G R I C U LT U R E .S C .G O V

P R O T E C T I N G  C O N S U M E R S 
A N D  B U S I N E S S E S  T H O U G H 
R E G U L AT O R Y  O V E R S I G H T 
A N D  I N S P E C T I O N

◊ Manufactured Human/Animal Food Safety

◊ Produce Safety

◊ Fruit and Vegetable Grading

◊ Laboratory Analysis of Food, Feed, Fuel, 
and Seed

◊ Hemp Farming Compliance

◊ Commodity Licensing

◊ Fuel Quality and Dispenser Accuracy

◊ Mass and Volume Calibrations

◊ Market News Reporting

…and much more
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Plant H O W  I N VA S I V E  S P EC I E S 
H A R M  AG R I C U LT U R E   — 
A N D  W H AT  C L E M S O N ’ S 
D EPA R TM EN T  O F  P L A N T 
I N D U S T RY  I S  D O I N G 
A B O U T  I T

I N T E R V I E W  B Y  E V A  M O O R EDefender
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SSteven Long is assistant director for 
Plant Industry at Clemson University 
Regulatory and Public Service Programs. He 
is also president of the National Plant Board.

Long’s department inspects and certifies 
nursery stock to ensure live plants are free 
of pests. His team also handles invasive 
species that affect plants — working 
to eradicate invasive species that have 
already been detected in South Carolina, 
and monitoring for other species that 
could enter the state.

How does your program fit in with 
agriculture in South Carolina?

Although we’re a regulatory agency, 
we see ourselves as educational first, 
and part of the agricultural sector. 
Although we all carry badges and have 
that legal authority, we’re there first to 
gather information, to help.

What’s the invasive species that keeps 
you up at night?

Probably spotted lanternfly, because of 
how complicated it is.

We can find ways to limit pests that 
only move on nursery stock. Spotted 

lanternfly, though, lays its eggs on 
rusty metal. That’s not an avenue we 
can regulate effectively. It lays its eggs 
on cars, shipping containers, rail cars, 
old bicycles. Everyone is expecting us 
to find it here. If we find it early, that 
gives us an opportunity to eradicate it.

But it’s wild up there in the Northeast 
right now. The states that have 
eradication programs are all failing. 
We’re kind of in a transition with this 
pest nationally, because the current 
strategy is not working.

What’s the danger of spotted lanternfly?

It feeds on a lot of plants. It looks like the 
only thing that it easily kills are grapes. 
Compared to Pennsylvania and Virginia, 
we don’t have a huge grape industry in 
South Carolina, but we do have them. 
And it’s not yet known what their 
impacts could be to our wild grapes.

What are some success stories when it 
comes to pests?

Here and nationally, the biggest 
success is boll weevil. Older farmers 
who were in South Carolina when 
boll weevil was here in the 1970s, they 
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saw what a massive impact it had on 
their yield and ability to grow cotton. 
We ran a super successful eradication 
program through treatments and 
ongoing monitoring which continues 
today. People might be familiar with 
the boll weevil traps – it’s that green 
upside-down cup on a stick you see 
around cotton fields in the fall.

One species that I think will be a big 
success story is Asian longhorned 
beetle, which was detected in our state 
in 2020. It pretty much just affects 
maples, and it moves slowly compared 
to other pests we deal with.  We have 
about a 76-square-mile quarantine for 
Asian longhorned beetle in Charleston 
right now.

Some folks would say ‘You’re telling 
those folks in that quarantine area 
what they can and can’t do with their 
property; you’re cutting down their 
trees.’ That’s true. We’re working with 
them to find ways for them to use the 

OPPOSITE PAGE
The Asian longhorned beetle was detected in Charleston 
County in 2020. This pest destroys primarily maple trees.

ABOVE
The boll weevil has been successfully eradicated from 
South Carolina, but monitoring continues.
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Cogongrass
is invading South Carolina!

REPORT COGONGRASS AND LEARN MORE AT: 
CLEMSON.EDU/INVASIVES

wood. And we’re protecting everyone 
else in South Carolina from Asian 
longhorned beetle in the process.

What is one message you want people to 
remember?

In general, we need citizens to 
be observant. Overwhelmingly, 

nationwide, new problem pests are 
found by citizens who either educated 
themselves or got their hands on some 
kind of outreach or education material.

Spotted lanternfly is a really easy thing 
to recognize once you know what to 
look for. Slow down a little bit and look 
for it, and then don’t be afraid to report 

it to us. It takes us 15 seconds to look at 
a picture. A report can save years and 
years and millions of dollars and be 
the difference between us being able to 
eradicate something and not.

Contact the Department of Plant Industry 
at invasives@clemson.edu or clemson.
edu/public/regulatory/plant-industry.
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Spotted lanternfly has not yet 
been detected in South Carolina.
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To learn more, visit 
agriculture.sc.gov/human-resources

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

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

ACCOUNTANT

ADMINISTRATIVE 
PROFESSIONAL

ANIMAL FEED 
INSPECTOR

ATTORNEY

CHEMIST

COMMUNICATIONS 
DIRECTOR

FEED SAFETY OFFICER

FOOD SAFETY OFFICER 

GRANTS COORDINATOR

GRAPHIC DESIGNER

HUMAN RESOURCES 
MANAGER

INFORMATION 
TECHNOLOGIST

MAINTENANCE 
TECHNICIAN

MARKETING 
SPECIALIST

METROLOGIST

PROCUREMENT 
OFFICER

PRODUCE INSPECTOR

QUALITY ASSURANCE 
COORDINATOR

SEED ANALYST 

WEIGHTS & MEASURES 
INSPECTOR

C A R E E R S  A V A I L A B L E

HELP GROW 
OUR STATE
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Gelling
Together

B E S T  F R I EN D S-T U R N ED -
B U S I N E S S  PA R T N ER S  FO C U S 
O N  C ER T I F I ED  S C  P R O D U C E

B Y  A P R I L  B L A K E
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SSakhar Jams co-owners Jessica Henry 
and Reshma Lustman are planning 
for explosions in the growth of their 
business in the coming years, and not the 
kind that come from overheating sugary 
substances during their multi-step, 
hands-on jam-making processes. This 
small-batch jam, jelly, and marmalade-
making duo is known as Columbia’s 
best-kept little secret — for now.

Lustman, who grew up in Mumbai, 
remembers picking and enjoying 
tropical fruits native to the region. 
Henry grew up in South Carolina 
making jam and preserves with her 
mother and grandmother. Sakhar Jams 
blossomed from Henry and Lustman’s 
children’s friendship, which turned 
into their own friendship, and later 
into a perfect storm of growing a 
friendship and a jam-making business 
simultaneously.

“People think we wake up and have 
this partnership, but we wake up and 
work hard at this,” Lustman said. 
“Sometimes we have to set work aside 
and be moms and be best friends, 
because that partnership and who we 
are plays a huge role in keeping our 
values forward in what we do.”

It’s hard to settle on one unique 
talking point about their product, 
because there are many. From the 
Indian flavor influences to the unusual 
fruits and botanicals used in the jams, 
to the partners’ growing insistence 
on only using South Carolina fruits, 
herbs, and spirits, the combination 
swirls together and sets just right — 
much like a pot full of jam. Take, for 
example, the Rangpur lime marmalade, 
which includes limes grown in the 
Lowcountry though the fruit is native 
to India.

Using South Carolina-sourced products 
has always been at the center of Sakhar’s 
business model, but it’s only recently that 
the partners have decided to be purists.

“It came from how much we loved 
going out to the farms,” Henry said. 
“We went to (Calhoun County U-pick 
farm) Edisto Blueberries, and they 
tasted so good and we had such a good 

experience. We were like, what can we 
do with our business that supports the 
community we’re in?”

GrowFood Carolina, the Charleston-
based food hub, has been an important 
part of their sourcing of local products.

“They know so many farmers, and 
they don’t just do big farms, they do 
backyard farmers too,” Lustman said. 
“There’s just a guy who has a grove 
in his yard that grows satsumas. 
GrowFood Carolina facilitates this for 
us, and we want to keep them at the 
center of what we do.”

Previous recipes that used non-South 
Carolina produce will not be part of 
their offerings going forward.

“Raspberries don’t grow here and 
it isn’t feasible to get them from 
Virginia,” Lustman said. “Pineapples 
and cherries don’t grow in South 
Carolina, but there’s a plethora of other 
fruits like persimmons that do.”

Beyond fruits, Sakhar Jams is also 
known for using herbs like jasmine 
and lavender, and also local spirits, like 
bourbon from Hollow Creek Distillery 
in Leesville. The family-owned 
Certified SC bourbon is the star of the 
brown sugar peach bourbon, drunken 
blueberry, and drunken fig jams.

“We’d love to find a local gin producer,” 
Lustman said. “And the bigger you get, 
the more apt people are to talk to you!”

Growth is stirred right into their 
business plan, with 2023 ripe to be a big 
turning point for the company.  
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EAST COAST’S LARGEST PEACH PRODUCER

SOUTH CAROLINA 

  The Tastier
Peach State

www.titanfarms.com
5 R. W. DuBose Rd., Ridge Spring, SC 29129

803.685.5381   Toll Free 1.888.TITAN SC

Available
May 

through
 August

13 hand-picked, juicy peaches 
delivered right to your door!

The two women agreed that they want to set themselves a 
pace to ensure future success. Focusing on seasonal products 
is key, as is creating scarcity.

“When we tell people that’s all there is of a flavor, they lose 
their minds!” Lustman said with a laugh.

Sakhar Jams currently creates each small batch out of the 
downtown Columbia kitchen of chef Sarah Simmons’ 
smallSUGAR and City Grit restaurants. “We will outgrow 
that space soon, and she’s helped us get past the hurdles, but 
we feel our clock ticking,” said Lustman. The kitchen space 
Sakhar uses presents some challenges in that they must 
bring in and take away all of their ingredients and supplies 
for each jam-making session, which has to happen in the late 
evening hours. “But Sarah has allowed us to grow by using 
her space; she knows how hard it is to get started in the food 
industry.”

As the company grows, the pair of best friends and business 
partners are making their identities and values the core 
of the company by looking to do things like making their 
product kosher certified. “People keep asking for jam Advent 
calendars but we’re like, nope, we are a Jewish-owned 
company!” said Lustman. “There are values we want to put 
forward and we want to do it through conscious leadership 
— and South Carolina produce.”
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IT’S ALSO RESPONSIBLY RAISED.
When enjoying a delicious 
beef meal, remember that beef 
farmers and ranchers care 
deeply for the environment 
and have a vested interest 
in sustainability. They want 
to care for the land that 
was passed on from their 
ancestors and leave it better 
for future generations, and 
they know that without careful, 
sustainable management, 
there’s no land to pass on.

For more information about how beef is sustainable visit
BeefItsWhatsForDinner.com • SCCattle.org
Teague et al. 2016. The role of ruminants in reducing agriculture’s carbon footprint in North America. Journal of Soil and Water Conservation 71(2). 
Found on: The role of ruminants in reducing agriculture’s carbon footprint in North America ( jswconline.org)

SC Beef Ad.indd   1SC Beef Ad.indd   1 1/11/2023   1:59:58 PM1/11/2023   1:59:58 PM
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Give the Gift of SC
If you're looking for the perfect gift or unique purchase, consider a product grown or made in South Carolina. 
The Certified South Carolina program encompasses much more than fresh produce — you'll find Certified 
SC soaps, flowers, dairy products, and more. Meanwhile, the South Carolina Specialty Food Association's 
members' products range from hot sauces to baked goods, so you're sure to find just the right thing.

Buying Guide
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H A R R E L S O N ' S  S E A F O O D  M A R K E T 
A N D  T H E  C R A B  C A K E  L A D Y C O.
Crab cakes and fresh seafood
Murrells Inlet, SC
localscseafood.com

A P I S  M E R C A N T I L E
Infused honey
Charleston, SC
apismercantile.com

H I G H  W I R E  D I S T I L L I N G  C O.
Small batch, handmade, craft 

spirits, many using SC-grown grains
Charleston, SC

highwiredistilling.squarespace.com

T H E  N U T H O U S E  A N D 
C O U N T R Y M A R K E T

Pecan products, Yon Family 
Farms beef, Hickory Hill Milk, 

specialty food items
Ridge Spring, SC

nuthouseandcountrymarket.com

W H I T E  H O U S E  FA R M S
Andy's Charleston Gold Rice
Georgetown, SC
whitehousefarms.com
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S H O P L O C A L S C .O R GC E R T I F I E D S C .C O M
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E L J AY P R E T Z E L S
Pretzels, pretzel bites, buns, 
and twisted sticks
Pawleys Island, SC
eljaypretzels.com

T H E  P E A C H  S TA N D
Custom-cut steaks and other meats, 
peaches, strawberries, blackberries, 
vegetables, and other SC products
Fort Mill, SC
peachstand.com

C O V E R E D  I N  C O T T O N
100% cotton items cultivated 
and crafted in the Carolinas
Darlington, SC
coveredincotton.com

B L U E  M O O N  S P E C I A LT Y F O O D S
Sauces, seasonings, pimento 
cheeses, dips, spreads, dressings, 
quiche, pies, soups
Spartanburg, SC
bluemoonsc.com

S O B R E M E S A M O L E  & S A L S A S
Small-batch, chef-made, all-

natural mole & salsa
Mount Pleasant, SC

experiencesobremesa.com
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Where to Buy Local
FARMS
certifiedsc.com
Search by county and/or farm product 
to find Certified South Carolina 
members near you.

STATE FARMERS 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 a 
variety of 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 Road
Greenville, SC 29609

864-244-4023
Monday – Saturday • 8 am – 6 pm

P E E  D E E  S TAT E 
FA R M E R S  M A R K E T
peedeestatefarmersmarket.com

 2513 West Lucas Street
Florence, SC 29501

843-665-5154
Monday – Saturday • 8 am – 6 pm

CERTIFIED 
ROADSIDE MARKETS
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. Because they must 
meet certain standards, we’re confident 
that the roadside markets in the program 
are reputable and offer a good supply of 
South Carolina farm products.

COMMUNITY BASED 
FARMERS MARKETS
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

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.

SPECIALTY FOODS
shoplocalsc.org

Find quality Certified South Carolina 
products through the South Carolina 
Specialty Food Association website.

STORES
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.

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.

scag_10394_POP_windowcling_8.5x11_00.pdf   1   7/31/18   1:06 PM

Support SC Farmers
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SOUTH CAROLINA  
STATE FARMERS MARKET
3483 Charleston Highway
West Columbia, SC 29172

Brad Boozer, Market Manager
bboozer@scda.sc.gov
803-737-4664
scstatefarmersmarket.com

GREENVILLE  
STATE FARMERS MARKET
1354 Rutherford Road
Greenville, SC 29609

Lia Sanders, Market Manager
lsanders@scda.sc.gov
864-244-4023
greenvillestatefarmersmarket.com

PEE DEE  
STATE FARMERS MARKET
2513 West Lucas Street
Florence, SC 29501

Bob Sager, Market Manager 
bsager@scda.sc.gov
843-665-5154
peedeestatefarmersmarket.com

Visit a State Farmers 
Market near you all 
year long for locally 

grown produce, plants, 
and seasonal items.
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