Appalachian Sustainable Agriculture Project (ASAP)
Food and Farm Assessment: Clay County, North Carolina
The knowledge that you develop about the county’s food system and the trust and relationships
that you develop with buyers and farmers will play a crucial role in the region as demand and
awareness continue to increase with local food campaign activities. Buyers will look to you for
help finding suitable and reliable sources of local product.
Promote positive experiences around local food
Taking a longer view of the development of the local food system, implement strategies in local
food campaign activities in Clay County that promote positive experiences with local food and
farms. Farm tours, food and farm festivals, meet the farm events, food tastings, farm to school
and hospital programs provide participants with the means to engage with local farms in
meaningful ways, cultivating an appreciation for this natural resource. Furthermore, research
from the health sciences demonstrates that food habits and preferences are directly impacted by
positive and negative experiences. Preferences for food develop in positive contexts and
aversions to foods develop in negative contexts. Following, children and adults that have positive
experiences with local farms and food develop an appreciation for local food and farms.
Next Steps: Organize food and farm events around Clay County farms like an annual farm tour
or a downtown festival celebrating local farms and food. Organize special events at farmers
markets that celebrate seasonal harvests and offer music and kids activities. Support and promote
activities in hospital and schools settings that emphasize the experiential aspects of local farms
and food: farm field trips, cooking demonstrations with seasonal ingredients, tastings, meet the
farmer events, school gardens, etc.
These types of hands-on activities engage participants positively with local agriculture. Kids and
adults participate in planting and harvesting activities, learn to cook with seasonal ingredients,
learn about the cycles of agriculture and the seasonality of crops, meet farmers growing food in
their communities, and try new fruits and vegetables. These types of positive experiences
influence the formation of eating habits and preferences, create healthier individuals and
communities, and develop local food and farm advocates.
Promote Clay County food and farms to tourists
Tourism is a major economic driver in Clay County and generated an impact of $11.23 million in
2010.36 While promoting experiences that bring agriculture and tourism together—agritourism—
is not a new idea, an expanded notion of agritourism includes experiences with the region’s
agriculture that happen off-farm as well as on-farm. Off-farm connections might involve eating
at a restaurant or staying at a Bed & Breakfast that features locally-grown food, attending a
festival or event celebrating regional cuisine, going to a farmers market, or traveling a scenic
trail through the region’s farmland. These kinds of experiences are important because, while not
all farms can welcome tourists to their farm for events and activities, all farms can benefit from
the visibility and excitement generated.

36

North Carolina Department of Commerce 2011 Travel Economic Impact Model.
http://www.nccommerce.com/tourism/research/economic-impact/teim. (accessed September 2011).
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Next Steps: To align tourism and agriculture a first step might be to conduct a ―needs
assessment‖ with tourism authorities and economic development officials in the Clay County
area to gauge interest and assess opportunities. What do they need to promote local farms and
food? What tools, resources, and support would be most useful to them? What ideas do they have
to highlight the farms and distinct food ways in their communities? This information will help
you to focus your efforts and resources and develop a strategy grounded in industry feedback.
Tourism and agriculture activities might include an outreach campaign to tourism authorities
about existing resources (e.g. the Local Food Guide) or the re-packaging of existing resources in
a more tourism friendly format (e.g., visitor center rack cards) or the creation of new promotional
tools and resources (e.g. materials that are specific to Clay County, food and farm trip planners
and maps, etc). ASAP’s Farm Promotion and Support: Ideas and Tools for Economic
Development and Tourism Development Authorities is a good resource to get started thinking
about accessing and building the potential of farm tourism in the area. Access this document at
http://www.asapconnections.org/ farmpromotionandsupport.pdf
Tap into existing resources in your region
The recommendations in this report cite many ASAP resources and tools available to Clay
County farmers. This recommendation summarizes these resources and lists additional resources
available to Clay County farms. This list is not exhaustive; investigate other types of assistance
and resources available through farm support services and other organizations in the region.








ASAP’s Local Food Guide and Mixing Bowl: Encourage more farms and businesses in Clay
County to get listed in the Local Food Guide. Basic farm listings are free and business
listings are very affordable. Registering for the guide also provides farms with the ability to
list their business in the Mixing Bowl, a farm to business trade directory.
Appalachian Grown: Utilize ASAP’s Appalachian Grown regional certification and branding
program. The logo provides farms with a way to distinguish their products in the marketplace
and businesses with a way to promote their support of the region’s farms. ASAP has stock
marketing materials available (bags, twist ties, case stickers, etc.) and also creates custom
materials (farm profiles, table tents, posters, etc.).
Beginning Farmer Program: ASAP in collaboration with Mountain BizWorks and Organic
Growers School offers beginning farmers with an array of training and technical assistance
on business and market planning, farm financial recordkeeping, farm management skills, and
sustainable production techniques. Visit
http://www.asapconnections.org/beginning_farmers.html for more information about training
and resources available through this program.
Marketing Opportunities for Farmers Conference: Annually ASAP hosts a marketing
conference for farmers at Warren Wilson College in Swannanoa. The conference provides
farmers with a full day of workshops on market and business resources.
 ASAP’s Cost Share Program: Currently ASAP, through the support of the GoldenLEAF
Foundation and the North Carolina Tobacco Trust Fund Commission, has funds available
for farmers and farmer groups to use in the promotion of local food and farm products.
Contact ASAP for information about how to participate in this program or visit
http://www.asapconnections.org/agmaterials.html.
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3. Now, I am going to read you a list of concerns you might have about purchasing local
food. Please tell me if the concern is important to you, not important to you, or if you
don't care either way.

Answer Options

Important

Finding growers or local product supply
Coordinating purchase/delivery
Quality of food
Price
Need for standard packaging/product size
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80%
80%
80%
80%
80%

Not
important

Don't care
either way

Response
Count

20%
20%
20%
20%

0%
0%
0%
0%

5
5
5
5

5. What types of support would be most helpful to you in overcoming your concerns?
(*Comments provided are not direct quotes, but summaries of what was indicated during the phone interview)

Comments
I'm not interested in buying anything from the farmer down the road, but I am very interested in
local food if my distributor (August Produce) finds it, prices it, makes sure the quality is what we
need, etc. It is too time consuming for me to have to find local food myself; that is my
distributor's job. I need safe, GAP certified farms supplying my schools. I do like that my
producer gives me a list of where our food is coming from, and I do preference local when it is
available to me.
Biggest thing is farmers are not growing products we use. We already try to purchase local
when we can. GAP certification; NCDA sets it, so we like to follow it. The most recent food
borne illness of the past few years have all been linked to produce and we are not prepared to
take those risks. Consistency in packaging and delivery to assure serving size consistency. (ex:
tomatoes need to be graded). We are unable to purchase labor intensive products like fresh
corn or green beans because of time limitations. We only pull staff in for volume, and just don't
have the workers to pull off labor intensive preparation tasks. People start prepping for lunch at
8:30 and we start serving at 10:30 which doesn't allow a lot of prep time.
Being aware of what vendors are out there.
Financial

6. How interested are you in sourcing the following types of locally grown foods for
schools? Your choices are "not interested" "somewhat interested" or "very interested"

Answer Options

Not
interested

0%
Vegetables
0%
Fruits
80%
Poultry
60%
Other Meats
60%
Dairy
40%
Eggs
80%
Cheese
0%
Other
Are there other foods you're interested in that I didn't say?

Somewhat
interested

Very
interested

Response
Count

0%
0%
20%
40%
20%
20%
0%
0%

100%
100%
0%
0%
20%
40%
20%
0%

5
5
5
5
5
5
5
0
2

answered question
skipped question

7. Would you be interested in information or assistance in buying local food from local
farms?
Yes 60% (3)
No 40% (2)
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5
0

8. Other questions or comments?
(*Comments provided are not direct quotes, but summaries of what was indicated during the phone interview)

Comments
We started school on Aug 4th this year and were so excited that we started in time to have
access to local peaches and strawberries. [and regarding first question about Farm to School
activities] It is not my job to initiate projects like Farm to School. However, I know there are a lot
of teachers out there who are interested in these activities, and on that level I am very
supportive of them and would encourage teachers to take the lead in doing these activities.
As far as farm to school type programs go, I am a one woman show over here, and would only
be able to participate in these programs if the burden did not fall solely on me. Overall, we
would love to support local farmers (I grew up on a farm) but the farms in our area don't
currently produce at the quality or standard that we would require. We need to make sure the
food we serve is safe and easily prepared. We also need food that we know will be delivered on
time, will be packaged consistently, and is of high quality.
We do buy from a local produce vendor and have been for many years. We also do farm to
school.
Getting more local food into schools is a great idea if we could get all the government agencies
working together to make it easier to achieve. I would love to source locally if I didn't have so
many financial and contractual barriers. Thanks for asking these questions. It's nice for them to
actually ask the people this stuff matters to for once before they just go make blind decisions.
[and in response to the first question about school gardens] It just isn't logistically possible.
Don't most foods grow in the summer when school's not in session? We wouldn't have the staff
or time to harvest. We'd do it if it were feasible.
Union County grown is our preference for "local" produce.
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4. What types of support would be most helpful to you in overcoming your concerns?
“Assurances of quality and reasonable prices.”
5. How interested are you in sourcing the following types of locally grown foods? Your
choices are "not interested" "somewhat interested" or "very interested"
Vegetables: Very interested
Fruits: Very interested
Poultry: Not interested
Other meats: Not interested
Dairy: Not interested
Eggs: Somewhat interested
Cheese: Not interested
6. Are your food and dining services operated by a contractor or self-operated?
Self Operated
7. Are you in charge of food purchasing?
Yes
8. Would you be interested in information or assistance in buying local food from local
farms?
No

9. Other questions or comments?
“We already purchase a lot of local produce. It sets us apart from other hospitals in the
area. We buy it from local markets.”
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