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General Information: Agritourism Training for Agriculture Professionals 

Primary Investigator: Kent Wolfe, Marketing Specialist with the Center for 
Agribusiness and Economic Development at the University of Georgia. Role: 
Project Director. 
  
Cooperator: S. Gary Bullen, Extension Specialist in Farm Management at North 
Carolina State University. Role: Curriculum Coordinator. 
 
Funding Amount: $82,961.80 

 

Summary The rise in the popularity of agritourism has brought a need for information 
specific to this industry. As a result, producers are looking to agricultural professionals 
for help in developing agritourism on their farms. This project provided training to over 
100 professionals in Georgia, Tennessee, North and South Carolina. The project included 
workshops in North Carolina, Georgia, and South Carolina. In addition, educational 
materials were created.  In addition, an agritourism association was created in Georgia, an 
agritourism faculty position was created at Tennessee Tech University, and zoning 
regulations have been formulated in Georgia.  All of the materials are available online at 
NCState and UGA. 

Objectives/Performance Targets:  

The objectives for the agritourism training program are: 
1. After participating in the agritourism training workshop, extension agents and other 
agricultural professionals will have the background to identify issues that are significant 
to agritourism. The agents and farmers will use the manual to evaluate the economic 
feasibility of potential agritourism operations. The manual will allow the agents and 
farmers to work through the various regulatory, legal, marketing and financial issues 
facing agritourism operations and enable them to more effectively evaluate the business 
opportunity.  
 
2.  One hundred extension agents will learn how evaluate the feasibility of a new 
agritourism enterprise, identify legal and regulatory issues, and develop a marketing 
strategy in two-day agritourism workshops in Georgia and North Carolina. Tennessee and 
South Carolina extension agents will be invited to attend.  
 
3.  Fifty extension agents who cannot attend the workshop will complete the agritourism 
training via a web based and CD-ROM training.  
 
4.   The one hundred training participants will utilize the training and resources in their 
county. Twenty-five extension agents will organize agritourism programs as a result of 
the training.  



 
5.  Twenty farm families will explore agritourism as an opportunity to diversify their 
operations by using the resources developed from training. 
 
6. As a result of this training, Georgia and North Carolina will conduct an agritourism 
workshop. In addition agents will work with 10 farmers from each state. 
 
D. Evaluation  
Evaluation will be conducted on several levels. 
1. County agent/farmer advisory group will be formed to evaluate the training materials 
as the material is being developed. Recommendations will be incorporated as the 
materials are created. 
 
2. The effectiveness of the agritourism training will be evaluated at the conclusion of the 
workshop.   
 
3. Within a year of the training, follow-up phone evaluations will be conducted, the 
evaluation will asked for recommendations for future programs, changes in the education 
program made as result of the program, number of agritourism programs conducted in 
county and the number of individuals assisted. Comments and the evaluations will be 
posted on the direct marketing web site. 
 

Accomplishments/Milestones 

What work has been accomplished to date and what work is left to do? 

1. Workshop in Asheville, North Carolina. 
2. 2- new workshops were developed and held in North Carolina. 
3. 3- New workshops were developed and held in Georgia, 2 in Dillard and one in 

Oakhurt, Georgia. 
4. Workshop in Clemson, South Carolina. 
5. Symposium in Savannah Georgia. 
 
Agritourism Manual 
Agritourism – topic Specific worksheets 
Food regulations in GA 
All materials are available online at NCState and UGA. 
 
 



Impact and Contributions/Outcomes 

How has (will) this research, demonstration, training or other activities benefited 
(benefit) producers/consumers in the Southern Region? This section should change from 
future tense in the first report to past tense in later reports. 

1. The project was responsible for training over 100 agricultural professionals in 
four southern states.  The first workshop/conference was held in Asheville, North 
Carolina on April 27-29, 2009.  The workshop had a total registration of 86 
people. The grant paid for these peoples travel and related expenses. See appendix 
A for a copy of the save the date flier and agenda. From this workshop, County 
agents in Georgia, North Carolina and South Carolina decided to have workshops 
in their respective states to pass along information to other agricultural 
professionals and producers.  

 
A. Georgia  

As a result of the 2009 workshop in Asheville, Bob Waldorf and Billy 
Skaggs, County Extension agents, decided to hold an agritourism 
conference in Georgia. There was a conference held in Dillard Georgia in 
November 2009.  These workshops hosted 85 and 94 participants 
respectively. Thus a total of 179 producers were exposed to agritourism 
marketing, management, financial and regulatory information. The SARE 
funds were used to pay speaker travel to each of these events and also for 
agricultural professionals to attend. These people received the SARE 
manual prepared for this grant project. See Appendix A 

 
The Center for Agribusiness and Economic Development held a small 
workshop with agritourism professionals in Georgia, North Carolina, 
South Carolina and Tennessee.  This meeting focused on sharing ideas that 
worked in promoting and developing agritourism in each of the respective 
states. It also functioned as a networking opportunity for agricultural 
professionals in the four states. As a result, there has been some cross 
sharing of ideas and even presentations in the various states. Appendix A. 

 
Georgia – The County agents from Georgia that participated in the 
Asheville Conference organized a second conference in Dillard Georgia in 
November, 2010. This meeting attracted over 86 participants. A major 
outcome of this conference was the formation of the Georgia Agritourism 
Association. The exposure has resulted in the Georgia Department of 
Agriculture hiring a full-time agritourism coordinator, the first ever in 
Georgia. Appendix A. 
 
In addition, county agents that attended the Asheville, North Carolina 
Workshop and the one in Oakhurt, Georgia have developed an agritourism 
ordinance in two Georgia counties. See Appendix A. 



 
B. North Carolina 

As a result of the Asheville, North Carolina workshop, agents in the state 
become more involved in agritourism. North Carolina agents in Western 
North Carolina developed two different agritourism workshops as a direct 
result of the Asheville Conference. These workshops were held in 2010. 
One of the workshops focused was held on January 28th, 2010 in 
Waynesville.  The workshop had 32 participants from all over the state. 
The program focused on Minimizing on Farm Risk and Liability, Rules 
and regulations for Food and Activities for Agritourism Businesses.   The 
second workshop was held in Lillington on March 10, 2010. This training 
focused on marketing, to include internet and social media.  These two 
workshops had a total of 68 participants from all over North Carolina. See 
Appendix B.  
 

C. Tennessee  
As a result of the Asheville, North Carolina workshop, Dr. Michael Best 
(a speaker) became active in agritourism.  Dr. Best is an agribusiness 
professor at Tennessee Tech University. Dr. Best starting talking with his 
Unit’s Director and invited her to the workshop for agritourism state 
professionals in Savannah, Georgia in the spring of 2010. As a result of 
that workshop, Tennessee Tech decided to create a position and 
curriculum featuring agritourism. They are interviewing potential faculty 
member in July, 2011. See Appendix C. 

 
D. South Carolina 

Dr. David Lame with Clemson University organized a workshop in 
Columbia South Carolina as a result of attending the Asheville, North 
Carolina workshop.  The workshop in Columbia was held January 5-6th, 
2010 and had a total of 28 agricultural professionals participate. It was a 
one day workshop. See Appendix D. 
 

2. Evaluations 
Asheville, Evaluations – 
Overall, the Asheville evaluations were very positive. The content appears to be 
appreciated by the participants and the vast majority of the participants learned 
something new during the workshop.  
 
Post Workshop Evaluation Summary. 
The participants of the original workshop in Asheville, North Carolina were 
called one year after the workshop and asked a series of questions regarding 
agritourism development in their areas.  The majority of the participants indicated 
the workshop provided them a better understanding of agritourism, and 77% have 
used the materials in their planning and programming.  An additional 70% have 
assisted clientele with agritourism related questions. One third have used the 
workshop materials to develop a presentation and 47% have developed a class or 



workshop as a result attending. Seventy percent of respondents indicated that they 
have helped explore the possibility of starting an agritourism operation. See 
Appendix E. 

 
Following Workshop evaluations (North Carolina, South Carolina, and Georgia) 
were not available as the agents did not share them with us.  
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Agritourism, Your 

Way 
A How-To Guide for Successful Agritourism Enterprises 
 
Prepared for The University of Georgia’s Center for Agribusiness and Economic 
Development and North Carolina State Cooperative Extension Service’s Business Side of 
Agritourism Program Series. The Primary Investigators on this project were Kent Wolfe, 
Center for Agribusiness and Economic Development and Gary Bullen, North Carolina State 
University Cooperative Extension Service.  
 
 
 
 
 

        
 
 

Funding for this project was provided by a grant from 
SARE  

 

























































































































































































































































































Georgia Food Safety Regulations Cheat Sheet  

 

This guide is only meant to be an introduction to food safety for agritourism venues in the state of Georgia and was 
prepared with resourced from Southern SARE.   Even if the site does not serve prepared foods, farmers markets, stands 
and agritourism venues should consider food safety as well. 

Best management practices are ever‐changing and local health agencies are ultimately responsible for regulating 
activity.  Consult your local health department in addition to the state agency. 

Minimizing health risks associated with food service helps to ensure visitors, employees and others an amazing 
experience.  For the purpose of this guide, food safety is a measure of the risk to health and safety posed by handling 
and consuming agricultural products or prepared foods purchased at a farmers market or agritourism venue. 

The Georgia Food Act defines food as “articles used for food or drink for human consumption, chewing gum, and articles 
used for components of any such article.”  A food product is “contaminated with filth” if the food is not securely 
protected from dust, dirt, and all foreign or injurious contamination. 

The following regulations are excerpts from the Georgia Department of Human Resources, Public Health Food Service 
Code Chapter 290.5.14.  Please refer to this document for further explanation or definition. 

(a)  Valid Permit Required.  It shall be unlawful for any person to operate any type of food service operation:  food 
service establishment, mobile food service unit, extended food service unit, or temporary food service establishment, 
without having first obtained a valid food service permit from the Health Authority pursuant to this Chapter 

(2) Mobile Food Service Unit. A food service permit will be issued to a mobile food service operation  in the county of 
origin where the base of operation is located.  A separate “Mobile Unit Permit” will be issued for each mobile unit in 
each county in which the mobile unit operates. 

(3) Application for a Permit 
(a) Requirements. The management  of  the  food  service  establishment including  a mobile food service unit and an 
extended food  service  unit  shall  submit  to  the  local  Health Authority an application  for  a  permit  at  least  ten  (10) 
business  days prior to the anticipated  date  of  opening  and  commencement  of  the  op 

(1)  Mobile Food Service Units and Extended Food Service Units 
(a)   Compliance Required. Mobile food service units and extended food service units shall comply with the requirements 
of this Chapter, except as otherwise provided in this subsection and as specified under subsection (1)(b) of this Rule.   

1. The Health Authority may impose additional requirements to protect against health hazards related to the conduct of 
the food service establishment as a mobile operation; or 
2. May prohibit the sale of some or all potentially hazardous food, and  
3. When no health hazard will result, may modify requirements of this Rule relating to physical facilities, except those 
requirements specified under subsections (1)(e) and (f) of this Rule. 

(b)  Exceptions to Compliance.  
1. Mobile food service units and extended food service units serving only food prepared, prepackaged  in individual 
servings, transported and stored under conditions meeting the requirements of the Chapter; or  



2. Beverages that are not potentially hazardous and are dispensed from covered urns or other protected equipment, 
need not comply with requirements of this Chapter pertaining to the necessity of water and sewage systems nor to 
those requirements pertaining to the cleaning and sanitization if the required equipment for cleaning and sanitization 
exists at the commissary or other approved base of operation. 
3. Frankfurters, precooked encased sausages, and similar approved foods requiring heating only may be prepared and 
served from enclosed type mobile food service units approved for such purpose having handwashing and utensil 
sanitation facilities on the unit, positioned at a fixed location, and operating from an approved commissary or base of 
operation 

(2) Temporary Food Service Establishments 
(a)  Operation, Permit Application, Responsibilities 
1. A temporary food service establishment means a food service establishment that operates at the same location for a 
period of no more than 14 consecutive days in conjunction with a single event or celebration.  
2.  The application  for  a  special food service permit shall indicate the inclusive  dates  of  the proposed  operation  and  
must  be  submitted  at least 30 days prior to the event 

Exceptions to Compliance. Temporary food services which: 
1. Are sponsored by a political subdivision of this state or by an organization exempt from taxes under paragraph (1) of 
subsection of (a) of Code Section 48‐7‐25 or under Internal Revenue Code Section 501(d) or paragraphs (1) through (8) 
or paragraph (10) of Section 501 (c) of the Internal Revenue Code, as that code is defined in Code Section 48‐1‐2;Chapter 
290‐5‐14 Food Service 138 
 2. Last 120 hours or less; and 
3. When sponsored by such an organization, is authorized to be conducted pursuant of a permit issued by the 
municipality or county in which it is conducted. 

A “label” means a display of written, printed or graphic matter upon the immediate container of any food article.  The  
food product is properly labeled if every weight, statement or other information appears on the outside wrapper or 
container of a retail package, or is easily legible through the outside container or wrapper.  “Labeling” means all labels 
and other written, printed or graphic matter upon an article or any of its containers or wrappers or accompanying such 
article. 

1.  “Ready‐to‐eat food”  means food that is in a form that is edible without additional preparation to achieve 
food safety, or is a raw or partially cooked animal food and the consumer is  advised,  or is  prepared  in 
accordance  with   a  variance  that    is  granted,  and   may  receive  additional preparation for palatability or 
aesthetic, epicurean, gastronomic, or culinary purposes.   

2. “Ready‐to‐eat food” includes: 
(i) Raw animal food that is cooked or frozen;  
(ii) Raw fruits and vegetables that are washed; 
(iii) Fruits and vegetables that are cooked for hot holding;  
(iv) All potentially hazardous food (time/temperature control for safety food) that is cooked to the 
temperature and time required for the specific food and cooled; 
(v) Plant  food  for  which  further  washing,  cooking,  or  other  processing  is  not  required for   food  safety,  
and  from   which   rinds,  peels,  husks,  or  shells,  if  naturally  present are removed; 
(vi) Substances derived from plants such as spices, seasonings, and sugar; 
(vii) A   bakery   item  such   as  bread, cakes,  pies, fillings,  or  icing  for which further cooking is not required 
for food safety; 
(viii) The   following   products     that   are    produced   in     accordance    with    USDA guidelines   and   that   
have   received   a   lethality  treatment  for  pathogens:  dry, fermented sausages, such   as    dry   salami   or    
pepperoni;    salt‐cured    meat   and  poultry  products, such  as  prosciutto   ham,   country    cured   ham,  and   
Parma   ham;  and   dried   meat   and  poultry  products, such as jerky or beef sticks; and 
(ix) Foods   manufactured   as    specified   in    21   CFR   Part   113, Thermally Processed Low‐Acid Foods 
Packaged in Hermetically Sealed Containers. 

A summary of a few recent major changes in Georgia’s food safety regulations (Chapter 290‐5‐14). 



• PERSON–IN‐CHARGE (PIC) OF THE OPERATION DURING INSPECTION MUST DEMONSTRATE FOOD SAFETY 
KNOWLEDGE  
PIC must demonstrate knowledge of foodborne disease prevention, application of the Hazard Analysis Critical 
Control Point (HACCP) principles, and complying with the requirements of rules by: 

(1)  Having no critical violations during the current inspection; 
(2)  Being a CFSM; or 
(3)  Responding correctly to the inspector’s questions as they relate to the specific food operation. 

• DOUBLE HANDWASHING IS REQUIRED AFTER USING THE RESTROOM  
You must wash your hands before leaving the restroom and again in the kitchen before returning to your duties. 
Wash hands at designated hand stations only, never in kitchen sinks.   Hand antiseptics are never substitutes for 
hand washing.  Apply these products only after properly washing hands. 

• GLOVES ARE REQUIRED WHEN PREPARING ANY READY‐TO‐EAT FOODS  
You must wear clean disposable gloves when preparing any ready‐to‐eat foods with your hands. Change disposable 
gloves any time you touch an unclean surface or change tasks.  

• DATE MARKING ON FOODS IS NOW REQUIRED – FOODS MAY BE HELD 7 DAYS MAXIMUM  
Potentially hazardous foods prepared on site and held in refrigeration for more than 24 hours must be marked 
with the name of the food, the preparation date, and the use‐by date or discard date.  If the food is held under 
refrigeration at 41°F or below, the maximum holding time is seven (7) calendar days.   Commercially prepared 
containers of potentially hazardous foods that are opened and held at 41°F or below must also be marked with the 
use‐by or discard date (no more than seven (7) calendar days. 

RESOURCES for Georgia Food Health and Safety and Agritourism venues 
http://health.state.ga.us/pdfs/environmental/Food/Rules/FoodServiceRules.pdf 
http://www.nasda.org/nasda/nasda/foundation/foodsafety/Georgia.pdf 
http://sfp.ucdavis.edu/farmers_market/food_safety.pdf 

Disclaimer: 
This information is to only be used as a reference material and all appropriate agencies should be contacted.  Information included is 

provided in the resources listed above.  Utilization of this document does not constitute an agreement with any agency listed 
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