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RBEG Preliminary Architectural Feasibility Report
Project: Chester County Agricultural Economic Development Center (CCAEDC) Food Manufacturing Kitchen
I. Scope of Work
a. Specific Purpose of Grant Request
The Chester Citizens Alliance, Inc. is seeking a Rural Business Enterprise Grant to fund the design and installation
of a food manufacturing kitchen (Phase II} at the Chester County Agricultural Economic Development Center
(CCAEDC) . Phase 1 was the renovation of the Center facility located at 115 Columbia Street, Chester, South
Carolina which is currently being completed. This building, known as the McKeown Building, was a feed and
seed store for over 80 years and served as a center of commerce for the agricultural community of Chester
County. The Food Manufacturing Kitchen which is Phase II of this facility will include drafting of plans,
installation of plumbing (including a drain in the floor}, wiring, purchase and installation of new energy-efficient
heating and air conditioning unit, finishing the concrete floor with a hygienic surface as well as purchase and
installation of kitchen equipment.
b. Timeframes
The project will begin in September, 2011 with a December, 2011 target completion date.
c. Key Personnel Involved
Table 1: Key Personnel
Name

Role(s)

Chester Citizens Alliance, Inc.
Gloria Kellerhals, Vice President
Gloria Kellerhals
Ben Boyles
Reggie Daniel, FCSI, CHM, MCFE, CPFM
Daniel Design, Inc.

Grant Administrator

Kristina Cook Bortle
Carolina Cooks Restaurant Equipment
Moore Engineering
Watt.Moore Owner
Stroud Plumbing
Lovette Stroud, owner

Kitchen equipment advisor

Project Managers

Drafting
Plumbing

d. The Chester Citizens Alliance will administer the grant.

II. Proposal Narrative
a. Need for Facility
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As Chester County struggles to deal with decreased agricultural production and employment, loss of jobs due to
plant and industry closings, and a variety of other factors that have resulted in lack of economic opportunities,
there is a significant need for new outlets and venues to provide information, assistance, and education to help
farmers and other agricultural professionals add value to their products in a way that will enable them to enrich
both their businesses and local economy. This Food Manufacturing Kitchen will play a key role in meeting this
need.
Chester County, South Carolina is located in the northern part of the state, and is one of South Carolina's
counties designated by the U.S. Census Bureau as "very rural" (U .S. Census Bureau, 2006}. Chester County, like
other rural South Carolina counties, suffers from dwindling population and declining economic activity. This
distress is reflected across a broad spectrum of statistical matrices. According to the South Carolina Community
Profiles 2009, compiled by the South Carolina Budget and Control Board, 19.7% of Chester County's 34,068
residents live below the poverty level. Chester County's median household income of $35,886 (2010 census) is
well below state and national averages.

Additionally, according to statistics from the South Carolina

Employment Security Commission, Chester County had an unemployment rate of 18.3% in January, 2011, an
increase over the previous year, and among the state's highest levels (SC Employment Commission, 2011) .
This proposal for a U.S. Department of Agriculture for a Rural Business Enterprise Grant outlines a plan to create
a Chester County Agricultural Economic Development Center (CCAEDC) Food Manufacturing

Kitchen

for

emerging and existing agribusiness entrepreneurs. This kitchen (the first of its kind in the Catawba Region of
South Carolina) will be a venue to provide concept-to-market assistance through food manufacturing, business
incubation and direct marketing opportunities. In doing so, this Center will create jobs, catalyze community
vitality and lead to an increase in overall community employment and prosperity.

USDA-RD RBEG

City of Chester Statistics

Selection Criteria
Population

The City of Chester is classified as rural community with a population of 6,476 (2000
Census).

Additionally, Chester County is classified as rural with a population of

34, 068 {2000 Census) .
Economic Conditions

•

Unemployment: 18% (February, 2011). This rate is almost double the state
rate of 10.2%.

•

Median Household Income: $27,518 (2000) State Median Household Income:
$37,082

Experience

The Chester Citizens Alliance through partnerships with the City of Chester has more
than 5 years experience with administering federal and state grants programs.

Other

The proposed project will directly contribute to small agri-business startups and
expansion through the food manufacturing business incubator facilitated by Clemson
University. Additionally, business expansion will occur by giving local farmers and
others a broader range of products to sell to customers through the SNAP program as
well as a central location to sell these value-added agricultural products that will bring
shoppers to the downtown area that has been hit hard with business closings.
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Discretionary

Through the central location of this facility and the additional products they will be
able to make utilizing their products, farmers and others will be able to reach a larger
customer base leading to an increase in profitability. This increased revenue stream
will serve as a catalyst for rural economic recovery through the creation of new jobs.

b. Existing Facility
Proposed Site: 115 Columbia Street, Chester, SC 29706
The proposed Chester County Agricultural Economic Development Center (CCAEDC) Kitchen will be located in
one corner of a city-owned building at 115 Columbia Street in Chester, South Carolina. This kitchen will be in the
front (On Columbia Street) of this one story, two bay brick building that was built circa 1910. The bearing walls
are constructed of three layers of brick. Each of the two bays of the building is 35 feet wide and the kitchen will
occupy a section of the building that will be approximately 30 feet in depth. A new interior wall will be built of
fire resistant materials to create a separate the kitchen from the rest of the building that will house the new
farmer's market of Chester County.

c. Proposed Kitchen Project
The Chester County Agricultural Economic Development Center {CCAEDC) Kitchen will work in concert with the
farmers market and retail space of the building spanning the entire value-added agribusiness development
spectrum. This kitchen will serve as a food manufacturing business incubator. This incubator will consist of a
rentable, shared-use DHEC and South Carolina Department of Agriculture-approved commercial grade kitchen. A
shared-use commercial kitchen like this is a business incubator where caterers, street cart vendors, farmers and
producers of specialty/gourmet food items can prepare their food products in a fully licensed and certified
. kitchen. This kitchen will provide start-up businesses the opportunity to explore food production without the
high cost of buying their own equipment or constructing their own building. Clemson University will offer
technical assistance in food production as well as general business management skills, networking opportunities
among entrepreneurs and the opportunity to form shared services cooperatives for marketing, distribution and
supply purchasing. Entrepreneurs will be able to bake, can, or package their own recipes that they can then take
to the public to sell. The State of South Carolina requires value-added products be prepared in appropriate,
approved facilities . These types of facilities often are cost-prohibitive for the individual entrepreneur and limit
economic development in this sector. Having access to such a facility will remove one of the barriers to starting
a value-added agri-business. To accomplish this project successfully, the design involves selecting and installing
special fixtures and equipment, working with a design consultant and coordinating many different and often
conflicting codes. This entire project will be accomplished by partnering with a recognized kitchen designer and
the team of agencies and individuals involved in this effort.
The Chester County Agricultural Economic Development Center will also house a public market space that will
compliment the food manufacturing facility.

This space will provide a marketing venue for local produce,

value-added products made in the food manufacturing business incubator and other handmade items grown or
made throughout Chester County. For years, the Chester community has had a seasonal Farmer's Market. This
public market space, however, will be open the entire year, providing an opportunity for farmers and other
agribusiness entrepreneurs to increase their business.
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Chester County
Agriculture Innovation Center
Facility Update
Facility Status
Phase 1:
12-Month Market

Phase II:
Shared-use Kitchen
Incubator and retail
space to lease

Phase Ill:
Open-air Seasonal
Market Pavilion

Proposed Use
Phase 1:
Enclosed, indoor market
space that will provide a
venue to sell locally grown,
handmade items

Update/Timeline
• $125,000 City of Chester Grant
o Make building safe and
inhabitable
• Status: Put out for bids July 1,
2011

Phase II:
Rentable, shared-use
community kitchen to
prepare value-added
products for sale and
rentable space to support
operation cost
Tailgate Farmer's and
Artisans Market

March 2011: Submitted USDA-RBEG grant:
$99,500 to install facility
July 2011: Award announced
Spring 2012: Target Completion Date
Late Summer 2012 and dependent on
obtaining a grant.
Will be used as market and public
functions

Operational Update
Market Manager
o Jack Sink, City of Chester Parks and Recreation
Partnerships
Partner
City of Chester

Proposed Role
Owner and management of
building and programs.
Employees of Chester will
run and manage all aspects
of the center.

Update/Timeline

Clemson University
Extension

Training and development
of programs at market

September 2010

Catawba Regional
local Food Coalition

Support organization for
sustainable farmers in
Chester, York, Lancaster,
Fairfield and Union Counties

Organized June 2011

South Fork Kitchens Manager
South Fork Kitchens (SFK), an incubator kitchen operated by the Amagansett Food Institute
(AFI), is hiring for a Kitchen Manager to begin immediately.
AFI is a non-profit organization which supports, promotes, and advocates for farmers and food
producers on the East End of Long Island. Through education and promotion, we strive to ensure
that consumers enjoy healthy, local food, and that consumers understand the importance of a
thriving regional food system in which local producers are supported.AFI's programs include the
South Fork Kitchens commercial kitchen incubator for the growth of local food businesses and
the production of value-added goods; the Amagansett Farmers Market; a farm to food pantry
program; and a farmer-to-farmer training program for young and beginning farmers. For more
information, please visit: www.amagansettfoodinstitute.org.
South Fork Kitchens is AFI's business incubator for small-batch, local food entrepreneurs. It is
located on the Southampton Campus of Stony Brook University. The kitchen is a fully equipped
and fully licensed commercial kitchen. It has more than 3,000 square feet of cooking and prep
space and includes a large walk-in refrigerator, a freezer, a dry storage area, and a loading dock.
South Fork Kitchens exists to provide a home for many local food producers to launch, grow and
formalize their food businesses. For more information on the South Fork Kitchens incubator and
cafe, please visit: www.amagansettfoodinstitute.org/south-fork-kitchens/food-businessincubator.
A successful candidate will have some experience or background in business. The ideal
candidate will be flexible and open to working with a variety of small, local food businesses.
Experience in the food industry or small business development is a plus. The Kitchen Manager is
a Full Time position. Hours are Monday through Friday with occasional night and weekend
requirements. Salary based on experience.
Duties and Responsibilities:
Specific duties include but are not limited to:
•
•
•
•
•
•
•
•
•

Oversees the operation and management of all equipment, facility, utilities, and general
kitchen use
Manages scheduling and billing for the commercial kitchen facility
Trains all users of the kitchen on operations, safety, and maintenance
Enforces sanitary food handling methods and kitchen use policies and procedures
Takes regular inventory of equipment and small wares
Organizes cold and dry storage
Ensures all users keep kitchen clean and organized
Ensures all equipment is properly working and schedules equipment repair and
maintenance
Oversees marketing of the kitchen incubator to potential users and prospects.

Professional Qualifications and Personal Attributes:

•
•
•
•
•
•
•
•
•
•
•

Bachelor's degree in relevant field
Ability to communicate effectively both orally and in writing
Good people and conflict resolution skills. This position requires constant interaction
with kitchen users
Highly organized with excellent time and space management skills
Ability to manage multiple tasks and work in a fast-paced environment
Flexibility, creativity, and capacity to work both independently and collaboratively
Proficient in MS Excel and Word
Patience, flexibility and a good sense of humor
Ability to speak passionately and articulately about our mission
Professional experience in the food-service, specialty food and/or restaurant industry is a
plus
Safe Serve and other certifications in food handling required

