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We’ve added quite a few folks to the mailing
list in the last few weeks, so to all those who
are just coming aboard — welcome!
Our founding Oconee Food Council (OFC)
was appointed for an initial nine-month term
starting in October to begin the extensive
work of improving our local food system. In
just six months, this group has not only
learned a great deal about our food
environment, but has worked with Our Daily
Bread to pull off the annual Feed the 5000
Thanksgiving meal, started the process of
establishing a FoodShare hub for Oconee
County, participated in student learning
events at Walhalla and Westminster
Elementary Schools, and taken on the task of
addressing the lack of commercial kitchen
access for food entrepreneurs in our county.
Many other initiatives have been discussed
and will be ripe for action after we break for
summer from July to mid-August. Rest
assured that we’ll keep you posted with
developments via this monthly newsletter,
which we hope to make bi-monthly starting
later this year.

OFC operations director, Mandolin Bright, presents
to students at Walhalla Elementary School for
career day

Thanksgiving meals prepped for last
year's Feed the 5000 event
OFC members Christian Thormose
and Natalie Arnold tour Sweetheart
Farm in Salem, SC

Rodney Quick shows fellow OFC
member Christian and Oconee Ag
Advisory Board member Tessa
Moxley around the greenhouses at
HCTC

Our most significant progress in recent weeks has been the successful community food
gathering events for Long Creek / Mountain Rest (March 20th), Walhalla (March 26th), and
Salem (March 29th), giving us a chance to hear directly from local residents about their
concerns and aspirations for the local food system. These would not have happened without
the tireless efforts of Lorilei Swanson (Carolina Family Engagement Center) and Casey
Certain (Oconee Cultivation Project), who organized them on behalf of the food council, and
the community champions for each area that stepped up to provide support with planning

and rally other volunteers in their communities – namely, Christa Wilson and Chanda
Morrison for Long Creek / Mountain Rest, Councilwoman Sarai Melendez for Walhalla, and
Trixi DeRosa-Davis for the Salem community. We are honored to have new City of Seneca
Councilwoman Lekesha Benson as our community champion for the Seneca area and look
forward to their event tomorrow afternoon, as well as the Westminster area gathering
scheduled for Saturday, April 23rd.
We are now entering the last three months of the food council term just as the food
movement is hitting its seasonal peak for growth and activity. Our big push for April will be
the county food assessment (CFA), which we have many people working on currently–
including most members of the OFC and the council staff, a team of students at Clemson
University, local historians from Oconee History Museums (OHM) and SC Bart Garrison
Agricultural Museum, the Oconee Cultivation Project (OCP) board and staff, and various
community members who have stepped in to provide support. We are aiming to have most of
our data collection completed over the month of April so it will be ready for the CFA Final
Product team to come around and collect it over the month of May (heads up to those who
are working on this project!). Highlights from the assessment will be shared at the 2022
Oconee Food Sovereignty Convening in June, but the final product will not be ready until we
resume a new food council year in mid-August. OFC staff and a team of volunteers will work
on writing it over the summer and look forward to distributing it widely later this year.
Our planning committee for the 2022 Oconee Food Sovereignty (June 8th) is assembling now
and looking at venue options for the event, which is expected to fetch a larger crowd than
last year’s. We are aiming to announce those details and send out the invitations by the end
of the month. The plan is to conduct the event the same way we did last year, in which
attendees contribute something (a presentation, ingredients, etc.) rather than paying a ticket
price. This is a unique model that showcases what our area has to offer in quality event
space, farm products, culinary skills, presentations, and more, so we look forward to seeing
how this year’s event improves on and exceeds last year’s. If you’re interested in attending
this year’s event, please reach out to us so we can get you roped in.
We’ve had a wonderful response from the community after our call for volunteers and are
very grateful to all who are seeking to support the work of the OFC and the wider food
movement. These contributions enable us to allocate resources toward our assessment,
event planning, and developing a stronger presence online and on the ground. We look
forward to sharing the results of these efforts at the Convening in June, where we’ll work on
strategic planning for our community food system(s)! It really is the time, energy, and talent
of people that are fueling all of this work right now, so to everyone that has contributed to
these efforts, we could not do it without you!
Because we’ve strived to maintain this as a community-led movement, we’ve not stopped to
work on applying for additional grants beyond our funding from the University of SC SNAPEd that helps compensate our OFC staff. Thankfully, the foundation we’re laying will make
us a strong applicant for grants in the near future and we are in the process of developing a
sustainable operation with multiple revenue streams. In the meantime, we’re running a very
lean operation with two staff who are volunteering many hours to preserve these funds.
Fundraising is something we’ll need to work on in the near future to eventually make this a
paid operation that can compensate people adequately for their work.
As our operations director, I’ve committed myself to staying on full-time until we’ve gotten to
a point where the council will fare well for someone else to assume the role. This means
staying in the trenches of primarily volunteer work until we can secure steady funding to pay
multiple staff. Since many have reached out seeking to support this work, I’ve decided to set
up a Patreon account that will give supporters the option of contributing a small amount
monthly to these efforts. You can find this account at www.patreon.com/homespun. (Many
thanks to Ellie Sharp for her assistance with setting this up — I couldn’t have captured the
essence of the work ahead without her support.)
As always, onward!
Mandolin Bright
Operations Director
Oconee Food Council

Patreon

Community Food
Gathering
Re-Cap
Written and published by Chanda Morrison in
the More Sunny Scenes newsletter ( read the
original post here )

(Long Creek/Mt. Rest ) An event hosted

by the Oconee Food Council, with
financial support from Empower
Oconee, took place on March 20th.
Residents of Long Creek and Mountain
Rest gathered at Whetstone Place and
enjoyed a wonderful locally sourced
meal. Christa Wilson spoke about the
Oconee Food Council and gave a moving
talk about the need for establishing
processing facilities and more
coordinated food networks to serve our
rural area. Small breakout groups
discussed challenges we face within our
local community. You can expect to hear
more about the food movement going
forward.

We appreciate Chanda Morrison of “More
Sunny Scenes” and "Visit Oconee" sharing her
CFG re-cap with us. Click here to sign up for
her newsletter, “More Sunny Scenes”, to stay
informed on events and news in the Mt. Rest /
Long Creek area. Story and all photos are
credited to Chanda Morrison.

Open Line of
Communication:
Your OFC Community
Liaisons

COMMUNITY LIAISONS

-Long Creek | Ashley Townsend (OFS

Organizer, Ag Advisory Board)
(706)825-3198
-Mountain Rest | Christa Wilson
(OFS Organizer)
(843)855-7636
-Westminster | Amanda Callahan
(OFS Organizer)
(864)280-3997
-Seneca | Lekesha Benson
(Seneca City Council, NOLA Network)
(864)324-2605
-Walhalla | Casey Certain
(Oconee Cultivation Project)
(864)873-8924
-Salem | Trixi DeRosa-Davis
(Hazy River Homestead)
(864)978-8646

Oconee County spans over 600
square miles and has a population of
approximately 79,000 people. As the
Oconee Food Council (OFC) works to
serve the entire county and create
lasting food system change that will
benefit all residents, we want to
ensure each and every resident has
the opportunity to have their
concerns, ideas, and needs heard.
For this reason, we have appointed
community liaisons to serve as an
accessible point of contact between
area residents and the members of
the OFC.
Each liaison is a resident of the area
in which they serve that will be able
to provide information on the food
council and representation for their
community members. Our hope is
that the community members in this
role will gradually help organize local
residents to work with the food
council in various capacities. Your
local community liaison will be your
best contact for all things food
council-related — general questions
about the work of the OFC,
recommendations on community
needs, or even opportunities to get
involved with the council!

Please save the contact information
of your Community Liaison so you
can easily contact them when
needed. They will be excited to hear
from you!

Grist Mills in
Oconee
Jennifer Moss
Assistant Curator/Education Specialist
Oconee History Museum

Grist mills have been a central part of food
production for thousands of years. A grist
mill is the mechanism and/or the building
that the mechanism is housed in that grinds
cereal grains into an edible product. These
mills would grind wheat into flour, or corn
into cornmeal or grits. The first known
recording of a water-powered grain mill
was in 71 BC in Asia Minor. The first grist
mill recorded in North America was
constructed in Jamestown, Virginia in 1721.

Grist mills generally operated by guiding a
stream of water into a waterwheel, which
provided the power to rotate a series of
huge millstones that crushed the grain into
progressively smaller pieces. Think of it as
a large-scale mortar and pestle. Some mills
that were not located by a stream were
operated by using animals to guide the
mechanisms.
Grist mills were a central part of the
agricultural community where local farmers
would bring their grains to be milled. Many
mills would institute a “millers toll” — the
farmer would give the miller a portion of
the final product — instead of using a cash
system.
Grist mills were of critical importance to the diet and nutrition of community members, as
they relied on the grains produced as their main form of sustenance. Cornmeal, grits, and
flour were staples in the local diet. Flour to make breads (and maybe a dessert treat),
cornmeal for a tasty cake of cornbread that could be a simple and affordable meal, and grits
as a staple breakfast food or a simple, quick meal.
In Oconee County, there are estimated to have been at least 30 grist mills that operated at
any given point in our history. Local roads have been named after the mills that were once
operated in the area. Many of the mills in Oconee County have been lost to time, their rusted
water wheels a relic to by-gone days of local grinding. As technology changed, so did the
method of grinding corn and wheat. Roller mills with metal or porcelain workings were
developed and were more “efficient” than the stone-grinding grist mills, which were then
lost to big industry and mechanization. However, many people have put in the time and
effort to bring grist mills back to life and produce grain products. Nearby Hagood Mill in
Pickens and Nora Mill in Helen, Georgia are two such grist mills that are fully operational
today.

Are you passionate about our food systems,
gardening / growing food, land & water
conservation, food policy, local food events, or food
education? If you have an article you would like to
submit for the monthly OFC newsletter, please
contact our editor.

Contact the
Editor

Oconee County, SC
director@ocscfood.org
Unbsubscribe

