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FEED & SEED

“FEED & SEED is a learning center for farm, food, 
and related business in the context of a working 
farm, market, commissary, grocery and cafe. 
Leveraging Upstate South Carolina’s research 
universities, strong private foundations, and invested 
business interests, FEED & SEED will serve as the 
nexus for improving our current farm capacity; train 
our next generation of farmers, food professionals, 
and light manufacturers in sustainable business; and 
use our local products as the vehicle. Invigorating 
the economy, providing it with trained workers, 
and supplying local, fresh, healthy foods to all 
socioeconomic sectors of our populace, FEED & 
SEED will serve as a model to communities across 
our state, region, and nation, leading the way to 
create a consorted effort to propel our community 
toward physical and economic vitality.”

72% of American consumers know nothing about farming or ranching.
A laying hen lives in a space as big as a sheet of paper for the entire 2-3 years 
of its life.
Growth hormones make meat chickens grow so fast they can’t stand, walk, or 
function properly.
Feed lots of cows are often overcrowded and covered in mud and feces.
Animals are eating improper food such as corn, GMO’s [genetically modified 
organisms,] and unnatural foods.
Less than 2% of the food industry is organic.

75% of healthcare spending is on chronic diseases linked to diet.
More than 80% of grocery food contains GMO’s (genetically modified organisms) 
GMO’s don’t have to be labeled.
91% of Americans are uneducated about GMO’s but would like packaging/labels that 
informed them of the practice.
Processed foods make up 70% of U.S. diet.

Humans’ diets have changed more in the past 100 years than in the 
past 10,000.

Mike McGirr, Co-Founder & Executive 
Director, FEED & SEED

http://www.prnewswire.com/news-releases/nationwide-surveys-reveal-disconnect-between-americans-and-their-food-130336143.html
http://www.eatingwell.com/do_you_know_where_your_food_comes_from
http://www.cbsnews.com/news/do-you-know-where-your-food-comes-from/
http://southeastfarmpress.com/americans-need-get-know-people-who-grow-their-food
http://www.farmpolicyfacts.org/index.php/real-facts/
http://www.oprah.com/oprahshow/Do-You-Know-Where-Your-Food-Comes-From



As defined by the USDA, a regional 
food hub is a business or organization 
that actively manages the aggregation, 
distribution, and marketing of source-
identified food products primarily 
from local and regional producers 
to strengthen their ability to satisfy 
wholesale, retail, and 
Institutional demand.

FOOD HUB

Food hubs are a scaling up 
strategy for local food.

MAKING THE CASE FOR A FOOD HUB

Total population of the 
upstate region

$ 41,097
Average Upstate Income

2,733,357
Average Statewide 
Income $ 44,587

Food Desert

Food deserts occur in areas where individuals do not have access to fresh 
whole foods. Oftentimes food deserts are located in low-income areas 
contributing to the obesity rate. 

18% 

67.9 % 

of Upstate residents are living below the 
poverty line

of adults are obese or 
overweight in the Upstate

Value Food Chain | taken from Upstate Food Hub Feasibility 
Study, USDA-AMS, Winrock International

http://www.greenvillecounty.org/apps/LongRangePlanning/uploads/Feasibility_Study.pdf



ROOM TO GROW

8,880,012 
Total Acres

2,720,256 
Acres of Farmland

129,466 Acres 
of Farmland Lie 
Fallow

16,192 Farms

168 Acres Avg Farm 
Size

in the Upstate

Farms in the Upstate | taken from Upstate Food Hub Feasibility Study 

http://www.greenvillecounty.org/apps/LongRangePlanning/uploads/Feasibility_Study.pdf



Specialty Crops

Livestock77%

23%
vegetables, melons, 
potatoes, sweet 
potatoes, fruits, tree 
nuts, and berries

Retailers within the upstate said that the majority of products in 
demand are local produce, meats and dairy.

78% 
sell to Farmers 
Markets

61% 
sell to local 
restaurants

33% 
sell to retailers

27% 
sell to Community 
Supported 
Agriculture (CSA)

MARKET FOR LOCAL FOOD

13 CSA Programs

64 Farmers Markets

87% of food retailers stated that there is a demand and potential for 
growth in the sale of local foods. 

35% of food retailers believe customers are willing to spend more on 
local food.

of Upstate farmers produce

of Upstate farmers produce

In the Upstate

http://www.greenvillecounty.org/apps/LongRangePlanning/uploads/Feasibility_Study.pdf



THE DESIGN PROJECT
WHAT CAN DESIGN 
OFFER THE LOCAL 
FOOD COMMUNITY?



CONCEPT + STRATEGIES

After researching the problems facing 
the local food community, students 
realized the importance of the FEED & 
SEED’s overall goal of education. Like 
most Americans, the students knew very 
little about farming or growing practices. 
Students saw firsthand the disconnect 
between farms and tables in the Upstate. 
Therefore, the students identified a need 
for exposure and education within the 
food system, and saw design as an 
opportunity to mediate this problem. The 
overall vision of the design was to expose 
methods, techniques, and cycles within 
the food system in order to educate the 
public of the advantages of a strong 
local food community. Students aimed 
to achieve this goal of exposure through 
three strategies:  education, circulation, 
and transparency.

green wall hydroponics
farmer to 
consumer consumer farmer

plant cycleanimal cyclerainwaterdistributionvermiculturelabeling

growing 
cycle

Conceptual Diagram | connection of fresh food to Greenville

Conceptual Diagram |connections, processes, and cycles within the food system



SITE ANALYSIS

The project consists of three major 
components: a central food hub 
marketplace, an urban farm, and 
a community garden. The central 
marketplace and urban farm are located 
on the same site while the community 
garden serves as a model for outreach 
to people located in food deserts in the 
Upstate. The two sites are urban settings 
in Greenville, SC. 

The FEED & SEED site is located on the 
corner of Laurens Rd. and E. Washington St. 
with a proposed connection to the existing 
Swamp Rabbit Trail along the back of the 
property. There is an existing feed & seed 
building as well as a small utility building 
on the site. The site is surrounded by an 
industrial complex, residential community, 
and commercial buildings. The site serves a 
diverse socio-economic group.

The community 
garden is located at 
a Spinx gas station 
on the corner of Hwy 
123 and Pendleton 
St. between two bus 
stops. The site was 
strategically chosen 
because a housing 
authority development 
is adjacent to the site. 
Also, Pendleton Place 
Children’s Shelter is 
located directly behind 
the site. 

SPINX SITE

FEED & SEED SITE 1

2



SITE STRATEGIES

1

PARKING LOT

TRANSITIONAL 
AREA

GREENHOUSE

COMPOST

POND

ROW CROPS
ORCHARD

50’

Grids were identified and used as organizing elements to unite the physical aspects 
of the site. The grids for the first site originate from the orientation of the two existing 
buildings. These buildings and the grids determine the main axes organizing the site. 
The main axis divides the site into three conceptual parts: production, processing, and 
distribution. The exterior of the site contains softscape while the interior is hardscape 
with moments of transition in between.

2

POND

PROCESSING 
AREA

GROWING 
STRUCTURE

GROWING 
STRUCTURE SIGN

RAISED BED

BUS STOP

50’

The second site follows the same format; however, the orientation of the existing gas 
station as well as the existing sidewalks create the grids. The two bus stops and the 
natural worn path between them establishes the main axis of the site. 

FEED & SEED SITE SPINX SITE



SITE ACCESS + CONNECTION

The FEED & SEED site proposal 
engages individuals in the community 
through multiple access points.  The 
front of the site contains the major 
vehicular access point for customers 
as well as the distribution entrance. 
There are also access points throughout 
the site engaging the surrounding 
neighborhoods. The FEED & SEED aims 
to become a landmark on the extension 
to the major pedestrian artery, the Swamp 
Rabbit Trail. 

Distribution 
Access

Parking Lot 
Access

Access From 
Neighborhood

Swamp Rabbit 
Trail/Community  
Access

Swamp Rabbit 
Trail AccessDistribution Exit

PROPOSED SWAMP RABBIT TRAIL EXTENSION

Drawing by Alice Ratterree showing the importance of the Swamp Rabbit Trail to the community of Greenville.



CENTRAL FOOD HUB MARKETPLACE

In designing the food hub, students 
had to understand the needs of such a 
facility while also creating a design that 
engaged individuals. The project utilizes 
an open floor plan allowing public access 
to most of the facility and visual access 
to others. The design allows shoppers to 
see the food handling processes without 
impeding the productivity. The facility 
maximizes educational opportunities 
through the transparency of many 
surfaces, circulation through every space, 
as well as the showcasing of different 
food preparation techniques. 

C

A

B

1. Retail
2. Check-out
3. Kitchen
4. Dish Room
5. Dining
6. Meat Counter
7. Meat Processing
8. Fish Holding
9. Poultry Holding
10. Storage
11. Red Meat Holding

12. Restroom
13. Janitor’s Closet
14. Break Room
15. Open Market
16. Produce Processing
17. Freezer
18. Dairy
19. Produce Holding
20. Office
21. Produce ReceivingFEED & SEED Retail
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22. Educational Space
23. Overlook

The overlook is a flexible space intended 
for education. Customers can attend 
classes or events in this space while 
being able to fully observe the processing 
and retail operations within the food hub. 
Therefore, individuals can view the meat 
processing, vegetable processing, retail, 
and food preparation while also being 
able to access the exterior.

10’

Overlook
Floor Plan

The overlook continues to the exterior of the building. The 
exterior overlook allows for optimal views to the demonstration 
farm. The upper wall is covered in a greenwall, showcasing 
another growing technique, while the lower part is transparent 
and allows for views out and in. The greenwall system connects 
to the rainwater catchment pond, part of a larger system 
designed to manage surface water.

Section C

Section B

10’

2.5’

C B
22

23



DEMONSTRATION FARM

The education-driven design holds true 
for the urban farm as well. Students 
designed the urban farm with the goal 
of educating farmers on sustainable 
growing techniques while teaching 
community members about the source 
of their food. The urban farm connects 
to the community through the nearby 
Swamp Rabbit Trail. The farm complex 
is designed to included growing fields, 
greenhouses, orchards, irrigation ponds, 
public spaces, paths, and multiple 
examples of  growing techniques.  
Placing the farm in an urban context 
allows for the unique opportunity to 
educate individuals that would otherwise 
have little exposure to farming practices. 

1. Retail
2. Check-out
3. Storage
4. Restroom
5. Lockers
6. Janitor
7. Classroom
8. Open Office
9. Produce Processing
10. Walk-in Cooler

Farm Retail
Floor Plan
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SUSTAINABLE SYSTEMS

RAINWATER HARVESTING
Total rainwater collected off roofs is 51,544 gallons/month .

Ponds on site can hold 263,988 gallons of water.

Toilets, urinals, and showers on site average 56,738 gallons/month.

The ponds hold 4 ½ months’ worth of usable water.

PHOTOVOLTAICS
Proposed system includes 1,000 panels and will 
provide 50% of the power needed.

Retail and farm building average 13,362 kWh/
week. Assuming a kWh rate of $0.08, the yearly 
electrical expense averages $55,586.  

Photovoltaic system is paid off in 13 years.

RECYCLED MATERIALS
Roughly 35,000 SF of asphalt exists on site.

Proposed design reuses 100% of 
existing asphalt.

NATURAL LIGHT
Retail building transparency increased by 34%.

Farm building transparency increased by 36%.

The students sought to apply the overall goals of education and exposure to all aspects of the project. This 
resulted in a responsible approach to the project socially and environmentally.  Just as the food sold at 
the FEED & SEED is natural and good for the body; this project aims to use landscape and architectural 
systems that are natural and beneficial for the environment. 



COMMUNITY GARDEN

The community garden design serves 
as the outreach solution to food access 
problems in food deserts of the Upstate. 
This outreach piece is located on a 
lot adjacent to a Spinx gas station, a 
separate site from the food hub. The 
community garden contains growing 
beds, irrigation ponds, bus stops, 
growing structures, and a structure for 
minimal processing of the produce grown 
on-site. The food grown in the community 
garden will be sold at the gas station 
alleviating fresh food access problems in 
this community. 

Spinx Site Analysis

Model views of growing structures and beds



COMMUNITY+UNIVERSITY: BENEFITS OF SERVICE LEARNING PROJECTS

This unique partnership between FEED & SEED and Clemson University 
allowed the design studio to become a laboratory for the development 
of creative solutions based in research to the community’s problems. 
Students gained valuable experience working with real-world issues, 
managing a client, and designing a project for a user group other than 
themselves. In addition, students were able to establish connections 
to real people and real issues facing the local community. The FEED & 
SEED gained site and program strategies giving them a clearer vision 
before hiring a professional architect. Multiple public presentations by 
students strengthened FEED & SEED’s relationship with the community 
while providing positive publicity for the project.  

By asking the question “What can design offer the local food 
community?”, the FEED & SEED opened the doors for student’s 
creativity to harvest solutions for challenges faced by local food. 
Overall, establishing a partnership between community organizations 
and universities allows for the unique opportunity to use creativity to 
generate healthier cities and stronger communities. 

From Left to Right: Professor Sallie Hambright-Belue, Aaron Peter, Kathleen Peek, Sarah Stumpo, Brianne 
Burdy, Page Tarleton, Mary Beth McCubbin, and Mike McGirr; Location: Community Tap, Greenville, SC




