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Local Foods

Nutrition & Health

Food Preparation, Preservation & Safety



SNAP/EBT at Pittsboro Farmers’ Market

• January 2024

• First market to 

accept EBT in 

Chatham 



September 2024 

Additional Sponsor:

bmc brewing



Opportunities

❏ Assist at least 2 other markets with USDA application 

process and operational set-up.

❏ Market to SNAP recipients in partnership with health 

department

❏ Hold market tours for current and prospective EBT 

customers



Local Foods in Programming

• Cooking demos at 

Centers for Aging

• Library classes
– Family Cooking 

Class at Wren

– Preserving Your 

Garden at Goldston



Local Foods in Programming

● Herb Symposium

● Farmers’ market 

Tour

● Chatham Community 

Food Council



Nutrition & Health

Classes

• Nutrition on a 

Budget

• Herbs & Spices for 

T2DM

• Savoring Healthy 

Video Series 

(county employees)

Projects

• Parenting Independent 

Eaters (PIE)

• Child Nutrition 

Professional 

Development Training

• PEAS



Food Preparation, Preservation & Safety



Home Food Preservation

• Canning

• Pickling

• Drying

• Freezing

• Fermenting



Kitchen Creators Summer Camp

8 days over 4 weeks

9:30-3:30

3-4 recipes/day

Cooking, baking, food 

and kitchen safety



Food Preparation, Preservation & Safety

• Safe Plates for Food 

Managers
– 2x/year

– Remains a need

– Trainings in Spanish

• Knife Skills Workshop



Extension Master Food Volunteers

• February 2024

• 3 Volunteers

• Biyearly



Thank you!

Tara Gregory, MPH, RD, LDN

Family & Consumer Sciences 

tara_gregory@ncsu.edu


