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What is the Share Grounds?
A technical assistance and training program for:
• Farmers or food entrepreneurs wanting to create value-added food 
products

• Product development support and food safety testing
• One-on-one consultation to explain food regulations, safety, liability, 
and permitting

• Access to a certified, food manufacturing kitchen at the Cleveland 
County Fairgrounds in Rison, AR

www.uaex.uada.edu/sharegrounds

http://www.uaex.uada.edu/sharegrounds
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What services are offered?
• Product development
• Product testing
• Equipment training
• Regulatory assistance
• Food safety consultation
• Additional training opportunities

By phone, email,
text, or in-person
technical assistance



Share Grounds Commercial Equipment
40-gallon steam kettle
Ovens and Range
Hobart FP100 Food Processor
Pneumatic Piston Filler
8qt & 5qt KitchenAid Mixer
VitaMix Blender
Cold Storage
Vacuum Sealer
20qt Hobart Mixer
Continuous Band Packaging 
Sealer
Immersion Blender



Share Grounds Food Manufacturing Clients & Products
• Share Grounds sites opened June 2020 for batch testing and production runs

• Assisted 100+ clients with food product development at various stages:
• Salsa
• Pickles
• Teas
• Commercial honey
• Seasonings
• Jellies
• Frozen hand pies
• Refrigerated yeast rolls
• Pickled okra
• Caramels and caramel sauce
• Granola
• Soybean dip
• Elderberry gummies
• Apple Sauces
• Trail Mix
• Sauces
• Cricket flour



Clients
Herbal Syrup

Jerky 
Seasoning

Jelly Keto Spice Mixes

Clients



Statewide Technical Assistance
Opportunities for Support:
• Phone, Email, or Virtual 

Technical Assistance
• In-person in Little Rock or 

Rison, AR
• Kitchen rental at Share 

Grounds in Cleveland County.

We established two other 
kitchens, but farmers and food 
entrepreneurs are now using the 
Food Freedom Act to produce at 
home.

We hope that home-based 
businesses will see the 
opportunity to scale up soon.
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Commercial Kitchen Facilities to Rent

Fayetteville

West Memphis

Rison

Little Rock



Offer support 
statewide, but 

recommend 
kitchen clients be
~ 1.5-hour drive 
from Rison, AR



Cleveland County



Client Intake Process



Idea to Commercialization

• Learn about food safety practices and food 
manufacturing regulations

• Purchase Food Liability Insurance ($299/yr)
• Recipe development
• Develop Operational Procedures
• Create a product label
• Fill out a “Manufactured Food permit” application and 

submit paperwork to the Department of Health
• Once approved, register your company as a “food

facility” with the FDA



R&D Phase: A balance of quality and safety

• Recipe development is unique to the individual product
• Changes will occur based on ingredients, shelf-life and equipment

• Certain products require additional product testing to ensure safety

• Modifications to ensure safety may affect desired attributes

• Mentally prepare to be flexible and have a financial cushion for this 
phase



Develop Standardized Procedures
• Operations

• Employee Training, Health & Hygiene and Records
• Good Manufacturing Practices
• Allergen and Recall Plans

• Recipes
• Ingredient list and amounts for test batches and scale up batches
• Processing and packaging steps, testing protocols
• Labeling
• Recordkeeping

• Sanitation
• Cleaning, sanitization and monitoring of equipment and food contact 

surfaces
• Recordkeeping



Labeling
• Required Label Information

a) Statement of identity
b) Net weight (both metric and US units)
c) Ingredient list in descending order
d) Name and place of business of manufacturer, packer or 

distributor
e) Nutrition Facts Panel and declaration of allergens

• Health Claims
• Evidence-based scientific standards
• These change over time

• Barcodes
• Depends on the buyer/market

FDA Guidance Resources: 
Guidance for Industry: Food Labeling 
Food Labeling and Health Content Claims



Estimation of Costs (Product only)



• FDA
• Regulates most food and beverages, 

except meat and poultry

• USDA
• Regulates meat and poultry

• State Departments of Health
• Regulates food safety in the state
• Ensures the food sold is wholesome and 

represented honestly

Who Regulates Food Production?





Ready to Produce!



Share Grounds Food Innovation Program

• 356 direct client consultation services totaling
• 760 hours of technical assistance for food 
product development

• 92 food entrepreneurs made plans and received 
education to develop a recipe at the kitchen

• 35 clients made test batches
• 16 clients made value-added products in the 
kitchen between 2021-2023



Blackberry Beer Project 
with Ritter Farms and 
Stone’s Throw Brewing



VEGGIE TO VALUE:
A FOOD ENTREPRENEUR BOOTCAMP 
SUMMER 2023

Would you like to receive FREE fresh, local produce and expert assistance to
create a new food product? Here’s your chance! We are taking applications
to enroll three individuals or businesses into our program for Summer 2023
due Tuesday, May 30th!

What is the program and what will you receive?
A food entrepreneur bootcamp for those interested in learning how to create 
a value-added vegetable product in a certified kitchen. The program will 
provide the following to you at NO COST:

∙ Pounds of FRESH and LOCAL produce supplied by Barnhill Farms
∙ Access to a certified commercial food processing facility and equipment
∙ Technical and labor assistance on food processing from an expert team
∙ Recipe development including ingredient and supply sourcing assistance
∙ Training on food safety and regulations



Trends in Value Added Foods in Arkansas 
Taking the Next Step to Food Entrepreneurship 
The Arkansas Food Freedom Act

An Introduction to Food Processing
Getting Started: Venturing in Food Processing
Microbiology of Food Processing
Personal Hygiene and Sanitary Food Handling 
Processing Regulations for Small Food Manufacturers 
Producing for Farm to School

Basics of Producing Value-Added Food Products in 
Arkansas

Virtual 
Learning 
Series

Visit: www.uaex.uada.edu/sharegrounds
Email: sharegrounds@uada.edu

http://www.uaex.uada.edu/sharegrounds
mailto:sharegrounds@uada.edu
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Thank You to our Share Grounds Sponsors!

Arkansas Fair Boards:
• Cleveland County
• Searcy County
• Three County (Woodruff, 

Cross, & Jackson,

Funding was provided by the USDA AMS Local Foods Promotion Program Grant, Southern Extension Risk 
Management Education Center, Arkansas Department of Agriculture - USDA Specialty Crop Block Grant Program, 

Arkansas County Fair Associations, West Foundation, and Community Donors.



Thank You to our Sponsors!

Funding for these workshops is provided by the Arkansas Department of Agriculture 
through the USDA Specialty Crop Block Grant Program.
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