
CREATING AN 
OUTSTANDING
CUSTOMER EXPERIENCE



For more information about 
agritourism in Georgia,

please contact

Cheryl Smith
Georgia Agritourism Manager
cheryl.smith@agr.georgia.gov

678-640-4355
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CLOSING CHECK LIST 2017
MARK COMPLETE AS YOU CHECK OFF ITEMS

SIGN NAME BY STATION CLOSED

Closing begins at 7/6pm and should not take longer than 1 hour

FROZEN ICE CREAMS - _____________________________ 

Prepare Frozen Ice Creams According to Frozen Ice Cream Guidelines

ICE CREAM ROOM - _________________________________ 

Wash, Rinse and Sanitize ice cream machine and all respective parts

Cover the sleeves of cones with a cup so they don’t get soggy 

Close all windows and doors to ice cream room so insects can not get in 

Close trash bags so the night watch can take them to the dump

Wash out all peach sample trays with hot water and soap

Make sure sink is EMPTY of all equipment

Sweet out ice cream room

PRODUCE_______________________________________________________________ 

Check to make sure there is no rotten produce that needs to be thrown away 

Put all produce back in the refrigerator

Make sure there is no produce left behind the counter

Tomatoes, Vidalia onions and red potatoes can stay out 

RETAIL FLOOR __________________________________________________________ 

Re-stock any items where necessary

Clean up any samples where necessary

Take all breads, fritters, pies, baked good displays into the office where the A/C is on

Take all candy into the office where the A/C is on

Empty and drain the pea cooler 
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COUNTER________________________________________________ 

Clean and organize behind the counter (bags, napkins, supplies, etc..) 

Throw away any trash left in cubbies and behind the counter 

Wipe down counter with Clorox wipe or wood wipe 

REGISTER/CLOSING OUT THE CASH DRAWER____________________________ 

THE REGISTER/CLOSING SHOULD BE DONE LAST

MUST BE DONE IN THE OFFICE 

GET NIGHT DRAWER AND BRING IT OUTSIDE FIRST.  ($100.00) Directions on drawer 

Print sales reports off Clover

Remove both drawers and bring into the office with printed report

Take all the money above the starting money out of the drawer 

Place appropriate amount of cash into the drawers ($100.00)

Count the cash and compare to report 

Give cash to Closing Manager (Lee, Stacy, Cynde or Robert) – Note any differences from report/counts
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Why did you visit?
    Breakfast          Lunch

What is your overall satisfaction with Farmview Market Cafè?

1 2 3 4 5

Our service?
1 2 3 4 5

The food?
1 2 3 4 5

How likely are you to recommend Farmview Market Cafè to 
a friend?

1 2 3 4 5

Based on your experience would you visit us again? 
    Yes        No

If you would like to provide additional feedback, please do so 
here. 

How did we do? Your feedback is important to us. 

farmviewmarket.com
844-210-7030

    Facebook
    Search engine  

    
    

Date:       /      /   

 
    Event
    Newspaper
    
    
    Blog

Please include your email for info on upcoming events and 
offers. 

Please include your best contact information and someone 
from our market team will follow up with you about your 
feedback.

2610 Eatonton Hwy
Madison, GA 30650

Time:  
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What is your overall satisfaction with Farmview Market?

1 2 3 4 5

Please rate the selection of products in the grocery section.
1 2 3 4 5

Please rate the selection of products in the butcher section.
1 2 3 4 5

How would you rate the level of service of your shopping 
experience?
1 2 3 4 5

Please rate the value for money of Farmview products.
1 2 3 4 5

How likely are you to recommend Farmview to a friend?

1 2 3 4 5

How often do you visit Farmview? 

What can we do to improve your shopping experience? 

 

If you would like to provide additional feedback, please do so 
here. 

Please include your best contact information and someone 
from our team will follow up about your feedback.

How did we do? Your feedback is important to us. 

farmviewmarket.com
844-210-7030

Date:    /     /   

2610 Eatonton Hwy
Madison, GA 30650

Time:  
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You Better?

 Item inaccurately
delivered to customer

 Item Left Out
 Wrong Product

 Product not up to snuff
 Not happy with service
 Not happy with price
 Delivery or shipping mishap
 Product Request
 Other

Please Explain:

Customer Name:__________________________
   Today’s Date:____________
      Customer address:______________________
           Phone Number: _____________________

  Email: ___________________________
Is there an employee involved 
in your experience?
___________________________

How Can
We Serve 

You Better?

 Item inaccurately
delivered to customer

 Item Left Out
 Wrong Product

 Product not up to snuff
 Not happy with service
 Not happy with price
 Delivery or shipping mishap
 Product Request
 Other

Please Explain:

Customer Name:__________________________
   Today’s Date:____________
      Customer address:______________________
           Phone Number: _____________________

  Email: ___________________________
Is there an employee involved 
in your experience?
___________________________

How Can
We Serve 

.
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You Happy?

 Loved the service
 Loved the products
 Loved look of store
 Loved the cleanliness
 Loved entire experience
 Loved the prices
 Other (Please Explain)
 Give us you ideas..

Briefly describe situation:

Customer Name:__________________________
   Today’s Date:____________
      Email address:_________________________
         Is there an employee you want to

 compliment?_____________________

What Made 
You Happy?

 Loved the service
 Loved the products
 Loved look of store
 Loved the cleanliness
 Loved entire experience
 Loved the prices
 Other (Please Explain)
 Give us you ideas..

Briefly describe situation:

Customer Name:__________________________
   Today’s Date:____________
      Email address:_________________________
         Is there an employee you want to

 compliment?_____________________

What Made 

.
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706-647-6374

Ranch Hand Handbook 

”To be faithful stewards of all that is entrusted to us” 
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Welcome to The Rock Ranch! 

You have just joined a highly selective team with great 
expectation.  The family in which you are now a part is one that 
will give you the opportunity to influence thousands of lives.  
We are honored that you have chosen to help us provide safe, 
quality family entertainment. 

Through entertainment and service, through the examples we 
set with our attitudes, our smiles and our acts of kindness, we 
will together create life memories for the families that visit and 
hopefully for you as well. 

We expect that you are a person of honor and character and 
trust you to personally grow while impacting our guests and 
your team mates at The Rock Ranch. 

As an employee at The Rock Ranch, you should now consider 
yourself a “ranch hand.”  From entering the gates of The Rock 
Ranch until the time you leave, whether you are in sight of our 
guests or not, you are “on stage.”  Mold your thoughts and 
actions accordingly. 
Congratulations and welcome!
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About the Owner 

S. Truett Cathy once said “Nearly every moment of every day
we have the opportunity to give something to someone else -
our time, our love, our resources. I have always found more joy
in giving when I did not expect anything in return.”

Born March 14, 1921 in Eatonton, GA., S. Truett Cathy  
began the legacy that has grown to include over 1500  
Chick-fil-A restaurants in 38 states and California. Chick-fil-A, 
Inc. has reported 43 consecutive years of annual sales 
increases and reached 3.5 billion in total sales in 2010. Truett 
Cathy began his entrepreneurial success in 1946 when he and 
his brother Ben opened The Dwarf Grill in Hapeville.  

His business milestones are only a portion of the Truett Cathy 
legacy. Baseball great and war hero Jackie Robinson 
once said, “A lifetime isn’t significant except for its influence on 
other lives.” If measured by this philosophy, Truett Cathy’s life, 
thus far, has been quite significant. He has been a father, 
friend, philanthropist, teacher and role model to a multitude of 
beneficiaries. Mr. Cathy has taught Sunday school for over 50 
years at First Baptist Church of Jonesboro. He has given to 
numerous charities, awarded 26 million dollars in $1,000 
scholarships to Chick-fil-A employees and he gives 20 to 30 
$32,000 scholarships annually for selected Chick-fil-A 
employees to attend Berry College. Also at Berry College are 
the Winshape Marriage Retreat and Winshape Camps which 
hosts 1800 campers each summer.  Perhaps his most notable 
contribution is the establishment of 11 foster homes that have 
provided long-term foster care for Mr. Cathy’s dozens of  
“foster grandchildren.”  The legacy of Truett Cathy certainly is 
one of service, generosity and stewardship. 
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About The Property 

The Rock Ranch is a 1550 acre working cattle ranch.  
The ranch was first owned by Ben Butts from the early 1940’s 
until the late 1950’s. Butts, had most of the barn structures 
built that remain today.  In the late 50’s, Harry Cleveland, 
founder of Cleveland Electric Company in Atlanta purchased 
the property and sold it to Reed Blackwell in 1964.  

Reed Blackwell, owner of Gordon Foods, enjoyed entertaining 
guests. He had a 12 foot full moon built and placed on a 75 
foot pole across the pond from a building called the lodge, so 
his guests could always enjoy a full moon at their gatherings. 
The moon reflected on the pond and used 18 fluorescent light 
bulbs to illuminate. Blackwell entertained guests from grocery 
store chain owners to movie stars. One guest who enjoyed this 
property was Susan Hayward who started her acting career in 
the late 1930’s in Busby Berkley films and went on to star in 
many movies including the movie Rawhide.  Reed Blackwell 
had the pool installed in 1970 along with most of the other 
housing and storage structures on the property. The largest 
polled Hereford herd in the state found its home here.  At that 
time the property was called The Rock Hereford Farms. 

Reed Blackwell’s daughter Angela Kennedy lived in the home 
on the property known as “Rock Hill.” Angela raised her 3 
children there that all remain active figures in local and 
national news media. Kimberly Kennedy is a former Channel 11 
news anchor and an author of books on entertaining.  She 
hosts a late night TV magazine called “Hot Topics.”   Kathleen 
Kennedy is a news anchor for CNN Headline News, and Arch 
Kennedy is a weather man for Channel 9 News in Orlando, Fla.  

Truett Cathy purchased the property in 1989 from the Reed 
Blackwell estate.  The name of the ranch was change to The 
Rock Ranch, and we switched from Hereford to Brangus cattle.  
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Extensive renovation has taken place on all of the original 
structures.   

Our agritourism venture began in 1994 with a small petting zoo 
behind the office and grew to include company picnics, field 
trips, special events like Celebrate America and Fall Family Fun 
Days. 

About The Rock, GA 

“Put my mail in the hole in that rock.” 

These were the words of Dr. James Anderson to the 
stagecoach driver in 1816. The rock he was referring to was a 
piece of blue granite located across the “old federal road” from 
his house.  On the stagecoach route, the location became a 
convenient place to drop off the mail for area families and save 
them a trip to town.  People started using the rock as a 
reference point, making comments such as, “I live 2 miles from 
the rock” or “I have to make a trip to the rock today.” In 1854, 
the actual rock was dynamited to make room for State Road 36 
which replaced the stage coach route and the muddy wagon 
trail. Without the rock to deposit mail in, the first post office 
for the town of The Rock, GA was built. A monument was 
erected in the location of the original rock by the Daughters of 
the American Revolution to commemorate the site. 
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Our Mission and Purpose 

Our mission is to use all the resources entrusted us by God to 
cultivate positive life memories for families in a safe 
agricultural environment that fosters fun, education and 
growth. 

Our purpose is “Uniting families with the land and each 
other.” 

Through a blend of education, entertainment and agriculture 
known as “Agritourism,” and with core values based on 
Christian principles, we strive to serve as a quality venue for 
wholesome family fun and enrichment. 

Our Responsibilities 

 It is our responsibility to glorify God by being faithful        
stewards of all that is entrusted to us and to have a positive 
influence on all who come in contact with The Rock Ranch.   

It is our responsibility to ensure safety for our guests and 
fellow ranch hands. 

It is our responsibility to exceed our guests’ expectations. 

It is our responsibility to look for opportunities to create life 
memories. 

It is our responsibility to support fellow ranch hands in 
working as a team. 

It is our responsibility to preserve the cleanliness and beauty 
of The Rock Ranch. 
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Our Core Values 

Second Mile Service - Go the extra mile, the customers are 
our business and our mission, never let a customer get a 
“that’s not my job” attitude from any ranch hand.  It is our 
responsibility to always exceed our guests’ needs. Truett Cathy 
once said, “I built my business with people other places ran 
off.”  We must be better than average to make a difference.  

Working Together  - You are likely to get frustrated at 
someone or something over the next several weeks.  Go ahead 
and get over it.  If it is a serious issue, tell a supervisor and we 
will approach the issue seriously.  But, if it is a he said / she said 
nany-nany boo boo thing we’ll call the waaaambulance for you 
and chant a little ditty.  You are mature enough to get along in 
a job that is made to be fun.  It is our expectation that you will 
always conduct yourselves maturely.    

Continuous Improvement - Today’s successes are the  
beginning of tomorrow’s good ideas. We must constantly 
share ideas to grow and improve.  Dream big and share  
your ideas with us! 

 Personal Excellence - Do your very best whether you are 
leading a group or picking up trash.  Be an example for others 
by doing what is right, not what is popular.   

Stewardship - We are trusting you with our resources.  Use 
your time, energy and everything at your disposal responsibly. 
If any piece of property (vehicle, equipment, etc) is damaged 
and you are aware of it or involved in the accident that 
damaged it, you must immediately notify a supervisor or 
manager. 
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More Important than grass and cows 

Smile - Greet each and every guest.   Smile and say, “Hi, 
Welcome to The Rock Ranch.” 

Always make eye contact with each guest that you interact 
with, turn your body toward that guest and greet them with a 
smile. 

Treat every guest as an individual. Though you may speak 
to hundreds or thousands in a day, each guest is equally as 
important as the next.  Be personable and answer any question 
the guest might have.         

“My Pleasure” is always the preferable response when being 
given a compliment or being told thank you.  Yeah, ugh, no 
problem, sure thing and even “thank you” is not adequate.  
Everyone should know that it is “my pleasure” to serve. 

Encourage – Compliment everyone all day long about 
everything.  Thank everyone for something whenever you can.  
Get to know someone new every day.  Find different ways to 
be creatively king.  Truett Cathy often asks folks “How do you 
know when someone needs encouragement?”  Answer:  
“When they are ____breathing_____!” 

Seek out guest contact. You are the show. Remember it is 
our ranch hands and second mile service that sets us apart. 

Thank each and every guest. Every chance you get, thank 
the guests for their feedback, compliments, purchases, and for 
coming to The Rock Ranch.  Always show your appreciation! 
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 Provide immediate service recovery. We are in the business 
of providing an experience—a lasting memory, and we want that 
memory to be a positive one. If there is a factor that interferes with 
the experience of a guest and creates a negative emotion, it is our 
responsibility to take that opportunity and turn it in to a 
positive one. For example - if a child drops an ice cream, you 
should cheerfully go and calm the child and speak to the 
parents. Then console them and take them to the ice cream 
stand and replace the ice cream.  By improving the negative  
situation, you not only created a positive emotion but you also 
showed that you care about that person. This is how we create 
life memories for the guests of The Rock Ranch. 

Display appropriate body language. Remember, you are on 
stage and there is always someone watching you.  Your posture 
should reflect that you are enjoying what you are doing, and 
your facial expression should reflect joy. 

Be knowledgeable. Know your surroundings. Know where 
things are located, information regarding the history of The 
Rock Ranch and details about attractions and animals. You are 
the Farmhands and our guests will look to you for answers, 
directions and, of course, service.  

Cleanliness.  Regardless of your role you are required to help 
preserve The Rock Ranch environment.  If God didn’t put it 
there, no member of this cast should step over it. Picking up 
trash that we notice is part of guest service.  A clean 
environment is a selling point for The Rock Ranch. 
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Respect fellow ranch hands- Always remember to criticize in 
private and compliment in public. We all are on the same team 
striving to reach the same goal.  Lift one another up with 
compliments when a fellow ranch hand is doing a good job.  If 
there is an issue that needs to be addressed, have the respect 
to discuss it in private behind closed doors. Remember this is a 
family environment and we are all on stage.  Never let a guest 
see a negative display of emotion.  

Never say “I don’t know” - At The Rock Ranch we will be 
asked many questions by our guests, and we will not know the 
answer to all of them.  However, we never say “I don’t know.”  
Always answer “Please let me find out for you” and then find 
out promptly and follow through with the needed information.  

Respect children and don’t talk down to them.  Always talk to 
a child as a significant person. Respect his comments and 
answer questions with careful thought. Do not push him away 
with your tone or body language.  Bend your knees and get 
down on eye level when talking to a small child. 

Help police the premises - Be observant of anything that 
might detract from a guests’ experience. We are a non-
smoking and alcohol free environment.  No profanity will be 
tolerated.  If you see a guest who is breaking a policy of The 
Rock Ranch do not approach him yourself.  Contact a member 
of the management team. 

Have responsible fun and take pride in being the best.  
Truett Cathy once said, “An average employee is a poor 
position to be in.  Average means you are at the bottom of the 
best and at the top of the worst.”  
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Ranch Hand Policies

Cellphones
Cell phones use is not permitted while you are working at The 
Rock Ranch. This includes texting.  Cell phones should be kept 
out of site when you are on duty.  You may make calls if you 
have time during a break.  Some roles will require the use of 
radios, which are only to be used for work related
communication. Radios should never be used when you are 
engaged in conversation with a guest.  Pagers, PDA’s, Ipods 
and other electronic devices are prohibited. 

Stealing
Stealing is anything other than good stewardship of all 
resources entrusted to us.  Misuse of any resource or taking 
anything you did not purchase is stealing.  Taking food from the 
warmer (even just one French fry), borrowing a tool to take 
home, taking money, removing items from the gift shop (ex. t-
shirts, Tylenol), or just not being productive while you are on 
the clock—these are some examples of stealing.

Smoking
Ranch hands are not permitted to smoke or use smokeless 
tobacco at any time while working at The Rock Ranch.  
Smoking does not fit the example we wish to provide. 
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Gratuity 
The Rock Ranch ranch hands are not allowed to accept tips 
from guests. It is our business to exceed expectations. If a 
guest offers you a tip, thank him for the compliment and 
advise him that you must respectfully decline the gratuity.  If 
he insists, respectfully decline once again and explain that it is 
a pleasure to provide him with service. If he again insists, you 
may accept the tip so you are not viewed as providing poor 
quality service or insulting the guest through your refusal.  For 
example, if a parking ranch hand carries a stroller to the tram 
loading area for a mother whose hands are full he should not 
accept a tip if one is offered, unless he has refused the tip 
twice previously.   

Garbage 
A significant component of show quality is general cleanliness. 
While each ranch and is assigned to a particular team, we are 
all members of The Rock Ranch Litter Getter Patrol (LGP). It is 
our responsibility, duty and job to keep The Rock Ranch 
beautiful. No one should walk past a piece of trash and not pick 
it up. If a garbage can is overflowing or nearly full and a ranch 
hand can successfully remedy the problem without neglecting 
guests, the trash bag should be tied up and changed. 
Furthermore, if any guest appears to be finished eating and has 
trash at the table, any ranch hand available should offer to 
clear the table for the guest. 
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General Information 
Pets 
Service animals are always welcome.  Pets are not permitted at 
The Rock Ranch unless we are holding a special event that 
includes pets. 

Smoking 
The Rock Ranch is a smoke free environment.  Guests are 
expected to smoke only at the designated smoking areas. 

There is absolutely no smoking in or around the maze.  Ranch 
hands should politely advise guests that smoking is a safety 
hazard and ask them to extinguish the cigarette immediately. 

Guests seen smoking anywhere on The Rock Ranch property 
other than designated smoking areas should be asked to 
extinguish their cigarette or move promptly to the smoking 
area if it is near.  

Ranch Hand Dress Code and Appearance 

Uniform  
You will receive a uniform shirt from The Rock Ranch that is to 
be worn when working.  This shirt is to be laundered and 
wrinkle free.  Your shirt is to be tucked in at all times with neat 
shorts, pants, or blue jeans and a belt. Shorts should not be 
more than 6 inches above the knee. 

Always wear your name tag.  It is a part of your uniform.  

Shoes  
Wear shoes that protect your feet.  Remember this is a farm 
with potential hazards.  No flip-flops. 
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Undergarments     
Appropriate undergarments should be worn at all times and 
should not be visible at any time.      

The Waist Line     
Pants and shorts are to be worn at the waist line.  Low riding or 
low cut pants or shorts are not acceptable.  No pants or shorts 
should be worn in a manner that allows any part of ones 
undergarments to be visible. 

Tattoos     
Please discretely cover visible tattoos. The use of bandages to 
conceal tattoos is not permitted. 

Sunglasses 
You may have sensitive eyes and need to wear sunglasses or 
prescription glasses that are tinted.  Dark glasses prevent eye 
contact with our guests.  If you must wear them, take them off 
when speaking to or interacting with our visitors.  

Hats 
 If you feel it necessary to wear a hat, it should be tasteful and 
properly worn.  

Jewelry 
Rings, earrings, and conservative style wrist watches are 
permitted in moderation.  No visible body piercing i.e. tongue 
rings, nose rings or lip rings are acceptable.  

Gum 
Just as sunglasses can create a barrier between ranch hands 
and guests, so too can smacking chewing gum. Chewing gum is 
permissible; however, ranch hands must be discrete in their 
chewing habits. 
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Personal Hygiene      
Due to constant close contact with guests and fellow ranch 
hands in an outdoor environment and often in warm 
temperatures, the use of antiperspirant or deodorant is 
necessary. Conversely, the use of heavily scented fragrances is 
discouraged.  If you choose to wear a fragrance product such 
as perfume or scented lotion, please be courteous and choose 
a light scent. Some guests and co-workers may be sensitive to 
fragrances.  

Fingernails   
Fingernails should be kept clean and trimmed. Fingernail polish 
should be natural in color.  

Hair Coloring   
Any hair coloring must be natural in color. No extreme 
dying of jet black or unnatural colors please. 

Hair Style (Men) 
Hair must be neatly cut and may not cover any part of your 
face.  Hair products may be used to create a natural looking 
style.  Sideburns should be neatly trimmed.  Chops or flared 
sideburns are discouraged unless you are Elvis.  

Facial Hair  
Having a beard or mustache is discouraged. However, 
if a ranch hand has facial hair, it should be neatly groomed and 
well kept. It should be even and symmetrical.  Those who are 
clean shaven should take care to avoid too much of a rough or 
stubble look.   
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Hair Style (Women)  
Hair should be kept neatly combed and an easy to maintain 
hair style. Longer hair should be kept pulled back so it may 
never block your face. Conservatively braided hairstyles are 
fine. Hair products may be used to create a natural style. 

Hair Accessories  
Hair barrettes, scrunchies and clips are acceptable and may be 
used for the sole purpose of holding ones hair back. These 
items should be neutral in color and not worn in large 
quantities.  Hair containment is required when working with 
food products. 

Using Good Judgment  
Keep in mind that you are part of a show.  Anything that could 
be potentially distracting or offensive to any guest should be 
voided. If clarification is needed, ask a member of the 
management team for help.  
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Appearance Discipline Policy 
1st deviation - We’ll ask you verbally to straighten up what is 
wrong either at that moment or certainly before your next 
shift.  

2nd deviation - We’ll ask you again and just to be sure you 
“herd” us, we’ll write it down in your employee file, ask you to 
sign it,  and ask that you fix the problem ASAP.  We might even 
send you home off the clock to fix it. 

3rd deviation - We’ll ask you to go home so you can look for a 
job where nobody cares.   

Employment Policies 

In stewardship of our reputation, the reputation of the Cathy 
family, and in consideration of sensitivity, safety, and care of 
our two Winshape foster families, as well as inviting the public 
to farm experiences, it is NOT our practice to employ known 
convicted felons. 

Employment Process and Necessary Forms 
Once your application has been reviewed and you have been 
notified that you are employed, you must fill out all forms in 
the new hire packet. 

You will need a checking account in your name for direct 
deposit and you must provide a voided check to set up 
payment into your account. 

A valid driver’s license and a social security card or valid 
passport are required. 



86

Wages and Salary 

Equal Opportunity 
The Rock Ranch, LLC is an equal opportunity employer and 
does not discriminate on the basis of race, color, religion, sex, 
national origin, age, disability, military status, or any other 
factor prohibited by applicable law. 

Individual Pay 
Your pay is influenced by 4 factors: 

1. Minimum wage
2. The nature and scope of your role.
3. The rate other employers pay for a comparable job.
4. Individual qualifications and performance.

There is always a possibility for an increase in responsibility and 
compensation based on performance. Seasonal or part-time 
employees’ performance will affect their rehire status with The 
Rock Ranch and influence your rehire rate.  

Pay period and hours 
Paychecks are directly deposited bi-weekly into the checking or 
savings account that you specify. For example: The pay period 
begins on Mon, Sept. 12 and ends on Sun, Sept. 25.  The direct 
deposit goes into your account Fri, Sept 29. 

Overtime 
Overtime pay does not apply in agricultural settings. 

Performance and Conduct Evaluations 
Performance evaluations will be conducted randomly and 
without notice as you are expected to adhere to The Rock 
Ranch business standards at all times.  Performance 
evaluations will be completed during the everyday working 
environment. You will be evaluated on all items in this manual 
and will be evaluated regularly on guest service. 
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Seasonal Employment 
Employment at The Rock Ranch is seasonal.  Each employee 
will be required to sign a Seasonal Employment 
Acknowledgement Form yearly.   

At Will Employment 
All employment and compensation at The Rock Ranch is “at 
will” which means that your employment can be terminated 
with or without cause and with or without notice.  This is the 
option of The Rock Ranch, LLC unless otherwise provided by 
law.  

Terminating Your Position 
In addition to those policies set forth thus far in this manual, 
other offenses that could result in termination include but are 
not limited to insulting, arguing, use of profane language, 
possession of alcohol or illegal substances, discourtesy to 
guests, damaging company equipment, causing bodily injury to 
another person or conviction or plea of a felony or 
misdemeanor. 

A two (2) week notice is requested and expected in the event 
that you intend to discontinue your employment at The Rock 
Ranch. 

Scheduling
Scheduling will be handled through www.whentowork.com.  It 
is the ranch hand’s responsibility to check his or her email and 
the When To Work website for his work schedule and any 
messages.  Time off requests should be made 2 weeks in 
advance through When To Work. 

Seasonal Ranch Hands, please remember we are asking you to 
commit to the season with us and avoid absences whenever 
possible. 
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Absences and Tardiness 
If you are going to be absent from work PLEASE call and notify 
a member of The Rock Ranch management team prior to the 
day you are scheduled to work (if possible.) 

A NO CALL/NO SHOW WILL LIKELY RESULT IN TERMINATION. 

It is expected that if you will be late for your shift, call and 
make a management team member aware. 

Multiple instances of tardiness or absence could result in 
termination. 

Absence from work on 2 consecutive days without  
notification is considered job abandonment. 

Time Cards 
By law we are required to keep accurate records of the time 
worked by employees. This is done electronically. 

Your time card must be swiped by you at the beginning and 
end of each shift. No one else is allowed to touch or swipe 
another ranch hand’s time card.  

When you swipe your time card, make sure the clock says 
“accepted.” If it does not, try again.  

If you forget to swipe the card, you must notify the office 
manager immediately.  Multiple instances of failure to swipe 
ones card can result in a loss of hours. 

Tampering with or swiping another ranch hand’s time card is 
not permissible. 

Ranch hands may not clock in more than 15 minutes prior to 
the scheduled work time. 
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Harassment 
The Rock Ranch, LLC intends to provide a work environment 
that is pleasant, healthy, comfortable and free from hostility, 
intimidation and other offenses which might interfere with 
work performance.  Harassment of any kind - verbal, physical, 
sexual or visual - will not be tolerated. Any one believing he or 
she has been harassed should immediately report the incident 
to a member of the management team. Offenders are subject 
to legal charges and termination. 

Drug Testing 
The Rock Ranch reserves the right to request from each 
employee the participation of a drug test at no charge to the 
employee.  These tests may be conducted randomly and at an 
approved medical facility. 

Use of Characters and Company Material 
It is the policy of The Rock Ranch that trademark names,  
characters, symbols, stationary bearing symbols, policies,  
programs or any  other intellectual properties may only be 
used with written authorization in connection with official 
company  business and may not be used to imply that the 
company endorses or sponsors any other business, program, 
product, service or organization. 
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Sexual Harassment Policy 
The Rock Ranch believes that you should be afforded the 
opportunity to work in an environment free of sexual 
harassment.  Sexual harassment is a form of misconduct that 
undermines the employment relationship.  No employee, 
either male or female, should be subjected verbally or 
physically to unsolicited and unwelcomed sexual overtures or 
conduct. 

Sexual harassment refers to behavior that is not welcome, that 
is personally offensive, and that debilitates morale and, 
therefore, interferes with work effectiveness. 

Behavior that amounts to sexual harassment may result in 
disciplinary action, up to and including dismissal. 

Definition 
The Rock Ranch has adopted, and its policy is based on, the 
definition of sexual harassment set forth by the Equal 
Employment Opportunity Commission (EEOC). The EEOC 
defines sexual harassment as unwelcome sexual advances, 
requests for sexual favors, and other verbal or physical conduct 
of a sexual nature when: 

submission to such conduct is made either explicitly or
implicitly a term or condition of your employment

submission to or rejection of such conduct by you is used as
the basis for employment decisions affecting you

such conduct has the purpose or effect of unreasonably
interfering with your work performance or creating an
intimidating, hostile or offensive working environment.
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Employer's Responsibility 
The Rock Ranch wants you to have a work environment free of 
sexual harassment by management personnel, by your 
coworkers and by others with whom you must interact in the 
course of your work as a Rock Ranch employee.  Sexual 
harassment is specifically prohibited as unlawful and as a 
violation of The Rock Ranch's policy. The Rock Ranch is 
responsible for preventing sexual harassment in the 
workplace, for taking immediate corrective action to stop 
sexual  harassment in the workplace and for promptly 
investigating any allegation of work-related sexual harassment. 

Complaint Procedure 
If you experience or witness sexual harassment in the 
workplace, report it immediately to Jeff Manley or the HR 
Director. You may also report harassment to any other 
member of The Rock Ranch's management or ownership.  All 
allegations of sexual harassment will be quickly investigated.  
To the extent possible, your confidentiality and that of any 
witnesses and the alleged harasser will be protected against 
unnecessary disclosure. When the investigation is completed, 
you will be informed of the outcome of that investigation. 

Retaliation Prohibited 
The Rock Ranch will permit no employment-based retaliation 
against anyone who brings a complaint of sexual harassment 
or who speaks as a witness in the investigation of a complaint 
of sexual harassment. 
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Written Policy 
You will receive a copy of The Rock Ranch's sexual harassment 
policy when you begin working for The Rock Ranch.  If at any 
time you would like another copy of that policy, please contact 
Jeff Manley or the HR Director.  If The Rock Ranch should 
amend or modify its sexual harassment policy, you will receive 
an individual copy of the amended or modified policy. 

Penalties 
Sexual harassment will not be tolerated at The Rock Ranch.  If 
an investigation of any allegation of sexual harassment shows 
that harassing behavior has taken place, the harasser will be 
subject to disciplinary action, up to and including termination. 
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Responsibility to Parent and 
Partner Companies 

The same policy regarding intellectual properties extends 
to our parent, partner and sponsor companies. All material       
and possibly sensitive information regarding these companies 
and their intellectual property should be closely guarded and 
not verbally disseminated to anyone. 

Child Care 
It is not permissible to bring children to work.  If a ranch hand’s 
child attends an event at The Rock Ranch the child must be 
accompanied by an adult that is not currently working and the 
child may not interfere with any ranch hand’s responsibilities.  

Internet Use 
The internet is intended to be used as a job tool.  Personal  
use or the viewing of inappropriate material is not permitted. 

Employee Pricing 
Ranch hands will receive a 25% off discount for concessions.  
This discount is only valid for food purchased for the employee, 
not friends or family members.  Ranch Hands may either 
purchase food for lunch and dinner or bring their own.  
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Safety 

Guest Safety 
Our primary goal for providing a quality experience for families 
is to ensure safety.  

It is our responsibility as ranch hands to create a safe 
environment for guests and fellow ranch hands. 

We should always immediately report any potential safety 
hazard to a member of the management team and should 
never allow guests to enter into a potentially unsafe situation. 

We should properly maintain company property and 
equipment. 

We should comply with all food safety measures. 

Be aware and patrol your area. Look for potential threats and 
correct or report them to the proper authority. 

 Encourage co-workers to work safely. 

Personal Safety 
Always be aware of your surroundings.  
Use caution in wet or slippery areas.  
Be cautious on steps, inclines or working in high places.  
Keep your shoes tied.   
Turn on lights when entering a dark place, hold handrails and 
clean up spills immediately.  
Avoid hot surfaces and electrical sources.   
Do not run or horseplay.  
Avoid carrying oversized items alone.  
Do not stand on chairs or other unstable objects.   
Always watch for potential hazards.   
Use good judgment when choosing a course of action. 
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Water Elements 
All lifeguards must have current lifeguard certification and be 
trained in CPR. The lifeguard on duty has the responsibility to 
create a safe environment with which he/she is comfortable. 
Management should be notified immediately if the lifeguard 
does not feel that he/she can properly complete his duties on a 
particular day.   

There is to be no running by guests or ranch hand around wet 
or slippery surfaces and no diving in the pool.    

No electrical sources should be allowed in proximity of a water 
element.   

Lifejackets are required to be worn at all times by persons 
using the peddle boats. 
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Parking 
When working around automobiles it is necessary to always be 
alert.  Make sure guests walk in front of the parked rows of 
vehicles rather than in the flow of incoming traffic. Make sure 
all vehicles follow directional signs and parking instructions as 
much as possible. 

Burns 
It is imperative that all food measures are followed with 
unyielding consistency.  We must prevent any deviation from 
the highest quality of food service possible.  We must remain 
aware of our surroundings and be diligent in exercising caution 
against potential burns.  When dealing with the popcorn cart, 
funnel cake machine, and grill, one must be extremely careful 
to keep from sustaining a burn.  If a ranch hand experiences a 
burn, first aid personnel and management should be notified 
immediately. 

Food 
It is imperative that all food measures are followed with 
unyielding consistency. We must prevent any deviation from 
the highest quality of food service possible.  We must remain 
aware of our surroundings and be diligent in exercising caution 
against potential burns.  When dealing with the popcorn cart, 
funnel cake machine, and grill, one must be extremely careful 
to keep from sustaining a burn.  If a ranch hand experiences a 
burn, management should be notified immediately. 

Heat Stress 
Excessive heat from activity or hot weather can place abnormal 
stress on your body.  It is important to remain hydrated. You 
must frequently replenish lost bodily fluids by drinking plenty 
of water.  Seek medical attention if you experience muscle 
cramps, dizziness, nausea, weakness or if perspiration stops.  It 
is fine to have a water bottle at your work station but please 
be discrete while working with guests. 
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Weapons
 Guns should never be brought to The Rock Ranch by ranch 
hands.  However, as this is a working farm environment, the 
use of guns may occasionally be required by full-time 
employees who are authorized by a member of the 
management team.  Small pocket knives and all purpose tools 
are acceptable. 

Animals 
In a working farm environment, it is necessary to respect the 
animals on the property.  Remember that domestic animals are 
unpredictable and you should never turn your back on any 
farm animal.  Avoid standing or allowing guests to stand near 
the rear legs of an animal as they could kick.  Always wash your 
hands and make sure guests wash their hands after petting or 
feeding any farm animal to prevent any potential illness. 
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Equipment Operation 
All equipment at The Rock Ranch is required to be inspected prior to 
each use and logged in an inspection log. Any member of The Rock 
Ranch staff that notices a potential hazard on any vehicle, trailer or 
piece of equipment must immediately notify a member of the 
management team and make sure that equipment is not used until 
the hazard has been remedied. 

Always wear your seatbelt. 

Drive safe speeds and use caution, especially around other 
people or uneven terrain.  If you are kicking up dust, you are 
going too fast! 

Sit properly in an approved seat. 

Keep hands, feet and head inside the vehicle at all times and 
make sure guests do the same. 

Always yield to pedestrians. 

Use directional signals either on the vehicle or hand signals. 

Familiarize yourself with a vehicle or piece of equipment 
before using it. Do not use a piece of equipment unless you 
have been trained and checked out by a member of the 
management team. 

Avoid steep slopes, racing, or horse playing. 

Do not leave an unattended vehicle running. 

Always use caution when in proximity of vehicles or heavy 
equipment. 
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Power Tools 
Only operate power tools if you have been trained and 
checked out by a member of the management team on a 
particular piece of equipment. 

Inspect tools before use. 

Wear appropriate protective equipment. 

Do not use equipment when wearing loose clothing or with 
wet hands. 

Blood borne Pathogens Plan & Exposure Procedure 
Both HIV and Hepatitis B can be spread through blood and 
other body fluids, thus, it is necessary to refrain from being 
exposed to these substances. 

Any employee administering first aid to another individual shall 
use personal protective equipment prior to providing first aid.  
In addition, the employee shall clean hands before and after 
with a germicide liquid or wipe. 

Personal protective equipment may include the following: 
medical gloves, mask, foot covering, aprons, or complete 
encapsulated medical suits. 

All dressings, bandages, cloths, medical gloves, etc that may 
contain blood or any body fluids shall be placed in a RED Bio-
Hazard bag immediately.  This bag shall then be given to the 
safety director. 

The safety director shall be responsible for removing and 
transporting the biohazard waste bag to the Mid Georgia 
Ambulance station for disposal at a medical facility. 
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Any employee who is exposed to a bio-hazard/blood borne 
pathogen shall immediately notify the safety director and/or 
his/her supervisor.  Such employee shall be decontaminated 
with approved germicide liquid or for major contamination 
which would include the eyes, lips, mouth, or soaked clothing, 
EMS shall be notified and the patient transported to the local 
emergency facility for decontamination. 

Contaminated clothing shall be removed immediately and 
placed in a bio-hazard bag and tagged “clothing.”   This bag 
shall be transported with the patient to the medical facility.  
Upon employee removing contaminated clothing, employee 
will be provided a blanket to wrap in while awaiting arrival of 
an ambulance. 

Job Types 

Custodial 
Everyone employed at The Rock Ranch is expected to fulfill this 
responsibility simultaneously with any other duty.  Those filling 
this position must be familiar with the ranch, be friendly and 
able to answer guests’ questions, be self motivated and 
dedicated to preserving the beauty of the property.  Tasks 
include wiping down tables, collecting garbage, and general 
maintenance of the grounds. 

Food Service 
Those in these positions must provide quality interpersonal 
service to guests while working smoothly in a team setting to 
promptly fill concession orders by preparing a superior food 
product.  Cooking, cash handling, food safety, cleanliness, team 
orientation and an attention to detail are all necessary abilities 
when serving in this role. 
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Attractions Attendant 
Many positions fit this category and the skills needed to be 
successful in these roles are a friendly disposition, an ability to 
speak to groups of people and give directions, ensure safety at 
a particular station and be energetic.  Smiles and eye contact 
are quite helpful in sparking the connection that is so 
important to making each of these attractions enjoyable. 

Corn Maze 
These ranch hands should not be claustrophobic and will need 
to learn the corn maze and be able to navigate it quickly.  
Again, interpersonal skills and a fun energetic approach to 
addressing guests are important.  These positions require an 
ability for brief public speaking, giving and enforcing directions 
and monitoring behavior to preserve safety. 

Equipment Operator 
These individuals will need prior experience operating 
equipment and must be safety conscious and responsible.  
These positions would involve driving a tractor, train or cow 
train or operating the carousel.  Attention to detail, safety and 
an ability to follow directions are very important for this type 
of work.   

Cash Handling 
Responsible, trustworthy individuals who have previously 
worked handling cash or using a cash register may be used in 
one of our concessions areas.  You will be required to balance 
your cash drawer at the end of your shift and fill out a financial 
sheet reporting the monies from your cash drawer. 
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This handbook is merely a guide to the philosophy, history, 
employment practices and safety procedures of The Rock 
Ranch LLC.  No guide can answer every question, nor would we 
want to restrict the normal question and answer interchange 
among us.  We ask that you read this manual carefully, refer to 
it when questions arise and seek answers from management if 
this guide does not satisfy a particular need.  The Rock Ranch 
policies in this manual may be changed periodically as needed.  
If this manual is amended, you will receive updated pages. 

Above all else, use good judgment and careful consideration as 
you interact with guests and provide a quality experience as a 
ranch hand of The Rock Ranch. 

Exercise safety practices in all that you do as if your life and 
those around you depend on it. 

Again, Welcome! 
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Fall and Spring Field Trip Information 

5340 Cornelia Highway, Alto GA 30510
Contact: caroline@jaemorfarms.com

• Group arrives 15 minutes early
• Unload students & other visitors, as well as

lunches
• Field trip par�cipants are �ro�en into �roups via

class �no more than �5 per �roup�
• Groups navi�ate sta�on�to�sta�on around the

farm with one Jaemor Farm’s employee with
them at all �mes

• �our includes hayride throu�h the farm, produce
pic�in�, o�serva�on �eehive, worm compos�n�,
plus a mar�et & cooler wal��throu�h �1 hour�

• Groups then return to the Shed for apple cider
tas�n�, lunch, �e�n� lost in the mini corn ma�e
�fall�, playin� farm �ames, & en�oyin� the animals
at the pe�n� �oo

• �:30 a.m. �roups eat lunch at 11:00 a.m. & leave
at 11:30 a.m.

• 11:00 a.m. �roups eat lunch at 1�:30 p.m. & leave
at 1:00 p.m. �as� a�out our early lunch op�on�

Typical Jaemor Field Trip Schedule

How to Book YOUR Field Trip:
Visit: 

www.�aemorfarms.com��eld�trip�form
OR contact Caroline at

caroline��aemorfarms.com
�c�: �0�.���.3�0�

��ist of standards covered durin� �eld trip
can �e found on the �ac� of this pa�e

What happens if there is bad weather?
��t is the school’s responsi�ility to decide

whether or not a trip is canceled in 
advance due to inclement weather. Jaemor 

Farms cannot �uarantee the availa�ility 
of dates to reschedule. Should farm 

condi�ons �e too muddy or there �e a 
storm at the farm, Jaemor Farms will no�fy 
the school �y �:30 a.m. the mornin� of the 
trip to cancel�reschedule. Contact Caroline 

for any further �ues�ons. 

IMPORTANT INFORMATION
Payment:
• ��.00 per student�parent � ta� due upon arrival
• �wo teachers per �0 students are FR��
• �lease �rin� a ta� e�emp�on cer��cate or email

it ahead of �me, or sales ta� will �e applied to
each person� thus, the total�person will �e ��.5�

• �lease ma�e addi�onal �uests �parents� aware
that they should pay upon arrival

• Jaemor will accept cash, school chec�s & ma�or
credit�de�it cards

• Children � and under are FR�� with paid adult

Check-In Upon Arrival:
• �lease arrive ahead of the scheduled start �me.

Jaemor Farms has the day planned and wants no
one to miss any ac�vi�es due to arrivin� late.

• �ll vehicles should par� in the lower par�in� lot,
on the �ravel and �rass area near the Shed, the
�rst �uildin� on the ri�ht when pullin� in our
drive.

• Unload vehicles��uses and line up classes �ehind
�uc�ets in front of the Shed. 

• �unches can �e unloaded as well and �rou�ht
into the Shed.

• �lease �e aware that there could �e mul�ple
schools on any �iven day.

Attire:
• Outdoor a�re that is comforta�le and weather

appropriate
• �lease remem�er that this is a wor�in� farm, so

shoes may �et dirty�
Meals:
• Schools��roups are welcome to �rin� their own

sac� lunches and en�oy our picnic area under the
Shed

• �otal �me for �eld trip ac�vi�es and lunch is � �
�.5 hours

• �s� to see our Sandwich Shac� menu for teacher
lunches

Allergy Information:
• Jaemor Farms �eld trips are conducted outdoors

on an actual wor�in� farm. �e aware that �uests
may come in contact with animals, �ees, etc.
�lease ta�e proper precau�ons.
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Georgia State Standards by Grade Level

S��S�.a �aise ��es�ons a�o�t t�e �or�d aro�nd t�em and �e �i��in� to see� ans�ers to some o� t�e ��es�ons �� ma�in� 
o�ser�a�ons and meas�rements and tr�in� to ���re t�in�s o�t.

S���.c �eco�ni�e t�at t�e S�n app�ies �eat and �i��t to eart�. 
S��� St�dents �i�� sort �i�in� or�anisms and non��i�in� or�anisms in �ro�ps �� o�ser�a��e p��sica� a�ri��tes.
SS��� ��e st�dent �i�� descri�e t�e �or� t�at peop�e do.
SS��� ��e st�dent �i�� e�p�ain t�at peop�e earn incomes �� e�c�an�in� t�eir ��man reso�rces �or �a�es or sa�aries.
SS��� ��e st�dent �i�� e�p�ain �o� mone� is �sed to p�rc�ase �oods and ser�ices. 

STANDARD      DESCRIPTION
   On the day of the field trip, the following standards will be covered at Jaemor Farms:  

Kindergarten: 

S��S�.a �aise ��es�ons a�o�t t�e �or�d aro�nd t�em and �e �i��in� to see� ans�ers to some o� t�e ��es�ons �� ma�in� 
o�ser�a�ons and meas�rements and tr�in� to ���re t�in�s o�t.

S��� St�dents �i�� in�es��ate t�e c�aracteris�cs and �asic needs o� p�ants and anima�s.
S���.a �den��� t�e �asic needs o� a p�ant� air� �ater� �i��t� and n�trients.
S���.c �den��� t�e parts o� a p�ant� root� stem� �ea�� and �o�er.
SS���� ��e st�dent �i�� iden��� �oods t�at peop�e ma�e and ser�ices t�at peop�e pro�ide �or eac� ot�er.
SS���� ��e st�dent �i�� descri�e �o� peop�e are �ot� prod�cers and cons�mers.

First Grade:  

S��S�.a �aise ��es�ons a�o�t t�e �or�d aro�nd t�em and �e �i��in� to see� ans�ers to some o� t�e ��es�ons �� ma�in� care��� 
o�ser�a�ons and meas�rements and tr�in� to ���re t�in�s o�t.

S���.a �eco�ni�e e�ects t�at occ�r in a speci�c area ca�sed �� �eat�er� p�ants� anima�s� and�or peop�e.
S��� St�dents �i�� in�es��ate t�e �i�e c�c�es o� di�erent �i�in� or�anisms.
S���.� �e�ate seasona� c�an�es to o�ser�a�ons o� �o� a tree c�an�es t�ro���o�t a sc�oo� �ear.
S���.c �n�es��ate t�e �i�e c�c�e o� a p�ant �� �ro�in� a p�ant �rom a seed and �� recordin� c�an�es o�er a period o� �me.
S��� St�dents �i�� iden��� so�rces o� ener�� and �o� t�e ener�� is �sed.
SS��� ��e st�dent �i�� e�p�ain t�at peop�e �s�a��� �se mone� to o�tain t�e �oods and ser�ices t�e� �ant and e�p�ain �o� 

mone� ma�es trade easier t�an �arter.

Second Grade: 

S��� St�dents �i�� in�es��ate t�e �a�itats o� di�erent or�anisms and t�e dependence o� or�anisms on t�eir �a�itat. 
S���.� �den��� �eat�res o� �reen p�ants t�at a��o� t�em to �i�e and t�ri�e in di�erent re�ions o� �eor�ia. 
SS��� ��e st�dent �i�� descri�e t�e �o�r t�pes o� prod�c��e reso�rces�

a. �at�ra� ��and�
�. ��man ��a�or�
c. �apita� �capita� �oods�
d. �ntreprene�rs�ip ��sed to create �oods and ser�ices�

Third Grade: 

S��� St�dents �i�� descri�e t�e ro�es o� or�anisms and t�e �o� o� ener�� �it�in an ecos�stem.
S���.a �den��� t�e ro�es o� prod�cers� cons�mers� and decomposers in a comm�nit�.
S���.� �emonstrate t�e �o� o� ener�� t�ro��� a �e���ood c�ain �e�innin� �it� s�n�i��t and inc��din� prod�cers� cons�mers� 

and decomposers.
SS��� ��e st�dent �i�� �se t�e �asic economic concepts o� trade� opport�nit� cost� specia�i�a�on� �o��ntar� e�c�an�e� 

prod�c��it�� and price incen��es to i���strate �istorica� e�ents.
SS���.� ��p�ain �o� price incen��es a�ect peop�e�s �e�a�ior and c�oices �s�c� as co�onia� decisions a�o�t ��at crops to �ro� 

and prod�cts to prod�ce�.
SS���.� �i�e e�amp�es o� tec�no�o�ica� ad�ancements and t�eir impact on ��siness prod�c��it� d�rin� t�e de�e�opment o� t�e 

United States.
����.��.� �no� re�a��e si�es o� meas�rement �nits �it�in one s�stem o� �nits inc��din� �m� m� cm� ��� �� ��� o�� �� m�� �r� min� sec. 

�it�in a sin��e s�stem o� meas�rement� e�press meas�rements in a �ar�er �nit in terms o� a sma��er �nit. �ecord 
meas�rement e��i�a�ents in a t�o�co��mn ta��e. ��ost o� �aemor�s �res� prod�ce items are so�d in ��arts� �a��ons� 
pec�s� and �a�� ��s�e�s. ��� o� t�ese add �p��

Fourth Grade: 

S��S� St�dents �i�� �se ideas o� s�stem� mode�� c�an�e� and sca�e in e�p�orin� scien��c and tec�no�o�ica� ma�ers.
S��S� St�dents �i�� ��es�on scien��c c�aims and ar��ments e�ec��e��.
S���.� �den��� and �nd e�amp�es o� s�r�ace �eat�res ca�sed �� destr�c��e processes� erosion ��ater� ri�ers� oceans� �ind�.
SS���.e �escri�e �o� trade promotes economic ac��it�. 
SS���.a �escri�e t�e �o�se�o�d ��nc�on in pro�idin� reso�rces and cons�min� �oods and ser�ices.
SS���.� �escri�e t�e pri�ate ��siness ��nc�on in prod�cin� �oods and ser�ices.
SS��� �escri�e �o� cons�mers and ��sinesses interact in t�e U.S. econom�.
SS���.a �escri�e �o� compe��on� mar�ets� and prices in��ence peop�e�s �e�a�ior.

Fifth Grade: 
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Cow Train Inspection Sheet
Checked for: OK? Comments

Engine

Gas

Tires

Brakes

Cars

Hitch pins

Tires

Seats

Sharp Edges

Waps

Date:

Ranch Hand signature
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Pedal Boat Inspection Sheet
Checked for: OK? Comments

Leaks/water in boat

Pedal Assembly

Rudder Assembly

Tie of Rope

Seat Adjustment

Wasps/critters

Date:

Ranch Hand signature
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Pony Inspection Sheet
Checked for: OK? Comments

Ponies

Soundness - feet & legs

Soreness - back

Equipment

Halters

Lead Ropes

Saddle Buckles

Saddle Straps

Carousel

Anchors in ground

Snap Hooks

Chains

Barrier rope in place

Date:

Ranch Hand signature
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Train Inspection Sheet
Checked for: OK? Comments

Engine:

Gas

Oil

Trans

Water

Trucks

Air Pressure

Cars:

Couplers

Chains

Air Lines

Trucks

Sharp edges

Wasps

Track:

Gauge

Skewed Ties

Loose Joints

Date:

Driver signature
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Carousel Inspection Sheet
Inspect OK Comments
Inspect all ride horses, etc for loose 
or missing fasteners, safety straps & 
stirrups

Check all mounting bolts on horse, 
spinners and gondolas

Check all deck screws

Check all gate latches

Turn key to on position and check 
the warning bell button

press start button (bell should 
sound)
Press Emergency stop to check brake 
(ride should stop in approx. 1 - 1/2 
turns)

Check all lighting, replace as needed

Check fencing
Operate through one complete cycle 
to observe for any unusual 
conditions

Lockout/Tagout is located on 
premises & available

Disposable gloves, disinfectant, kitty 
litter and working flashlight available

Employee signature

Date
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Daily Pedal Cart Inspections

1. Please check the following before and after each event.

2. Put comments and sign your name and date.

3. Turn in sheet to office after each inspection.

Check for: OK? Comments

Tires and wheels

Steering

Seat Adjustment

Wasps/Critters

Pedals and chains

Driver signature:

Date:
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Daily Hayride Inspections
1. Please check the following before and after each use.
2. Put comments and sign your name and date.
3. Turn in sheet to office after each day.

Check for: OK? Comments

Loose Boards

Slack Tires

Loose Screws

Loose Bolts

Loose Steps

Safety Chains

Hitch Pins

Large Splinters

Wasps 

P.A. system

Driver Signature

Date
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OPENING CHECK LIST 2017
MARK COMPLETE AS YOU CHECK OFF ITEMS

SIGN NAME BY STATION OPENED

Set-up begins at 7:45 AM and should be complete by 9:00 AM 

ICE CREAM/ICE CREAM ROOM - _________________________________ 

Set up ice cream machine (check group tour calendar to see if we need one or two machines.  Weekends 
ALWAYS set up two machines).

Re-stock the following:

Spoons 

Cups (all sizes)

Napkins 

Straws

Sample Cups 

Napkin Holders 

Gloves

Hair-nets 

Cake Cones

Waffle Cones

Stock milk/mix when necessary

SLUSHY MACHINE _______________________________________________ 

Get slushy machine going/clean where necessary

Re-stock the following:

slushy cups (small and medium) 

slushy lids 

slushy napkins 

CASH REGISTER/COUNTER ________________________________________ 

Wipe off counters AND front shelves with either orange wood spray or Clorox wipes 

Count money drawer before putting drawer in cash register 

If more than $100 in drawer, ring up extra as peaches sold. 
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If less than $100, ask for the difference to make drawer complete.

Get pies going if we are low

Refresh any pies from the previous day with new parchment paper

Re-stock the following items:

½ peck bags
peck bags

pie bags

gloves

thank you bags 

tissue paper

newsletter sign-up sheet 

counterfeit pens 

PRODUCE_______________________________________________ 

Get out produce from refrigerator 

Remove any old produce as necessary and check for damage and/or expiration 

Replace produce basket with fresh liner and clean baskets

To add more produce: take oldest produce and remove from basket. Place new produce underneath and 
place old produce back on top of the new produce 

Wipe moisture and condensation off produce and continue this through the day to avoid rot 

PEACHES _________________________________________________ 

Re-stock

½ peck bags 

Peck baskets

Let someone know if we need more boxes on the stand 

MARKETING MATERIALS_________________________________________ 

Re-stock the following:

Fans

Rack Cards/Trail 41/Farm Market Cards

Newsletter sign up sheet

CANDY___________________________________________________ 

Get candy from inside the office and restock all items
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PEACH SAMPLES___________________________________________ 

Put out peach samples 

SALES FLOOR/ALL OTHER ITEMS:_______________________________ 

Restock all..

Peach Bread

Fritters

Pies

All other baked goods 

Jar products

Cookies, etc.. 

DRINK REFRIDGERATOR _________________________________________________ 

Sodas 

Water

Cider

REFRIDERATED GOODS_____________________________________________________ 

Pimento Cheese 

Pecans

Ice Cream

ETC…
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8660 Blue Ridge Drive  
Blue Ridge, Ga. 30513 - 706-632-3411 

Mercier Orchards, nestled in the North Georgia Mountains, is a family owned and 
operated apple orchard now in its 4th generation with some 300 acres and over 
100,000 fruit trees.

Started back in 1943 by Bill & Adele, Mercier’s is truly a family affair.  Tim 
Mercier, the current President and CEO of the company, attributes the success 
and longevity of the business to the hard work and creative ideas of his parents’ 
advice and experiences.  His Mother, Adele, was a walking, talking encyclopedia.  
If you wanted to know which apples made the best pies or jellies or apple sauce, 
she knew.  Mrs. Adele could tell you the difference between a Braeburn and 
Arkansas Black. 

The founder, Adele Mercier, made her first Fried Apple Pie in an Iron Skillet in 
1965 in the small 4 wall apple house with the red roof you see in the attached 
photo. We still use her same recipe and crust today in our World Famous Fried 
Pies selling over 1.4 million in 2015.  We also have our deli which offers kid’s 
baking classes, large market store, and now the newest venture, our winery. 
Along with wines from all over Georgia, we make our very own hard cider and 
wine that is grown, pressed, fermented and bottled on site. 

Mercier Orchards offers its visitors a fun filled experience for the whole family! 
From our seasonal U-PICKS of strawberries, blueberries, blackberries, peaches 
and apples, to our informational tractor ride complete with a guide on board to 
share our rich history.  

Tim Mercier believes the company’s willingness to learn, adapt and change are 
Mercier’s most important assets.  Although he believes their apples are very 
special, he modestly admits, this part of the country has an excellent 
environment for growing fruit.  “Apples are a temperature-zone crop which grows 
best in areas with warm, sunny days and cool nights.”  

Stop in for a visit and experience all the history Mercier Orchards has to offer!
Mercier’s is located on Highway 5, two miles north of Blue Ridge, Georgia at 
8660 Blue Ridge Drive or call, 800.361.7731 or check out our website:  
www.mercierorchards.com

Rita Suiter
Marketing/Training Coordinator
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AGCO - myFarmLife.com. Sponsored by AGCO Corporation, myFarmLife.com is the

web extension of FarmLife™ magazine. By Richard Banks | Photos by Jamie Cole - Fall 2011

https://www.myfarmlife.com/features/the-big0-apple/

The Big Apple
The Merciers began with 27 acres. Now, their orchard and related businesses are one 
of Georgia’s best-known agricultural enterprises.

Adele Mercier

“Ahhh,” Adele Mercier says in somewhat mock disdain. “I don’t like U-pick. Never 
have. People just leave too much on the ground, and I don’t like to see any of these 
good apples go to waste.”

Her son, Tim, quietly chuckles, maybe a little nervously. After all, Ms. Adele, as many 
folks call the 94-year-old matriarch of the Mercier family, is speaking to a writer doing a 
story on the family business … part of which happens to be a U-pick operation.

“Yeah,” Tim says with a slight smile on his face, “we might lose as much as a third of 
the crop in our U-pick. But to give the public that experience is very important to us. No, 
I wouldn’t call it a waste—more of a cost of doing business.”

Ms. Adele looks at her son and makes a sort of brushing motion with her hand, as if to 
say, “Go away.” She, however, is smiling, too. If she’s not fond of U-pick, there are 
plenty more operations within the family business to like.
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Mercier Orchards’ U-pick is a great outing for families.

Mercier Orchards, the business Ms. Adele and her husband, Bill, started in 1943, is now 
one of Georgia’s largest apple operations. Largely overseen by Tim, several members 
of the family work on the orchard, including his daughter Melissa Lillard, her husband 
Dave, and Joe Foster, another son-in-law.

The operation they run is now the last apple wholesaler in the state and has a bakery 
that serves more than 1 million fried fruit pies each year to customers at its booming 
farm market, as well as restaurants throughout the South. The Merciers pasteurize 
some 3,000 gallons of apple cider each day during peak season, both for neighboring 
orchards and under their own label, much of which is sold at Whole Foods and Walmart 
stores. Then, there’s that U-pick operation, which, in addition to apples, now offers 
strawberries, peaches, blueberries, pumpkins and other crops, and has grown to be one 
of the largest in the southeastern U.S.

Mercier Orchards, just outside of Blue Ridge, Ga., is easy to find, especially in 
September or October. Just follow all the cars and tour buses. When word gets out the 
apples are ready to pick, folks from across the country, even foreign lands, flock to the 
200-acre orchard. It’s not unusual for 10,000 people or more to visit on a single
weekend day this time of year.
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The orchard has welcomed as many as 16,000 visitors in one weekend day.

“That’s great for business,” says Tim, but not just for the obvious reason that his 
customers are buying his crop. U-pick also introduces them to the farm. “It gives [us] a 
lot of credibility,” he says, “when you actually put the people out there and they see 
what goes on. That credibility then translates to our other products.”

It’s a matter of taste, says Tim. “If we get people to buy with their taste buds and not just 
their eyes, they’ll really discover how good our products are right off the farm. And when 
they visit us, they’re coming hungry.”

But they’re hungry as much for the experience, says Joe. “People want to get back on 
the farm, and it’s not just kids who haven’t been, but adults, too. They didn’t experience 
what it’s like to be on a farm, but they’re going to make sure their kids do.”

It appears the Mercier approach is working, despite the fruit on the ground. In 2010 the 
operation set records for visitors and revenue, and says Joe, “this year we’re even 
running 20% more than we did last year.”
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The Merciers grow more than 60 varieties of apples.

Success has created its own quandaries, however. Perhaps the biggest is a problem
shared among lots of seasonal businesses—how do they replicate their success year-
round and keep their employees on the payroll? “We ramp up to about 160 people 
during our fall harvest,” Joes says, “and then at the end of the year we go down to about 
80. We have to let about half our staff go.

“So, we asked ourselves, what could we do the other 10 months out of the year? We 
started doing other crops. We’ve got fresh fruit year-round now that brings people back 
[at different times of the year]. But one of the challenges is we’re still getting tens of 
thousands of people to the farm in October, but only thousands in the off-season.”

The solution? “Instead of trying to get 10,000 people to come to us,” explains Joe, “we 
go to where there are tens of thousands of people.”

The Merciers annually prepare more than 1 million fruit pies.

That was the thinking behind the family’s newest venture—serving their cider, fried pies 
and other products out of trailers at various festivals and other events, including the 
Kentucky Derby and NASCAR races at Charlotte Motor Speedway. Yes, it brings in 
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revenue and keeps staff employed, but like the U-pick operation, the trailers themselves 
help to promote the rest of the family business.

“On our trailers,” says Joe, “we have a little [TV monitor] that shows video footage of 
everything we do at the farm. We get a chance to talk to all these people and invite 
them to come see our farm. It’s a great way to promote what we do.”

It’s the same spirit of innovation that has fueled the Mercier family’s drive for the past 68 
years. Beginning with just 27 acres, Mercier Orchards continues to grow into new 
directions. Now, as a fourth generation of the family begins working in the business, 
there are even plans for a larger restaurant and complex on the property that will host 
weddings, small concerts and other events.

“For us, diversification is the key to a successful farm operation,” says Tim. When one 
operation has a tough year, the others can typically help soften the blow. Even after a 
devastating late freeze in 2007 that nearly wiped out the Merciers’ crops, the business 
managed to get by with the help of the market, bakery and other units.

But what fuels the family drive, says Tim, is passion. “Look at the long-term successful 
farms—I don’t care what they’re growing—they have enthusiasm for what they’re doing. 
If you’ve got that passion, you’ve got a shot at success.”

It was that zeal and energy, adds Tim, that got his mother and father into farming to 
begin with, and what motivates Ms. Adele to protect her apples.

“I love every one of them,” she says, still smiling. “And this farm is wonderful.”
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Signage on highway and entrance into facility 

Warm welcoming with hospitality and southern charm 

Inspect grounds for holes, trenches, washouts 

Remove all debris and limbs from roads and grounds 

Provide fencing around propane tanks and electricity stations 

Provide safety signage for any lakes, ponds, or rivers 

Sign written release of responsibilities for any boating, golf cart, ATVs, or 
recreational activities 
Provide cottages for any alcohol related activities 

Provide a free transportation for any intoxicated person leaving your facility 

Have a security guard on site for any event with liquor present 

Have a licensed bartender for any event with alcohol 

Provide efficient lighting for any accessible places to walk or drive at night 

Provide efficient lighting for steps and walkways leading to any facility 

Sign a waiver of release of responsibilities for any fireworks or sparklers used 
on the grounds. 
Obtain lability insurance in case of a law suit 

Check all rails and fencing leading to cottages and cabins 
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Directional Signs
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Safety Signs
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Education & Information Signs
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Welcoming Signs
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