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Bountiful Summertime!
What a year it has been so far! There was so much 
happening around me that I even contemplated not 
planting my veggie garden this year. It just seemed 
like a project to big for me to handle. In thinking 
about what I should do, I realized gardening was 
exactly what I needed to help me through this rocky 
patch. The miracle of seeds sprouting and eventually 
bearing beans or squash or an incredible tomato was 
too much to let go. I knew I would regret a decision 
not to plant. So, at this very moment there are trays 
of tomato plants, peppers and a box full of seeds 
waiting to get to the garden! 

Not everyone has the choice to grow a garden and 
luckily we are blessed in Middle Tennessee with many 
dedicated and passionate farmers to supply us with 
the freshest and healthiest food possible. By the time 
this issue hits the streets, all of the neighborhood 
farmers’ markets will be in full swing and the bounty 
of our area will be quite visible. It truly is amazing 
how quickly we can go from a few choices of greens 
and brassicas to an overload of colors, textures and 
tastes. 

This issue we feature farmer Tana Comer of Eaton’s 
Creek Organics; Tana is living a life she has created 
for herself and now teaches others the same path. 
These are the people we need to make us a truly 
sustainable food community—people who are 
teaching, mentoring and planning for the future.  
Our local hero this time around is Farm One, a group 
dedicated to teaching and educating kids about food 
and farming. 

Our local food community has blossomed over 
the past 10 years—and not only with a growing 
number   of farmers and producers, but with artisan 
food producers, too. More and more of our region’s 
eateries are sourcing locally to give customers 
healthy meals with the freshest ingredients possible. 
It’s not easy; it’s a commitment. This summer we 
look at some of our local food trucks that are walking 
the walk.

Then there’s the passion of people like restaurateur 
Big Al and salsa maker Ric Ousley. We are so lucky 
to have these folks amongst us. Tennessee is the ‘it’ 
travel destination at the moment because of folks like 
them—unique individuals doing their own thing!

We also take another look at some upcoming unique 
local shopping and day-trip destinations in our 
Maker’s Mart special—the amount and quality of 
folks creating, crafting, baking and growing is truly 
fabulous. There’s no reason to head to the mall when 
you can spend the day in a beautiful rural setting 
surrounded by handmade, up-cycled and vintage 
goods, homemade food and live music!

Middle Tennesseans have definitely created a bounty 
for ourselves. Our local food scene continues to 
thrive and expand and I can’t wait to see what the 
next seeds will bring to our community.

Bountiful blessings,

Lisa
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For many food lovers, one of the rites of spring is 
that first trip to the farmers’ market—the fresh 
flavors and bright colors of early produce tempt 
our palates and herald a summer full of delicious 
eating. And those of us in Middle Tennessee are 
fortunate to have dozens of markets to sample, 
each with its own unique character. One of the 
newest—and most diverse—is the Nolensville 
Farmers’ Market, located on 7248 Nolensville 
Road at the Historic School of Nolensville. The 
market, which opened for its third season in May 
and runs every Saturday from 8 a.m. to noon 
through October 29, has already made a name 
for itself—both for its selection of vendors, and 
its many family-friendly special events—and this 
season promises to be its biggest and best yet.

“We have 40 vendors committed,” says Market 
Manager Kasi Haire who, along with her husband 
and several of their friends, started the market 
in 2014. “We have…all types of protein—pork, 

Three Is a MagIc NuMber aT The NoleNsvIlle FarMers’ MarkeT:

chicken, beef, lamb and even a seafood ven-
dor once a month…cheese, eggs, bread, baked 
goods, local honey, herbal tea and home-roasted 
coffee…handmade soaps and salves, crafts and 
flowers.”

In addition to the plethora of food, drink and spe-
cialty goods, the market has a lively atmosphere, 
highlighted by special activities. “Each month we 
will have an event at the market that showcases 
the incoming produce for the season,” says Kasi. 
Several special offsite events will also take place. 
The season kicked off with a Strawberry Gala 
featuring strawberry sampling and strawberry-
themed youth activities. "We also hosted our first 
Friday night Food Truck Festival in May," she 
says. "It was a great way to celebrate the begin-
ning of summer break. 

“Our Fresh Savings is a new program,” Kasi adds. 
“We are one of 17 farmers’ markets selected to 
participate in a grant that will allow us to double 
SNAP dollars at our market. We will be able to 
match up to $10, with that additional $10 avail-
able to use toward fresh fruit and vegetables. And 
our Tomato Bash on July 2 will feature tomato 
samples of some uncommon heirloom varieties 
along with fun family activities and crafts.” These 
are just a few of the many special events you’ll 
find at the market this summer.

Also new for the market this year is a fundraiser 
at Bloomsbury Farm on Friday, July 29. “Nolens-
ville’s first-ever farm-to-table dinner will begin at 
6 p.m. on the farm and end when the cows come 
home,” says Kasi. “Martin’s BBQ will be catering 
the meat and South Fork—no stranger to farm-
to-table dinners—will be catering sides. We will 

be utilizing in-season produce from our very own 
vendors. Mill Creek Brewing Co. will be pairing 
different beers with the different food offerings. 
Because we wanted to keep this event small and 
intimate, only 100 tickets are available.” Tickets 
can be purchased by visiting www.nolensville-
farmersmarket.com and clicking on “Farm-to-
Table Dinner.” 

Kasi says it’s the people—vendors and custom-
ers—who make all of the hard work that goes 
into the market worthwhile. “We consider our 
vendors our business partners. The Nolensville 
community is an amazingly supportive commu-
nity of everything local. We have some of the 
best, most loyal customers. You can’t get much 
better than that!”

N O L E N S V I L L E  FA R M E R S’  M A R K E T
Historic School of Nolensville

7248 Nolensville Road
Open every Saturday, 8-noon,
M AY 7 through O C TO B E R 29.

Winter market kicks off N OV E M B E R 1.
For more information, visit:

www.nolensvillefarmersmarket.com or
www.facebook.com/nolensvillefarmersmarket 
Follow the market on Twitter @NolensvilleFM

& Instagram @nolensvillefarmersmarket

C A L E N DA R  O F  S P E C I A L  E V E N TS :
J U N E 4  //  2nd Birthday Celebration

J U LY 2  //  Tomato Bash
J U LY 29  //  Farm-to-table Dinner 6 p.m.

AU G U S T 6  //  Watermelon Jubilee
S E P T E M B E R 3  //  Grill Feast
O C TO B E R 29  //  Fall Finale

A quick trip to the store with kids in tow is muddy memory when the heat 
of summer hits, for one day a week at least. On any given Saturday morn-
ing you can find family-friendly activities at nearly every farmers’ market. 
Here is a sampling of how some of the markets are including little shop-
pers in their summer plans. 

Nolensville Farmers’ Market Manager Kasi Haire said this year they will 
have more activities geared toward healthy eating, staying active and agri-
culture. Festivals are scheduled to celebrate food trucks, tomatoes, water-
melons and more. 

Richland Park Farmers’ Market, the reunion of West End Farmers’ Market 
at Vine Street and the original location of West Nashville Farmers’ Market, 
is back at the park this summer. The grassy location makes for a cool and 
sometimes shaded place to shop, while still being accessible to parking and 
strollers. The market hopes to host Parnassus Books’ new mobile truck for 
children’s story time. 

East Nashville Farmers’ Market has been a spot for East Side meet-ups on 
Wednesday afternoons since it began. The market’s Shelby Park home of-
fers an adjacent playground with access to shade and parking. Plans are in 
the works to offer events including a petting zoo, chef demonstrations and 
seasonal festivals.

The Farmers’ Market at Amqui Station & Visitor Center may get the win for 
most family-friendly because of its providential location, which includes a 
live music venue, a children’s play room and tables for sitting. Families can 
enjoy easy parking and stroller access to a covered market with air condi-
tioning and a restroom. A Sunday afternoon visit to the farmers’ market 
includes a tour of the historic station and museum—all for free.

The 12 South Farmers’ Market just keeps getting better under the manage-
ment of Mary Self. Weekly activities include a craft station, story time and 
even seasonal scavenger hunts. The success of last summer’s Kids Cook 

FaMIlIes geT More ThaN grocerIes aT FarMers’ MarkeTs:
Ta k i n g  k i d s  T o  T h e  M a r k e T  by PAT R I C I A  M AT H I S E N

a  T o M aT o  B a s h,  F o o d  T r u c k  F e s T i va l  a n d  Fa r M -T o -Ta B l e  F u n d r a i s e r
aT  B l o o M s B u ry  Fa r M  a r e  a M o n g  T h e  h i g h l i g h T s  o F  i T s  T h i r d  s e a s o n

c o n T i n u e d  p g  5
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program means an encore is being planned for this year, along with 
the return of Peach Fest and more seasonal festivals. Families can 
arrive early Tuesday afternoons for a prime parking spot and play on 
the adjacent playground while waiting for the shopping bell. 

Crieve Hall’s own “Farmin’ in the Hall” returns this year with live 
family-friendly music every week. This neighborhood market has 
free face painting and sidewalk chalk fun. Look for announcements 
about story time, a sensory station, children’s entertainers, a gar-
dening class and arts and crafts. The suburban location makes this 
market an easy stop on the way home on Thursday afternoons. 

Nashville Farmers’ Market will have its popular night markets and 
seasonal events such as The Peach Festival, in addition to its daily 
offerings. Families have covered shopping, options for dining in the 
food hall, stroller access and restrooms available at the Bicentennial 
Mall location. 

At the Franklin Farmers’ Market, seasonal events will include spe-
cial children’s activities—from stringing beads to coloring sheets. 
The semi-covered market with plenty of parking will also have spe-
cial kid-friendly picnic tables for younger customers to enjoy the live 
music each Saturday morning.  

Most markets accept SNAP benefits to ensure access to local food 
is available to everyone. While most vendors take credit card pay-
ments, it is still good practice to carry cash for at least some purchas-
es. A fun challenge is to give your little shopper a small amount of 
spending money to pick his or her own produce. Find a way to cook 
with your new food together for even more farmers’ market fun!

a nashville native, Patricia Mathisen is the author of Adventures of 
Little Chefs. she can be found writing about local food adventures and 
cooking with kids at @aperiodicaltable 
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y status as a food adventurist 
propels me to a favored Martha 

Stewart recipe: Mixed Chicories with Per-
simmons. But I can’t find its ingredients 
around any old corner. Where to begin? 

The answer is as simple as a chat with 
the uniquely talented Tana Comer of Ea-
ton’s Creek Organics Farm. She is an ideal 
starting point. She will win your CSA-
loving heart. 

Tana has a steady gaze. Her directness 
pushes for the business at hand: our 
scheduled chat about her history as a 
farmer. But the story has tangents and 
Tana’s farm manager, Julia Thompson, is 
present and listening. 

One important fact to know at the outset: 
Eaton’s Creek Farm was sanctioned as the 
first organic farm in Davidson County.

Tana grew up surrounded by big gardens 
in Kentucky. Both sides of her family were 
engaged in the business of self-sufficien-
cy. Her backdrops were of hogs and cattle, 
beehives and apple trees.  

Her maternal grandmother painted the 
vivid picture of working with produce. 
Early on, Tana churned butter and re-
members big bins of flour. She has memo-
ries of trips to the springhouse and crea-
tures in the scary root cellar.  

But before she could call a patch of dirt 
her own, a preoccupation with criminal 
justice prevailed. Tana gained prowess in 
the intense world of social work and pro-
bation. Dallas was Tana’s home in those 
days and, at the same time and place, her 
future farm manager, Julia, was serendipi-
tously growing up. 

A career move to Nashville added a couple 
of new achievements to Tana’s resume: a 
dozen years in General Sessions Court 
and the formation and management of 
Pretrial Services.  
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Living in Sylvan Park, she began to feel a childhood in-
stinct, the itch to work outside. “At that time, the only 
rural life in Davidson County was in Joelton and I made 
the move,” she says.  

And so it began. On 1/2 acre, she started a raised bed gar-
den and friends turned out to help, even providing three 
separate parcels of land on which to grow. Hoop houses 
were employed to provide more food for neighbors and 
friends. 

The young and wise 
Tana was firm with a 
commitment she made 
to herself—always love 
what you do.  So far, 
good jobs had delivered 
work that satisfied her, 
but now she was in love 
with a different kind 
of ministry: supplying 
healthy food to locals.  

She decided to work to 
pay off all her bills and 
create a nest egg from 
which to live as her 
farming operation took 
flight. From that mo-
ment forward, Tana cre-
ated firsts at every turn.  

“In 2001, the fledgling 
way to insure that crops 
were grown organically, 
without fertilizers etc., 
was a process complet-

ed inside the Tennessee Land Stewardship,” she says. 
The federal guidelines for organic farms were in place by 
2002 as she finished her certification with the Quality 
Certification Service out of Florida.  

Julia pipes in that the required annual inputs and inspec-
tion for certification are essential for success in subse-
quent seasons. “Everything we do is documented on an 
Excel spreadsheet,” says Tana. “Plantings, seeds, rows, 
fields, yields, CSA specifics, restaurant customer details, 
receipts...”

The fun stuff rolls out as they talk variety—75 different 
crops for 2016. The greens are prolific and the sugar 
snaps are finicky. Julia is enthusiastic about the Italian 
butternut squash delivered to Nashville restaurants last 

The  farmers for eaTon's  creek pride  ThemseLves  on cLean, 
ready-To-eaT  produce.  The  food is  washed a  minimum of 
Three T imes before making iTs  way To  csa  members.

LefT  To  righT  /  Tana  comer & JuLia  Thompson
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fall. “And Julia is into stinging nettles at this time,” Tana 
says. Julia loves their distinctive flavor. You may have al-
ready had the pleasure of trying them yourself, as nettles 
are likely to appear on a menu near you.

Eaton’s Creek Farm delivers to Nashville restaurants: 
Marche, Margot’s and City House. Restaurant requests 
to Tana are quite different than a customer would guess: 
radicchio and various chicories, watercress, persimmons. 
Also, a Tennessee native is popular: Jerusalem artichokes. 

At this point, I could talk all day about my future with 
Martha Stewart’s salad, but we have come to the golden 
kernel of the farming conversation: Tana has the future 
on her mind. She wants to nurture farmers. “At Eaton’s 
Creek Farm, we have a history with what we plant and 
for me, it works to stay small,” she says. “Not every farm 
is for every person.”  

Eaton’s Creek Farm has two paid farm hands, plus Julia as 
manager and regularly scheduled volunteers. From her 
earlier days in social work, Tana brings organizational 
skills and character judgment to the day-by-day particu-
lars of each growing season. “When someone joins us 
and works for a while, if the group agrees, they become a 
grower,” she says.  

Julia gradually worked her way into mentored farm man-
ager seven years ago while she transitioned from research 
work with the Tennessee Economic Council for Wom-
en. “Julia is assuming more governance of the farm this 
year,” says Tana. “She is a valuable part of Eaton’s Creek 
Farm.”  No doubt some of Tana’s attention to detail has 
been transferred as Julia acknowledges that she absorbed 
knowledge like the plants do nutrients. “I hope that 
someday I can be the mentor to someone else that she 
has been to me,” says Julia, detailing Tana’s know-how on 
crop planning, tillage, soil fertility, the right way to plant 
a tomato, the best way to explain a task to a volunteer and 
post-harvest handling methods.  

Tana maintains a five- to 10-year cycle of change and is 
certain that this is a healthy approach to life. “Now I am 
ready to teach more people about growing.  I enjoy creat-
ing a test ground for others to learn how to farm and be 
successful,” she says.

And so Tana’s mission for the next revolution is under-
way. She will soon escort Eaton’s Creek Farm’s 16-week 
CSA subscriptions to the East Nashville Turnip Truck. 
Included gratis will be a story or two about the origins of 
those veggies, because Tana is a grower and—as it turns 
out—an excellent mentor.       

roben Mounger writes in celebration of food and people 
on her blog, Ms. cook's Table, which you can find at  
www.localtable.net.
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I come from a long line of pasta and pizza eaters. 
My parents, my grandparents, my great-grandparents (and I’m 

guessing a few generations before them) came from, or descend-
ed from, Italy. The Italian gene has a hungry appetite for pizza 

and pasta. You might say it cooks in our DNA.

So when I visit a pizzeria or Italian restaurant my ancestry 
antennae are on full alert. I’m anticipating great taste, but 

I’m on guard for imposters. Luckily, in the Nashville area, 
there’s plenty of authenticity from which to choose.

What makes a great pizza? For me it’s two things: great 
crust and (limited) great toppings. Don’t give me a 
pizza so laden with toppings that a wedge flops down 
wet noodle-ish. No soft crust for me. No pale crust. 
No tasteless crust. Great crust crunches. Has a bit of 
chew to it. Bubbles up on the edges. Has a bit of char, 
too.

Bella Nashville at the Nashville Farmers’ Market 
has got it down: crust, toppings, flavor. So does Bella 
Napoli in Edgehill Village. Chef Paolo Tramontono is 
from the Naples area where pizza was born. It’s a way 
of life for him and we lucky pizza-eaters get to taste 
what you’d taste at a pizzeria in Naples. 

Also with a great pizza touch is Skyking Pizza in 
Kingston Springs. They shipped in a multi-ton pizza 

oven to their shop. It’s sheer pleasure just catching 
a glimpse of its fiery glow. The better pleasure is a 

crunchy bite from their perfect pizza.

Nick Pellegrino’s Mangia Nashville, at its new location in 
Melrose, ties together inventive and classic in his pizza-

like focaccia. You can still party at his dinners-laced-with-
music on weekend evenings, but during the week munch 

on a menu of focaccia topped with beautifully cooked por-
chetta, sausage, broccoli rabe, mozzarella, swiss chard, arti-

choke, prosciutto and arugula. And he’s created a new bread 
(and a new favorite of mine): black carbon bread. Yes, it’s black. 

And dee-licious. Nick perfected a Roman recipe for this unusual 
bread and it’s a wow. 

beLLa  nashviLLe 's  The  meaT  pizza  has  ThinLy  sL iced coun-
Try ham,  house-made mozzareLLa ,  crushed TomaToes Topped 
wiTh fresh basiL .

Pizza & Pasta Perfection

conTinued pg 12
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conTinued from pg 11

beLLa  napoLi 's 
margariTa  pizza 

The other ubiquitous Italian staple is, of course, pasta. (What would 
Italians do without flour?) Growing up in my family we called it maca-
roni (just like Yankee Doodle). We’re tough pasta critics because we 
make it at home all the time. our way. A restaurant pasta dish shivers 
under our scrutiny.

But give me a bowl of pasta at Cafe Nonna in Sylvan Park anytime. It 
always fills that comfort food craving perfectly. Pairing their pasta with 
their sauces is a “one-from-column-A, one-from-column-B” game, one 
that teases your taste buds with possibilities. All too often I land on the 
same combination: Fettuccine with White clam sauce. It arrives luscious 
and steaming. Spoonful by spoonful it satisfies until in a flash—it’s all 
gone.

I also treat my palate to Trattoria Mulino’s capellini and arugula Pesto. 
Capellini is that thinnest of pasta strands that ups the ante of any sauce 
you pair with it. The arugula pesto (with black pepper and pistachios) 
gives those silky strands delicious flavor and bite. 

Any Italian—or Italian food-lover—possesses that irresistible craving to 
cook Italian dishes at home. Sure, the supermarkets have plenty of good 
ingredients, but we also have specialty shops jam-packed with Italian 
imports and locally created Italian wonders.

Let’s start with Lazzaroli Pasta in Germantown. Owner Tom Lazzaro 
is the king of ravioli. When you enter the store you encounter the aroma 
of hundreds of Italian ingredients packed on the shelves, stacked in the 
cases and piled in baskets. Just behind the retail area is Tom’s kitchen, 
which you can see through a window. Sheets and sheets of fresh-made 
semolina pasta are filled with classic and inventive ravioli fillings: sau-
sage and asiago, lobster and shrimp, artichoke, gorgonzola, mushroom, 
four-cheese, goat cheese and pear. Makes my head spin. and he makes a 
variety of sauces for you to take home. 

Tom sells guanciale from Salumi in Seattle (Mario Batali’s father’s place), 
all manner of Italian condiments, dried pastas, cheeses, olive oils, vin-
egars, plus lots of local artisan products. (He carries Benton’s bacon.)

Coco’s Italian Market, on 51st off of Charlotte, is another Italian mar-
ket. Owner Chuck Cinelli is a tireless curator of imported Italian goods. 
He’s traveled to Italy to find all the best products just for you. 

The market feels like an Italian outdoor feast. Shelves are overfull with 
imported hard-to-find pastas, Italian rice, cookies, condiments, coffees 
and chocolates. Coco’s carries Italian coffee pots and pasta makers. They 
have their own gelato stand and imported salumi you can buy by the 
pound. My favorite is the Citterio mortadella—this cold cut is the real 
deal. It’s a native of Bologna and truly reminiscent of bologna (baloney), 
except the Italian original has chunks of (yummy) white fat and pista-
chio nuts. You can get that here.

You can get cannoli shells ready for filling. Ladyfinger cookies for mak-
ing tiramisu. And—I love this—seed packets from Italy. Last year I grew 
real San Marzano tomatoes (that Campania classic). This year I picked 
up seed packs of hot cherry tomatoes, wild fennel and cicoria, a pencil-
thin bitter salad green that I’ve only ever seen in Italy. Just beyond the 
toy-store-for-foodies market is Coco’s very popular restaurant.

These are my favorites. There are surely other authentic Italian tastes all 
over Nashville. I haven’t gotten to them all. I’m usually too busy cooking 
Italian food at home. What are your favorites?

cafe nonna's  feTTuccine 
wiTh  whiTe  cLam sauce

skyking's  s ignaTure 
wood-fired pizza

Paulette licitra teaches italian cooking classes in nashville and leads small 
groups to italy every year. she’s the publisher and editor-in-chief of alimentum 
-The literature of Food, and has written for the new york Times, chicago  
Tribune and other publications. chefPaulette.net
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LazzaroLi 's  ravioLis  are  made in  house 
in  Their  germanTown LocaTion.
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w i T h  L o c a L L y  s o u r c e d  i n g r e d i e n T s

We all love to escape the confines of our kitchens and eat 
out occasionally, but there is something particularly ap-
pealing about a visit to a favorite food truck: debating the 
mouthwatering possibilities on the menu as we stand in 
line (even if—like me—you always revert back to your go-
to order); visiting with fellow diners; and just soaking in 
the inherently festive atmosphere that inevitably accompa-
nies a food truck. 

Nashville has one of the best food truck scenes in the U.S. 
and, even better, many of them have made a commitment 
to source local ingredients whenever possible. In this issue, 
we’re spotlighting three trucks that have made this com-
mitment to bringing customers great food with ingredients 
sourced from Middle Tennessee and surrounding areas.by T I NA  W R I G H T  and L I N DA  B R E W E R
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originaLLy  an  arT  maJor,  TeXas 
native Brittney Blackshear fell in love 
with crepes while studying abroad in 
France. After graduation, she moved to 
Savannah, Georgia, and studied under 
a Michelin star French chef before tak-
ing the crepe-making plunge in 2011 
with a small pull-cart, which she chris-
tened Crepe A Diem. The name, a play 
on the Latin phrase “carpe diem” (seize 
the day), was an apt label for Brittney, as 
that is exactly what she’s done over the 
last five years.  

While Crepe A Diem was thriving in 
Savannah, the historic city’s food truck 
ordinances limited her business poten-
tial. “I decided to move to Nashville 
and join the amazing food truck scene,” 
says Brittney. “I designed my truck to 
be a mobile cafe to specialize in prepar-
ing fresh-to-order French street food...
crepes!” 

The Crepe A Diem menu has a plethora 
of tasty offerings, all chock-full of locally 
sourced ingredients: The B.E.C. Crepe—
featuring Applewood smoked bacon, 
River Cottage Farm eggs and Sweetwa-
ter Valley cheddar cheese; Nutella and 
banana or strawberry crepes—made 
with Delvin Farm’s organic strawberries, 
when they’re in season; and the quiche 
du jour, which is seasonally inspired (at 
press time it featured Whispering Creek 
roasted mushrooms and Noble Springs 
Dairy goat cheese) are just a few high-

lights. “[We serve the quiche] with local 
greens salad,” says Brittney. “They always 
go fast!

“This year we will celebrate three years as 
a food truck in Nashville,” she adds. “Be-
ing able to be a part of the circle integrat-
ing farmer and food to family and table is 
a wonderful and delicious privilege.”

Since its first year, Crepe A Diem has 
been a full-season vendor at the Franklin 
Farmers’ Market. “This is a wonderful 
and vibrant food-cultured community 
where you can really get to know your 
local farmer,” Brittney says. “There are 
a lot of genuine and sincere folks who 
are truly passionate about their farms, 
ranches and crafts…I look forward to 
how I get to visit the farmers, hand-
pick my ingredients, and then go make 
breakfast for…the patrons of the mar-
ket. Greens and produce, cut and pulled 
within hours, along with farm-fresh eggs, 
fresh milled grits, creamy fresh milk and 
butter, and…fresh local grass-fed beef 
and pork...all this goes into our fresh 
crepes made with love. I like to serve 
the best to my customers and share the 
bounty of this market.” 

You’ll find the Crepe A Diem truck every 
Saturday at the Franklin Farmers’ Mar-
ket, and every Sunday at Sevier Park in 
12 South. For additional locations, con-
nect with Crepe A Diem on its website 
or social media.

crepe a  diem
crepeadiem.com
TwiTTer:  @crepeadiem
facebook:  crepe a  diem 

p
h

o
to

s 
by

 L
u

ca
s 

K
an

e

The  broThers burger,  The  food  
truck of siblings Cole and Jeremiah 
James, is the inevitable result of the pas-
sion for cooking that they have shared 
their whole lives. “Both of us have 
worked in restaurants on and off all of 
our adult lives,” says Cole. Jeremiah start-
ed the truck, and Cole quickly joined 
forces with him to make it a family affair. 

The Brothers Burger is as passionate 
about local ingredients as they are the 
end result:  “It’s all about the quality, and 
supporting other local farms and busi-
nesses,” Cole says.  “We use Head Family 
Farms beef, and…it’s some of the best 
beef around. It’s 21-day dry-aged beef, 
and you can tell in the flavor. We actually 
work directly with Jay Head, who runs 
the farm. It’s nice to know the farmer 
that is handling your food. 

“We also use Batey Farms for our bacon,” 
Cole continues. “They have delicious 
uncured bacon. It’s tough to go back to 
store-bought bacon once you’ve tried 
this stuff! The quality of the food is very 
important, but it’s also nice to know that 
the beef and bacon aren’t traveling a 
thousand miles to get to us. It’s going less 
than a hundred miles.”

The brothers also source many supple-
mental ingredients locally. “During the 
growing season, we use Burns Farm 
for tomatoes and other produce,” Cole 
says. “For our buns, we use Charpier’s 
Bakery. Quite a few restaurants and food 
trucks use them for bread, because it is 
delicious,” he adds. 

The menu at the Brothers Burger re-
volves around their gourmet burgers 
and hand-cut fries. Two menu staples, 
the Jump Back Jack burger, featuring a 
1/3-pound beef patty, candied bacon, car-
amelized onions, cumin aioli, jalapenos 
and pepper jack cheese, and the Uncle 
Sam burger, a 1/3-pound patty with mus-
tard, mayo, lettuce, pickles, tomatoes 
and cheddar cheese, are joined by a ro-
tating third burger, which changes every 
week or two. 

“We make everything from scratch ex-
cept for things like mayo and mustard,” 
says Cole. “We put a lot of love into our 
food!”

It’s all part of the brothers’ commitment 
to their customers and to their commu-
nity—and to creating a mouth-watering, 
gourmet burger.

The  broThers burger
TwiTTer:  @Thebrosburger
www.facebook.com/Thebrosburger/
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husband and wife  duo p. J .  &  aL i 
De Armond, the proprietors of Two 
Goats food truck, were already working 
as cooks when they met six years ago in 
Chattanooga. From the beginning, Ali 
says, “We always talked about [having] 
our own place…what we would serve. It 
seemed like a dream.” 

After a move to Nashville to be closer 
to Ali’s sister Laura, the couple shared 
their vision of having their own eatery, 
and Laura told them about the Nashville 
Farmers’ Market’s Grow Local Kitchen. 
“One day we said to each other, ‘Let’s just 
do it,’” Ali recalls. “We served out of the 
Grow Local Kitchen...We loved it there. 
Being able to come in early, talk to the 
farmers and purchase the food we would 
serve—the same day it was picked—was 
amazing!” 

While their original goal was to open a 
brick-and-mortar restaurant, they even-
tually decided they would prefer a food 
truck, and their delicious and unique cu-

linary creations filled a void in Nashville’s 
burgeoning food truck scene. “Coming 
from different regions of the country, P.J. 
loves Caribbean and Latin-style foods, 
and I have a love for French, Mediterra-
nean, vegetarian and southern cuisines,” 
Ali says. The end result is an eclectic 
menu that includes their famous goat 
bowls (e.g. the Bowly Goat, featuring rice 
and beans, harissa marinated goat, pick-
led onions and cabbage, a blackberry chili 
reduction and a sunny-side egg), rabbit 
tacos, sweet potato tacos, fried grit cakes 
and much more. 

True to their Grow Local Kitchen ori-
gins, the couple source local ingredi-
ents whenever they can. “Say if we do a 
ceviche in the summer, it will be dressed 
with local herbs and vegetables,” Ali says. 
“Our rabbit comes from a small farm in 
Southern Kentucky…the eggs we use are 
from a friend in East Nashville who has 
chickens. We are still looking for a local 
goat farmer who can supply enough goat 
weekly for us.” 

Two goaTs
TwogoaTsfoodTruck.com

TwiTTer:  @2goaTsfoodTruck
www.facebook.com/TwogoaTsfoodTruck

Two Goats also does catering and pop-
ups; to find their truck, or book them 
for an event, visit their website or stalk 
them on social media. When you do, 
you’ll probably get more than a delicious 
meal—you may also get inspiration for 
your own culinary creations.

“We want to get to the point where we 
can share our recipes so others can grow 
their own food, source from small local 
farms, and make amazing meals for their 
family and friends at home,” Ali says. 
“Profit-wise it is not the best choice, but 
it’s our choice. We do what we love and 
want share it with everyone.”    

Tina Wright is a writer and editor (and former Pr 
executive) in nashville, Tennessee. her debut novel, 
heaven in the dark, is available now on amazon.

linda also writes for aXs.com, covering nashville en-
tertainment; Therowdy.com, covering country music; 
and examiner.com in her national Foods and recipes 
column. Find her on social media with #axsnashville.
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June 11  I  Saturday  I  10:30 am
Chefs at the Market Series

June 12  I  Sunday  I  6 pm - 10 pm
Ate’s Filipino Pop up Restaurant

June 15  I  Wednesday  I  6 pm
Team Green Nutrition Workshop Series 
How to Cook the CSA BHow to Cook the CSA Box

July 6  I  Wednesday  I  6 pm
Nashville Community Education Commission 
Seasonal Cooking Class

July 9  I  Saturday  I  10:30 am
Chefs at the Market Series

July 20  I  Wednesday  I  6 pm
TTeam Green Nutrition Workshop Series 
Vegetarian Cooking
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on the unorthodox sugges-
tion of another chef in town. 
I was waiting in line at a 
popular Germantown eat-

ery. The chef working in its open kitchen said, “When I get 
off here, I’m going to Big Al’s. I don’t know why y’all are here 
when you could be there.” 

I waited for my delicious dish at the still-popular spot. And I 
was satisfied. But the next time I needed a place for a lunch 
out, I headed up the street to Big Al’s, a Salemtown secret 
that’s becoming less of a secret thanks to both the personal-
ity and personal recipes of Al Anderson, and the other chefs 
around town who love him. And, I wasn’t disappointed.

Even before Big Al’s Deli opened three years ago, Al was 
known around town, having worked at Mojo Grill, Broadway 
Brewhouse and East Nashville’s Sweet 16th bakery; he’d built 
a solid reputation for being the kind of chef and baker who 
makes things you’d eat at home if you’d bother to cook.

Now 55 years old, Al is seasoned enough to be willing to take 
risks with his life and career. He knows what he wants. He 
has the chops, and after a certain point, he decided he wanted 
to be the boss calling the shots. (Although, truthfully, Al lets 
his customers make a lot of calls other chefs don’t. More on 
that later.) At the time, Al was living in the Antioch area, and 
planning on opening a 1,200 square-foot catering kitchen on 
Charlotte. Right before he signed the papers, a friend told him 
about a different available spot in Salemtown. “I didn’t even 
know 4th Avenue went that far,” he remembers. While the 
spot looked perfect, the realtor told him three people were in 
front of him in line.

Al prayed for the best, and hopped back in 
his car. Even before Al got home he got a 
call that he had the space if he wanted it…
the realtor knew the person who took over 
that storefront would have to be a hard 
worker, and he was convinced Al was that 
guy. A year later, not only was Big Al’s on its 
way to being a success, but its owner had 
moved to the neighborhood, and now lives 
near the restaurant.

He admits while he might now be a local, 
two years later he still hasn’t really un-
packed the house, because he’s always in 
the kitchen. The stools on which people sit 
in the restaurant are welcoming and com-
fortable and feel like they came from some-
one’s home…because they did. “I took 
stuff out of my house because I haven’t had 
time to entertain in three years!” Al says, 
singing the entrepreneur’s lament.

But Al likes it that way. The restaurant that 
bears his name has 16 communal seats, 
plus a few more outside on nice days. He 
likes it that people from all walks of life 
stroll in. He encourages folks to get to 
know the people in the seat next to them 
(this is not the joint to sit and read on your 
phone while you eat). And, in addition to 
the other diners, you’ll get to know Al. He 
now calls himself Big Al, although techni-
cally, he says, he is Little Al. “My dad is the 

I first went to Big Al’s 
Deli and Catering

iTs saLemTown LocaTion may noT be big 
Time (yeT), buT ThaT hasn’T sLowed The 
growTh of big aL’s deLi and caTering.

by M A R G A R E T  L I T T M A N

phoTos LefT  To  righT
Jalapeno-Orange Marmalade 

Chicken with sides of mashed 

potatoes and corn / Big Al's 

Deli on 4th Avenue N.

big  aL’s  deLi
1828 4Th  ave .  n .
615-242-8118
open monday–friday 
6  a .m.–2  p.m.
saTurday 9  a .m.–1  p.m.
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real Big Al. He was killed by a 
drunk driver and if he were alive 
he would be here with me right 
now in the kitchen and I would 
probably be sick of him, but he 
would help me every day.”

Al serves up a combination of southern food, soul food and whatever 
folks in the neighborhood want to eat. “Only about 30 percent of this 
menu existed three years ago,” he says.  If someone asks for shrimp 
and grits—something he knows how to make, having grown up in the 
Low Country—he’ll make it. Jerk chicken, barbecue pork: “The menu 
keeps growing because I listen to customers. If I put a special on the 
menu and they like it, I keep it,” he says. Biscuits and eggs made to 
order bring in the breakfast crowd. “I get bored with doing the same 
things every day, so I like to try new things.”

Al taught himself to cook, some by necessity. “I am the only one in my 
family of seven who likes spicy food. I always wanted to cook spicy 
food and my mother didn’t like it. My older sister started cooking 
when she was 16 and she was courageous, so I just followed her,” he 
says. He learned to bake, too, because his mother wasn’t much of a 
baker (although she was a good cook) and he wanted to fill in the 
gaps. Al wasn’t a big meat eater (although his following for meat dish-
es would fool anyone about that), so learning to make other dishes 

allowed him to feed his personal preferences.

The restaurant is not open for dinner, but the kitchen is always cook-
ing, as Big Al’s handles catering for weddings and other special events. 
Like every entrepreneur, Al also needs some down time, which he of-
ten spends with his right foot on the gas and the top of his convertible 
down. As the neighborhood continues to change, Al hopes to adapt 
to what residents need. He plans to offer takeout dinners that can be 
ordered during breakfast and then will be ready for pickup when busy 
parents get home after work.

In past summers, he’s cooked with veggies grown from his garden be-
hind the restaurant.

But more important than the dishes themselves, or where the ingre-
dients come from, Al says, is the vibe of his homey eatery. “A dining 
experience is not just food. It is being with people who truly really 
respect you, care about you,” he says. “That’s what matters to me. I love 
my customers.” 

Margaret littman is a nashville writer and editor who often covers food 
and music, although not always at the same time. her work has appeared 
in Wine enthusiast, rolling stone country and other national publications. 
read more at littmanwrites.com

A dining experience is 
not just food. It is being 

with people who truly 
really respect you.

opposiTe  page Grilled swordfish with berry fruit 

salsa on a bed of asparagus
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Jessy yancey grew up on a farm in rural Macon county and now 
resides in east nashville. she works at Journal communications 
as an editor of agribusiness magazines and websites, including 
farmflavor.com.
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It’s hard to believe in a city now nationally renowned for its hot chicken, 
but when Ric Ousley and his sister moved to Nashville from Mississippi 20 
years ago, they couldn’t find any salsa they considered hot enough. So they 
decided to make their own.

“We went to the store and started looking at ingredients, and thought, 
‘Hey, we can make this,’ ” Ric recalls. They had grown up barbecuing and 
playing around with recipes, so he figured it wouldn’t be too hard to create 
the spicy salsa he was seeking. That wasn’t the case.

“We couldn’t eat the first batch,” he says, laughing. “We like hot, but it was 
way, way too hot.”
After some trial and error, they created a more palatable salsa. “Herbs and 
spices are the secret ingredient,” he says. “There’s a balance to getting that 
heat level and flavor.”

Ric and his wife, Haseena, kept tweaking the salsa recipe for years, gift-
ing it to friends and family. “Everyone always encouraged us to sell it,” 
Haseena says.

Eventually, they reached out to Barry Burnette of the Produce Place, a nat-
ural grocery store in Sylvan Park. Ric is quick to credit Burnette with get-
ting the business off the ground. “Barry helped us with our labels and gave 
me numbers of people to talk to,” he says. “He’s kind of like my mentor.”

After getting certification to cook acidified foods and working with UT’s 
food science department on process control and FDA regulations, Ousley 
Ouch was officially on the market. They launched in 2011 with two variet-
ies: hot and mild. “I always said I would never make mild,” Ric says. But 
mild is more marketable, though he notes most consider its heat level at 

medium. “Everybody’s pal-
ate is different,” Ric says. 
“We’re not selling heat, 
we’re selling flavor.”

That flavor comes from nat-
ural sugars in tomatoes and 
red onions, organic pep-
pers grown by Green Door 
Gourmet and that secret 
mix of herbs and spices—
but not a ton of salt. “I don’t 
think you can find any salsa 
with lower sodium,” Has-
eena says. 

The result is an all-natural 
salsa with a rich flavor that 
cuts through the heat, per-
fect for topping tacos, add-
ing a kick to chili or on its 
own with tortilla chips. 

That’s how Ric serves it at farmers’ markets and grocery stores, where you 
can find him doling out samples. He started out at the Richland Creek 
Farmers’ Market near his West Nashville home, and from there began net-
working with folks like Alan Powell, who invited him to sell at the Barefoot 
Farmer’s weekly CSA drop-off. It opened up connections to more farmers’ 
markets and grocery stores such as Whole Foods and Publix, and also led 
to the couple discovering the Cumberland Culinary Kitchen in Lebanon, 
which gave them the ability to cook much larger batches of salsa. Their all-
day cooking sessions now take place every two weeks.

“The day before, we’re taking the tomatoes and jars, cutting onions, setting 
up for the cook,” Ric says. “Then we cook from 8 a.m. until 5 p.m., almost 
nonstop. You have breaks between batches, but once it comes up to the 
level that it has to be jarred, you can’t stop.” 

Thanks to the culinary center and a couple of helpers on cook days, they 
can now make 10 times as much salsa as when they started out, building 
up enough of a supply to take a break by mid-summer. But despite that 
growth, it’s primarily just the two of them running the business, from ac-
counting to distribution. “We do everything ourselves—we don’t even let 
anyone else chop our onions,” Haseena says with a laugh.

But they do turn to the public for help in coming up with new salsa fla-
vors. “All the new ones we sample at the farmers’ markets and get feedback 
so we can figure out where everyone’s palates are sitting,” Ric explains. 
They’ve launched a new flavor every year they’ve been in business, though 
he is tight-lipped about what’s ahead. “You’ll have to come to a farmers’ 
market and see,” he says with a grin. “There might be a surprise.”

The market research helps them formulate the recipes. The black bean and 
corn flavor, a chunkier salsa with medium heat, is now the top seller. Other 
flavors include habanero peach mango, following demand for a sweet sal-
sa, and ghost pepper. “It’s real smoky,” Ric says of his ghost salsa. “The heat 
is on the back of your palate. The hot salsa is a little sweeter, with the heat 
on the front of the palate.”

This summer, available only at the Produce Place and Batch Nashville, Ou-
sley Ouch will introduce a sixth variety called Ridiculously Hot, made with 
Carolina Reaper peppers grown by Randy Aydelotte and Trinidad scorpion 
peppers grown by Chris Spiegl. Even if you’re a heat seeker, it will make 
you sweat.

But that’s how the Ousleys like it. Before hot chicken became mainstream, 
Ric would order the hottest on the menu at Prince’s, so spicy he had to 
wear gloves to eat it. Haseena grew up sprinkling cayenne on all her food. 
They grow cayennes in their backyard, and dried chile pepper ristras hang 
in their kitchen, where they come up with the test batches for the new 
flavors.

“We cook like we’re making it for ourselves and our family,” Haseena says. 
“We wouldn’t sell anything we wouldn’t eat ourselves.”

o u s L e y  o u c h  p u T s  a  s p i c y  s p i n  o n  L o c a L  s a L s a

wher e to buy
Ousley Ouch is available at more 
than 15 retailers in the Nashville 
area, including the Produce Place 
in Sylvan Park and Hendersonville, 
the Piggly Wiggly on West End, H.G. 
Hill Urban Market downtown and 
the Turnip Truck in East Nashville 
and the Gulch. During the summer, 
you can find Ric at the Barefoot 
Farmer’s CSA pick-up in Berry Hill on 
Mondays, 12South Farmers’ Market 
on Tuesdays, Vanderbilt Farmers’ 
Market on Thursdays, Hip Donelson 
Farmers’ Market on the second 
Friday of the month and West End 
Farmers’ Market on Saturdays. For a 
complete list of retail locations and 
special events, visit ousleyouch.com.

by J E S SY  YA N C E Y
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Cannon County
Cannon County Farmers’ Market                         
Cannon County Arts Center
1424 John Bragg Hwy.
Woodbury
Saturday 6 a.m.–noon
Join certified farmers and food producers gather-
ing to sell local produce and fruits, jams and jellies, 
baked goods and some fresh plants. 
Contact: Bruce Steelman, 615-563-2554

Cheatham County
Ashland City Farmers’ 
& Artisan Market
Riverbluff Park
175 Old Cumberland St.
Ashland City
615-792-6722
farmerdude3@hotmail.com
Saturday 10 a.m.–5 p.m.
Tuesday 3–7 p.m
This market is designed to be a place of 
community and commerce, bringing together 
local farmers, artisans, organizations and the 
public. Only vendors with certified permits are 
able to sell products. 
Contact: Sandy Cannon, 615-613-3893, 
scannon@ashlandcitytn.gov

Kingston Springs Farmers’ Market
147 Harpeth View Trail
Kingston Springs
ksfarmersmarket.org
Saturday 8 a.m.–noon
Our market is open to Tennessee producer 
vendors and artisans. 
Contact: Tony Gross/Marie Spafford, 615-952-2110, 
ksfarmermarket@gmail.com

Coffee County
Tullahoma Locally Grown Market
Fuel So Good Roasters
1407 N. Jackson St.
Tullahoma
www.tullahoma.locallygrown.net
Thursday 4:30–5:30 p.m.
Tullahoma’s source for locally grown food. We 
are an online farmers’ market where you can 
order from your home or office on Monday, 
Tuesday and Wednesday until noon and pick 
up your order on Thursday. 
Contact: tlg@fuelsogood.com

Cumberland County
Cumberland County Farmers’ Market
1398 Livingston Rd.
Crossville
www.cumberlandcountyfarmersmarket.com
Tuesday, Thursday, Saturday 6 a.m.–noon
All produce is locally grown. Farmers offer 
baked goods, eggs, flowers, honey and a large 
variety of vegetables. 
Contact: Jennifer Bruce, 931-788-2607, 
jen36@frontiernet.net

Cumberland Sustainable 
Farmers’ Market
Crossville Depot
14 North St. (corner of North and Main)
Crossville
www.crossville.locallygrown.net
Thursday 3:30–5:30 p.m. 
We provide the greater Crossville area with locally 
raised produce, meats, fruits, dairy, baked goods 
and more. We have both an online farmers’ market 
and a physical farmers’ market at the pickup 
location.  

Contact: Steve Colvin, 866-865-8329, 
csfm@colvinfamilyfarm.com

Davidson County
12 South Farmers’ Market
Sevier Park
3000 Granny White Pk.
Nashville
www.12southfarmersmarket.com
Tuesday 3:30–6:30 p.m.
A producer-only market that features all local pro-
duce, meat, dairy and value-added items. Farmers 
are both organic and conventional; also available 
are baked goods, gourmet dog snacks, pasta, local 
honey and more.
Contact: Mary Self,
maryself@12southfarmersmarket.com

Albion Street Farmers’ Market
3411 Albion St.
Nashville
www.facebook.com/
Albion-Street-Farmers-Market
Sunday 2–4 p.m.
Farmers’ market serving West and North Nashville.
Contact: Stephanie, 615-605-0517, 
albionstreetfm@gmail.com 

Amqui Station Farmers’ Market
303 Madison St.
Madison
www.amquistation.org
Sunday Noon–3 p.m.
A producers-only farmers’ market. Enjoy the 
covered market with air-conditioned restrooms. 
We offer fruits, veggies, cheese, jams, tortillas, 
empanadas and more. 
Contact: Nancy Van Reese, 615-891-1154, 
nvanreece@gmail.com

East Nashville Farmers’ Market
Shelby Park The Greenway
1900 Davidson St.
Nashville
www.eastnashvillemarket.com
Wednesday 3:30–7 p.m.
You’ll find all locally grown, mostly organic, sea-
sonal produce. In addition to farm-fresh produce, 
local farmers will be selling their organically raised 
meats, milk, eggs, cheeses, honey and flowers. 
Contact: Mary Self, 
manager@eastnashvillemarket.com

Farmin’ in the Hall
451 Hogan Rd.
Nashville
www.facebook.com/pages/Farmin-In-The-Hall
Thursday 4:30–7 p.m.
Crieve Hall Farmers’ Market features local produce 
and artisan products.
Contact: Kate Cortner, 615-513-4175 

Fresh Harvest LLC
3514 Gray Ln.
Thompson Station
www.freshharvest.locallygrown.net
Wednesday 4–6 p.m.
Nashville’s first and oldest online vegetable 
ordering system, providing a year-long, flexible 
alternative to the traditional CSA model. We 
feature only local and organically grown produce, 
meats and eggs, as well as artisan products and 
baked goods. 
Contact: John Drury/Tally May, 931-623-0631, 
john.drury@att.net, tally@wildblue.net

Goodlettsville Farmers’ Market
Goodlettsville Church of Christ
411 South Main St.

Goodlettsville
www.imaginegoodlettsville.org
Thursday 3:30–6:30 p.m.
We are an open-air market that carries local and 
organically raised meat, a full line of produce, fruit, 
eggs and honey. 
Contact: Cheryl Zech, 615-440-7360, 
cherze@comcast.net

Hip Donelson Community 
Farmers’ Market
2730 Lebanon Rd.
Nashville
www.hipdonelson.com
Friday 4–7 p.m.
This is a producers-only market, with fresh local 
produce, meats, poultry, cheese, breads and much 
more. Each market includes artisan vendors and 
musical entertainment. 
Contact: Frank Trew, 615-696-9447, 
fm@hipdonelson.com

Nashville Farmers’ Market
900 Rosa L. Parks Blvd.
Nashville
www.nashvillefarmersmarket.org
Monday–Sunday 8 a.m.–6 p.m., 
with varying merchant hours
A year-round home to farmers, food artisans, 
restaurateurs, crafters and merchants offering 
a wide-range of items including: farm produce, 
meats, dairy, cheeses and other farm-made 
products; artisan-produced foods; prepared foods; 
handcrafted items and more.
Contact: Tasha Kennard, 615-880-2001, 
farmersmarket@nashville.gov

Nashville Farmers’ Market 
at Vanderbilt  
Medical Center Plaza
2211 Garland Ave.
Nashville
www.nashvillefarmersmarket.org
Thursday 3–6 p.m.
Bringing together many local farmers and food-
artisans at this producers-only seasonal market. 
You’ll find produce, honey, bread, cheese, milks 
and artisanal specialties. 
Contact: Tasha Kennard, 615-880-2001, 
farmersmarket@nashville.gov

North Nashville Farmers’ Market
Davidson County Co-op
3511 Dickerson Pk.
Nashville
Friday 3:30–6:30 p.m.
All vendors will be local producers or artisans 
offering PickTN products. There will also be local 
food vendors and musicians weekly.
Contact: Nikkole Turner, 615-598-7389, nikkole.
urbanorganix@yahoo.com 

Richland Park Farmers’ Market
4711 Charlotte Pk.
Nashville
Saturday 9 a.m.–noon
Serving West Nashville and Sylvan Park, the 
Richland Park Farmers’ Market features local 
food and artisan producers.
Contact: Mary Self, 615-538-5538, 
manager@richlandparkfarmersmarket.com

Southeast Nashville Farmers’ Market
5260 Hickory Hollow Parkway
Southeast Library/Community Center green space
Antioch
Monday 4–7 p.m.
We’re in the Antioch area, connecting local 
products with local customers on the beautiful 
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campus of the Southeast Community Center. 
Products are all handmade, homemade and/or 
homegrown. 
Contact: Molly Martin, 615-712-5471, 
senashfm@gmail.com

The Bellevue Farmers’ Market
Red Caboose Park
684 Colice Jeanne Rd. 
(Hwy. 70 S. and Colice Jeanne Rd.)
Bellevue
www.thebellevuefarmersmarket.com
Friday 5–7:30 p.m.
Located at the Red Caboose Park, the market runs 
weekly on Friday nights. The park has restrooms 
and a large playground for the kids to enjoy while 
you shop! 
Contact: Jeremy, 
jeremy@thebellevuefarmersmarket.com

DeKalb County
DeKalb Farmers’ Market
205 E. Bryant St.
(behind DeKalb Ace Hardware)
Smithville
Saturday 6 a.m.–1 p.m., Tuesday 3–6 p.m.
Open to all Tennessee producers. You can find 
beautiful, fresh produce grown by local producers, 
in addition to delectable baked goods, handmade 
soaps and regional art.
Contact: Eddy Ray, 615-597-6340

Dickson County
Dickson County Farmers’ Market
284 Cowan Rd.
Dickson
www.facebook.com/dicksonfarmersmarket
Wednesday & Saturday 8 a.m.–noon
Our producer-only market is now open year-round. 
We are also open on Wednesdays during peak 
produce season. Food products include seasonal 
freshly grown and handpicked vegetables and 
fruits, as well as farm-raised beef, pork, chicken 
and eggs. 
Contact: Vickie Witcher, 615-446-2788, 
vwitcher@utk.edu

Franklin County
Franklin County Farmers’ Market
Dinah Shore Blvd.
Farmers’ Market Pavilion
Winchester
Tuesday, Thursday and Saturday 6 a.m.–noon
We are an open-air, producers-only market. Dur-
ing the high season, the market is open Tuesday, 
Thursday and Saturday. Seasonal vegetables, ber-
ries, spring plants, honey and handcrafted items. 
Contact: Elaine Weaver, 931-703-5866

Rooted Here – The South Cumberland 
Farmers’ Market and Food Hub
39 Ball Park Rd.
Sewanee
rootedhere.com
Tuesday 4:30–6 p.m.
We are an online farmers’ market and food hub 
connecting people in the Sewanee area with locally 
grown foods ranging from produce to meat, eggs, 
baked goods and dairy. 
Contact: Jess Wilson, 931-808-3004, 
rootedheretn@gmail.com

Giles County
Giles County Farmers’ Market
One Public Square
Courthouse Square
Pulaski
Saturday 6 a.m. until everything is gone
Open every Saturday morning selling locally grown 
fruits and vegetables, with occasional baked 
goods, until everything is gone, on the south side 
of the courthouse in downtown Pulaski. 
Contact: Chamber of Commerce, 931-424-4044

Hickman County
Kedron Farmers’ Market
6001 Hwy. 48 N.
Dickson
Wednesday 3:30–6:30 p.m.
In addition to farm-fresh produce, berries and fruit, 
we also have local honey, fresh eggs, goat milk 
soaps and lotions, flowers and other wonderful 
local products.
Contact: Willene Keith, 615-268-2685, 
kedronfarmersmarket@gmail.com

Humphreys County
McEwen Farmers’ Market
Bradford St.
Behind Exit Realty on Hwy. 70
McEwen
www.mcewenfarmersmarket.com
Friday 2–6 p.m.
Our group of farmers and local volunteers are 
coming together to provide fresh produce, farm-
fresh eggs, baked goodies and canned foods, to 
name a few. 
Contact: Marty Moore, 931-582-6145, 
martymooretn@gmail.com

Jackson County
Jackson County Farmers’ Market
757 Grundy Quarles Hwy.
Gainesboro
Friday 10 a.m.–2 p.m
Most farmers show up on Fridays, but the open-air 
market is open every day.
Contact: Cynthia Zeitz, 931-268-9437, 
chzeitz@utk.edu

Lawrence County
Lawrence County Farmers’ Market
Corner of Mahr Ave. and Taylor St.
Lawrenceburg
Tuesday, Friday, Saturday 7 a.m.–noon; 
Thursday 3–6 p.m.
The market carries locally grown produce, baked 
goods, novelties and plants from a variety of farm-
ers, resellers and vendors. 
Contact: Calvin Bryant, 931-852-4081, 
lbryant1@utk.edu

Macon County
Macon County Farmers’ Market
Key Park
Church St.
Lafayette
www.maconcountytn.com/farmers_market.htm
Monday–Saturday 6 a.m.–6 p.m.
Open for the summer season, the market is open 
Monday through Saturday. This vendor-operated 
market features local vegetables, fruits and some 
homemade items. 
Contact: Macon County Chamber of Commerce, 
615-666-5885

Red Boiling Springs Community
Farmers’ Market
520 Lafayette Rd.
Red Boiling Springs
Saturday 9 a.m.–noon
The market is free for vendors, but only locally 
grown agriculture products are allowed.
Contact: 678-787-0935

Marshall County
Henry Horton State Park 
Farmers’ Market
4029 Nashville Hwy.
Chapel Hill
tnstateparks.com/parks/about/henry-horton
Saturday 7 a.m.–noon
The Henry Horton State Park farmers’ market con-
nects park visitors and the local community to the 
homestead history of the park and an avenue for 
healthy, locally grown produce. 

Contact: Mark Matzkiw, 931-364-7724, 
mark.matzkiw@tn.gov

Marshall County Farmers’ Market
Rock Creek Park Pavilion
300 Old Farmington Rd.
Lewisburg
www.marshallfarmersmarket.com
Friday 6 a.m.–noon
Come out and help support your local small 
farmers and your local economy. There’s nothing 
like fresh produce, plants and other homegrown 
and homemade items. 
Contact: Ariel Borne, 931-359-1279, 
arielborne@marshallcountytn.com

Maury County
Columbia Fresh Farmers’ Market
Farmers’ Market Pavilion
Riverwalk Park at Riverside Dr./E. 5th St.
Columbia
Tuesday, Thursday 3:30 p.m.–7 p.m.; 
Saturday 7 a.m.–noon
Columbia takes full advantage of surrounding 
farms and features vendors selling honey, jams, 
eggs, handcrafted items, cut flowers, baked goods, 
live plants, herbs, locally raised meats and, of 
course, lots of local produce. 
Contact: Kristi Martin, 931-388-3647, 
colmainst@maurycounty-tn.gov

Spring Hill Farmers’ Market
Harvey Park
4001 Miles Johnson Parkway
Thursday 3:30–7 p.m.
Port Royal Park
4237 Park Royal Rd.
Sunday 2–6 p.m.                                              
www.springhillfarmersmarket.com
Not only is there farm-fresh food to purchase, but 
there is also fun for the family! Enjoy the petting 
zoo and live entertainment each week. Most ev-
erything is from the Marshall, Maury, Williamson, 
Hickman, Giles and Lawrence areas. 
Contact: Sherry Johnson, 931-388-2897, 
springhillfarmersmarket@gmail.com

Montgomery County
Clarksville Downtown Farmers’ Market
One Public Square
Clarksville
Saturday 8 a.m.–1 p.m.
Approximately 70 vendors are on hand to offer 
local fresh produce, baked goods, home decor, 
seasonal flowers and more. The market will also 
feature local artists and musicians. 
Contact: Channel Lemon, 931-645-7476, 
channel.lemon@cityofclarksville.com

Moore County
Lynchburg Farmers’ Market
Wiseman Park
Moorehead Pavilion
Lynchburg
Friday 3–6 p.m.
We are a small but growing market with a surpris-
ing variety of goods. 
Contact: Larry Morehead, County Director, 
931-759-7163

Overton County
Livingston-Overton Farmers’ Market
University and Spring St.
Livingston
Monday–Sunday 7 a.m.–5 p.m.
Each day farmers bring into the market a plentiful 
supply of freshly grown vegetables and fruits.
Contact: Darius Sims, 931-823-1269, 
jkey3@utk.edu

Putnam County
Cookeville Farmers’ Market
Downtown Center Pavilion
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201 Mahler St.
Cookeville
Monday–Sunday 7 a.m.–5 p.m.
Open every day for local farmers to sell to the 
public. Farmers are all certified through the local 
UT Extension office. 
Contact: Rick Woods, 931-520-5285

Monterey Farmers’ Market
One E. Depot St.
Monterey
montereytn.com
Monday–Saturday (Wednesday and Saturday are 
the best days) 7 a.m.–5 p.m.
Monterey Farmers’ Market is unique in that the 
open-air market promotes both local home 
growers and crafters of handmade, homemade 
products. 
Contact: Julie Bohannon, 931-839-2111, 
depotadm@frontier.com

The Cookeville Downtown 
Green Market
First Presbyterian Church
Corner of Dixie Ave. and Broad St.
Cookeville
www.facebook.com/thedowntowngreenmarket
Saturday 7 a.m.–noon
We are a producers-only market. You’ll find all lo-
cally grown, all-natural seasonal produce, naturally 
raised meats, eggs, flowers and milk shares, as 
well as artisan products, flavored vinegars, body 
products and baked goods. 
Contact: Randy Dodson, 931-267-9242

Robertson County
Springfield/Robertson County 
Farmers’ Market
4635 Hwy. 41 N.
Robertson County Fairgrounds
Springfield
www.facebook.com/RCFarmersMarket
Saturday 8:30 a.m.–noon
We offer a venue for farmers to reach the public 
with the food products they grow and raise. One 
hundred percent of the products offered for sale at 
the market must be grown or raised in Robertson 
County by the farmer selling it at the market. 
Contact: Paul Hart, 615-384-2476, pehart@utk.edu

Rutherford County
La Vergne Farmers' Market
5063 Murfreesboro Rd
La Vergne
Tuesday 3-7 p.m.
Local producers selling May through September. 

Murfreesboro Main Street 
Saturday Market
Public Square
Inner Circle of Courthouse
Murfreesboro
Saturday 8 a.m.–noon
Downtown Historic Murfreesboro hosts the 
Main Street Saturday Market. Vendors will offer 
produce, baked goods, fresh flowers and plants, 
eggs, honey, grain-fed beef and other farm-related 
products.  
Contact: Kathleen Herzog, 615-895-1887, 
kathleen@downtownmurfreesboro.com

Rutherford County Farmers’ Market
Community Center
Lane AgriPark, 315 John R. Rice Blvd.
Murfreesboro

rutherfordfarmersmarket.tennessee.edu
Tuesday, Friday 7 a.m.–noon
The market supports economically viable, 
producer-only farming operations in Middle 
Tennessee, while also ensuring the availability of 
fresh produce and other farm products. We accept 
credit, debit and EBT and offer free classes every 
market day. 
Contact: Nina Hanson, 615-898-7710, 
nhanson1@utk.edu  

Stones River Farmers’ Market
L&L Contractors
25 S. Public Square   
Murfreesboro
stonesriver.locallygrown.net
Wednesday 5–6:30 p.m.
We are a year-round farmers’ market. Custom-
ers can join the market anytime. They place their 
orders on Sunday and Monday and pick up on 
Wednesdays. Our farmers/producers are located 
in the Middle Tennessee region. 
Contact: Ashleigh Newnes and Tracey Burks, 
931-952-1224, stonesrivermarket@gmail.com

Smith County
Smith County Farmers’ Market
155 Gordonsville Hwy.
Ag Expo Park
South Carthage
Monday–Saturday
The covered pavilion is open to local farmers only.   
Contact: Ronnie Bussell, 615-489-2524

Sumner County
Gallatin Farmers’ Market
160 W. Franklin St.
Gallatin Police Department
Gallatin
www.downtowngallatin.com
Wednesday 3–6 p.m., Saturday 7 a.m.–2 p.m.
The market offers Tennessee-grown products 
including produce, flowers and herbs.  
Contact: Donna Belote, 615-452-5692

Hendersonville Farmers’ Market
The Streets of Indian Lake Mall
300 Indian Lake Blvd.
Hendersonville
Saturday 9 a.m.–2 p.m.
Local and Middle Tennessee farmers set up with 
a wide array of seasonal vegetables, fruits, honey, 
dairy and flowers, and organic and naturally raised 
produce including eggs, beef, chicken and pork. 
Contact: Cheryl Puryear, 615-838-8238, 
cherylpuryear01@gmail.com

White House Farmers’ Market
Municipal Recreational Complex
105-C College St.
White House
www.cityofwhitehouse.com/white-house-
farmers-market
Wednesday 3:30–7 p.m.
The market provides a central location for 
residents to have access to healthy, locally grown 
fresh food. 
Contact: City of White House, 615-672-4350, 
x2112, admin@cityofwhitehouse.com

Warren County
Warren County Farmers’ Market
100 Market St.
McMinnville
Wednesday and Saturday 6:00 a.m.–noon
The market will be open on Wednesdays and 
Saturdays through the end of the season offering 
local produce and farm goods.
Contact: Mary Cantrell, 931-235-1542, 
jboab@blomand.net

White County
Sparta Green Market
Metcalf Park
Downtown Liberty Square
5 W. Maple St.
Sparta
Friday 4–7 p.m.
A fun, vibrant, musical downtown evening event 
where neighbors can enjoy a market with locally 
grown produce, poultry and meats, along with 
vendors of locally made soaps and much more.
Contact: spartagreenmarket@gmail.com

White County Farmers’ Market
Metcalf Park
Courthouse Square
Sparta
Tuesday, Thursday, Saturday 7 a.m.–noon
The open-air market is frequented by local farmers 
from Memorial Day to Labor Day. 
Contact: Scott Swoape, 931-836-3348                           

Williamson County
Franklin Farmers’ Market
230 Franklin Rd.
(Behind The Factory)
Franklin
www.franklinfarmersmarket.com
Saturday 8 a.m.–1 p.m.
Open all year, locally feeding Tennessee families. 
We are one of the largest assemblies of Tennessee 
farmers in the state, with a large selection of or-
ganics, grass-fed beef, produce, fruits, dairy, baked 
goods and flowers. 
Contact: Deb Grant, 615-916-1274, 
deb@franklinfarmersmarket.com

Nolensville Farmers’ Market
Kasi Daniels
7248 Nolensville Rd.
Historic Nolensville School
Nolensville
615-794-8267 / 931-284-9295
info@nolensvillefarmersmarket.com
www.facebook.com/nolensvillefarmersmarket
Saturday 8 a.m.–noon
We are a producers-only market with the best 
products year-round, supporting your local farm-
ers and artisans. We are a part of Fresh Savings 
(a new statewide double SNAP program) this 
summer. 
Contact: Kasi Daniels, 615-794-8267, 
931-284-9295, info@nolensvillefarmersmarket.com

Thompson Station Farmers’ Market
Homestead Manor
4683 Columbia Pk.
Thompson Station
www.facebook.com/ThompsonsStation-
FarmersMarket 
Wednesday 10 a.m.–2 p.m.
Local food and crafts for local shoppers.
Contact: Steven Bailey, info@tsfarmersmarket.org

Wilson County
Lebanon Farmers’ Market
4195 Maple St.
200 Castle Heights Ave. N.
Lebanon
Monday–Sunday
Open-air, seasonal market with covered pavilion 
from sunup to sundown; open year-round.
Contact: Lebanon Mayor’s Office, 615-443-2839

Mt. Juliet Farmers’ Market
Charlie Daniels Park
1100 Charlie Daniels Parkway
Mt. Juliet
Tuesday and Thursday 3–7 p.m., 
Saturday 7 a.m.–2 p.m.
Local farmers are at Charlie Daniels Park. 
Contact: CJ Kiekens, the Mt. Juliet City Hall, 
615-758-6522, cjkiekens@cityofmtjuliet.org

Farmers’
marKeTs
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Maker's Marts, barn sales and local craft shows are 

popping up all over Middle Tennessee. Etsy, the website 

catering to handmade items, continues to grow and 

thrive. Buying local doesn't just mean buying local 

food products, but also supporting local artisans and 

craftspeople. Many farmers also create handmade 

goods other than their farm products. It's a way to 

connect to past family traditions, reuse pieces we 

might otherwise throw away and purchase a unique 

piece with a story to tell. It makes our personal 

worlds distinct and original. The fall is the busiest 

time for sales, so mark your calendar and make 

plans to discover our local handmade artisans.
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How to Make the Most of a Barn Sale
by B A R B A RA  G O O C H

Barn sales have exploded in popularity over the past year, and for many folks they are the 
ultimate fun road trip with friends. The sales have garnered fan followings of avid shoppers 
who mark their calendars and wait in anticipation for their next trip to hunt for and dis-
cover an array of vintage and handmade treasures. Wait, you haven’t been to a barn sale yet? 
Here’s what you can expect to experience, along with some tips guaranteed to make your 
barn shopping excursion a rousing success. 

A barn sale is exactly what the name implies: a sale at a barn. However, the event is more 
accurately described as a craft show, flea market and antique store, all mixed into one. You 
won’t find yard sale items because the focus is to provide customers with upscale and unique 
products from small business owners. What you will find is a mix of vintage and handmade 
goodies that may include clothing, jewelry, art, delicious foodstuffs, household items, fur-
niture and much more. These sales often include the words “barn sale” in their name, but 
others are called markets or craft fairs, or simply named after their venue. Some sales have 
numerous vendors; others are smaller in size. Some are in a pasture with or without a barn, 
while others are held at historic homes, unique business sites or even fairgrounds. Each sale 
has its own distinct personality and that is where the fun lies. 

so how do you prepare for a trip to a barn sale?
here are a few tips to consider before your first or next road trip:

Cash is a must! Most vendors will have a 
credit card reader, but admission and food 
sales prefer to take only cash. ATMs are 
also offered at select sales. 

Wear appropriate clothing and footwear for 
the weather and location. Boots are great 
if the sale is in a cow field; comfortable 
shoes are a must for large sales with lots 
of vendors. You might also want to show 
your support for those small businesses by 
wearing their product—a boutique dress, 
handmade jewelry or even a unique shirt 
from one of the vendors is fun to wear to 
an event.

Bring a lightweight bag or tote to carry your 
purchases. Some vendors will have bags, 
but bringing your own assures that you can 
keep your hands free—a must. As an added 
convenience, certain sales will have a pick-
up area, where your items can be sent and 
picked up at the front gate before you leave.

A camera or smartphone is always great 
to take pictures. Most sales will have prop 
areas for picture taking. Be sure to tag the 
event on social media!

A truck or SUV to haul big-ticket items 
might be useful if you are looking for fur-
niture pieces. If you don’t have one, don’t 
hesitate to ask if the vendor will deliver lo-
cally. If you want to buy a heavy piece of 
furniture, check to see if the sale has a spe-
cial pick-up area or has helpers to carry to 
your vehicle.

Bring a GPS or get directions in advance, as 
many sales are in the country and/or unfa-
miliar areas. Most events will have signage, 
but the signs are sometimes small and easy 
to miss. It’s best to check a sale’s social me-
dia page or website for directions before 
you set out.

Tickets for the events are sometimes avail-
able for pre-sale purchase, often at a dis-
count. While many sales offer pre-sale 
tickets, most also allow you to buy tickets 
onsite the day of the event. 

Depending on location, pets are often best 
left at home. Many sales are held on family 
farms with livestock that could be shaken 
by the presence of furry friends, or vice-
versa.

Check for wheelchair and stroller accessi-
bility before attending, as it varies. Aisles 
might be very narrow and hard to navigate. 
Keep in mind that, depending on the sale’s 
location, you may have to traverse through 
a cow pasture, over rough terrain or gravel, 
or even across a pasture made muddy or 
soft from a recent rain.

The Internet is your friend! Most sales have 
plenty of info posted on the web, so you can 
find out everything from dates and times to 
vendors, location, entertainment and food 
options and more. 

These rural events are a fun way to spend the day discovering new and recycled treasures!
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June 18 
C I T Y  FA R M H O U S E
The Factory at Franklin
230 Franklin Rd. 
Franklin, TN  

June 18 and 19 
G R I T S  A N D  G L I T z  B A R N  S A L E
Pioneer Village  
Granville, TN 

June 24-26
N A S H V I L L E  F L E A  M A R K E T 
“ V I N TA G E  G A L O R E ”
Tennessee Fairgrounds
Nashville, TN

June 25 
PA I S L E Y  A N D  P L A I D 
H A N D M A D E  M A R K E T  
Lane Agri-Park Community Center 
315 John Rice Blvd.
Murfreesboro, TN
 
JuLy 7-9
S WA N K Y  P L A N K  V I N TA G E 
M A R K E T P L A C E  A T  R I P PAV I L L E  
5700 Main St. 
Spring Hill, TN

JuLy 22-24
N A S H V I L L E  F L E A  M A R K E T 
“A M E R I C A N A  C O O L”
Tennessee State Fairgrounds
Nashville, TN

JuLy 29-30
P O R T E R  F L E A  S U M M E R  M A R K E T
Skyways Studio
3201 Dickerson Pk.
Nashville, TN

sepTember 8-10
T H E  S T R AW B E R R Y  PA T C H
1272 Starlite Rd.
Hartsville, TN

sepTember 10 & 11
A U T U M N  C E L E B R A T I O N 
@  T H E  P L A N TA T I O N
10575 Trousdale Ferry
Lebanon, TN

sepTember 16 & 17    
S W E E T  T E A  &  S H O P P I N G     
222 Fairground Rd.   
Gallatin, TN

sepTember 16-18     
B E C C A  A N N E  B A R N  S A L E
336 Cloverdale Circle   
Sparta, TN 
 
sepTember 23-25
FA L L  T E N N E S S E E  C R A F T  FA I R 
Centennial Park
Nashville, TN
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The Hayloft barn sale, begun in the fall of 2012, is held twice a year—in the 
spring and fall—on a real working farm in Clarksville, Tennessee. We are 
located on the Tennessee/Kentucky line and are only a short drive from Bowl-
ing Green, Nashville and the entire Middle Tennessee area, so it’s the perfect 
location for a day trip with your friends. The barn sale is held in an old con-
verted Amish dairy barn.

I started the sale because I had a vision of folks coming out and enjoying our 
beautiful rural setting. We are farmers and love the thought of sharing our 
farm with others. We’re proud supporters of Tennessee Agritourism and Pick 
Tennessee products. We also sell sweet corn in the summer and offer our 
barn for special events. The barn sale is a real passion of mine and I love the 
anticipation of the sale.  I could not do it without the support of my family 
and it has become a family affair for us with lots of help from friends.

The Hayloft is a fresh and fun event heaped with lots of wonderful antiques, 
vintage and handmade treasures and creative goods from more than 50 ven-
dors. You will love the charm and cozy feeling of barn shopping—it’s like the 
spaces are converted into 50 mini-boutiques. We have great food, live music 
and more. You can shop, relax and grab some excellent food and then shop 
some more. The barn sale is a great outing for you and your girlfriends or 
family. 

Each barn sale begins with a Thursday night “first pickin’” party (a time to get 
first dibs on that special find) from 4:30 p.m. to 7:30 p.m. Friday hours are 10 
a.m. to 6 p.m. and Saturday we’re open from 10 a.m. to 4 p.m. The majority of 
our vendors are under roof so The Hayloft is a rain or shine event. I look for-
ward to meeting you and hope you enjoy the barn sale as much as I do.  I just 
know you will love The Hayloft Barn Sale and all the vendors have to offer.
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Sweet Tea & Shopping 
M A R K E T P L A C E  E V E N T S

“Sweet Tea & Shopping” is the purely southern name that describes the 
semi-annual barn/pop-up sale hosted by Julia Proctor and the Sweet Tea 
& Shopping team. Twice a year, the creative minds and hands of this self-
proclaimed band of “gypsies and hippies” can be counted on to present one 
of the finest artisan market events in the Southeast. This September 16 and 
17th, the historic Sumner County Fairgrounds, located in the heart of Galla-
tin, Tennessee, just north of Nashville, will fill to the brim with more than 
150 artisans, makers, crafters and entrepreneurs displaying, sharing and 
selling their unique designs and creations. In addition to shopping, there 
are mouth-watering culinary selections, entertainment, children’s activities 
(Saturday only) and beautifully designed vignettes and displays crafted to 
perfectly provide for photographic memories.

What began as a single four-hour gathering showcasing 17 makers and ar-
tisans from the local community has grown to a two-day extravaganza, at-
tracting guests and participants from all over the U.S. There’s something 
for everyone: Visitors will find shopping, entertainment, food, music and 
lots of friendly faces. If it’s shopping you like, you are sure to find a treasure 
among the original art by talented artists, handcrafted artisan creations, 
jewelry, soaps, antiques, junk-tiques, rusty and chippy picker finds, col-
lectibles and vintage goods from all eras. For the music lover, there is live 
entertainment Friday night and Saturday throughout the day. Feeling curi-
ous? Visit one of the many artists sharing their talents through displays and 
mini-workshops.  Of course, what would a good old-fashioned homespun 
day be without some fresh, home-cooked food? You will want to visit the 
assortment of food trucks and confectioners, for sure.

W W W . F A C E B O O K . C O M / S W E E T T E A A N D S H O P P I N G

Handmade Harvest
Handmade Harvest was started in 2011 on our family farm with the idea 
of bringing local art, bluegrass music, fabulous southern foods and good 
ol’ fashioned country fun to the community! I have always loved junking 
and picking, as well as going to the fair in the summer, so I thought: Why 
not put all my loves together for a fun-filled weekend with artsy friends? 
My first-year goal was to bring in around 15 artists who crafted, junked and 
made pretty things, all while enjoying a fun farm backdrop filled with live 
music, the smell of comfort foods and kids splashing in the creek. We also 
thought it would be fun to have things to do for the men, so we included 
a live blacksmith and an antique tractor display. I am so proud of what my 
family, friends and I have brought together and, since its beginning, the 
event has grown and become a staple event for Sumner County. 

Due to the growth, last year we decided to move the event from our fam-
ily farm in Bethpage, Tennessee, to Historic Cragfont in Castalian Springs, 
Tennessee. I have always loved Cragfont: I visited on field trips as a child, 
served on the board there and even got married there in 2004! It’s such a 
beautiful property and piece of history for our area. This year at Handmade 
Harvest, we are expecting nothing short of another spectacular weekend at 
the fair. We will have more than 50 hand-selected arts and crafts vendors 
and junkers, as well as live music and performances by PBS Kids star Farmer 
Jason, singer-songwriter Kylie Morgan, fun and festive bluegrass band The 
Hogslop String Band and several more announced soon. Plus, we’ll have a 
farmers’ market, tours of Cragfont, food trucks, an antique tractor display, 
fun for kids and much more. So grab your partner and your truck and head 
on over to the fair to fill up on BBQ, fried pies and more and enjoy a picker’s 
paradise! See ya October 1-2.

sepTember 23 & 24      
T H E  N A N C Y  L O U I S E 
V I N TA G E  M A R K E T    
34212 SR 30    
Pikeville, TN 
 
ocTober 1 & 2       
H A N D M A D E  H A R V E S T 
V I N TA G E  FA I R  FA R M  
Cragfont Mansion   
300 Cragfont Rd. 
Castalian Springs, TN

ocTober 6-8                
B E A U T I F U L  M E S S  
Putnam County Fairgrounds
Cookeville, TN 

ocTober 14 & 15    
C I T Y  FA R M H O U S E
The Factory at Franklin
230 Franklin Rd.    
Franklin  

ocTober 14 & 15 
T E N N E S S E E  H O N E Y 
B A R N  S A L E
175 Cherokee Rd.    
Spencer, TN

ocTober 21 & 22
T H E  M A R K E T  
Northfield Vineyards 
515 Ray Cemetery Rd. 
Sparta, TN

ocTober 21 & 22
S U N F L O W E R  S TA B L E S 
B A R N  S A L E  A N D  M A R K E T  
Tri-State Exhibition Center
Cleveland, TN

* check individual Facebook Pages for 
   contacts, admission Fees & vendor info
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c h a g o ' s  c a n T i n a
2015 Belmont Blvd.
Nashville, TN 37212

615-386-0106
chagoscantinabelmont@gmail.com

ChagosCantina.com

Providing Nashville with Latin American flavors 
“our way.” We have great patios at which to sit 
and have a freshly made mojito. We have every-
thing from Puerto Rican Mofongo to Mexican-
style street tacos. 

f r o T h y  m o n k e y
12 South Neighborhood

2509 12th Ave. S. 
Nashville, TN 37204

615-292-1808
frothymonkey.com

Frothy Monkey is the breakfast-through-dinner 
coffeehouse featuring creative folks using local 
ingredients to prepare original dishes served in 
a cozy and approachable atmosphere. Frothy 
Monkey offers breakfast and brunch every day 
until 5 p.m., lunch and dinner with expanded 
beverage offerings to include coffeehouse stan-
dards, as well as craft beer, wine and cocktails. 
We roast our own coffee and our bakers bake all 
of our bread and pastries. 

T h e  p o s T  e a s T
1701 Fatherland St., Ste. A

Nashville, TN 37206
615-457-2920

theposteast@gmail.com
www.theposteast.com

The creation of East Nashville native Tonya Lew-
is, the Post is a bakery, juice bar, smoothie bar, 
premium coffee shop and cafe featuring break-
fast and lunch. Our juices and smoothies are 
all organic. Most of our baked goods are made 
in-house, with lots of gluten-free and vegan op-
tions. Every Sunday from 9 a.m.-1 p.m. is our 
popular Bluegrass Brunch, featuring live music 
from some of Nashville’s best.

T h e  s o u T h e r n  s T e a k  &  o y s T e r  
150 3rd Ave. S.

Nashville, TN 37201
615-724-1762

info@thesouthernnashville.com
www.thesouthernnashville.com

Located at Symphony Place in the heart of 
downtown Nashville, The Southern Steak & 
Oyster is a unique and animated eatery that of-
fers an authentically Southern adventure with 
a twist. Featuring a shuck-to-order oyster bar, 
hickory wood-fired grill, locally grown produce, 
delectable tender meats and direct-sourced 
seafood.

T h e  s o u T h e r n a i r e
150 3rd Ave. S.

Nashville, TN 37201
615-490-8077

retail@thesouthernnashville.com
www.southernairemarket.com

Located next door to its sister property, The 
Southernaire combines the style, hospitality and 
quality of a New Orleans-style neighborhood 
market. Shoppers find themselves surrounded 
by locally and regionally sourced artisanal prod-
ucts, produce and ingredients, a butcher coun-
ter full of fresh meat and seafood selections and 
a bevy of craft brews.

T h e  w i L d  c o w
1896 Eastland Ave.

Nashville, TN 37206
615-262-2717

thewildcow@live.com
www.thewildcow.com

We are a vegetarian restaurant in East Nash-
ville. Our mission is to provide healthy, cruelty-
free food in a casual environment at affordable 
prices. We are REAL-certified (Responsible Epi-
curean and Agricultural Leadership). Most of our 
produce is local and organic. All of our soy prod-
ucts are organic.

By reader request, Local Table includes a f a r m - T o - T a b L e  r e s T a u r a n T  g u i d e  highlighting the restaurants 
committed to using local and seasonal ingredients. Restaurants are invited to become a part of the guide 
by emailing menu@localtable.net. Please support these Middle Tennessee restaurants with your dollars. 
Restaurants and eateries sourcing local have made a serious commitment to our local food shed. And, don't 
forget to mention Local Table when making reservations!

* outside of davidson county

Due to the changing nature of res-
taurants, please go to the restaurant's 
website for days and times. If you'd 
like to see the local producers each 
restaurant uses, please check out the

f a r m - T o - T a b L e
r e s T a u r a n T  g u i d e

online at www.localtable.net

T h e  T r e e h o u s e  r e s T a u r a n T
1011 Clearview Ave.
Nashville, TN 37206

615-424-4201 
thetreehousenashville@gmail.com

treehousenashville.com

Located at Five Points East Nashville, we feature 
locally and regionally sourced food, free-range 
meats, vegan and vegetarian options. We’re 
open Tuesday through Saturday at 6:00 p.m., 
with a full late-night menu after 10 p.m., crafted 
cocktails and hip atmosphere. Our menu chang-
es daily based on local vendors and our very own 
farm, located in Williamson County.

T h e  T i n  a n g e L
3201 West End Ave.
Nashville, TN 37203

615-298-3444
rick@tinangel.net
www.tinangel.net

The Tin Angel, located in the heart of the West 
End/Vanderbilt neighborhood, has long been a 
leading force in Nashville’s vibrant urban restau-
rant scene. Opened by Vicki and Rick Bolsom in 
1993, Tin Angel is housed in one of the few his-
torical landmark buildings on West End Ave. Our 
focus is chef-driven modern American cuisine 
with French, Italian and Latin influences, using 
local, sustainable and organic sources when-
ever possible, and excellent casual fine dining 
service. 
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s a f f i r e
230 Franklin Rd.

Franklin, TN 37064
615-599-4995

info@saffirerestaurant.com
www.saffirerestaurant.com

Nestled within the historic Factory at Franklin, 
Saffire Restaurant and Bar is an eclectic restau-
rant focused on delivering high-quality cuisine 
with a neighborhood feel. Saffire combines lo-
cally grown produce and indigenous flavors with 
exotic ingredients to deliver a wonderfully cre-
ative menu. 

* outside of davidson county

a c m e  f e e d  &  s e e d
101 Broadway

Nashville, TN 37201
615-915-0888

info@theacmenashville.com
www.theacmenashville.com

Acme Feed & Seed, Nashville’s iconic, century-
old building, located in the heart of downtown, 
provides locals and visitors an elevated experi-
ence while honoring the much-loved character 
of Lower Broadway. The first floor of the three-
story building is an updated take on the classic 
honky-tonk, offering street food-inspired cui-
sine, live music and community tables. The first 
floor also plays home to the Acme Farm Store, 
offering locally made artisanal gifts and sundry 
goods, and Acme Radio, available on the TuneIn 
app, broadcasting live shows and unique pro-
gramming. 

h o m e s T e a d  m a n o r
4683 Columbia Pike

Thompson’s Station, TN 37179
615-538-6113

s.bailey@homesteadmanor.com
homesteadmanor.com

With influences that build on Southern basics, 
but are swayed by culinary traditions spanning 
kitchens across the world, Harvest at Home-
stead dishes are bold in both flavor and tech-
nique. The Harvest culinary team pulls from 
Tennessee culture and from our inherited legacy 
of culinary generosity to bring friends and fam-
ily together over expertly executed dishes. This 
is the Marshalls’ take on a farm-to-fork restau-
rant and we curate fine food from ingredients 
plucked straight from our backyard plots. 

By reader request, Local Table includes a f a r m - T o - T a b L e  r e s T a u r a n T  g u i d e  highlighting the restaurants 
committed to using local and seasonal ingredients. Restaurants are invited to become a part of the guide 
by emailing menu@localtable.net. Please support these Middle Tennessee restaurants with your dollars. 
Restaurants and eateries sourcing local have made a serious commitment to our local food shed. And, don't 
forget to mention Local Table when making reservations!
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Bedford County
Botanical Harmony Farm                                 
Tracey Burks, Ashleigh Newnes
765 Squire Hall Rd.
Shelbyville
931-952-1224
botanicalharmony@gmail.com
www.botanicalharmony.com
We are an all-natural, highly diversified family 
farm providing eggs, goat milk soaps and 
herbal body care from organically grown herbs 
on our farm.

Farrar Farm                                                
Jeff Farrar
220 Farrar Ln.
Shelbyville
615-337-4222
farrarfarmllc@gmail.com
www.facebook.com/farrarfarm
We raise grass-fed, farm-raised beef with 
supplemental feed of spent mash from 
local distilleries. 

Nashville Cattle Co.                                            
302 Gant Rd.
Shelbyville
646-245-7067
courtney@nashvillecattleco.com
www.nashvillecattleco.com
We raise pasture-raised beef and pork. All of our 
animals are raised without the use of hormones 
and antibiotics. We sell our product in shares 
and micro-shares. 

Petalland Flower and Herb Farm                               
Karen Yasui
3881 Hwy. 130
Tullahoma
931-695-5466
karenyasui@united.net
www.petalland.com
Fabulous cut flowers grown sustainably for 
weddings or everyday bouquets. Flowers available 
fresh, dried, in bulk or in arrangements, retail or 
wholesale.  

Stoney Ridge Farm                                 
Kay and Donald Kemp
160 Sinking Creek Rd.
Petersburg
931-684-1700
kaykemp@earthlink.net
www.stoneyridgealpacas.com
Please call to make an appointment.
I have raw fleeces, roving, yarn—both 100% 
alpaca and blends with alpaca, merino and 
bamboo.

Valley Home Farm                                         
Bobby and Janet Potts
310 Potts Rd.
Wartrace
931-389-6470
valleyhomefarm@bellsouth.net
www.valleyhomefarm.com

Monday–Sunday 7 a.m.–7 p.m., Noon–5 p.m.
Always call first for availability.
Early variety blueberries and blackberries are 
available daily in season. Berries are available 
pre-picked or you can pick your own. Blueberry 
season begins early June and runs through 
mid-July. Blackberries start in early July and run 
through mid-July. 

Bledsoe County
Colvin Family Farm                                    
Adam Colvin
1045 JB Swafford Rd.
Pikeville
866-865-8329
customersupport@colvinfamilyfarm.com
www.colvinfamilyfarm.com
We raise more than 50 different Certified 
Naturally Grown varieties of vegetables, herbs 
and fruits.

Rodriguez Produce                                    
Juan Rodriguez
3157 Wooden Loop Rd.
Pikeville
813-215-6973 / 423-447-8336
rodriguezproducefltn@gmail.com
We grow tomatoes, squash, zucchini, cucumbers, 
bell peppers, green beans, corn and much more. 
Open every day during the summer.

Swafford Farm
Debra and Grady Swafford                                          
1108 Summer City Rd.
Pikeville
423-447-2762 / 423-280-8596
Our family farm operation, including sister-in-
law Ramona, sells summer produce daily at the 
Nashville Farmers’ Market. 

Cannon County
Crabtree Family Farms                                 
Hollis Crabtree
187 Myers Ln. / 1993 Petty Gap Rd.
Woodbury
615-765-7237 / 615-765-5915
beefalo@dtccom.net
We specialize in raising Beefalo cattle. During the 
growing season we also offer a variety of heirloom 
vegetables grown using natural methods.

Donnamead Farm                                             
Marshall and Donna Williams
7919 McMinnville Hwy.
Woodbury 
615-563-2053
mlwinc43@gmail.com
I raise grass-fed Angus and Angus cross steers 
and I can work with buyers to market, quarter, 
half and whole steers. 

Flying S Farms                                           
Catherine and Ben Simmons
416 Doolittle Rd.
P.O. Box 456
Woodbury
615-542-1078 / 615-563-4569
bakingfarmer@hotmail.com
www.bakingfarmer.com
We offer a wide variety of heirloom and non-GMO 
hybrid produce. We believe that a healthy soil 
produces healthy plants, which produces healthy 
people.

Half Hill Farm                                         
Christian Grantham
210 Grand View Ln.
Woodbury
615-469-7778
halfhillfarm@gmail.com
halfhillfarm.com
We grow organic apples, blueberries, hops and 
edible and medicinal mushrooms. Customers can 
pick up inoculated mushroom logs year-round, 
and attend fall mushroom workshops.

Willow Oak Beef                                       
Bonnie and Robert Mullican
5914 McMinnville Hwy.
Woodbury
615-849-6751 / 615-653-0261
bonnie@willowoakbeef.com
www.willowoakbeef.com
Farm-fresh beef. No added hormones, no 
antibiotics, naturally raised. All cattle are grass-
fed and finished on grain. 

Cheatham County
Eden’s Garden Pegram                                       
Charles Eden
513 Elkmoore Dr.
Pegram
615-662-8390
www.facebook.com/EdensGardenPegram
Produce grown with pride. We offer fresh produce, 
grown using sustainable methods. We provide 
wholesale and retail produce prices. 

Goats Unlimited                                              
An Peischel
P.O. Box 172
Chapmansboro
615-772-7467
goatsunlimited@gmail.com
I raise grass-fed meat goats.

Happily Ever After Farm                                       
Jonathan and Judith Smith
P.O. Box 804
Joelton
615-247-8290 / 615-812-2671
judith@happilyeverafterfarm.com
www.happilyeverafterfarm.com
We offer free-range eggs from organically fed 
chickens; USDA-inspected, dry-aged, grass-fed/
finished beef; and organically fed, pastured 
chicken. 

Hayshed Farms on Big Turnbell Creek                                   
Lesle Liles
1514 Kingston Springs Rd.
Kingston Springs
615-337-1529
info@hayshedfarms.com
www.hayshedfarms.com
We raise seasonal fruits, vegetables and flowers. 
We are an event venue and we offer overnight 
glamping accommodations.  

Humble Flowers                                           
Tyler Skelton
5491 Old Hickory Blvd.
Ashland City
615-974-2161
tyler@humbleflowersnashville.com
humbleflowersnashville.com
We grow cut flowers and offer a flower CSA and 
provide floral design for weddings and events.

Farm Guide
summer is an abundant time for local produce, fruit, dairy and meats in Tennessee! Please call ahead if you’re planning to drive a distance to visit a farm. in addi-
tion to a wide variety of produce, summer is the time for peaches and berries and lots of farms offer a pick-your-own option. Thanks for shopping local!

PEACHES

BERRIES 



KLD Farm                                                   
Kenneth Drinnon
1110 Turnipseed Rd.
Ashland City
615-952-9454
tennbeef@gmail.com
www.kldfarmtennbeef.com
We raise Angus all-natural USDA-inspected beef. 
Our calves are grass-fed and grain-finished. They 
are not fed any growth hormones or antibiotics. 
We also have lamb, pork and eggs. 

Little Marrowbone Farm
Bill and Andrea Henry                                             
1560 Little Marrowbone Rd.
Ashland City
615-948-4423
littlemarrowbonefarm@hotmail.com
www.facebook.com/Little-Marrowbone-Farm
Call ahead for availability and hours.
We sell succulents from our greenhouse and at 
various retail outlets in the Nashville area.

No. 9 Farms                                                      
Brian and Stephanie Oaks
1403 Little Marrowbone Rd.
Ashland City
615-792-2868 / 615-545-0925
stephanie@no9farms.com
We are a you-pick mixed berry farm. We’ll have 
raspberries in the summer and we also grow 
seasonal herbs (both culinary and medicinal) and 
vegetables, and grow hops and herbs for local 
breweries.

Spring Creek Angus                                           
Kenny Elrod
1108 Clarksville Pk.
Pleasant View
615-948-9214
kennyelrod@att.net
Selling purebred Angus beef on the hoof, grass- or 
grain-fed. Buyer also pays processing costs and I 
will deliver. 

The Compost Company                                            
Clay Ezell
3643 TN 12 N.
Ashland City
615-983-1200
clay@compostcompany.com
www.compostcompany.com
We produce high-quality humus compost. 

Timbertop Farm                                                  
Jim Day
Ashland City
615-792-9306
jimday@timbertopfarm.com
www.timbertopfarm.com
www.cheatham.locallygrown.net
We grow shiitake mushrooms. We sell at the 
Richland Park Nashville Farmers’ Market and at 
the Ashland City Open Air Market.

Coffee County
Colwell and Sons/
Happy Harvest Farm Fresh CSA                      
James Colwell
1579 Woodbury Hwy.
Manchester
931-954-0235
colwell70266@yahoo.com
www.producefreshfromthefarm.com
We specialize in sweet corn, tomatoes, 
watermelons and cantaloupes. We grow our own 
fruits and veggies and make our own jams and 
jellies (Hazel Mae’s). 

Alpaca Atlantic of Tennessee                                  
Lisa Olsen and Bill Fletcher
5378 Woodbury Hwy.
Manchester
931-728-6945
AlpacaAtlantic@gmail.com

www.alpacaatlantic.com
Selling colorful, quality, reproductively sound 
Huacaya alpacas, their fiber and fiber products. 

Legacy Acres Alpacas                                 
Tom and Linda Baker
928 Parker Rd.
Manchester
931-728-5962
legacyacres@gmail.com
www.Legacyacres.com
We harvest our alpacas’ fiber and then process at 
our mill into rovings, yarns and felted sheets. 

Cumberland County
Backyard Bouquets                                         
Leanna and Luella Miller
184 Shady Loop
Crossville
931-277-3707
We offer beautiful fresh-cut flowers from our 
backyard to you—sustainably grown, with a wide 
variety of colors and kinds. 

Wild Things CSA                                              
Terry Brooks
766 Hebbertsburg Rd.
Crab Orchard
931-787-3333
wildthings@frontiernet.net
www.wildthingscsafarm.com
We offer organically grown vegetables, fruits and 
herbs, and the crop selection includes heirloom 
seed crops, open-pollinated crops and tasty 
hybrid selections. 

Davidson County
Eaton’s Creek Organics Farm                            
Tana Comer
5570 Eatons Creek Rd.
Joelton
615-415-2734
ecorganicsfarm@gmail.com
www.ecorganics.net
We are the first certified organic farm in Davidson 
County. Our CSA includes lots of veggies, fruit 
and herbs. 

Green Door Gourmet                                                                 
Sylvia Ganier
7011 River Road Pk.                             
Nashville
615-942-7169
info@greendoorgourmet.com
www.greendoorgourmet.com
Please check website for current store hours.
We are a multifaceted certified organic farm 
operation with an on-farm market, traditional 
and flexible local farm box/CSA, event barn and 
agritourism operation.  

Henosis                                         
David Wells
3460 Knight Dr.
Nashville
615-456-1192
david@henosismushrooms.com
henosismushrooms.com
Utilizing local by-products, we grow a variety of 
mushroom cultures for stump/log inoculation, 
mushroom beds, in-the-kitchen mushroom 
cultivation and annual workshops. We also sell 
mushroom compost and worm castings to keep 
your soil healthy and your gardens growing. 

Annie Acres                                                 
Kelly Albright
4610 Eatons Creek Rd.
Nashville
931-216-4387
albrightkelly@gmail.com
annieacres.com 
Our Jersey cows supply customers with fresh raw 
milk, sweet cream butter, heavy cream and half & 

half in the form of pet food and labeled as such. 
We also offer pastured poultry, eggs and live hens 
for backyard production.

Basil & Bergamot Flower Farm                               
Emily Daniel
6843 W. Old Hickory Blvd.
Whites Creek
606-344-9682
basil.bergamot@gmail.com
www.basilandbergamot.com
We are a small flower design studio specializing 
in growing flowers with beautiful colors, amazing 
fragrance and longstanding beauty. No harsh 
chemicals or fertilizers are ever used.

Bells Bend Farm                                           
Eric Wooldridge 
5188 Old Hickory Blvd.
Nashville
eric@bellsbendfarms.com
www.bellsbendfarms.com
All our food is grown biodynamically (no chemical 
inputs, non-certified organic). We grow all types 
of produce as well as excellent pastured pork, 
poultry, lamb and beef.  

Buffalo Road Produce
Philip and Mandy Bennett                                          
7556 Buffalo Rd.
Nashville
615-926-9803 / 615-678-1355
buffalovalleyfarm@gmail.com
www.buffaloroadproduce.com
Friday 5–7:30 p.m.
We offer fresh produce, fresh farm eggs and 
honey. 

Chop Wood Carry
Water Retreat Center                             
Devin Pena
5240 Old Hickory Blvd.
Nashville
615-429-9044
devin@cwcwretreat.org
www.cwcwretreat.org
We sell our produce through a small CSA and at 
the Downtown Farmers’ Market Saturday and 
Sunday. 

FarmOne.org                                                   
Kevin Derkits
Dry Fork Rd.
Whites Creek
615-483-1318
info@farmone.org
www.farmone.org
We are a non-profit serving the community 
through responsible agriculture education and 
by providing first harvest food donation to those 
in need. 

Flowers’ Farm                                           
Mike Flowers
4550 Eatons Creek Rd.
Nashville
615-876-8493
flowers4550@gmail.com
www.flowers-farms.com
We sell plants grown on our farm through early 
summer. You can find us at our farm location, as 
well as the Nashville Farmers’ Market.

Fresh and Local Nashville                                      
Shaun Daugherty
7146 Riverfront Dr.
Nashville
615-566-1895
info@freshandlocalnashville.farm
www.freshandlocalnashville.com
We are a small farm that focuses on naturally 
grown produce. 

Howell’s Farm                                             
Johnny Howell
Bellevue
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615-242-1623
We grow tomatoes, peppers, melons, squash, 
corn, watermelons, cantaloupes, eggplant, 
cucumbers, root vegetables and greens and sell 
them at the Nashville Farmers’ Market.

Johnson Honey Farm                                       
Robert Johnson
1206 S. Dickerson Rd.
Goodlettsville
615-859-7253
We offer a wide variety of honey: orange blossom, 
tupelo, clover, sourwood and a floral wildflower 
honey.   

Old School Farm                                          
Ben Brown
5022 Old Hydes Ferry Pk.
Nashville
888-551-8622 / 615-881-9474
info@oldschoolfarm.org
www.oldschoolfarm.org
We provide meaningful employment for adults 
with intellectual disabilities in growing fresh, 
organic vegetables, herbs, flowers and eggs.

Paradise Produce                                        
Sonia and Stacy Geny
7721 B Whites Creek Pk.
Joelton
615-476-9203
paradiseproduce@gmail.com
www.paradiseproducefarm.com
We offer naturally grown, chemical/pesticide- and 
GMO-free produce. 

Richards Family Farm                                      
Troy Richards
1508 E. Stewarts Ln.
Nashville
615-255-6074
Monday–Sunday 8 a.m.–6 p.m.
We specialize in turnip greens and okra. We 
grow green onions, tomatoes, corn, leaf lettuce, 
cucumbers, squash, collard greens and mustard 
greens, beets and green beans.

Six Boots Growers’ Collective                               
Kevin Sykes
Nashville
919-624-1058
sixbootscollective@gmail.com
www.sixbootscollective.com
We are a group of vegetable farmers in Bells 
Bend who use well-planned growing practices 
and low-impact soil management techniques, 
including crop rotation, cover crops, biodynamic 
preparations and well-composted cow manure 
for fertility. We grow many open-pollinated and 
heirloom varieties. 

Whites Creek Flower Farm 
Laura Bigbee-Fott
6921 Old Hickory Blvd.
Whites Creek
615-426-6722
laura@whitescreekflower.farm
www.whitescreekflower.farm
We are an organically managed permaculture 
flower farm. We specialize in an English country 
garden aesthetic. 

DeKalb County
Bert Driver Nursery                                        
Bert Driver
3400 Nashville Hwy.
Smithville
615-597-9560
bert@bertdrivernursery.com
www.bertdrivernursery.com
To confirm seasonal hours of operation, call or go 
to website.
We have more than 500 species of trees and 
plants from the most common to the most 
unusual, including natives and edibles.  

Creek Bend Farm                                               
Lyle and Sam Harvey
2576 Dry Creek Rd.
Dowelltown
615-684-5873
creekbendfarmers@gmail.com
www.creekbendfarm.org
We raise USDA-certified, 100% grass-fed beef, 
pastured pork, pastured chicken and free-range 
eggs. 

DND Farm                                         
Thomas Theriaque
2341 Adamson Branch Rd.
Liberty
615-597-9853
dndfarmtn@gmail.com
www.DNDFarmTN.com
We are a family farm and grow a wide variety of 
fruits, vegetables and herbs using sustainable 
growing methods. We also raise chickens for eggs 
and bees for honey. 

Pomona Hill Farm                                      
Bob, Jeanne, James, Dan Motichek
425 Oakley Hollow Rd.
Alexandria
615-970-8647 / 985-373-0814
motichekbj@gmail.com
www.facebook.com/PomonaHillFarm
We sustainably grow a variety of vegetables, 
berries, tree fruits, flowers and herbs. We also 
produce eggs, honey, pasture lambs and goat 
milk soap.  

WeDo Farm
Ricky Ervin                                                  
1230 Bethel Rd.
P.O. Box 495
Smithville
615-597-1864
We raise naturally grown vegetables, prickly pear/
cactus and cane/bamboo products and distribute 
via our Facebook friends and the DeKalb County 
Farmers’ Market. 

Dickson County
Three Creeks Farm                                     
Beth Collier-Shafer
365 Peabody Rd.
Charlotte
615-789-5943 / 615-476-0462
tn3creeksfarm@yahoo.com
Call in advance.
We raise show-quality chickens, registered 
Shetland sheep, gourmet garlic and a variety of 
plants and herbs, including plants for natural 
dyeing. 

B & K Farms                                         
Brian and Kim Eash
4230 Hwy. 49 W.
Vanleer 
615-891-8610
bkfarms@emypeople.net
We raise beef, pork, chicken, eggs and a full line 
of produce. Our animals are all raised on grass 
and GMO-free feed. Our produce is GMO- and 
chemical-free.  

Clifton Farms                                            
Jean and Ray Clifton
985 Southerland Rd.
Dickson
615-446-4686
ray.clifton985@gmail.com
We grow more than 70 varieties of produce, 
including garlic, herbs, honey and sorghum.  

Heritage Glen Farm
Meg and Harry Edwards                                    
680 Frannie Branch Rd.
Dickson
615-740-5254
HeritageGlenFarm@aol.com
We produce pastured poultry (broilers, eggs, 

geese) and grass-fed, grass-finished Dexter 
cattle. We offer naturally grown, chemical-free 
heirloom vegetables, herbs, mushrooms and 
more than 15 varieties of heirloom garlic.

Little Montana                                  
John and Cindy Fink
1095 White Rd.
Bon Aqua
615-509-0153
pvcconsulting@yahoo.com
We have poultry and farm-fresh eggs.  

New American Farms                                  
Mitch and Serena Harden
1399 Hornal Rd.
White Bluff
781-572-5403
mitchserena@hotmail.com
We specialize in pasture-raised and organically 
fed chicken eggs; summer produce; and pasture-
raised and grass-finished beef, pork and poultry. 

Sadie Creek Little Farm                                
Steve Middleton
1420 Ben Collier Rd. 
Charlotte
615-792-9029 
Our Southern Highbush blueberries are available 
through about July 4. We also offer some real nice 
heirloom tomatoes through July. 

Shafer Springs Farm                                  
Seth Shafer
343 Peabody Rd.
Charlotte
615-626-3534
shafersprings@gmail.com
www.shafersprings.com
Saturday
We make handcrafted soap and other natural 
skincare products.

Turnbull Creek Farm                                     
Tallahassee May
566 Doug Hill Rd.
Bon Aqua
931-623-0631
tally@wildblue.net
www.turnbullcreekfarm.com
We are a certified organic family farm growing 
a variety of vegetables, herbs and cut flowers 
throughout the year. 

Uncle D’s Produce                                   
Darold Barnes
2664 Slayden Marion Rd./Rte. 235
Cumberland Furnace
615-763-2040
UncleD@uncledsproduce.com
www.uncledsproduce.com
Fruit is my specialty. My biggest fruit crop is 
peaches that are tree ripened and dripping with 
sweetness and flavor. Call for availability.

Fentress County
Herb and Plow
Chris Arnold                                         
823 Hack Beatty Rd. 
Grimsley
herbandplow@gmail.com
www.herbandplow.com
We are a certified naturally grown fruit and 
vegetable farm growing more than 50 varieties of 
fruits, vegetables and herbs. 

Three Forks Farm                                         
Tracy and Brad Smith
4325 Harlen Lee Rd.
Pall Mall
931-261-1324
littleflockers@gmail.com
www.threeforkscattlecompany.com
We raise chickens and beef on pasture; they 
have never been exposed to hormones, steroids 
or antibiotics.  



Wolf River Valley Growers                             
Bob Washburn
170 Greenhouse Ln.
Pall Mall
931-879-5426 / 800-841-5210
pwpgre@yahoo.com
www.wolfriver.net
Check website for seasonal hours.
We have 56 greenhouses overflowing with colorful 
flowers, hanging baskets, naturally grown herbs 
and vegetables and much more.

Franklin County
J & J Organic Berry Farm                                 
Joyce Graham
7152 Rock Creek Rd.
Tullahoma
931-455-6855
Monday–Saturday
We are a certified organic blueberry farm. During 
the season we are open from daylight to dark, 
but please call ahead for picking conditions and 
availability. We offer both pick-your-own and pre-
picked options. 

Giles County
Johnson Farm
Ralph Johnson                          
2334 Columbia Hwy.
Pulaski
931-363-3490
We are a small farm offering either pick-your-own 
or pre-picked blackberries beginning either the 
end of June or the first of July. Please call first for 
availability.  

Lexington Vineyard & Winery                               
Debra Hale
2000 Dog Hollow Rd.
Lynnville
931-527-4011 / 931-527-4011
www.Lexingtonvineyardandwinery.com
In addition to our wine, we sell wildflower honey 
from our own hives and wine jellies from the 
vineyard.

Quiet Breeze Piedmontese Farm                                
Phillip and Charlene Budd
14055 Columbia Hwy.
Lynnville
931-527-3333 / 931-638-2015
prbudd60@bellsouth.net
www.quietbreezepiedmontesefarm.com
We raise Piedmontese cattle, a breed naturally 
lower in fat and cholesterol and naturally higher 
in protein-dense meat. We sell quarters, sides or 
whole beef for custom slaughtering.  

Rollins Farm
Ed and Teresa Rollins                                       
5129 Prospect Rd.
Prospect
931-363-0265
edmondrollins@gmail.com
www.rollinsfarms.com
We produce three primary products for sale to the 
public: R-GROW soil conditioners, fresh farm beef 
and all-natural honey.

RosieBelle Farm                                      
Paul Schertz
7480 Beech Hill Rd.
Pulaski
813-300-3306
RosieBelleFarm@gmail.com
www.rosiebellefarm.com
We are home to dairy goats, heritage hogs, 
sheep, cows, meat hens, laying hens, fruit trees 
and seasonal gardens. We have a variety of 
natural, chemical-free fruits, vegetables, meat, 
eggs and milk.

Grundy County
Frontier Family Farms                                     
Michael Raines
391 Frontier Rd.
Altamont
931-692-3919
MichaelRaines@me.com
We specialize in hydroponics, greenhouse and 
field-grown fruits and vegetables, which allows 
us to provide you and your family with an almost 
year-round source for fresh, locally grown 
produce.     

In Town Organics and Summerfields                           
Jess and Nate Wilson
197th 8th St.
Monteagle
931-808-3004 / 931-808-3004
www.etsy.com/shop/SummerFieldsFibers
We sell raw fleeces and processed wool from our 
sheep flocks. We also sell garlic in season. 

White City Produce & Greenhouses                          
Jerry and Tami Sweeton
315 Manley Rd.
Tracy City
931-607-1615
wcproduce_greenhouses@hotmail.com
www.wcproducegreenhouses.weebly.com
We grow fresh produce through the summer.   

Hardin County
Culbertson Farms                                   
Randall and Jean Culbertson
200 Gillis Rd.
Savannah
731-925-4872
svnnhcjean@aol.com
Please call first for availability.
We begin our season with seven varieties of 
pick-your-own blueberries, followed by summer 
produce.  

Hickman County
Bountiful Blessings Farm                          
Edwin and John Dysinger Families
654 Dry Prong Rd.
Williamsport
931-583-2701
www.bountifulblessingsfarm.com
We use organic growing methods with our 
vegetables. In addition to our CSA, we are also at 
the 12 South Farmers’ Market.

Beaverdam Creek Farm                                        
Philip, Trish, Jake and Tricia Ann Lingo
516 Sulphur Creek Rd.
Centerville
931-623-3732
trish@beaverdamcreekfarm.com
www.beaverdamcreekfarm.com
Using old-fashioned, sustainable methods, we 
raise veggies free of harmful chemicals. We sell 
naturally raised grass-fed meats as well as stone-
milled grits and cornmeal from certified organic 
Tennessee-grown corn. 

Belle Springs Farm
Kyle and Claire Bradshaw                                  
594 Sulphur Creek Rd.
Centerville
931-729-1194
kyle@bellespringsfarm.com
www.bellespringfarm.com
We are a family-owned/operated farm providing 
dairy herd shares. Our Jersey and Guernsey cows 
are on pasture year-round, and we never give 
them any steroids.

Cedar Run Farms
Gary and Susan Kauffmann                                         
1491 Hwy. 230 W.
P.O. Box 74
Nunnelly
931-729-9474 / 931-212-0368

gary.kauffmann@att.net
We raise grass-fed and grass-finished beef and 
lamb—hormone-, antibiotic- and supplement-
free. 

Chestnut Hill Ranch B&B
Cher Boisvert-Tanley                                       
3001 Browns Bend Rd.
Only
931-623-2961
cdnranch@gmail.com
www.chestnuthillranch.com
In addition to selling our eggs, jams, jellies, honey, 
local art and Angus beef by the whole or half, we 
run a bed-and-breakfast facility on our working 
ranch. 

Heritage Reclaimed Farm                              
Charles and Shona Shough
310 Dewey Wright Rd.
Centerville
931-729-2595
shoughc@bellsouth.net
www.heritagereclaimedfarm.com
Grass-fed, sustainably raised beef, pork and 
chicken, sold directly from the farm. Delivery 
available to Franklin/Nashville area. Call for an 
appointment.

Lookin’ Up Farm                                  
William and Mary Ruth Lane
10059 Davis Branch Rd.
Bon Aqua
615-364-3882
lookinupfarm3@gmail.com
We raise Berkshire hogs using all-natural 
methods, emphasizing the care of the animals. 
In addition, we have a wide range of seasonal 
vegetables from our garden.

Riversong Farm                                             
David and Ginny Lundell
5996 Pinewood Mansion Rd.
Nunnelly
615-948-0990
riversongfarm@bellsouth.net
Our farm provides honey, produce, eggs and 
shiitake mushrooms at our booths at the 
Centerville Farmers’ Market and the Kedron 
Farmers’ Market.

Sugar Camp Farm
Lizzie Wright
10220 Sugar Camp Rd.                                   
Bon Aqua
303-332-2949-CSA
615-587-0701-meat
sugarcampfarmtn@gmail.com
www.sugarcampfarmtn.com
We provide our community with healthy 
vegetables, pastured meats and herbs, while 
working to restore degraded landscapes. 

Tottys Bend Soap Farm                                   
Nate and Vanessa Davis
1653 Tottys Bend Rd.
Duck River
931-729-7769
info@tottysbendsoaps.com
www.TottysBendSoaps.com
We specialize in sustainably produced goat 
milk bath and body products. Our soaps are 
handmade in small batches from scratch. 

Humphreys County
Hodgdon Farms                                       
David Hodgdon
1000 Old Nashville Hwy.
McEwen
931-622-8872
David@mcewengoatranch.com
www.mcewengoatranch.com
We grow lettuce, cabbage, broccoli, bush beans, 
carrots, heirloom tomatoes, onions, cauliflower, 
summer squash, zucchini, cucumbers and 

40 I   W W W . L O C A L T A B L E . N E T   / /   S U M M E R40



41S U M M E R   / /   W W W . L O C A L T A B L E . N E T   I    

peppers of all types, from our double bay high 
tunnel.  

Utopia Farm                                        
Steve and Sharon Osborne
2885 Flatwoods Rd.
Camden
731-441-6074
utopiafarmtn@gmail.com
www.facebook.com/utopiafarm
Our beef is grass-fed, grass-finished and 100% 
natural Angus beef. Beef can be purchased 
by retail cuts or in halves or quarters. We also 
have pasture-raised non-GMO chickens and 
Tennessee-raised pork.  

Jackson County
Backwater Farm Nursery                                        
Victoria and Gary Grigg
1584 Granville Hwy.
Gainesboro
931-397-4001 / 931-268-1584
backwaterfarm2010@gmail.com
We have four greenhouses where we grow 
vegetable plants, annual and perennial flowers 
and herbs. These plants are grown without 
chemical pesticides. 

Bell Point Farm                                           
Shawn Hensley
5374 Granville Hwy.
Granville
931-653-4227 / 931-214-0172
bellpointfarms@gmail.com
www.facebook.com/Bell-Point-Farms
We are a fresh produce farm using sustainable 
methods to produce vegetables. We also grow a 
number of heirloom vegetables that we harvest 
seed from each year. 

Hootin’ Hollow Farm                                   
Jim and Deb Wolfe
341 Sparkle Ln.
Cookeville
931-858-8406
frugalfibers@yahoo.com
Saturday 7 a.m.–noon
Naturally and sustainably grown year-round 
produce. We have seasonal vegetables and 
raspberries. 

KMA Angus Farms
Jeff Kamptner                                     
897 Hix Hollow Rd.
Gainesboro
931-268-3846
kmahunt@yahoo.com
Year-round sales. Call for availability. Our Angus 
beef is sold by the hanging weight, half or whole 
carcass. 

Pipsissewa Herbs                                
Lisa Bedner
450 Davidson Chapel Rd.
Bloomington Springs
931-653-4402
pipsiss@yahoo.com
www.pipsissherbs.biz
Greenhouse and gardens are open through July 
by appointment only; wellness consultations and 
products available year-round. During the season, 
I teach classes and workshops, both group and 
individual.

Russell’s Ridge Nubians                                     
Julie Russell
2450 Shepardsville Rd.
Bloomington Springs
931-650-0499
jrus1stcav@twlakes.net
www.russellsridgenubians.com
We offer herd shares of raw goat’s milk and goat’s 
milk cheese, as well as goat milk soap and goat 
milk lotion. 

Lawrence County
Earth Advocates Research Farm                
Adam and Sue Turtle
30 Myers Rd.
Summertown
931-964-4151
bambooconsultant@aol.com
www.earthadvocatesresearchfarm.com
By appointment only.
We identify, acquire and trial little-known or 
underutilized potential permaculture plants that 
might be suitable for small landholders—those 
that are drought tolerant, adapt well and produce 
useable food crops. 

Bowers Farm                                      
Jim and Mary Bowers
80 Waterfork Rd.
Ethridge
931-762-2847
bowersfarm09@hotmail.com
www.bowersfarmtn.com
We are a GMO-, soy-, antibiotic-, hormone-, 
vaccine- and chemical-free farm selling heritage 
breed large Black Hog pork, Red Devon beef and 
free-range eggs year-round. We also sell produce. 

Mushroompeople                                        
Frank Michael
Summertown
866-521-1555 
mushroom@thefarm.org
www.mushroompeople.com
We are a mail order business in The Farm 
community. We sell supplies for growing the 
wood-loving mushrooms shiitake, oyster, reishi, 
maitake and lion’s mane. 

Rosson Orchard & Farm                                    
Clint Wright
34 Springer Station Rd.
Loretto
931-852-4334
We’re open daily during peach season. Peaches 
are pre-picked. We start with early June peaches 
and usually run through the first of September. 

Lincoln County
Doe Run Farm CSA                                     
Judy and John McGary
345 Old Petersburg Pk.
Petersburg
931-659-6204 / 931-625-2651
drf@hughes.net
www.doerunfarms.com
All of our vegetables, fruit, berries and produce 
are 100% locally grown by small farmers in 
Middle Tennessee. We also offer artisanal cheese 
shares, fruit shares and heirloom tomato shares 
(a combination of slicers and cherry tomatoes) to 
our CSA community. 

Far Out Farm
Jane Caulfield                                        
4626 Delina Rd.
Cornersville
931-293-4466
jcaulfield371@mac.com
We have lambs, mostly grass-fed with no added 
hormones. Available in whole or halves. We also 
sell fleece and rovings. Call for more information 
and directions.

McAllistor & Rogers Farm
Mac Rogers                                          
3 Sweet Potato Ln.
Taft
931-703-2001
We pick to order with a full line of summer 
produce. We also have a full line of Hispanic 
produce. 

Sage Hill Garden
Bea and Mike Kunz                                             
32 Old Petersburg Pk.

Petersburg
931-438-8328
michaelkunz@bellsouth.net
www.sagehillfarmsandvintagestore.com
Call for availability and information on classes.
We have dried herb teas and herb seasonings. 
During the season, we also have cut flowers.

Macon County
Beech Hill Cabbage Patch                             
George Myers
631 Beech Hill Ln.
Hartsville
615-666-2571
glmyers@gmx.com
Closed Saturdays.
We produce, process and sell kraut from 
organically grown cabbage to naturally enhance 
the immune system. 

The Barefoot Farmer CSA                                
Jeff Poppen 
P.O. Box 163
Red Boiling Springs
Natalie Ashker, 901-626-7760
Natalie.Ashker@gmail.com
www.barefootfarmer.com
Jeff consults on many farms and gardens offering 
40 years of mistakes you don’t have to make. 
He’s also available for lectures, biodynamic 
preparations (with 30 years experience) and 
free farm tours. Our aim is to grow high quality 
produce and help others do the same.

Marshall County
Diamond 5 Farms                                    
Aaron and Nicole Smith
P.O. Box 1562
Lewisburg
615-440-3017
hello@diamond5farms.com
www.diamond5farms.com
We strive to raise the best-tasting, healthiest lamb 
possible. Our lamb is grass-fed, free-range lamb—
no growth hormones or antibiotics. 

Forgie’s Fruit Farm                                
Bill Forgie
2000 Collier Rd.
Lewisburg
931-637-7759
forgiefruitfarm@gmail.com
www.forgiefruitfarm.com
Monday–Saturday 8 a.m.–6 p.m.
We grow seven varieties of peaches. You can pick 
your own or let us fetch them for you at a higher 
price. Call ahead for availability.

Maury County
Glendale Farm
Sam Kennedy                                             
1551 John Finney Rd.
Columbia
931-215-5117
samdkennedy@gmail.com
www.glendalefarmtn.com
We produce grass-fed/finished lamb and pasture-
raised poultry. We process our chickens once a 
month on our on-farm chicken processing facility, 
sanctioned by USDA regulation. Our lambs 
are processed and packaged at a local USDA-
inspected meat processing facility.

Highland Berries                                       
Deanna Naddy
4411 Hampshire Pk.
Hampshire
931-285-2543
highlandrealmberries@gmail.com
Using biodynamic practices, we raise blueberries 
and blackberries. They are available as pick-your-
own or at the Columbia Farmers’ Market. We also 
have eggs from pastured chickens.  



Hippo Hollow Farm                                     
Joe and Adele Prinsloo
803 Mahon Rd.
Columbia
615-574-9106
hippohollowfarms@gmail.com
We produce pasture-raised chickens, turkeys and 
eggs, all fed a non-GMO diet; forest-raised pork; 
and grass-fed/finished beef. We have buying 
clubs where we deliver orders every five weeks; 
new locations are added constantly.  

Arugula’s Star Farm
Allison Mills Neal and Matthew Neal                                 
6624 Leipers Creek Rd.
Columbia
931-682-3314
allie@arugulasstarfarm.com
arugulasstarfarm.com
We are a genuine organically grown diverse veggie 
and summer fruit farm. 

Athena’s Harvest Farm                                       
Jesse Fleisher
4025 Hwy. 7
Santa Fe
615-495-1614
athenasharvest@gmail.com
Though not yet certified, we use organic best 
practices to grow diverse fruits and vegetables, 
while maintaining our farm’s soil health and 
ecological balance. 

Circle of Seasons, ‘
Jack’s Bee Sweet’ Honey                        
Jack Wohlfarth
4417 Dugger Rd.
Culleoka
931-987-0910
Jack.do@charter.net
931-215-5389
I sell honey, comb honey and beeswax from our 
farm and my wife’s Morning Glory Herb Shop.

Fruity Patch Farm                               
CJ Percle
2794 Brown Hollow Rd.
Columbia
931-624-9795 / 810-308-9176
cjpercle@yahoo.com
We’re a pick-your-own fruit farm, including 
blueberries, apples, pears and pecans. The sign 
on the gate gives instructions on how to get into 
the farm. Pay by the honor system.

Jersey D Farm
George Dodson                                        
4356 Skelley Rd.
Santa Fe
931-682-2315
NettsCountryStore@gmail.com
We have an all-Jersey milk herd. They are 
pastured on grass that does not have any 
chemicals or pesticides used. We do not use 
antibiotics or growth hormones. We have a ‘cow 
sharing’ program for fresh, raw milk. 

Katharos Farm                                        
Tommy Parker
1749 B Dodson Rd.
Columbia
615-807-0292
info@katharosfarm.com
We are a pasture-based, beyond organic farm with 
a simple vision to deliver chicken and pork as it 
should be. We only supplement with organic or 
chemical-free feed. 

Local Living Farm
Ed Harrison 
Smarter Gardens
981 Industrial Park Blvd.
Columbia
615-260-6621
www.smartergardens.com

We are a hydroponic indoor farm located in a 
former manufacturing facility. We grow leafy 
greens and culinary herbs. 

Maczoo Farm 
Shelly McMullan
1671 Demastus Rd.
Columbia
615-218-1523
mcmullanshelly@yahoo.com
mabellaproducts.com
I sell goat milk shares. My business partner, 
Deana, and I have a business called Ma Bella 
Goat Milk Products and we make several different 
types of goat milk products.  

Norton Family Farm
Karen Norton 
Cross Bridges
931-388-5839
nortonhome@charter.net
We grow all types of produce. We also offer a full 
line of homemade preserves and jellies, relishes, 
pickles and a full line of baked goods. 

Palouse Farm
Wolters Family 
2684 E. Sheepneck Rd.
Culleoka
931-987-0043
twolters@bellsouth.net
The Border Cheviot sheep breed, which we raise, 
has a compact body with a rack of well-filled, 
meaty chops and a broad loin of superior quality. 

Pantall Farm
Chad Pantall                                               
2781 Carter’s Creek Station Rd.
Columbia
931-486-2754
We are a family-owned farm and take pride in 
providing quality produce.

Southern Ridge Farm                                            
Keith Cannon
2402 Gene Fitzgerald Rd.
Columbia
615-636-7137
hello@southernridgefarm.com
www.southernridgefarm.com
All-natural grass-fed beef, pork, lamb and chicken. 
We sell by the cut, and bulk by eights, quarters, 
half and whole animals. 

Montgomery County
Tennessee Grass Fed                                     
Phil Baggett
335 Williams Rd.
Clarksville
615-347-5454
philbaggett@tennesseegrassfed.com
www.tennesseegrassfed.com
We offer 100% grass-fed/finished beef, pastured 
pork and pasture-raised chicken. We distribute 
Wild Caught Alaskan Salmon from Virgin Bay 
Seafood Company. Our beef is dry aged for 14 
days, giving it an amazing, hard to find, high-end 
flavor and tenderness. Our pork is from Tamworth 
pigs, a heritage breed. 

Airborne Alpacas
Don and Cindi Webber
1941 Hwy. 76
Adams
931-358-2314
www.airbornealpacas.com
We sell alpaca fiber at the Clarksville City Market 
and are happy to sell to people who contact us by 
phone or email.

Circle J Ranch, LLC                                    
Charley Jordan
4832 Lylewood Rd.
Indian Mound
931-561-8072

circlejranch09@gmail.com
www.facebook.com/circlejranchtn
www.facebook.com/farmerveteransofmiddletn
We offer a wide selection of USDA-inspected, 
retail-cut freezer beef products, which are raised 
in accordance with the standards of the TN 
Natural Beef and TN Beef Quality Assurance 
programs. 

Cook’s Ranch Beef                                  
Thomas Cook                                             
3509 Shady Grove Rd.
Clarksville
931-358-9358
cook1231@bellsouth.net
www.cooksranchbeef.com
We raise Wagyu cattle/American Kobe beef. We 
are sold out for 2016 and taking orders for 2017.

Diann’s Greenhouse                                
Diann Nance
3072 Nicole Rd.
Clarksville
931-648-8701
diann@diannsgreenhouse.com
www.diannsgreenhouse.com
Open by appointment.
We have greenhouse-grown herbs, culinary and 
edible flowers, perennials, biennials, annuals and 
more than 40 varieties of herbs.

Giving Thanks Farm
Brian and Aimee Owen                                  
4837 Mickle Ln.
Clarksville
615-975-3276
givingthanksfarm@att.net
www.givingthanksfarm.com
We offer pasture-raised, non-GMO, antibiotic-free 
and no-added-hormones chicken, heritage turkey 
and Muscovy duck, as well as chicken, duck and 
quail eggs, which are all raised on chemical-free 
pastures. 

Maple Springs Farm                                          
Tracy Dewese
500 Porter Ln.
Cunningham
931-387-4511
tracy@maplespringstn.com
www.maplespringstn.com
We sell 100% grass-fed beef, farm-raised pork 
products and farmstead soap. We do not use 
hormones or antibiotics. 

McCraw Strawberry Ranch
Billy and Teresa McCraw                                          
2385 Rossview Rd.
(3 miles off I-24, Exit 8)
Clarksville
931-647-0187
mytnsunrise@aol.com
Monday–Friday 9 a.m.–7 p.m.
We have pick-your-own blackberries. Call ahead 
for availability. 
 
The Food Initiative                                   
Michael Hampton
1230 Rossview Rd.
Clarksville
931-905-6998
michael@thefoodinitiative.org
www.thefoodinitiative.org
We grow a variety of fruits and vegetables and 
donate food to local hunger relief organizations, 
as well as sell it to our community. 

Moore County
Baird Mountain Blueberry Farm                              
Peggy Baird
209 Blueberry Ln.
Fayetteville
931-759-4318
Call ahead for availability.
Small pick-your-own blueberry farm; no pre-
picked available. Bring your own bucket. 
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Morgan County
West Wind Farms LLC                                    
Ralph and Kimberlie Cole
155 Shekinah Way
Deer Lodge
855-593-7894
Toll-free (855) 5-WESTWIND
customerservice@westwindfarms.com
www.westwindfarms.com
We have five different CSA packages available. 
Or, order online from a huge selection of 100% 
grass-fed meats, pastured poultry, sausages, 
no-sodium-nitrate deli meats and meat snacks, 
farm eggs, raw milk and milk products, cheeses, 
breads, teas, seasonings, body products and 
more. 

Overton County
Berry Ridge Farms                                       
David and Diana Webb
Hwy. 111
Livingston
931-823-2829
Please call first for availability. 
We offer a variety of pick-your-own berries on 
a three-acre berry patch, as well as pre-picked 
at our farm stand. The black raspberries kick 
off our berry season in early June, followed by 
blueberries.

Brandywine Farm
Travis and Mickie Davis                               
131 Langford Ln.
Hilham
931-823-0024
thinkingfarmer@brandywine-farm.com
www.brandywine-farm.com
We raise pastured chickens, free-range eggs, 
grass-fed beef (hormone/antibiotic-free) and 
vegetables.

Schrock Honey Acres                                
Fred and Agnes Schrock
154 Schrock Ln.
Monterey
931-445-3294
Daylight hours; best to call first for availability and 
operating hours.
We have a pick-your-own blueberry patch. We are 
part of the Muddy Pond Mennonite community.

Putnam County
Jindydale Farms                                  
Jack and Cindy Holman
1654 Burgess Falls Rd.
Cookeville
931-265-3924 / 931-265-3942
jindydalefarms@gmail.com
jindydalefarms.weebly.com
Mondays, Wednesdays and Fridays 9 a.m.–3 p.m.
We raise pastured meat and eggs. All of our 
animals live outside in the pasture and woods of 
our farm. We sell beef, pork and chicken, as well 
as eggs from pastured hens. 

3 Sisters Farm
Wendy, Ashley, Christa and Michele Williams                                        
Cookeville, TN 38501
931-783-0529 / 931-510-2262
threesistersfarm50@yahoo.com
www.facebook.com/threesistersfarmtn
Cut flowers, specialty produce and herbs are 
grown naturally on our small family farm. We have 
a flower CSA and are set up at the Downtown 
Green Market in Cookeville on Saturdays and will 
be at the Chattanooga Market on Sundays. 

Apple Crest Farm                                
Darren Smith                         
14381 Tuckers Ridge
Silver Point
615-735-7309
We have cherries, several varieties of peaches, 
apples, raspberries and pears when in season. 
We’ll also have summer produce this year at the farm.

Hurricane Hollow Apple Orchard                               
Leon and Edwina Boyd
4956 Medley Amonette Rd.
Buffalo Valley
931-858-2445
Beginning the first of August, we sell our apples 
directly from the farm, including several heirloom 
varieties such as Gala, Wolf River and Rusty Coat. 
We have early to late varieties and also sell fresh 
cider.

Little Creek Farm
Wayne and Charlene Moss                                    
3500 Gainesboro Grade
Cookeville
931-267-9978 / 931- 260-4754
lcfproduce@gmail.com
www.littlecreekproduce.com
See website for seasonal hours.
We grow summer vegetables, including squash, 
sweet corn, green beans, peppers and more. 

MMKM Family Produce Market                         
Mike and Maureen Jeffers
8272 Burgess Falls Rd.
Baxter
931-432-3276
mmkm8272@gmail.com
We grow a wide variety of late spring and summer 
produce. We also sell bread, honey, jams and 
jellies, hand-dipped ice cream, rolled butter and 
cheese.

Pete’s Posies and Produce                              
Holly Zywica
1066 Anderson Ln.
Cookeville
931-644-3659
poseypete@gmail.com
I grow seasonal produce, including unusual 
varieties not found in the local grocery stores, 
as well as the standard varieties. Herbs are my 
specialty—both fresh-cut and potted. 

Waters Farm
Randy and Nathan Dodson
8426 Kermit LaFever                                             
Baxter
931-267-9242
nbdodson@gmail.com
We are a sustainable farm dedicated to organic 
growing methods, promoting the local food 
economy, and educating the community about 
the benefits of locally grown organic and naturally 
grown foods. We currently grow vegetables year-
round using season extension structures, as well 
as seasonally grown crops. 

Robertson County
Adams Garden
Don and Cathy Hall                                       
7254 Hwy. 41 N.
Cedar Hill
615-696-2652
Call first for availability.
We have a small and diversified 10-acre farm with 
unusual fruit varieties, including gooseberries, 
blueberries, blackberries, figs, muscadines, 
chestnuts, filberts and spring and summer 
produce. 

Busy Bee Farm                                         
Jamie Dudiak
2450 Bowie Rd.
Greenbriar
615-542-9120
busybeetrader@msn.com
We have six varieties of blueberries that ripen 
from mid-June through August. We have picnic 
tables and sitting areas. 

J’s Meats and More                                           
Carl Ray Jenkins III
3550 Hwy. 76 W.
Adams
931-896-3040

jsmeatsandmore@yahoo.com
www.facebook.com/Js-Meats-and-More
Our family raises pastured Berkshire pork, grass-
fed/grain-finished beef, pastured poultry and 
free-range, cage-free eggs. 

Jackson Farms                                            
Billy Jackson
8103 Bill Moss Rd.
White House
615-672-4483  / 615-478-4483
billymjackson@aol.com
We raise registered Hereford cattle and offer 
grain-fed whole, half or quarter freezer beef in 
October. We are certified Tennessee All-Natural 
beef.

Pure Pasture Farms                                    
Travis and Melissa Cole
6514 Hwy. 161
Springfield
615-380-1082
info@purepasturefarms.com
www.whitestoneag.com
We offer pastured poultry and eggs, and lamb. 
Pastured poultry and eggs are raised on pastures 
with managed rotational grazing and without 
synthetic pesticides or herbicides.

Red River Bees                                      
Barry Richards
7781 Hwy. 25 E.
Cross Plains
615-379-8233
info@redriverbees.com
www.redriverbees.com
We sell local honey. 

Smiley Farm                                       
Troy Smiley
Ridge Top
615-742-3820
Monday–Sunday 8 a.m.–6 p.m.
We sell daily at the Nashville Farmers’ Market 
during the growing season. We grow a wide 
variety of produce on our 100-acre farm, as well 
as unique varieties of old favorites and our own 
farm-cured meats.

The Orchard at Cross Plains                           
Don and Katie Henry
6900 Blackberry Ln.
Cross Plains
615-654-9227
Please call first for availability. 
We sell blackberries, both pre-picked and 
pick-your -own. We also sell pre-picked peaches 
starting late June, and summer vegetables and 
apples beginning in July. 

TN Real Milk/Gammon Family Dairy
Steven Gammon
5766 Highland Rd.                                           
Orlinda
615-403-7181 / 615-715-1179
groves.randy@yahoo.com
tennesseerealmilk.com
Monday–Friday 10 a.m.–6 p.m., 
Saturday 10 a.m.–4 p.m.
We sell our farm-fresh milk and produce from our 
own farm store. 

Windy Acres Farm
Alfred and Carney Farris                                      
5552 Dixon Rd.
Orlinda
615-654-3599
windyacresfarm@bellsouth.net
Please call ahead.
We grow and sell certified organic non-GMO 
yellow corn, soft red winter wheat, clear and dark 
hilum soybeans, barley, spelt, buckwheat, hairy 
vetch and rye. We also have certified organic, 
non-hybrid non-GMO open-pollinated white and 
yellow corn. We also sell grass-fed beef. 
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Rutherford County
AHA Rabbits
Kimberly and Mark Ferguson                                 
10575 S. Windrow Rd.
Rockvale
615-274-2466
kferg9804@gmail.com
kferg9804.wix.com/aharabbits
We raise quality New Zealand and Californian 
rabbits for meat/pet food/pets. Rabbits may be 
purchased directly from our farm year-round.

Bloomsbury Farm
Lauren Palmer                                                
9398 Del Thomas Rd.
Smyrna
615-355-8525
howdy@bloomsburyfarms.com
www.bloomsburyfarms.com
We are a GAP and organic certified farm that 
grows a wide range of heirloom vegetables, herbs 
and fruits. We also grow a variety of sprouts and 
wheatgrass year-round in our greenhouses.

Blue Honey Blueberries Farm                              
Tony and Joy Foster                                            
8501 Taliaferro Rd.
Eagleville
615-878-9937 
tony@bluehoneyblueberries.com
www.bluehoneyblueberries.com
Please call for availability.
In addition to our pre-picked and pick-your-
own blueberries, we also have blueberry syrup, 
blueberry-infused vanilla, maple syrup and jams 
and jellies.  

Chickabees RMR                                      
Richard and Kayce Vaughan
8350 Hwy. 99
Rockvale
615-556-7320
vaughansix@comcast.net
We specialize in chickens and bees and sell eggs 
and honey.

Erdmann Farm                                           
John and Tish Erdmann
2250 Rock Springs Midland Rd.
Christiana
615-848-8942
jerdmann58@bellsouth.net
We are a small farm that specializes in growing 
fruit, vegetables and cut flowers.  

Everich Farm
Eva Berg                                       
8695 Hwy. 269 Bell Buckle Rd.
Christiana
615-499-6286
eva@everichfarm.com
www.everichfarm.com
We are a small fiber farm. I breed Pygora goats for 
their luxurious fleeces and also keep a small herd 
of fiber alpacas. 

Gamecock Apiaries                                   
Ken Kizer
2707 Coleman Hill Rd.
Rockvale
615-542-6314 / 615-691-0480
tngamecockfan@gmail.com
My honey is 100% raw honey. I also have 
beeswax, hand cream, homemade vanilla extract, 
Diatomaceous Earth, peaches and plums 
(depending on weather) and free-range eggs. 

Gigi’s Organic Garden 
@ Sinking Creek Farm                        
Danny and Ginger Demonbreun
2473 Battleground Dr.
Murfreesboro
solfoodg@gmail.com
www.gigisorganic.com

We are an organic CSA delivering vegetables and 
herbs in Murfreesboro. We also offer workshops 
on everything from Fermenting 101 and canning 
to “All Grains to Glass Craft Brew” workshops! 

Happy Turkey Farm                              
Don Johnson
3650 Little Rock Rd.
Eagleville
615-579-6930
info@happyturkeyfarm.com
www.happyturkeyfarm.com
Honey from bees we know; lip balm and hand 
salve from our beeswax.

HPA Farms
Lisha Bates
1021 Rehobath Rd.                                         
College Grove
615-796-9138
Lisha1979@gmail.com
www.facebook.com/HPAFarms
We offer grass-fed and grass-finished beef, pork 
(non-medicated feed), pasture-raised chicken 
and eggs. 

Jones Mill Farm
JR and Judy Stroud
391 Jones Mill Rd.                                           
LaVergne
615-459-4727
popsstroud@aol.com
We grow certified naturally grown heirloom 
varieties and other unusual produce and fruits. 
We also grind our own flour from organic grains 
and sell breads, jams and jellies from our certified 
kitchen.

Langell Land & Cattle
Louie Langell                                         
1652 Allisona Rd.
Eagleville
615-969-4703
llangell@outlook.com
Grain-fed beef, sold in half or whole. No steroids 
or growth hormones used. Processed at local 
locker, aged 14 to 21 days in cooler before cutting.

Running Hog Farm                                      
Dennis Scales
409 Rocky Glade Rd.
Eagleville
615-962-0265 / 615-714-6160
runninghogfarm@yahoo.com
www.runninghogfarm.com
We sell naturally raised, pastured pork from 
heritage breed hogs. We raise hogs on pasture 
from birth to butcher, feeding distiller’s mash 
from non-GMO grains and GMO-free feed. 

Somewhere Place Else Farm                                 
Stephen Vire
5522 Snail Shell Cave Rd.
Rockvale
615-274-2070
somewhereplaceelsefarm@gmail.com
www.somewhereplaceelsefarm.com
We are USDA- and FDA-certified producers of old-
fashioned, all-natural, gluten-free canned goods. 
We grow a variety of garden vegetables and use 
these in most of our recipes. 

The Blueberry Patch                                      
Angie Kleinau
5942 West Gum Rd.
Murfreesboro
615-893-7940
Tuesday, Thursday, Friday & Saturday 7 a.m.–7 p.m.
Closed Monday, Wednesday and Sunday 
Call for availability.
We are a family-friendly pick-your-own blueberry 
patch, but will pre-pick for customers with a two-
day notice. We also have a playground and small 
buckets for children, as well as a public restroom.

Triple A Farms                              
Jacob Anderson and Paul Anderson
8322 Hwy. 99
Rockvale
615-476-8664 / 615-477-9160
tripleafarms3@gmail.com
tripleafarms3.com
Monday–Sunday 9:30 a.m.–6 p.m.
We sell all kinds of fruits and veggies, herbs, 
annual flowers, garden plants, free-range 
brown eggs and assorted canned goods at our 
seven-day-a-week farm store, our CSA and at 
the Saturday Farmers’ Market on the Square in 
Murfreesboro.

Smith County
Dillehay Farms  
Jack and Christy Dillehay                                     
14 Kempville Hwy.
Carthage
615-774-3688 / 615-735-7907
jackiedillehay@hotmail.com
Monday–Friday 3–6 p.m., Saturday 8 a.m.–5 p.m.
We sell our fruit and vegetables direct to 
consumers at our farm store. 

Redding Apiaries                                  
Talon Redding
15 Sloan Branch Rd.
Pleasant Shade
615-677-1886
talonredding@icloud.com
Honey produced locally in Middle Tennessee. 
Please call or email for pricing and availability.

Bountiful Acres Farm                                    
Sue Dickhaus
57 SP McClanahan Rd.
Watertown
615-420-0345
sue@bountifulacresfarm.com
www.bountifulacresfarm.com
We offer classes in soap-making, body care 
products classes, herbal salve-making and more. 
We raise dairy goats, wool sheep and honeybees, 
and have extensive herb gardens and more. 

Bradshaw Family Farm
Stephanie Bradshaw
108 Ward Hollow Rd.
Brush Creek
615-693-2519                                         
bradshawfamilyfarm@gmail.com
www.farmhousenashville.com
We raise pastured chickens and beautiful golden-
yoked eggs. 

Bussell Farms                                          
Ronnie and Diann Bussell
3 Rogers Ln.
Carthage
615-735-7637 
bussellberries@gmail.com
Call for availability at the farm. Also at the Smith 
County Farmers’ Market.
We offer peaches, sweet corn, blackberries and 
apples.

Cellar 53 Winery & Vineyards
Rebecca Paschal                                            
115 Oak View Dr. E.
Brush Creek
615-934-3353 / 615-708-1367
info@cellar53winery.com
www.cellar53winery.com
In addition to our wine, we offer jams, jellies and 
juices produced on the farm.

Chimney Swift Farm
Kimberly Walter
458 Plunkett Creek Rd.                                     
Gordonsville
615-947-6139
chimneyswiftfarms@gmail.com
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www.chimneyswiftfarms.com
We make botanical living products including 
soap, lotion bars, salves, lip balm and natural 
deodorant. We also have honey in season, as well 
as jams and teas made with ingredients harvested 
on the farm. 

Peaceful Pastures 
Jenny and Darrin Drake
69 Cowan Valley Ln.                                   
Hickman
615-683-4291
customerservice@peacefulpastures.com
www.peacefulpastures.com
Open all year for phone and online orders.
We raise hormone- and antibiotic-free pasture-
raised beef, pork, lamb and poultry. We also sell 
our farm-made bath and body care products, 
including soaps and salts, from our new website, 
www.country-girl-soaps.com.

Pleasant Shade Apple Orchard 
& Bee Farm                                
Tom and Brenda Falcone
90 Big Creek Rd.
Pleasant Shade
615-677-6731
Call first for availability, anytime. 
We have farm honey and a variety of apples from 
our orchard.

Poultry Hollow Hatchery
Todd Rutigliano and Judy Wood                             
122 Wilkerson Hollow Ln.
Brush Creek
615-318-9036  / 615-477-7936
contact@poultryhollow.org
www.poultryhollow.org
Friday and Saturday 10 a.m.–4 p.m.
We hatch more than 55 breeds of chickens, ducks, 
geese, guineas, turkeys, chukars, pheasants, 
bantams and quail. We also have farm-raised, 
100% all-natural chicken, turkey and guinea fowl 
for sale—vacuum-sealed and frozen, USDA-
inspected and processed. 

Sumner County
White Squirrel Farm                            
Tracy and Chris Winters
1244 Smith Thompson Rd.
Bethpage
615-374-1949
whitesquirrelfarm@gmail.com
We are a small family farm focused on providing 
a diverse selection of produce, flowers, herbs and 
eggs using strict organic growing methods and 
sustainable farming practices. We also have a 
skincare line of salves, creams and lip balms.

Farmer Brown’s
Susan Brown                                               
386 Douglas Ln.
Gallatin
615-305-7498
sonebusylady@comcast.net
During the summer, we’re open Wednesday 
through Sunday with fresh produce, eggs and 
honey, as well as jams, jellies, pickles, salsas, fried 
pies, breads and soaps and lotions.

Oak Grove Farms
Zach Erhard                                              
3904 Hwy. 31 E.
Beth Page
615-739-7069
oakgrovefarmstn@gmail.com
oakgrovefarmstn.com
We grow and sell a variety of fruits and vegetables 
at our roadside stand in Gallatin, as well as at 
farmers’ markets in the Nashville area.

Bottom View Farm                                                
Ralph Cooke
185 Wilkerson Ln.
Portland

615-325-7017
www.bottomviewfarm.com
Call for hours.
We offer pick-your-own or pre-picked blackberries 
and blueberries. In the summer months we have 
apples and peaches available.

Bradley Kountry Acres 
& Greenhouse
Mike and Cathy Bradley
650 Jake Link Rd.                                      
Cottontown
615-325-2836
cathy@bradleykountryacres.com
www.bradleykountryacres.com
Monday–Sunday
Our pick-your-own blackberry crop and peach 
crop is usually ready by July and by that time you 
can take home field-grown tomatoes and other 
fresh vegetables. 

Corner Spring Farm
Joel and Marianne Cameron
409 Northup Rd.                                                 
Portland
615-513-9195
Cornerspringfarm@yahoo.com
Cornerspringfarm.net
Our specialties include several types of heirloom 
tomatoes, squash, beans, corn, potatoes and 
a wide variety of greens and kales, along with 
several other seasonal favorites. 

Country Squire Farms
Troy Squires
265 Cummings Ln.                                        
Gallatin
615-681-1021
troy@countrysquirefarms.com
www.countrysquirefarms.com
We are a certified organic family farm providing 
a wide range of produce, herbs and flowers in 
extended growing seasons.  

De Colores Farm
Alejandra and Keith Goldberg
3273 New Hope Rd.
Hendersonville                                               
615-390-3025
decoloresfarm@comcast.net
www.decoloresfarm.org
We sell eggs, mohair and goat’s milk for animal 
consumption.

Family Traditions Farm
David and Lisa Ragland                                                 
438 Dorris Rd.
Portland
615-319-5439 / 615-974-5913
familytraditionsfarm2013@gmail.com
www.familytraditionsfarm2013.com
Our focus is to provide high-quality produce. Our 
motto is “Harvesting Healthy Lifestyles, One Row 
at a Time.” 

Hill Family Farm                                              
Byron Hill
2008 Hwy. 31 W.
White House
615-330-3153
inhisservice1234@gmail.com
hillfamilyfarm.wordpress.com
We provide fresh, local, healthy, all-natural 
produce and pasture-raised pork, along with free-
range chicken and eggs. 

Madison Creek Farms
Peggy and Mark Marchetti                                    
1228 Willis Branch Rd.
Goodlettsville
615-855-6430
madisoncreek@aol.com
www.madisoncreekfarms.com
We offer a summer and fall CSA program with 
on-farm pickups. We specialize in cut flowers, 
culinary herbs and heirloom vegetables, as well 
as small fruit crops. 

Miles Apiary
Greg Miles
1083 Sandy Valley Rd.                                      
Hendersonville
615-824-7881 / 615-294-8634
greg.miles.54@gmail.com
We sell pure wildflower honey, produced locally 
from our own hives.  Our honey is raw, from a 
variety of nectar sources.

Natural Fields Farm
Stuart Say
985 Franklin Rd.                                   
Gallatin
615-452-9762 / 615-944-6826
naturalfields@aol.com
www.naturalfieldsfarm.com
We are a small family-run farm practicing organic 
grow methods on all our produce. Everything that 
we sell is produced on our farm. We grow a large 
variety of fruit and vegetables. 

Red Chief Orchard                                  
Les and Joyce Bumbalough
1141 Bledsoe Dr.
Castalian Springs
615-452-1516
Monday–Saturday 9 a.m.–6 p.m.
Call first for availability.
We sell both pre-picked and pick-your-own 
peaches and apples. We also have jams, jellies, 
cider and fried pies.

Rickert Honey Farm
Kevin Rickert                                     
247 Corinth Rd.
Portland
615-888-3684
We sell pure honey produced locally by our own 
honeybee colonies. Our honey is bottled raw 
and unfiltered from a variety of nectar sources, 
including locust, tulip poplar, blackberry and 
clover. 

Standing Stone Nubians
Paula Butler
1154 Lakewood Dr.                                            
Gallatin
615-461-8765
paulabutler@standingstonefarms.com
www.standingstonefarms.com
In addition to raising and breeding Nubian goats 
for sale, we are striving to produce “Old World”-
style cheeses, goat milk lotions and soap. We offer 
cheese-making and soap-making supplies and 
classes.

The Garden on Long Hollow Pike                        
Jim Sutton
3806 Long Hollow Pk.
Goodlettsville
615-504-6545
Sunday–Saturday
We grow summer produce. Bring the kids to see 
our farm animals, including miniature horses, 
donkeys, goats and cows.

The Veggie Patch
Chris Sherburne                                         
1252 Harsh Ln.
Castalian Springs
615-636-5888
csgrtdane@gmail.com
We offer a wide variety of vegetable plants in 
our greenhouse. Our you-pick garden has a wide 
selection and variety of produce. 

Walnut Hills Farm
Doug and Sue Bagwell
6635 Hwy. 231 N.                                           
Bethpage
615-374-4575
info@walnuthillsfarm.com
www.walnuthillsfarm.com
We specialize in sustainable practices for raising 
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beef, chicken, pork and eggs.  Beef is Tennessee 
Certified Natural and chickens are bred and 
raised in the Label Rouge tradition for exceptional 
flavor and texture. We also represent Fred’s 
Alaskan Seafood in the Nashville area. 

Whispering Creek Mushrooms
Josh Walker                                       
1893 Hwy. 25
Gallatin
615-418-9799
jwalk@myself.com
We offer gourmet and medicinal mushrooms and 
fresh produce, along with our fermented foods 
and cultures. 

Trousdale County
Kelley’s Berry Farm
Patrick and Jon Kelley                                  
50 Riverview Estates Ln.
Castalian Springs
615-633-1426 / 615-633-7447
kelleysberryfarm@hotmail.com
Monday–Sunday 7 a.m.–6 p.m.
We sell pre-picked and pick-your-own blueberries, 
raspberries and blackberries. We also have 
peaches in August. 

Van Buren County
Fall Creek Farms                                    
Dana and Bradley Bleasdale
Walling Rd.
Spencer 
931-316-3041
fallcreekfarms@gmail.com
www.fallcreekfarms.net
Saturday
We deliver raw milk (by herd share agreement 
only) and pesticide-free vegetables to Cookeville, 
Chattanooga and points in between. We also 
feature 100% grass-fed beef and lamb, free-range 
eggs and cow and goat shares, plus goat milk 
soap.

Kira’s Kids Dairy
Kim and Larry Banks                                      
Lonewood Rd.
Spencer
423-881-5703
kimbanks@kiraskidsdairy.com
www.kiraskidsdairy.com
We are a Grade A goat dairy and cheese plant. 
We make fresh goat cheeses including chevre 
(flavored and plain) and feta. 

Ragland Farms                                 
Dusty and Brandon Ragland 
6811 Old State Hwy. 111
Spencer
931-946-2491
dlproctor@blomand.net
We offer grass-fed/finished beef all year. Please 
call for availability. We also offer farm-fresh eggs 
from pastured chickens.

Warren County
Barton Creek Farm
Danny Roller                                              
5726 E. Green Hill Rd.
Rock Island
931-224-6122
jjducks@blomand.net
I am an Angus beef cattle producer; all are raised 
on my farm. They are grass- and grain-fed.  

Bluffview Nursery
Todd Panter                                                       
4155 Hills Creek Rd.
McMinnville
931-815-2632
todd@bluffviewnursery.org
www.bluffviewnursery.org
Monday–Friday 8 a.m.–4 p.m.
We are an online and local retailer of wildflower 
bulbs, perennial plants and native plants, and 

flower bulbs and vinca minor ground cover. During 
the summer, we are at the Main Street Farmers’ 
Market in Murfreesboro.

Casey Family Farm
Dennis and Lois Casey                                           
231 Rolling Stone Ln.
Morrison
931-635-3031
caseyfamilyfarm@gmail.com
caseyfamilyfarm.com
We have a small Grade A dairy and processing 
plant. We sell pasteurized, non-homogenized 
cream line milk. Our herd is a Jersey-Guernsey 
mix that produces a rich, creamy yellow milk that 
is rich in butterfat and beta-carotene.  

Farmer Brown’s Hydroponic Gardens
JB Brown                                                
678 Arch Cope Rd.
Morrison
931-607-3446 / 931-205-0451
jborab@blomand.net
We operate a year-round farm specializing in 
hydroponically grown, chemical-free lettuce, 
cucumbers and tomatoes. We also have 
wheatgrass available. 

Mayes Family Farm                                            
Kerry Mayes
1899 Viola Rd.
McMinnville
931-314-1967
kerrymayes@yahoo.com
We sell our farm-raised natural/hormone-free 
beef and vegetables. We grow a wide variety of 
heirloom tomatoes, lettuce and salad greens, 
squash, sweet corn and okra, as well as a variety 
of homegrown nuts, berries and fruits. 

Rainbow Hill Farm
Carol and Walter Clarke                       
93 Bailey Rd.
McMinnville
931-939-3117
Summer includes 20 varieties of heirloom 
tomatoes, six varieties of beans, blackberries, 
peaches and lots of summer vegetables. We end 
the season with many varieties of apples.

Randall Walker Farms                                      
Randall Walker
8240 Manchester Hwy.
Morrison
931-635-9535
rwalkerfarms@blomand.net
www.rwfarms.com
Monday–Saturday 7 a.m.–5 p.m.
We are open year-round. 
We have pick-your-own and pre-picked 
raspberries, blackberries, blueberries, grapes 
and muscadines. We also have summer produce 
including sweet corn, tomatoes, green beans and 
watermelon. 

River Cottage Farm
Brayden Apple                                                    
5635 Blue Level Rd.
Rockfield
270-796-2662
Brayden@rivercottagefarm.net
rivercottagefarm.net
Tuesday–Friday 10 a.m.–5 p.m.
We are a grass-based dairy, beef, chicken and 
pork farm. We do not feed grain to beef, dairy or 
sheep.  Our chickens and pigs are on pasture and 
receive non-GMO, non-soy feeds.  

Swan Mill Nursery                                      
J. Dale Bennett
1264 Old Smithville Rd.
McMinnville
931-473-8760
jdb12@blomand.net
Call for hours.
We grow 10+ varieties of blueberry plants. We 

grow these in trade #1 and #3 containers.  

Tonic Farm                                        
Matthew and Oslin Gulick
587 Loss Crouch Rd.
Morrison
931-668-3610
tonicfarms@gmail.com
Our farm raises pastured poultry and Katahdin 
hair sheep using grass-based, intensive grazing 
and sustainable methods. 

Wayne County
Top of the World Farm  
Justin, Liberty and Wright Sanders                     
8999 Ella Gallaher Rd.
Westpoint
866-866-3287
topoftheworldfarm@gmail.com
www.topoftheworldfarm.com
We offer grass-fed beef and lamb, plus pastured 
pork and chicken. Our cows and sheep are 
completely grass-fed and grass-finished, while 
our pigs and chickens receive only non-GMO 
supplemental feed.

Bonnie Blue Farm                                          
Jim and Gayle Tanner
Waynesboro
931-722-4628
tanngoat@wildblue.net
www.bonniebluefarm.com
Farmstead goat cheese using only the milk from 
the farm’s herd of Nubian and Saanen dairy goats 
is carefully transformed into several varieties of 
goat cheese. Two Jersey cows contribute their 
rich, creamy milk that is made into Mooleen 
(cave-aged raw gouda-style) and Shiloh Tomme. 

Topsy Greenhouse and Gardens                            
Katie Hacker
7504 Topsy Rd.
Waynesboro
931-722-3619
farmgirl_s@yahoo.com
We grow bedding plants and heirloom vegetables 
using sustainable practices. We also grow 
hydroponic lettuce and tomatoes. 

White County
Crescendo of Peace Farm                          
Cori MacNaughton
1934 Levon Sparkman Rd.
Doyle
931-256-9097
CrescendoOfPeaceFarm@gmail.com
We grow a variety of heirloom and open-
pollinated herbs, vegetables, fruits and nuts. 
We also make jellies, jams and syrups, including 
traditional Appalachian hickory syrup.  

Vaughn’s #1 Bermuda Grass-Fed Beef
Mike and Lyn Vaughn                                       
445 Bermuda Rd.
Walling
931-808-3856
jmvaughn@blomand.net
We raise Black Angus, fed and finished on 
Vaughn’s #1 Bermuda Grass and Hay, a grass 
developed by my father, Terrell Vaughn. Our 
grass is a complete livestock ration that gives an 
exceptional flavor to the beef.  

Williamson County
Delvin Farms 
Hank Delvin                                                   
6400 Delvin Farm Ln.
College Grove
615-538-5538
csa@delvinfarms.com
www.delvinfarms.com
Our vegetable farm is certified organic. 
Throughout the year you can find us at many 
of the producer-only farmers’ markets in and 
around Nashville. 
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Riverbend Nurseries 
Angela Skelley 
2008 Lewisburg Pk. (Hwy. 431)
Franklin
615-790-7900 / 615-394-2980
info@riverbendnurseries.com
www.riverbendnurseries.com
Monday–Saturday 8 a.m.–6 p.m., 
Sunday 8 a.m.–4 p.m.
We’re a 500-acre nursery growing trees, shrubs, 
perennials and annuals. We have both a retail and 
a wholesale location. 

Tavalin Tails Farm 
Amy and Brandon Tavalin                                    
6290 McDaniel Rd.
College Grove
615-445-9354 / 615-772-3394
tavalintails@gmail.com
www.tavalintails.com
We raise beef, pork, lamb and chicken. Our 
livestock graze on certified organic pasture and 
are pasture-born and raised. We offer a meat CSA, 
whole and half animal and individual retail cuts. 

Allenbrooke Farms
Stephanie and Daniel Allen 
2023 Doctor Robertson Rd.
Spring Hill
615-406-4592
info@allenbrookefarms.com
www.allenbrookefarms.com
Certified Naturally Grown. Many of the varieties 
we grow are unique heirloom varieties that cannot 
be found in stores, and we plant only heirloom 
and certified organic seeds.

Big East Fork Farms                                            
Jack Walter, Farm Manager
5400 Big East Fork Rd.
Franklin
615-739-1452
bigeastforkz@gmail.com
www.bigeastfork.com
Locally grown high-quality vegetables, fruits, 
herbs and flowers. We raise heritage breed 
chickens and Tamworth pigs on 100% non-GMO 
feed. Our lamb and beef is raised on grass and 
processed locally under USDA inspection.

Boyd Mill Farm                                     
Carol Warren
3395 Blazer Rd.
Franklin
615-794-3867
jam88keys@aol.com
www.boydmillfarm.com
Monday–Friday 7–11 a.m.
We are a you-pick berry farm specializing 
in blackberries. The July blackberry season 
begins with our annual Blackberry Jam Festival, 
theblackberryjam.com.  Raspberries are in 
August. We also have pears and apples. 

Growild, Inc.
Terri Barnes, Mike Berkley                         
7190 Hill Hughes Rd.
Fairview
615-799-1910
growild@gmail.com
www.growildinc.com
We are Tennessee’s largest native plant nursery. 
We not only offer more than 34,400 native plants 
for sale in the nursery, we also do consultation, 
design and installation.   

Hatcher Family Dairy                                     
Sharon and Charlie Hatcher
6545 Arno Rd.
College Grove
615-368-3405
info@hatcherfamilydairy.com
www.hatcherfamilydairy.com
From our farm store we sell a full line of dairy 

products, including a cream line of milk, 
chocolate, cheese, gelato, butter and jams and 
jellies. We also sell our own beef and lamb. 

Morning Glory Orchard                                
Tina and Curt Wideman
7690 Nolensville Rd.
Nolensville
615-395-4088
mr.apple@morninggloryorchard.com
www.morninggloryorchard.com
July–August: Thursday–Saturday 9 a.m.–5 p.m.
We sell a wide variety of farm-grown preserves, 
jams, jellies, farm-made butters, honey mustard 
sauce, fresh apple cider, molasses, local honey, 
salsa and chow chow. We also sell Tennessee-
grown peaches and a large variety of summer 
produce.

Noble Springs Dairy 
Dustin and Justyne Noble
3144 Blazer Rd.
Franklin
615-481-9546
dustin@noble-springs.com
www.noble-springs.com
All-natural goat cheese from our farm. We take 
pride in knowing that every drop of milk that 
goes into our cheese is derived from the natural 
forages that our goats enjoy on our farm. We also 
have Grade A goat’s milk and yogurt available.

Three Hen Farm
Mike and Lynn Serio 
7350 Nolensville Rd. 
Nolensville
615-776-5534 / 615-686-8619
mserio@united.net
We are a small, family-owned raw honey farm. We 
produce liquid, comb and chunk comb honey. 

Triple L Ranch
Steven Lee 
5121 Bedford Creek Rd.
Franklin
Ann Lee, 615-799-2373
triplelranch@msn.com 
www.LLLranch.com
We raise certified Hereford beef and all-natural, 
cage-free chickens. Our cattle are grass-fed, 
grain-finished and have received no growth 
hormones or antibiotics. 

Williams Honey Farm 
Jay Williams
2020 Fieldstone Pkwy. 
Suite 900-143
Franklin
310-990-5074
info@williamshoneyfarm.com
www.williamshoneyfarm.com
We are a small beekeeping operation. We produce 
wildflower honey, honeycomb chunk honey, 
creamed honey, honey straws and lip balms. 

World’s Hottest Chiles                        
Thomas Everett                              
P.O. Box 1152
Franklin
info@worldshottestchiles.com
www.worldshottestchiles.com
We’re home to the hottest chile peppers in the 
world. We grow dozens of different varieties on 
the farm. We have pepper pods available, either 
fresh or dried, all year. We provide fast, free 
shipping. 

Wilson County
Wedge Oak Farm 
Anne Overton and Karen Overton
3964 Old Murfreesboro Rd.
Lebanon
615-766-3773 (Karen Overton)
615-497-3434 (Anne Overton)
wedgeoak@gmail.com

www.wedgeoakfarm.com
Farm visits by appointment.
We are a Tennessee Certified Century farm, 
raising pasture-raised pork, poultry, beef and 
lamb. We have the only pure Mangalitsa herd in 
the state, we raise ducks and chicken for meat 
and eggs, and are certified by the state to make 
our own sausage. 

Berries on the Bend 
Tina Davis
723 Cairo Bend Rd.
Lebanon
615-456-8673
berriesonthebend@gmail.com
www.facebook.com/BerriesontheBend
We grow fresh, delicious berries and offer pick-
your-own and pre-picked (with advanced notice) 
thornless blackberries and blueberries. Berries 
ripen mid-June through mid-August. 

Breeden’s Orchard, Pie Kitchen 
& Country Store              
Tommy and Mary Nell Breeden
631 Beckwith Rd.
Mt. Juliet
615-449-2880
breedensorchard@comcast.net
Please call ahead.
Picking peaches is open for adults only and 
begins at 7:00 a.m.—July and early August only. 
Already picked available from 9 a.m. for as long 
as they last.

Circle S Farms
Donnie Steed
1627 E Old Laguardo Rd.                                
Lebanon
615-405-6860
donnie.steed@charter.net
www.tncirclesfarms.com
Monday–Saturday
We have a variety of summer crops, including 
tomatoes, peppers, corn, melons, onions, squash, 
okra, cucumbers and lettuce. We also offer our 
homemade soap and preserves. If no one is 
around, payment is by the honor system.

Double Star Bar Farms                                    
Rod White
4685 Kennedy Creek Rd.
Auburntown
615-408-4087 / 727-460-5681
roderick.white@doublestarbarfarm.com
www.doublestarbarfarm.com
We have sprouts, stevia, soap and many other 
products available.

Folsom Farms
David and Teresa Folsom
930 County Line Rd.                                   
Alexandria
615-408-2018
930folsomfarms@gmail.com
www.FolsomFarms.com
We offer our community fresh pastured eggs and 
silky wools year-round, plus a variety of seasonal 
fresh vegetables.

Lester Farms
Mitchell Lester
2811 Coles Ferry Pk.                                  
Lebanon
615-564-0871
mitchell@lesterfarmstn.com
www.lesterfarmstn.com
Monday–Saturday 10 a.m.–5 p.m.
We practice sustainable farming methods to 
produce the highest quality produce and fruits. 

Little Seed Farm                                      
James and Eileen Ray
1275 Whippoorwill Rd.
Lebanon
615-444-9490
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Nashville Contact: 615-331-0104
eco-gardenscsa@bellsouth.net 
Hendersonville Contact: 615-826-0033
Delivering to Nashville, we offer a spring-fall CSA 
featuring a wide variety of seasonal vegetables, 
berries, melons and herbs.  

Highland Produce 
Community Market
6200 Highland Church Rd.                                     
Highland
Monday–Saturday 8 a.m.–5 p.m.
The summer season includes a wide variety of 
produce, fruit, jams, jellies, chow chows, local 
honey and sorghum (made on the premises). 
This community market is served by and for the 
local Mennonite Community. Please be respectful 
of the community and drive slowly for children, 
horses and buggies.

Golden Rule Gardens
Stephanie Bradshaw                                          
612 Shores Rd.
Scottsville
615-693-2519
farmhousedelivery@gmail.com
www.farmhousenashville.com
Our nutrient-dense produce is grown with living 
soil, rich in trace minerals. By using both plants 
and animals, we are able to achieve soil that 
enables our plants to be nutrient-dense and 
hardy. 

Barren County
Kenny’s Farmhouse Cheese                                    
Kenny and Beverly Mattingly
2033 Thomerson Park Rd.
Austin
888-571-4029
kenny@kennyscheese.com
www.kennyscheese.com
Our cheese is made from the milk of our own 
herd, in which no artificial hormones are used 
to enhance milk production. We have found 
sustainability by making more than 30 varieties of 
delicious cheeses. 

Casey County
Bobbett’s
Bobbett Jascor                                         
106 Country Way
Liberty
606-787-0926
bobbett@windstream.net
www.bobbettsgarlic.com
I have a Certified Naturally Grown small farm. I 
grow open-pollinated, heirloom and non-GMO 
fruits, garlic and vegetables.

Logan County
JD Country Milk                                          
Willis Edna and Justin Schrock
1059 Ellis Rd.
Russellville
270-726-2200
willschro@aol.com
www.jdcountrymilk.com
Monday–Saturday 9 a.m.–5 p.m.
Our cows are free to roam on pastures of 
all-natural grass. We do not use hormones or 
antibiotics in our cows. We process all of our milk 
in our own processing plant. 

Metcalfe County
Hill and Hollow Farm                                   
Robin Verson and Paul Bela
8707 Breeding Rd.
Edmonton
270-432-0567
hhcsa@scrtc.com
www.hillandhollowfarm.com
Certified organic, we deliver our CSA shares and 
sell additional produce at the Metro Nashville 
Farmers’ Market every Saturday. We also have 
fresh herbs, cut flowers, shiitake mushrooms and 
other farm-fresh treats. 

Monroe County
Bugtussle Farm                                           
Eric and Cher Smith
Gamaliel
270-457-BUGS
info@bugtussle.com
www.bugtusslefarm.com
We offer ‘beyond organic’ berries and vegetables 
at the Richland Park Farmers’ Market.

Rockcastle County
Salamander Springs Farm
Susana Lein
P.O. Box 354                                                  
Berea Springs
859-893-3360
susanalein@yahoo.com
www.localharvest.org/farms/M5606
We have produce, fruits, cornmeal, popcorn, pinto 
and black beans, nuts, flowers and herbs—grown 
without tillage, pesticides or fertilizers. Sold at 
local markets and stores, via CSA and at regional 
events. 

Warren County
Chaney’s Dairy Barn
Carl and Debra Chaney                                  
9191 Nashville Rd.
Bowling Green
270-843-5567 / 270-991-5567
chaneyinfo@yahoo.com
www.chaneysdairybarn.com
We offer premium, homemade ice cream and 
include fresh fruits in several of our flavors. We 
also serve lunch and dinner daily. 

Jackson’s Orchard & Nursery, Inc.
Cathy Otis                                                   
1280 Slim Island Rd.
Bowling Green
270-781-5303
JacksonsOrchard@hughes.net
www.jacksonsorchard.com
Check website for seasonal hours.
We grow peaches and apples that are picked daily. 
Tree-ripened peaches are in season mid-June 
through August. We have more than 15 varieties in 
white and yellow. Our Peach Festival is held over 
July 4th.

Taste of Jewell Farms
Tehran Jewell                                        
3038 Porter Pk.
Bowling Green
270-392-1399
sweepyswam@hotmail.com
www.facebook.com/A-Taste-of-Jewell-of-
Kentucky-265216840162658/
We are a group of like-minded family farms 
growing fruits, vegetables and sustainably raised 
beef, chicken, pork and rabbit. 

farmer@littleseedfarm.com
www.littleseedfarm.com
We raise dairy goats, heritage breed Ossabaw 
Island Hogs and layer chickens. We produce raw 
milk cheese available via a herd-share program, 
pastured pork available by the half or whole hog, 
pastured eggs and goat milk soaps. 

Pratt’s Orchard 
Jack Pratt                                      
4944 Trousdale Ferry Pk.
Lebanon
615-444-7742 
jackprattsorchard@gmail.com
www.prattsorchard.com
Monday–Saturday 8 a.m.–5 p.m., 
Sunday Noon–5 p.m.
We feature pick-your-own peaches beginning 
about the first of July. We also have summer 
apples.

Ralston Farm                                        
Fred and Karen Dawson
2499 Sugar Flat Rd.
Lebanon
615-443-1926 / 615-594-2496
ralstonfarm@gmail.com
We sell blueberries and blackberries and honey 
products. The berries are pre-picked, but we can 
arrange pick-your-own if you call ahead to make 
reservations. 

Red Gate Farm                                       
Danielle and Tom Luipersbeck
27 Fuller Hollow Rd.
Watertown
615-308-4426
dluipersbeck@msn.com
We grow 25 different vegetables using organic 
growing practices, although we are not certified 
organic.

RS Ranch
Russ Clark
1933A Chicken Rd.                                        
Lebanon
615-286-4455 / 615-772-1752
sherlene@rsranch.net
russ@rsranch.net
www.rsranch.net
We grow and process all the herbs and other 
botanicals that are used to make our handcrafted 
soaps. We also have sweet and hot peppers, 
melons, jams, jellies, butters, marmalade, eggs 
and—new this year—pork. 

Tojo Creek Gourds
John Swendiman                                            
986 Thomas Rd.
Lebanon
615-330-5628
gourds@tojocreek.com
www.tojocreek.com
Please call first.
We grow a wide variety of gourds for the gourd 
artist and crafter. We sell our gourds throughout 
the year. We host gourd art and craft workshops 
and seminars. 

souThern kenTucky farms 
serving middLe Tennessee

Allen County  
Shady Ridge Produce                                               
Paul and Alta Weaver
1852 Shores Rd.
Scottsville
Monday–Saturday 7 a.m.–5 p.m.
A multi family co-op, we grow fresh fruits and 
vegetables using old-fashioned, sustainable 
farming methods. 

Eco-Gardens CSA   
Andrew and Reuben Habegger
149 Strawberry Ln.
Scottsville
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calendarASK farmer jason
FarMer JasoN is the brainchild of rock music 
legend and Americana Music Association Lifetime 
Achieve Award winner Jason Ringenberg of Jason 
and the Scorchers. In 2002, he created Farmer Jason 
to educate and entertain children about farm life and 
the wonders of nature.  The character is based on his 
own farming background and love of the great out-
doors. Farmer Jason has released four records and a 
DVD and starred in the It’s a Farmer Jason video in-
terstitial program, which airs on several public broad-
casting stations around the United States.  That 
program has received four Emmy nominations and 
one Emmy win. Farmer Jason’s records have won nu-
merous awards, including the Parents’ Choice Gold 
Award and the Los Angeles Times’ Children’s Record 
of the Year list. Farmer Jason tours all over the world. 

Farmer Jason is also a real farmer! He farms 60 acres of non-GMO corn and soybeans, as well as 
practicing sustainable cultivation methods on his family’s home garden.  With this “Ask Farmer 
Jason” column, he answers questions from children about nature and farming. He also offers 
some helpful, common sense gardening tips for busy parents.

To ask Farmer Jason a question, please go to 
his column on localtable.net, or email him 
at jr@farmerjason.com.  Farmer Jason will 
do his best to answer every question submit-
ted, as well as some collected from his travels 
around the world.  

www.FarMerJasoN.coM

www.Facebook.coM/FarMerJasoNoFFIcIal

I love flowers. Why are flowers so pretty?
–Diana, age 7, Champaign, Illinois

Farmer Jason: Believe it or not, flowers are 
beautiful to attract bees to them. Bees love 
bright colors and nice smells. When bees 
come to the flowers, they help the flower con-
nect the different parts of the flower, which 
makes the seed. So bees help flowering plants 
live on through their babies.

Last year my mom and I planted yellow 
squash and zucchini next to each other. 
They created a hybrid. How do you stop 
that from happening?
–Olivia, age 8, Gordonsville, Tennessee

Farmer Jason: That is such a great question! 
When I was eight I had no idea about hybrid 
plants! This has happened to me, as well. 
Sometimes zucchini and yellow squash will 
cross-pollinate and create a weird-looking 
veggie that doesn’t taste very good, either. 
The best idea is to separate yellow squash and 
zucchini as far apart as possible, or plant them 
at staggered times. Good luck, Olivia. It is so 
cool to see a child your age think so deeply 
about the science of garden plants!

Why is rain good for plants? Why is too 
much rain bad for plants?
–Aiden, age 6, Nashville, Tennessee

Farmer Jason: All living things need water, 
even cactus in the desert! Plants, though, es-
pecially need water because it carries all their 
food to their systems. They get all their nutri-
tion and vitamins from the ground through 

their roots but water is what carries those 
goodies to the plant.  There are times when 
plants can get too much water, too. In your gar-
den, for example, if it rains so much that the 
plants are covered with water for more than 
one day, it can kill the plants—they smother.

My mom is afraid of snakes but Dad says 
they are nice. What do you think?
–William, Franklin, Tennessee

Farmer Jason: I side with your Dad most of the 
time on this question. While yes, it is true that 
in rare cases snakes are poisonous and can 
bite you, most snakes in fact are afraid of us 
as much as we are afraid of them. They do eat 
mice and rodents that can harm garden plants, 
which does help us farmers and gardeners.

TIP THE FARMER (Useful gardening tips for 
busy parents)  After a few months of produc-
tion you undoubtedly are seeing your toma-
toes starting to wither and die off. One way to 
keep tomatoes producing into late summer 
and fall is to cut a branch off of an indetermi-
nate variety of tomato and root it in some peat 
or potting soil. Water it daily and it will take 
root and produce new tomatoes on a healthy 
plant until frost.

June 16–19
Summer Solstice 2016
Barefoot Farmer's
2550 Heady Ridge Rd.
Red Boiling Springs
barefootfarmer.com/summer-solstice-2015/
barefootfarmer@gmail.com 
Come celebrate the dawn of summer on the farm 
with fun people, beautiful landscapes, and great 
live music and performances! 

June 18
RC-Moon Pie Festival
4 Railroad Square
Bell Buckle
bellbuckle.com
931-389-9663
Celebrate one of the South's most loved combos–
an RC and a Moon Pie! Family fun for everyone.

June 25
Blueberry Pickin' Party
Erins Farm
7000 Hodges Rd.
Cunningham
erinsfarm.com
931-980-3985
Bluegrass music, games, food, vendors and of 
course u-pick and pre-picked berries. 

July 11
Summer Saturdays
TN Agricultural Museum
Ellington Agricultural Center
440 Hogan Rd.
Nashville
tnagmuseum.org/summer.html
615-837-5197
From wagon rides and horse shows to a grist 
mill and gardens, there will be different things 
for families to see and do each weekend in July. 
Grooming and riding miniature donkeys, milking 
goats, making soap or stopping by the cabins to 
see sheep shearing and spinning wheels—it's a 
smorgasbord of activities!  

July 9
7th Annual Tojo Creek Gourd Gala
945 E. Baddour Parkway
Lebanon
tojocreek.com
615-330-5628
Gourd artists display their arts. Free.

August 20
National Honey Bee Day Festival
Glen Leven Farm
3906 Franklin Pike
Nashville
landtrusttn.org/glen-leven
615-244-LAND (5263) 
Raw honey tastings, explore the Bee Sanctuary 
and see exciting products and demonstrations 
from our farm partners. Learn about honey bees!

September 2–5
7th Annual Muddy Roots Music Festival
115 Waterloo Rd.
Cookeville
muddyrootsrecords.com
615-971-2754
4 day Event featuring numerous artists including 
the Del McCoury Band.

more inFo
on-line

LOCALTABLE.NET





APPLES
ARTICHOKES
ARUGULA
ASPARAGUS
BASIL
BOK CHOY
BEETS
BELL PEPPER
BLACKBERRIES
BLUEBERRIES
BOYSENBERRIES
BROCCOLI
CABBAGE
CANTALOUPE
CAULIFLOWER
CHERRIES
CARROTS
CHERRY TOMATOES
COLLARDS
CORN
CUCUMBERS
EGGPLANT
ENGLISH PEAS
FIELD PEAS
FIGS
GARLIC
GOOSEBERRIES
GRAPES
GREEN BEANS
GREENS
HERBS
HONEY
HONEYDEW MELONS
HOT PEPPERS
KALE
LEEKS
LETTUCE
LIMA BEANS
MUSCADINE GRAPES
MUSHROOMS
MUSTARD
OKRA
ONIONS
PEACHES
PEARS
PECANS
PIMENTO PEPPERS
PLUMS
POLEBEANS
POTATOES
PUMPKINS
RADICCHIO
RADISHES
RASPBERRIES
RHUBARB
SCALLIONS
SNAPBEANS
SNOW PEAS
SPINACH
SUGAR PEAS
SWEET POTATOES
SOYBEANS
SQUASH
STRAWBERRIES
SWEET CORN
SWISS CHARD
TOMATOES
TURNIPS
TURNIP GREENS
WATERMELONS
WAX BEANS
WINTER SQUASH
ZUCCHINI
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