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Hitting the Harvest Trail
Welcome to the 9th anniversary issue of Local 
Table! Thanks to our readers and amazing family of 
advertisers, we have accomplished a truly incredible 
feat. We survived the economic meltdown, as well as 
the cries of “Print is dead.” It’s not easy, but we are 
still here and excited to share what’s happening in our 
local food community.

We definitely have reason to celebrate the harvest 
this season. Our readers enjoy the stories of our 
local farmers, artisan producers and eateries. We 
also like to share the unique stores of our historic, 
rural communities. Tennessee is historically an 
agricultural-based state and that is one of the 
reasons our metro areas are surrounded by such 
beautiful green spaces, as well as some of the 
cleanest, clearest waterways, rivers and lakes.

Autumn is one of the best times to explore our own 
backyard—temps drop and the days are crisp and 
colorful. Local communities celebrate everything 
from Tennessee’s own fainting goat to sweet Southern 
banana pudding, from apples, pumpkins, wine, beer 
and BBQ to mules and more! Check our continually 
updated calendar of events at www.localtable.net to 
find info about area festivals and events.

Harvest time is also the perfect time to celebrate 
not only the year’s food bounty, but also the love and 
friendship of those we cherish. One way to celebrate 
both is to check out one of the area’s farm-to-table 
dinners—an al fresco dining experience on a farm. 

This autumn, using Local Table as your guide, take 
advantage of our local bounty of food, drink and 
beauty!

Keep it local!
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During the thick of the summer 
heat and humidity, it’s hard to re-
member that it will soon disappear. 
But as sure as the calendar pages 
flip, leaves will change colors and 
drop to the ground. And with them 
another autumn certainty comes 
the pass: the start of the fall festival 
season. Almost every weekend this 
fall you can find a food and music 
festival in Middle Tennessee—

somewhere to get outside, sample favorite eats, listen to live bands and 
appreciate a quirky local tradition.

We’ve highlighted some of our favorites, from the time-honored to the 
new, from the offbeat to the traditional. Gas up the car, toss in your walk-
ing shoes and a picnic blanket and get ready to enjoy the sights, sounds and 
tastes of autumn. 

Stroll through the “Puddin’ Path” (a garden path) and taste 10 different 
banana puddings made by local non-profit groups at the NatioNal BaNaNa 
PuddiNg Festival in Centerville (about 80 minutes southwest of Nashville). 
This six-year-old festival has grown to be the go-to for all things related to 
the popular dessert, including a pudding-eating contest and the National 
Banana Pudding Cook-offs (both amateur and chefs), plus arts and crafts, 
kids’ activities and, of course, more banana pudding than you can eat.

WheN: October 1, 9 a.m.–6 p.m., October 2, noon–5 p.m.
admissioN: $5; free for active military and kids who are not yet school age
For more iNFormatioN: bananapuddingfest.org

The second annual muletoWN musicFest rolls into Columbia's downtown 
square this year, offering what organizers call "a great variety of music in 
a picture-perfect setting." Proceeds from the day- and evening-long event 
benefits United Way of Maury County. Acts this year include Brandy Clark, 
FireKid, Edda Glass Max Hatt and many others, plus, street performances, 
and specials at restaurants and shops along the square. Part of the objec-
tive of the event is to build the profile of businesses on the Columbia town 
square.

WheN: October 1, 2016
admissioN: Many events are free; $30 for Saturday's ticketed shows; $50   
including Friday's VIP night
For more iNFormatioN: www.facebook.com/Muletown-Musicfest

Festival Season
FA l l  M E A N S  M O r E 

O P P O rT U N I T I E S  T O  P I C K 

P U M P K I N S,  D r I N K  C I D E r 

A N D  H E A D  O U T  T O  l O C A l 

F E S T I VA l S.  H E r E  A r E  A 

F E W  O F  O U r  FAVO r I T E S.

You know from the name alone that goats, music & more is not your typical 
pumpkins and hay ride kind of festival (not that there’s anything wrong 
with that). The two-day fete honors the famous “fainting” goats of  
Marshall County. lewisburg, about an hour south of Nashville, will host 
goat shows starting at 9 a.m. each day, followed by a 5k goat gallop, a 
three-legged triathlon sprint, a classic car show and then, to cap off the 
festivities, Diamond rio will play a free concert.

WheN: October 7–8 (Goat shows begin at 9 a.m.; main stage music starts at 
5:30 p.m. Friday and 1 p.m. Saturday.)
admissioN: Free
For more iNFormatioN: www.goatsmusicandmore.com

The festivities take place all October long during historic graNville’s 18th  
aNNual Fall celeBratioN aNd Fourth scarecroW Festival . The fall celebration is 
part of the town’s yearlong “Memories of the 1930s” event. Granville, which 
is about an hour east of Nashville, welcomes visitors to check out the way 
the village would have operated in days of yore, with sorghum-making, 
cider-making, grist mill operating and pioneer cooking demonstrations all 
month.

The town hosts what it believes to be Tennessee’s largest scarecrow 
festival. That means more than 300 scarecrows, 100 of which are life-size. 
Take a self-guided tour and learn about the history of each scarecrow. local 
schools have created a Wizard of Oz section of scarecrows. You access it by 
following the yellow brick road—of course.

WheN: October 1–29
admissioN: Free, except for 1880 Sutton Home and the Ghost Walk
For more iNFormatioN: granvilletn.com

Music City might as well change its name to “Beer City” this autumn, as 
there are at least four big brew fests to tempt taste buds. One of the favorites 
is the sixth annual Nashville Beer Festival , which takes place at the Musicians 
Hall of Fame (401 Gay St.), inside Municipal Auditorium downtown.

More than 40 breweries participate; sample to your heart’s content with 
the unlimited ticket. Want more time to taste? Shell out for the VIP ticket, 
which gets you in an hour early. In addition to the beer (and wine), you get 
free entry to the museum and its exhibits, or you can watch college football 
on the big screens or learn about your favorite brews in educational 
sessions. Wondering what to wear? Well, let’s just say this: Costumes are 
encouraged.

WheN: October 22, 3–8 p.m.
admissioN: $55; VIP tickets, $100; designated driver tickets, $20
For more iNFormatioN: www.nashvillebeerfestival.com

One truly steps back in time when visiting 
the land Trust for Tennessee’s Glen leven 
Farm. This verdant oasis, which dates back to 
the 1700s, encompasses 65 acres and features 
an heirloom garden maintained by the team 
at Capitol Grille for Double H Farms, the 
Hermitage Hotel’s sustainable farming project; a 
honeybee sanctuary, which produces the farm’s 
delicious raw honey; an educational “classroom 
garden” often used for school field trip programs; 
an arboretum containing the largest mass of 
American Yellowwood trees in the United 
States; and a rotational cattle-grazing system. 
At the heart of this protected paradise resides 
a beautiful Federal-style Southern home built 
in 1857, showcasing gorgeous Greek revival 
detailing inside and out. 

The land Trust for Tennessee, along with a stellar 

group of community partners, is responsible for 
protecting wildlife habitat, supporting working 
farms, preserving historic and urban areas and 
actively protecting primary water sources in 
our region. One of the Trust’s most diverse 
properties, Glen leven Farm is not usually open 
to the public, but the public is invited to visit 
on October 29, from 1-3 p.m., during the farm’s 
annual Harvest & Halloween Family Day. Visitors 

will be able to tour and learn about the farm’s 
history, mingle with a variety of community 
partners who will act as hosts for the day, and 
sip tastings of Jackalope beer—made with golden 
hops grown on Glen leven Farm. Children can 
enjoy puppetry, courtesy of the Nashville Public 
library’s Puppet Truck; express their creativity 
with pumpkin decorating; and get adorned by 
face-painting artists. Best of all, the entire event 
is free, although parking donations of $10 are 
welcomed.

While you’re there, take time to meet Katie 
O’Bryan, Glen leven’s farm manager, who coor-
dinates the educational and outreach programs 
that are the heart of the farm. To schedule a pri-
vate group tour, class field trip or to learn more 
about volunteer opportunities with the land 
Trust for Tennessee, visit landtrusttn.org.  

GLEN LEVEN FARM’S HARVEST & HALLOWEEN FAMILY DAY IS OCTOBER 29 by l I Z  BAT E S
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Margaret Mead once 
said that we should 
never doubt that a 
small group of thought-
ful, committed citizens 
can change the world. 
“Indeed,” she contin-
ued, “It’s the only thing 
that ever has.”

When Hal Cato reflected on Mead’s quote, he got 
inspired. He had been serving Meals on Wheels 
for a while—during his lunch breaks—and he 
caught a spirit of service. And it was contagious. 
His friends started to join him on deliveries, 
and they teamed up with additional nonprofits. 
Finally, Cato and his friends formed Hands On 
Nashville. That was in 1991.

Twenty-five years later, Hands On Nashville 
(HON), Middle Tennessee’s largest volunteer 
resource center, operates according to Mead’s  
axiom and Cato’s vision. Every year, HON con-
nects thousands of volunteers to service opportu-
nities supporting area nonprofits. The organiza-
tion also has its own volunteer-fueled programs 
in urban agriculture, home energy savings,  
corporate volunteer activation and support for 

HANDS ON NASHVILLE CELEBRATES 25 YEARS 
by E r I C  D O r M A N

public education. Additionally, HON is a mem-
ber of the AmeriCorps National Service Network.

It’s not difficult to see how HON maintains this 
almost staggering level of activity in the commu-
nity. Tennessee is, after all, the Volunteer State, 
and Nashville has a reputation for living up to 
that name. last year, Nashville ranked ninth 
among the nation’s 51 largest cities for volun-
teer-hours completed per resident. HON stands  
behind much of the work, and says that the  
local volunteer spirit helps to maintain Nash-
ville’s “culture of service.”

“The mission has always been to meet community 
needs through volunteerism with community 
volunteers,” said Daniel Brown, communications 
coordinator for HON. “What started as an infor-
mal group of actual volunteers became an entire 
nonprofit.”
 
One of the starkest ways that HON’s services and 
success stand out is in disaster preparedness and 
emergency response efforts. This is most clearly 
seen in its work following the May 2010 flood in 
Middle Tennessee. Between May 3 and Decem-
ber 10, 2010, more than 22,000 people donated 
91,000 hours to flood recovery through HON. As 

HON points out on its website, that’s nearly 11 
years’ worth of time. HON also made approxi-
mately 125,000 volunteer referrals. In short, its 
efforts were absolutely indispensable to Nash-
ville’s recovery, and the work continues today 
through environmental restoration projects and 
its home energy savings program.

Another way that HON stands out every year is 
with its annual Hands On Nashville Day, where 
more than 1,000 volunteers come together to 
complete “done-in-a-day” projects in 25 local 
schools. This year’s theme is “Serve and Cel-
ebrate,” in honor of HON’s 25-year anniversary. 
Anyone interested in supporting the effort can 
log on to www.hon.org/honday and sign up 
(starting August 25) or can make a one-time gift 
of $25 just to say, “Happy birthday, HON, and 
keep up the good work.”

Hands On Nashville is an integral part of this 
community—and vice versa. After 25 years of 
service, HON doesn’t appear to be slowing down. 
And we can all count ourselves lucky for that.
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ach fall, geNtry’s Farm, in the gently 
rolling hills beside Gentry lake and the 
Harpeth river in Franklin, Tennessee, 
celebrates all the harvest has to offer by 
inviting the public to visit. This invita-

tion is both the culmination of the growing season 
and an annual renewal of commitment to running 
this Tennessee Century Farm* by Allen and Cindy 
Gentry and their son, Jase, and it allows the family to 
share with the community the land they are blessed 
to responsibly work.

Although the products and management of the land 
have changed over the centuries—e.g. it has gone 
from a dairy to a beef herd and from the family grow-
ing cotton crops to them renting to tenant farmers 
for about 75 years—Gentry’s Farm has remained a 
productive open space since 1812. In 1975, the Gentry 
family moved back to the main house and returned 
to working the land. In recent years the farm has 
diversified to include pick-your-own pumpkins and 
growing hay, as well as raising beef cattle. Every-
thing grown and raised is sold directly to consum-
ers and is in demand. Decisions are made based on 
“what the family can handle…keeping it simple and 
out of debt,” says Allen. It’s a bustling and reward-
ing life, and by opening their land in a few different 
ways throughout the year, they can provide a way for 
people to “make a memory of a lifetime,” says Cindy.
 
In summer, Gentry’s Farm welcomes children to 
learn and have fun on a working farm. A down-to-
earth day camp runs four weeks each summer with 
the help of local teens. The camp was started for chil-
dren in grades three through six in 1970 by Allen’s fa-
ther, Jimmy Gentry, after he retired from 50 years of 
teaching biology and coaching football at three local 
schools. The camp’s “main focus is for future genera-
tions to understand about farming and where their 
food truly comes from and to help people stay con-
nected to the land,” says Cindy. 

Jimmy’s grandchildren, Jase Gentry and laura  

Gentry DeFatta, now run that “Senior Camp.” In 
1990, a Junior Camp, for youths in kindergarten 
through second grade, was added, led by Cindy and 
Allen. Campers rotate through farm chores, including  
caring for chickens (and their freshly laid eggs), the 
cattle herd and the vegetable gardens. Afternoons are 
full of fun after a morning’s work—fishing, mazes, 
crafts, bug hunting, archery, hayrides, paddle boats, 
splashing in the river and much more. And as if the 
camps weren’t enough, school field trips are offered 
in fall and spring, bringing many more children and 
their teachers to the farm to learn important lessons 
from the land and water and the people who work 
with it every day.

Fall brings a well-loved community tradition, the 
opening of Gentry Farm to the public for a month-
long celebration in gratitude for the harvest season. 
Pumpkins and gourds fill 12 acres with glowing 
beauty. Searching the field rows or pre-picked mar-
ket proves a delightful way to spend a day. For ac-
tive little ones, an abundance of fun awaits: a mini 
maze, wooden tractor playground, a hands-on barn, 
tire swings, a log cabin, chickens, sheep, cows and 
more. Or, get “lost” in the four-acre cornfield maze, 
freshly designed by Jase for each of the last 17 years, 
or walk the nature trail. A highlight, though, is to sit 
for a spell on the hay wagon ride with seventh-gener-
ation farmer Allen. The wisdom he shares about the 
25 years of measures he has implemented to ensure 
that this farm will be inheritable and alive for genera-
tions to come will make you smile as big as a jack-
o-lantern. You’ll leave with a beautiful pumpkin (or 
many) for your fall porch and a deeper understand-
ing about where your food comes from, and about 
farming methods that will keep land, water and 
people healthy. 

The Gentry family has invested much time, treasure 
and effort in using ecologically sound land and water 
management practices in conjunction with the Natu-
ral resources Conservation Services. The pumpkin 
fields alone provide some insight. Field borders of 

coNservatioN measures 
at geNtry’s Farm

Information supplied by Trent Cash, 
NRCS District Conservationist

In 2004, the farm enrolled 9.4 acres in a 
CRP program for 10 years to install filter 
strips to help absorb erosion/sediment and 
filter pesticides and provide wildlife cover.
 
In 2005, the farm enrolled nine acres into a 
CRP program for 10 years to install native 
grass field buffers to help absorb erosion/
sediment and filter pesticides/runoff and 
provide wildlife cover.
 
In 2007, the farm enrolled in a short-term 
Environment Conservation Incentives 
Program (EQIP) to implement conservation 
crop rotation on 5.8 acres to promote 
perennial grass planting to rest active 
cropland.
 
In 2013, the farm enrolled in a short-term 
Tennessee Department of Agriculture 
ARCF program to exclude livestock from 
a stream with fencing along 4,079 feet of 
a tributary of West Harpeth River. Also in 
the same project, it installed an armored 
20-foot-wide, hard-bottom stream crossing 
to allow for animal access to cross the 
stream and also provide a protected access 
point for watering. 
 
Most recently in 2016, the farm enrolled 
in a short-term Tennessee Department 
of Agriculture ARCF program to install a 
heavy use area for limited animal access 
to its lake to reduce sediment from going 
into the lake while livestock use the lake for 
water.  Also with this application, the farm 
installed heavy use areas around three 
pasture gates and installed a small heavy 
use area for hay feeding during the winter 
time to reduce amounts of soil erosion and 
nutrient runoff into downslope stream.

Note—All of these projects were performed 
solely or in conjunction with Natural Resources 
Conservation Service (NRCS). The CRP program 
is administered by NRCS and Farm Service 
Agency. 

A FArM FOr THE CENTURIES  AND FOr THE COMMUNITY

by UrSUlA KING

Farmer PROFILE
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The Growler. Evolved.
EcoGrowler is simply the ideal option. 

For consumers, its functionality, cost, 

and eco-friendly design reigns supreme. 

For brewers and other beverage creators, 

the benefits continue to multiply.
Find out more: 
EcoGrowler.com

Available at: 
Red Dog Wine & Spirits
Mr. Whiskers
Priest Point Wine & Spirits
Elite Wine and Spirits
Mash & Hops

Ursula King has an MSc in Ecological Teaching and Learning from Lesley 
University in Cambridge, MA. She is the owner of Regenerative Commu-
nity, providing consulting services on developing ecological food systems 
and food justice. She lives in Nashville, TN and on Chebeague Island, ME 
and can be reached at ursula.king@gmail.com

grass are present between every five rows of crops. This method 
allows the Gentrys to forego irrigation (big downpours recharge 
ground water), and discourages soil erosion. Pumpkin land is rotated 
with corn, soybeans and milo, all of which benefit soil biology in 
their own ways. A winter cover crop of crimson clover and wheat is 
plowed under in spring for fertilization and weed control. Gentry’s 
Farm was named a Conservation Farm of the Year for Williamson 
County; this dedication to the land has benefited both the farm’s pro-
ductivity and the natural resources and people who live nearby. 

For nearly two decades, this gem of a family farm has been open to 
the public October weekends and Monday mornings. There is free 
parking and no charge to enter the retail area or the pumpkin patch. 

There is a general admission fee of $7 (kids under two and adults 
over 65 are admitted free) that includes everything in the activity 
area. Come and enjoy the harvest and this wonderful family. They’ll 
be waiting with smiles, pumpkins and the gentle and loving lessons 
of a blessed expanse of pasture and fields.

a ceNtury Farm is a farm that has been officially recognized 
by a regional program as having been continuously owned 
by a single family for 100 years or more, and is currently a 
working farm or ranch.
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BU r D E T TS T E A S H O P.C O M

a  ta l e  o f  Two Tearooms: 
Middle Tennessee gets world-renowned teas and local connections through a pair of tea shops.

In today’s fast-paced world, coffee may keep us going, but tea, 
an ancient beverage enjoyed around the globe, encourages us 
to pause and savor the moment. In Middle Tennessee, a pair of 
tea shops are helping people slow down and connect with each 
other through this timeless tradition.

by J E S SY  YA N C E Y
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A trip to Burdett’s Tea Shop feels a bit like stepping into a different time. 
After all, it’s housed in a 1912 building on Main Street in Springfield, about 
30 miles north of Nashville. 

“We took ideas from the date of our building, stayed away from the frilly 
Victorian feel and went more with arts-and-crafts style and the look of Brit-
ish/European lunch places and tearooms,” says owner Sandy ramsey. The 
result is a look she calls a cross between Southern hospitality and British 
charm: crocheted tablecloths, tea ware and art found at estate sales, bargain 
stores and a regional gift market. 

Burdett’s opened 15 years ago with Twinings tea and “the perfect recipe” for 
made-from-scratch scones. “The tea shop was a fairly new idea for Spring-
field,” Sandy says. “It has taken time and some education, but the commu-
nity as a whole has embraced and supported our shop.” She views sharing 
tea as a bond of friendship. “I have seen customers laugh, cry, smile, frown, 
ponder and pray at their table while sharing a pot of tea,” she says. “A cup of 
tea is warm to the touch and also warming to the soul.”

As the clientele grew accustomed to hot tea, Burdett’s transitioned to loose 

leaf. One of those customers was Hilly 
Wyne-Smith, a Black Hawk pilot-turned-
producer of loose-leaf blends who became a busi-
ness partner. “Her rosehaven Gourmet loose tea 
became the only tea we used in our kitchen,” Sandy 
says.

Sandy’s daughter Erin ramsey Binkley, who helped 
open Burdett’s in 2001, took over Hilly’s business 
when she retired, renaming it Blue roses Tea. 
“We want customers to be able to rely on the high 
quality of our tea, which is sourced from all over the 
world,” Sandy says.

Burdett’s also sells teapots and accoutrements, and 
teaches novices how to brew their own perfect pot. 
“We have turned a number of folks into tea lovers,” 
she says.

Sandy’s go-to is stout black tea such as russian 
Caravan or Borengajuli, but she also enjoys fruit 
infusions like Ipanema Clementine that consist of 
only fruit, herbs and spices. “It is delicious hot or 
cold—as are many of our teas,” Sandy says. “Most 
can be successfully brewed, cooled and served iced.”

The inclusion of cold tea helps draw local custom-
ers who may only be familiar with iced or sweet. So 
does the menu, with made-from-scratch tearoom 
fare such as chicken salad, quiche, soup and those 
ever-popular scones. 

“A customer who travels miles to get to the shop 
says we have ‘the best scones this side of the 
pond,’” Sandy says. The daily baker’s choice scone 
often uses fresh fruit from local farms. She also 
sources honey from robertson County, bread 
from Schlabach’s Amish Bakery in nearby Guthrie, 
Kentucky, and cheese from Sweetwater Valley Farm 
near Knoxville.

It may not be comfort food in the traditional sense, 
but it has the same effect. “Customers tell us that 
coming to the tea shop feels like coming home,” 
Sandy says. “That feeling of home is what Erin and I 
were striving for from the very beginning.”

Burdett's Tea Shop

aboVe:  Tea  for Two is  a  Three-Tiered Tray 
f iLLed wiTh sweeT  and saVory TreaTs .

burdeTT 's  Tea  shop resides  in  a  nearLy 
100-year-oLd buiLding in  springfieLd,  Tn
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You’ll also find a welcoming environment at High 
Garden in East Nashville, where owners leah and Joel 
larabell personally greet almost everyone who walks in.

leah initially wanted to open an herbal shop, after 
seeing how herbs made a difference in her life and 
how she felt. “You realize you can just make a delicious 
tea out of herbs and then get these benefits you’re 
seeking,” she says.

Her husband, Joel, came to tea from a different per-
spective. He had traveled the globe doing humanitar-
ian work and found tea as a way of connecting with 
people around the world. “Tea was a drink that every-
body could enjoy together,” he says. “Even if you can’t 
speak the same language, you can communicate.”

The larabells have crafted a setting encouraging 
classic methods of communication. No one is typing 
on a laptop, as there’s no wireless Internet. “People 
thought we were crazy for not having Wi-Fi,” leah says. 
“But if you go in that room right now, you’re going to 
see people reading, talking, drawing, playing games 
together—eye contact. What we’re about in here is 
community.”

The East Nashville community welcomed High Gar-
den almost immediately. It first opened in 2012 in 
the Shoppes at Fatherland, filling orders for tea sold 
through local businesses like Wild Cow and Frothy 
Monkey. The larabells soon transitioned into a bigger 
spot on Fatherland and began testing tea service. In 
July, they moved down the road to a new, much larger 
space on Woodland.  //  conTinued on opposiTe  page

h ig h  garden  T ea  co -ow
ner

s  J o
eL an

d
 Leah LarabeLL

Garden
High

h i g h  g a r d e n

9 3 5  Wo o d l a n d  s t.

na s h v i l l e ,  t n

( 6 1 5 )  9 1 9 - 4 1 9 5

h i g h g a r d e n t e a .c o m

schisandra berry Lemonade has 
schisandra berries  wiTh  sugar, 
Lemon and hibiscus,  hand-shaken 
and poured oVer ice .
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“This shop wanted to be in this town,” leah says. “It 
wanted to be in existence, and I’ve been so lucky to 
be its caretaker.”

With the new location come some new offerings. 
The apothecary-style tearoom remains in the front, 
but in the back, an area called the root Cellar 
provides on-tap kombucha and fermented foods. 
They also now have a small, seasonal menu sourced 
entirely from local businesses such as Sugar Camp 
Farm in Bon Aqua and a number of East Nashville 
mainstays.

In the main tearoom, the soothing aroma from 
natural teas, herbs and spices permeates the air. 
Foraged flowers and herbs hang from the ceiling, a 
spray-foam surface painted brown to emulate dirt. 
Natural bark and wood are everywhere. “It’s our lit-
tle hobbit hole,” jokes leah. A lot came from fallen 
trees on their property in Joelton. “We tried for as 
few things to die to create this space,” she says. “And 
that’s how it is with everything. Every one of these 
plants were happy.” She points to the dozens upon 
dozens of glass jars with handwritten labels lining 
the wall behind her. “They have to be happy plants 
if they’re going to make you a happy cup,” she says. 

To avoid being overwhelmed by all the choices, the 
larabells help guide their customers, even if they’re 
new to tea. The first question: Caffeinated or not? 
“If they say no caffeine, we know we’re in the herb 
world,” leah says, noting they don’t allow any chem-
icals in their products, such as the process of decaf-
feinating tea, nor any flavoring. “Everything has to 
be the plant in its form.” 

For the herbal side of tea, they offer “purpose-
forward, flavor second,” which may boost the 
immune system or digestive support, and “flavor-
forward teas,” whole herbs and spices with no added  
flavoring. 

“They’re like an easily absorbed multivitamin,” leah 
says. “That is why our tea bags are so big, because 
we don’t do flavoring. Our herbs have to be so good 
that you actually taste them.” She has about 10 dif-
ferent suppliers who grow the herbs, much of which 
she dries herself. “Over the years, I have found who 
has the best lavender, who has the best chamomile.” 

In Joel’s realm, all tea belongs to the same plant 
species—camellia sinensis. He sources directly 
from tea farmers in places such as China, Taiwan 
and Japan. Unlike with herbs, Tennessee’s climate 
doesn’t lend itself to growing tea. “It needs the 
perfect blend of not too hot, not freezing, enough 
sunlight and well-drained soil,” Joel says. “It grows 
well on high mountainsides, with the cloud mist 
and a lot of sunlight.” The best tea leaves are still 
picked and processed by hand, a skill perfected over 
generations. 

Though all tea is one plant, High Garden offers 
scores of varieties, such as jasmine pearl, green 
jade and dragon eyes. “Think of it like apples,” Joel 

explains. “You have a lot of different varieties, but they’re all apples.”

He favors a Japanese green tea, gyokuro, but works closely with customers 
to figure out their palate. “Tea is the perfect blend of flavor and intent,” Joel 
says. “It’s restorative, but you’re also supposed to enjoy it.”

Their education efforts are working. leah mentions a woman who had been 
having kidney issues and requested more stinging nettle seed. “She knew 
what she needed because she’d learned that plant and what had worked for 
her,” she says. 

Though a trained herbalist, leah doesn’t seek to be anyone’s expert. “I’m a 
bridge between the person and their plant. But it’s about establishing their 
relationship,” she says. “Joel’s the same way with the tea. The ceremony 
of tea is ancient for a reason. It takes out the hustle and bustle of the day. 
It drops into the simplicity of this cup, yet the complexity of nature—all 
within that cup.”
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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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located 65 miles south of Nashville on State 
route 129 in Giles County, lynnville, with its 
postcard-perfect tree-lined sidewalks and abun-
dance of nineteenth-century architecture, is an 
official stop on the Jack Trail, one of 16 driving 
tours created by the Tennessee Department of 
Tourist Development to encourage visitors and 
natives alike to get off the interstates and dis-
cover all that our state’s small towns have to offer.

Though small in size—its population is under 
500—lynnville packs a punch. It was born in 
the 1800s as a railroad town, and a trip to the 
ly n n v i l l e  ra i l r oa d  m u s e u m  is a 
great way to kick off your visit and get oriented. 
ready for lunch? s o da  p o p  J u n c t i o n 
serves up classic burgers and fries and award-
winning milkshakes, as well as a variety of 
Southern specialties. Their Sunday buffet is 
straight from grandma’s kitchen and changes 
weekly—offerings may include fried chicken, 
country fried steak, creamed corn, fried okra, 
blackberry cobbler, banana pudding and much 
more. Sweet tooth? Then be sure to pick up 
another lynnville staple: The ly n n v i l l e 
f r i e d  p i e  c o m pa n y  sells its fresh fried 
pies at the Junction.

Those who appreciate handcrafted works of 
art will find that lynnville is also a shopper’s 
delight. renowned leather goods purveyor 
c o l .  l i t t l e t o n  was established here, and 
its Mill Street store includes a sampling of lush 
and durable leather bags, briefcases, portfolios 
and more. h e i r l o o m  g l a s s  offers custom 
stained glass design and creation, as well as 
classes and supplies. The store also sells antiques, 
glassware and crystal. 

If you want to kill two birds with one stone, 
venture over to the W h i t e  h o r s e  t ra d i n g 
c o m pa n y , located in the former Iron Horse 
Hotel building. The White Horse is a local café, 
bakery and antique shop all in one. Have a cup 
of coffee and a cookie—or more substantial fare 

M I D D l E  T E N N E S S E E  I S  A  DAY-T r I P P E r’S 
D E l I G H T.  O U r  r E G I O N  I S  B l E S S E D 
W I T H  A  P l E T H O r A  O F  S M A l l  TOW N S 
F I l l E D  W I T H  P I C T U r E S q U E  C H A r M , 
V I B r A N T  H I S T O r Y  A N D  A M A Z I N G 
T H I N G S  T O  E A T  A N D  D r I N K ,  S E E 
A N D  D O.  A N D  W H I l E  l O C A l E S  l I K E 
lY N C H BU r G,  l E I P E r’S  F O r K  A N D  B E l l 
BU C K l E  M AY  G E T  M O r E  I N K ,  F E W  A r E A 
TOW N S  H AV E  M O r E  C H A r M  TO  O F F E r 
T H A N  lY N N V I l l E ,  T E N N E S S E E .

E x P l O r I N G 
L y N N v I L L E 
T E N N E S S E E
A  J A C K  T R A I L  T r E A S U r E

by T I NA  W r I G H T

Ly n n V i L L e
r a i L r o a d
m u s e u m

L e X i n g T o n
V i n e ya r d  &

w i n e r y

c o L .
L i T T L e T o n
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like deli sandwiches, soups, salads, etc.—while 
you peruse the curated collection of antiques 
and collectibles.

For those whose tastes run to the alcoholic 
variety, two newer lynnville establishments are 
a must: t h e  t e n n  s o u t h  d i s t i l l e ry 
and the l e x i n g t o n  v i n e ya r d  & 
W i n e ry .

The Tenn South Distillery is the brainchild of 
Clayton Cutler and Blair Butler, a radiologist and 
engineer, respectively, who dreamed of making 
fine Tennessee whiskey. In 2013, the dream of 
these brothers-in-law came to fruition with the 
introduction of their first product, All Purpose 
Shine. They’ve since expanded their array of 
handcrafted, small-batch spirits to include Aber-
nathy Gin, Black Mule Vodka and Clayton James 
Tennessee Whiskey, as well as blackberry, apple 
pie and peach pie-flavored shines. 

“We offer facility tours with tastings to follow on 
Monday through Saturday from 9 a.m. to about 
5 p.m.,” Blair says. “And sometimes later if lots 
of folks come by.” The tours are free, and if you 
want to bring a bit of the distillery home, you’ll 
find a great selection of cocktail mixers and 
souvenirs for sale, along with their full range of 
spirits.

The lexington Vineyard & Winery, owned and 
operated by Jeff and Debra Hale, saw its first 
harvest in 2010 and officially opened two years 
later. In the few short years since, the vineyard 
has produced an extensive wine list that includes 
both standards and local favorites. Aficionados 
will find classic varietals like merlot, cabernet 
franc and pinot gris alongside sweet and semi-
sweet fruit wines like strawberry, blackberry, 
peach and persimmon. “Our signature wine, 
Fireside Apple, is a classic dessert wine,” says 
Debra. 

Visitors are always welcome at the vineyard for 
tastings and tours. “Our wine tastings are com-
plimentary and do not require an appointment,” 
Debra adds. “We encourage visitors to walk 
through the vineyard [and] our winemaker is  
always available to answer questions.”

The winery also offers a variety of gourmet foods 
for sale, including wildflower honey and apple, 
peach, strawberry, cherry and persimmon wine 
jellies.

If, after a day of soaking up some of the best 
of Tennessee history, food and drink, you 
want to turn your daytrip to an overnight stay, 
l a i r d l a n d  fa r m  B e d  &  B r e a k fa s t 
offers guests a selection of vintage 19th-century 
cabins. Though the accommodations are 
authentic, they’ve been updated with modern 
conveniences—the comfort of central heat and 
air meld with the mood-setting romance of 
rough-hewn walls and wood-burning fireplaces.

Autumn, with its crisp air, changing leaves and 
bountiful harvests, is the perfect time to take to 
Tennessee’s back roads for a memorable day trip. 
lynnville’s many delights await.

P l A N  YO U r  T r I P
V I S I T L Y N N V I L L E . C o M

F A C E b o o K . C o M / S o d A p o p J U N C T I o N

C o L o N E L L I T T L E T o N . C o M

H E I R L o o M g L A S S . N E T

F A C E b o o K . C o M / M S S T I T C H

W H I T E H o R S E C A F E . C o M

L E x I N g T o N V I N E Y A R d A N d W I N E R Y . C o M

T E N N S o U T H d I S T I L L E R Y . C o M

L A I R d L A N d F A R M C A b I N S . C o M

T e n n s o u T h
d i s T i L L e r y
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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.
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Collard greens, a staple of Southern cuisine, 
are often part of the classic “meat and 
three.” “What’s a meat and three?” you ask. 
You can find this combo at most traditional 
southern restaurants: a meat with three 
vegetables on the side. Collard greens are 
often a requested side item!

When I think of collard greens I am 
reminded of my family’s New Year’s Day 
tradition of eating greens and black-eyed 
peas for “good luck and wealth” in the 
coming year. The greens signify dollar bills 
and the black-eyed peas signify coins. The 
more you eat of both, the more money 
you will earn in that year, hypothetically 
speaking of course! 

No matter the superstitious beliefs, collard 
greens always bring me back to family. 
Amongst the black side of my family, I can 
always find them on the stovetop simmering 
in a large pot with ham hocks or bacon. My 
food background is a blend of my family’s 
different cultures: black soul food from my 
dad, Midwestern self-taught cooking from 
my mom, and a splash of Texas cowboy 
from my stepdad. This can also describe my 
cooking: a blend of influences and flavors. 
To me, one of the most enjoyable aspects 
of cooking is being able to make something 
your own or recreate an old classic.

Collard greens have a lot more to offer 
than New Year’s blessings; they are a rich 
source of vitamins and minerals, including 
calcium and iron. High in antioxidants, fiber 
and vitamins A, C and E, these nutrient-
rich greens help keep your body healthy. 
Although you can find collard greens in 
the store year-round, they are freshest and 
cheapest during the months between April 
and June at your local farmers’ market.

The most common way to prepare collard 
greens is to simmer them for many 
hours until they look like withered leaves. 
Unfortunately, with this method, the health 
benefits of collard greens are cooked out 
by the time you eat them. A healthier and 
equally tasty alternative is to steam your 
collards or sauté them with various nuts
and spices.

I encourage you to find your own inspiration 
in the kitchen. Take a pot of collard greens 
to your next family gathering or ensure good 
luck and wealth in the coming year by eating 
them on New Year’s Day. 

Collard Greens
a n  u n e X p e c T e d  g o o d  L u c k  c h a r m
by  K E l S E Y  C A I N

Kelsey Cain is originally from Atlanta, georgia. She 
received her undergraduate degree in Health Science 
from Lee University and her Master’s in Nutrition 
from georgia State University. After she finishes her 
dietetic internship at Vanderbilt University Medical 
Center, she hopes to find a career in sports nutrition 
or corporate wellness, or start her own private 
practice.

sauTéed greens wiTh pine  nuTs  &  raisins
ServeS 2 (½ Cup ServingS)

ingredientS: 

¼ cup pine nuts
2 tablespoons olive oil
4 garlic cloves, minced
¼ cup golden raisins
1 bunch kale, chard, collards or turnip greens, etc.,   
  about one pound, tough stem centers removed 
  (if any) and discarded, greens chopped
½ to 1 teaspoon red pepper flakes
roughly ½ cup dry white wine or water
Salt and pepper to taste

direCtionS: 
1 Toast the pine nuts in a large pan on medium 
heat until golden brown. Keep an eye on them as 
they can burn easily. Set aside.
2 Sauté the olive oil and garlic for 30 seconds. 
Then add the pine nuts, raisins and greens into 
the pan, stirring frequently. Don’t be shy with 
the greens because they will wilt down to about 
half of the starting amount.
3 Sprinkle with a little salt and red pepper flakes 
for a kick. Add white wine or water, letting the 
liquid boil away. 
4 Add salt and pepper to taste. Enjoy!

CalorieS per Serving: 270 / total fat: 19g 
(Saturated fat: 2 g) / Carbohydrate: 25g / 
SodiuM: 24g / fiber: 5g

READ MORE: www.SiMplyreCipeS.CoM/reCipeS/
Sauteed_greenS_with_pine_nutS_and_raiSinS

healThy TABLE
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Along Jefferson Street, indicators 
of urban renewal projects dot the 
landscape as Nashville’s develop-
ment boom creeps westward from 
Germantown. Sweet CreatioNS 

founder and co-owner Barbara Toms wants to ensure that as this occurs, 
the existing community remains involved with the changes. That’s just a 
small part of the larger mission of Sweet Creations, the pie bakery and café 
situated on the edge of the Jefferson Street business district.

Toms started making pecan pies a decade ago for family and friends using 
her mother’s recipes. In 2010, she decided to follow her passion and 
teamed up with Herman Patton—known as The Pie Man—to form Sweet 
Creations and make pies for a living. Patton has a long and success-filled 
history both in and out of the kitchen and is a master at marketing the pies, 
which he frequently carries along with him to spread the word throughout 
the community. Not long after they started up, a chance meeting with a 
Mapco executive turned their little pie business into a much bigger pie 
business. It was clear the business needed more production space to 
meet the demand for supplying 80 of the area’s Mapco convenience store 
locations with their three-inch pies. The two set up their bakery in the 
basement kitchen of the Fifteenth Avenue Baptist Church and, later, added 
a small storefront on Monroe. 

Now, with the help of the Fifteenth Avenue Baptist Community Develop-
ment Corporation, along with Edward Stevenson of nearby Kijiji’s Coffee 
and a number of other supporters, Sweet Creations has expanded again. 
The bakery has moved into the new Jefferson Street location to increase 
production and added a café to serve the community. The new location 
puts all of the Sweet Creations administration, production and sales in a 
single location, which serves to bring people together with a mutual love 
of traditional sweet southern pies. Sweet Creations flavors include pecan, 
chocolate chip pecan, sweet potato, apple, peach and “jus’” (as in “jus’ like 
chess”), plus seasonal varieties such as pumpkin. In 2013, Toms’ signature 
pecan pie was named one of the “Best Pies in America” by Travel + leisure 
magazine. The pies are sold in three-inch and nine-inch sizes. Guests can 
stop in and enjoy a small pie with ice cream, milk or coffee or take a pie 
home with them.

Another way Sweet Creations is serving the community is by giving jobs to 
people who might otherwise have a tough time finding employment. “Our 
goal is to empower the community and promote self-sufficiency through 
the creation of skilled jobs,” says Toms. In fact, the work Toms did with the 

Fifteenth Avenue Baptist Community Development Corporation prompt-
ed her desire to grow the business and create more jobs. The expansion 
is being funded in part by a low-interest loan from the Fifteenth Avenue 
Baptist Community Development Corporation, a non-profit organization 
formed by the church with a mission to develop opportunities that help 
vulnerable and disadvantaged individuals gain independence. 

As part of the agreement with of the FABCDC—which received a grant 
from the U.S. Department of Health and Human Services to provide 
investments in community businesses—Sweet Creations will employ 
primarily workers who may have a criminal history and have struggled 
with finding jobs. The goal is to get these individuals back on track and 
in particular provide them with the means to pay child support. Not only 
do the jobs help employees become active members of the economic 
community, they also help ensure that their children get the care they 
need, as well. Carlina Bell rollins, executive director of the Fifteenth 
Avenue Baptist Community Development Corporation, adds, “We’re 
proud to support Sweet Creations, [which] is joining in creating a renewed 
future for Jefferson Street that directly benefits the community with jobs 
and a vibrant business.” Sweet Creations also works with the community 
through its partnership with photography and graphic design students at 
Nossi College of Art. The bakery worked with students to create a refreshed 
brand identity and images for its website.

The bakery’s new location currently operates with a manager and a small 
staff, who are making fresh pies daily for the café and wholesale division, as 
well as serving customers. Future plans for the bakery include an expansion 
of its wholesale business that will target discount general merchandise 
providers, regional and national grocery stores, convenience stores, local 
markets, restaurants and caterers. The pies are currently available in area 
Mapco stores as well as select local supermarkets such as the Kroger on 
Monroe near rosa Parks Boulevard, and other convenience stores. As sales 
continue to increase and the wholesale division grows, Sweet Creations 
expects to employ as many as 42 people from the community in its new 
bakery.

V I S I T  S W E E T  C r E AT I O N S  at 942 Jefferson Street Tuesday through 
Saturday, 9 a.m. until 6 p.m., and Sunday, 1 p.m. until 5 p.m.

Lesley Lassiter is the author of lesleyeats.com, a vegetarian food blog. Among 
her favorite things are homegrown tomatoes, tea roses, and the oxford comma. 
A native of Memphis, she now lives in Nashville where she writes about the local 
food scene as well as health and nutrition.

LocaL bakery commiTTed To 
communiTy reViTaLizaTion
by  l E S l I E  l A S S I T E r
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Cannon County
Cannon County Farmers’ Market
Cannon County Arts Center
1424 John Bragg Hwy.
Woodbury
Saturday 6 a.m.–noon
On Saturday mornings through October join 
farmers at the Cannon County Arts Center. 
Certified farmers and food producers gather 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
Saturday 10 a.m.–5 p.m. 
The market is designed to be a place of 
community and commerce, bringing together 
local farmers, artisans, organizations and the 
public. The market is open every Saturday 
through mid-October.   
Contact: Sandy Cannon, 615-613-3893, 
scannon@ashlandcitytn.gov

Coffee County
Coffee County Farmers’ Market
225 East Main St.
Manchester
Saturday 6 a.m.–noon
The market is open through October and is 
producer-operated. 
Contact: Lucy Deal, 931-728-7624

Manchester Locally Grown
113 East Main St.
Manchester
www.manchester.locallygrown.net
Thursday 4–5:30 p.m.
We connect local farmers and customers year-
round with the convenience of online ordering of 
the fresh products of our area. Although not a true 
cooperative, we use cooperative efforts to achieve 
steady and dependable means of supplying the 
highest quality produce and other products. 
Contact: Linda Reed, 931-273-9708

Tullahoma Locally Grown Market
Fuel So Good Roasters
1407 N. Jackson St.
Tullahoma
www.tullahoma.locallygrown.net
Thursday 4:30–5:30 p.m.
We are 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: Fuel So Good Roasters, 
tlg@fuelsogood.com

Cumberland County
Cumberland County Farmers’ Market
1398 Livingston Rd.
Crossville
Tuesday, Thursday, Saturday, 6 a.m.–noon
Wednesday 11 a.m.–2 p.m.
The open-air market is right off of Highway 70 
North, adjacent to the Cumberland County 
Fairgrounds. Farmers sell locally grown goods 

through October. 
Contact: Jennifer Bruce, 931-788-2607, 
jen36@frontiernet.net

Cumberland Sustainable Farmers’ 
Market
Crossville Depot
14 N. St.
Crossville
www.crossville.locallygrown.net
Thursday 3:30–5:30 p.m. 
We provide the greater Crossville, Tennessee, 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
Tuesdays 3:30–6:30 p.m.
Open through October, the market is a producers-
only market that features all local produce, meat, 
dairy and value-added items. 
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, 
open until Sunday, October 9.
Contact: 615-605-0517, albionstreetfm@gmail.com

East Nashville Farmers’ Market                                          
Shelby Park The Greenway
1900 Davidson St.
Nashville
www.eastnashvillemarket.com
Wednesday 3:30–7 p.m.
Open through October, you will find locally grown, 
mostly organic, seasonal produce at the market. 
The family-oriented market also includes loads 
of entertainment and education, including local 
music, chef demonstrations and community 
outreach events.
Contact: Leah Benjamin, 615-474-2633, 
manager@eastnashvillemarket.com

Fresh Harvest LLC
Trinity Presbyterian Church
Hillsboro Rd.
Nashville
www.freshharvest.locallygrown.net
Wednesday 4–6 p.m.
Fresh Harvest provides a yearlong, 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. You are directly supporting a local farmer or 
producer. 
Contact: John Drury, john.drury@att.net 
or Tally May, 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 open through October 
carrying local and organically raised meat, a full 
line of produce, fruit, eggs and honey. Artisans 
have crafts products that are handmade in 
Tennessee only.
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 in the heart of 
Donelson, with fresh local produce, meats, poultry, 
cheese, breads and much more. Open through 
October, each market includes artisan vendors, 
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
The market is a year-round home to farmers, food 
artisans, restaurateurs, crafters and merchants 
offering a wide range of items. NFM is also home 
to more than 16 restaurants and shops including 
craft brew pub, the Picnic Tap; locally made goods 
shop, Batch Nashville; and others. NFM’s Grow 
Local Kitchen offers classes for all skill levels and 
ages, hosts “pop-up” restaurants, special events 
and other kitchen rental opportunities throughout 
the year. 
Contact: Tasha Kennard, 615-880-2001, 
farmersmarket@nashville.gov

North Nashville Farmers’ Market
Davidson County Farmers’ Co-op
3511 Dickerson Pk.
Nashville
urbanorganix.net
Friday 3:30–6:30 p.m.
The North Nashville Farmers’ Market is hosted the 
at Davidson County Farmers’ Co-op. Open through 
October, 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: Leah Benjamin, 615-474-2633, 
manager@richlandparkfarmersmarket.com

Southeast Nashville Farmers’ Market                                                  
5260 Hickory Hollow Pkwy.
Southeast Library/Community Center green space
Antioch
Monday 4–7 p.m.
Open through Monday, September 26, this local 
market in the Antioch area connects local products 
with local customers on the beautiful campus of 
the Southeast Community Center.  Products are all 
handmade, homemade and homegrown.  
Contact: Molly Martin, 615-712-5471, 
senashfm@gmail.com

Farmers’ marKeTs
The fall season is a busy one at our local farmers’ markets, but some stay open longer in the season than 
others. please check your market’s closing date and if you’re still hungry to shop local why not try out 
another market for late fall and winter shopping.
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The Bellevue Farmers’ Market
Red Caboose Park
684 Colice Jeanne Rd.
Bellevue
www.thebellevuefarmersmarket.com
Friday 5–7:30 p.m.
Located in the heart of Bellevue at the Red 
Caboose Park, the market will be open through 
October 14. 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 through November, 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
Saturday 8 a.m.–noon
Our producer-only market is open on Saturdays 
year-round. Food products include seasonal freshly 
grown and handpicked vegetables and fruits, as 
well as farm-raised beef, pork, chicken and eggs.  
Locally produced honey, sorghum, plants, flowers 
and baked items are also offered.  
Contact: Vickie Witcher, 615-446-2788, 
vwitcher@utk.edu

Franklin County
Franklin County Farmers’ Market
Dinah Shore Blvd.
Farmers Market Pavilion
Winchester
931-703-5866
Tuesday, Thursday and Saturday 6 a.m.–noon
Located in Winchester along the main street, 
Dinah Shore Blvd., this is an open-air, producers-
only market running through October. Seasonal 
vegetables, honey and handcrafted items 
are offered. 
Contact: Elaine Weaver, 931-703-5866

Rooted Here—The South Cumberland 
Farmers’ Market & Food Hub
39 Ball Park Rd.
Sewanee
rootedhere.com
Tuesday 4:30–6 p.m.
We are a year-round, 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
1 Public Square
Courthouse Square
Pulaski
931-363-3789
Saturday 6 a.m. until farmers run out
Open through November on the south side of the 
courthouse, the market’s farmers sell locally grown 
fruits and vegetables with occasional 
baked goods. 
Contact: Chamber of Commerce, 931-424-4044

Grundy County
Tracy City Farmers’ Market
14475 Hwy. 41
Tracy City

Thursday 2-5:30 p.m., Saturday 9 a.m.-noon
Open through October, the market features locally 
grown and locally made products: produce, eggs, 
meat, plants, canned and baked goods. We accept 
EBT/SNAP cards.
Contact: Darlene Seagroves, 931-592-8008, 
tracycityfarmersmarket@hotmail.com

Hickman County
Centerville Farmers’ Market
Riverfront Park Pavilion
Hwy. 100
Centerville
931-729-2404
Tuesday, Friday 8 a.m.–noon
The market features local produce, baked goods 
and handcrafts through the end of October. 
Contact: Troy Dugger, AgExt, 931-729-2404

Kedron Farmers’ Market
6001 Hwy. 48 N.
Dickson
Wednesday 3:30–6:30 p.m.
In addition to farm-fresh produce and fruit, we also 
have local honey, fresh eggs, goat milk soaps and 
lotions, flowers and other wonderful local products 
through the end of October.
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 3–7 p.m.
Our group of farmers and local volunteers are 
coming together to provide fresh produce, farm-
fresh eggs, baked goods and canned foods, to 
name a few, through the end of October. You'll find 
recipe cards to inspire trying different types of 
foods. Flowers and plants will be available, as well 
as some worm castings. 
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.
We are open Monday–Sunday through October 
when producers are present. Most farmers show 
up on Fridays.
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.
Located at the corner of Mahr and Taylor, the 
market carries locally grown produce, baked goods, 
novelties and plants from a variety of farmers, 
resellers and vendors through November. The late 
season farmers’ market may only be on Saturday 
until produce lasts in the fall. 
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.
This vendor-operated market features local 
vegetables, fruits and some homemade items 

through October. 
Contact: Macon County Chamber of Commerce, 
615-666-5885

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

Marshall County
Marshall County Farmers’ Market
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 through the end 
of October. Plus, there’s nothing like fresh produce, 
plants and other hand-grown 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
Saturday 7 a.m.-noon
Open through October, the market 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 sold directly from the farmer. 
Contact: Kristi Martin, Columbia Main Street, 
931-388-3647, colmainst@maurycounty-tn.gov

Montgomery County
Clarksville Downtown Farmers’ Market
One Public Square
Clarksville
Saturday 8 a.m.–1 p.m.
Open through the end of October, the market 
features local fresh produce, baked goods, home 
decor, seasonal flowers and more. 
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 
surprising variety of goods. We are open through 
the end of October.
Contact: Larry Moorehead, County Director, 
931-759-7163

Overton County
Livingston Local Market
Roberts Street Café 
105 Roberts St.
Livingston
Thursday 3:30–6:30 p.m.
Our focus is to host a fresh market bringing local 
growers and artisans to the community while 
providing high-quality, natural products through 
the end of October.
Contact: LaDonna Hix, Roberts Street Café, 
931-403-2825, robertsstreetcafe@gmail.com

Livingston-Overton Farmers’ Market
University and Spring St.
Livingston
Monday–Sunday 7 a.m.–5 p.m.
Overton Farmers’ Market is open through October. 



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 Mon-
key offers breakfast and brunch every day until 5 
p.m., lunch and dinner with expanded beverage 
offerings to include coffeehouse standards, 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 options. 
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 down-
town nashville, the Southern Steak & oyster 
is a unique and animated eatery that offers an 
authentically Southern adventure with a twist. 
featuring a shuck-to-order oyster bar, hickory 
wood-fired grill, locally grown produce, delec-
table 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 counter 
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.

* outside of davidson County

Due to the changing nature of restaurants, 
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 cock-
tails and hip atmosphere. our menu changes 
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 whenever 
possible, and excellent casual fine dining service. 

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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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
201 Mahler St.
Cookeville
Monday–Sunday 7 a.m.–5 p.m.
The Downtown Center Pavilion is open every day 
through October for local farmers to sell to the 
public. Vendors sell locally grown produce and 
some baked goods in the open-air shelter area. 
Contact: Rick Woods, UT Ext., 931-520-5285

Monterey Farmers’ Market
1 E. Depot St.
Monterey
montereytn.com
Monday–Saturday (Wednesday and Saturday are 
the best days) 7 a.m.–5 p.m.
Open through the end of October, we are 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 and Broad St.
Cookeville
www.facebook.com/thedowntowngreenmarket
Saturday 8 a.m.–noon
A year-round market producers-only market, 
you’ll find all locally grown, all natural seasonal 
produce. In addition to farm-fresh produce, local 
farmers will be selling their naturally raised meats, 
eggs, flowers and milk shares, as well as artisan 
products, flavored vinegars, body products  and 
baked goods.  
Contact: Deborah Wolfe 931-858-8406

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 in Robertson County 
to reach the public with their food products. Open 
through September 24, you know when you buy 
at the market that you are supporting the person 
behind the table that grew it for you.
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.
We are open for business through September.
Contact: Rachel Heggen, 615-793-6295,
rheggen@lavergnetn.gov

Murfreesboro Main Street
Saturday Market
Public Square
Inner Circle of Courthouse
Murfreesboro
615-895-1887
kathleen@downtownmurfreesboro.com
Saturday 8 a.m.–noon
Downtown Historic Murfreesboro hosts the Main 
Street Saturday Market. The market sets up shop 
every Saturday through the end of October. 
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
Market vendors hail from more than 20 Middle 
Tennessee counties and sell a wide variety of 
seasonal fruits and vegetables, meats, eggs, baked 
and canned goods, flowers, plants and more 
through the end of October. We accept credit, debit 
and EBT and offer free classes every market day 
covering gardening, sustainable agriculture and 
cooking demonstrations. 
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 
We are a year-round farmers’ market.  Customers 
place their orders Sunday and Monday and pick up 
on Wednesday. Our farmers/producers are located 
in the Middle Tennessee region and sell baked and 
processed foods, meat, poultry, eggs, dairy items, 
honey, herbs, fruits, vegetables, cut flowers and 
skincare products. 
Contact: Ashleigh Newnes/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 
through end of October.  
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.
Through the end of October, the market offers 
Tennessee-grown products including produce, 
flowers and herbs. 
Contact: Donna Belote, Greater Gallatin,
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 
through September 24 with a wide array of 
seasonal vegetables, fruits, honey, dairy items and 
flowers, and organic and naturally raised eggs, beef, 
chicken and pork. 
Contact: Cheryl Puryear, 615-838-8238,
cherylpuryear01@gmail.com

Warren County
Warren County Farmers’ Market
100 Market St.
McMinnville
Wednesday and Saturday 6 a.m.–noon
The Warren County Farmers’ Market will be 
open on Wednesdays and Saturdays through 
the end of October. 
Contact: Mary Cantrell, Manager, 931-235-1542

White County
Sparta Green Market
5 W. Maple St.
Metcalf Park
Sparta
www.facebook.com/sparta-green-market
Third Friday each month 4–7 p.m.
The Green Market is 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, honey, breads, wood and leather crafts 
and much, much more.
Contact: 615-477-8801, 
spartagreenmarket@gmail.com

Williamson County
Franklin Farmers Market
230 Franklin Rd.
(Behind the Factory)
Franklin
www.franklinfarmermarket.com
Saturday, 8 a.m.-1p.m.
Fall Nov-Dec 9 a.m.-1 p.m.
Our 15 year-old, year-round producer only market 
has the largest assembly of Tennessee farmers 
providing organic, seasonal produce, grass-fed 
beef, chicken, pork, lamb and bison and over 12 
vegetable and meat CSA programs. Farm grown 
plants, herbs, local artisans, prepared foods, food 
trucks and live music with 8 food related family 
events and festivals. 
Contact: Amy Tavalin,
amy@franklinfarmersmarket.com

Nolensville Farmers’ Market
7248 Nolensville Rd.
Historic Nolensville School
Nolensville
www.facebook.com/nolensvillefarmersmarket
Saturday 8 a.m.–noon
The year-round Nolensville Farmers’ Market is both 
an online and weekly market offering local produce, 
meats and artisan products.   
Contact: Kasi Daniels, 615-794-8267,
info@nolensvillefarmersmarket.com

Thompsons Station Farmers’ 
Market at Homestead Manor
Homestead Manor
4683 Columbia Pk.
Thompsons Station
www.facebook.com/
ThompsonsStationFarmersMarket 
Wednesday 10 a.m.–2 p.m.
Open through the end of October, the market 
features 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
We are a year-round, open-air, seasonal market 
with covered pavilion open from sunup to sundown.
Contact: Lebanon Mayor’s Office, 615-443-2839

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



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

L o c k e L a n d  T a b L e  c o m m u n i T y  k i T c h e n
1520 Woodland Street

Nashville 37206
615-228-4864

events@lockelandtable.com
www.lockelandtable.com

Monday-Saturday, 4-6 p.m.

lockeland table Community Kitchen and bar 
is nestled into the historic neighborhood of its 
namesake. woven into its very fabric are elements 
of the community, history and camaraderie that 
make up its charm. guests enjoy our Community 
hour $6 snacks and drinks, nightly specials, and 
award winning menu featuring fresh products 
from local farms. favorites include wood oven 
fired pizza, hereford beef strip with chimichurri, 
seasonal vegetables and homemade bananas 
foster bread pudding.

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 ten-
nessee culture and from our inherited legacy of 
culinary generosity to bring friends and family 
together over expertly executed dishes. this is 
the Marshalls’ take on a farm-to-fork restaurant 
and we curate fine food from ingredients plucked 
straight from our backyard plots. 

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 clas-
sic honky-tonk, offering street food-inspired 
cuisine, 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  
programming. 

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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THE HOLIDAYS ARE COMING
        Don’t forget the

Historic Watertown  |  East Nashville  |  The Factory at Franklin 

(615) 295-4137

walkercreektoffee.com
               /walkercreekconfections                    @walker_creek                    @walker_creek

Almond Toffee, Gourmet Caramels & Southern Pecan Pralines
Custom Packaging • Business & Event Gifting • Always Available
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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 and goat milk soaps, and 
herbal body care from organically grown herbs 
on our farm. 

Farrar Farm LLC
Jeff farrar
220 farrar rd.
Shelbyville
615-337-4222
FarrarFarmLLC@gmail.com
www.facebook.com/farrarfarm
we are a beef cattle farm. we market fresh farm-
raised beef at the Murfreesboro farmers’ Market 
on the Square and the Stones river Market, and 
through our facebook page. 

Nashville Cattle Co.
Courtney deal
302 gant rd.
Shelbyville
646-245-7067
courtney@nashvillecattleco.com
www.nashvillecattleco.com
we produce humanely and 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, allowing us 
to sell all product before taking another animal 
from the herd. 

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, rovings and yarn, both 
100% alpaca and blends with alpaca, merino 
and bamboo.

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. we go to the Cumberland 
Sustainable farmers’ Market and the franklin 
farmers’ Market. 

Swafford Farm
debra and grady Swafford
1108 Summer City rd.
pikeville
423-447-2762 / 423-280-8596
after labor day, the fall season begins with more 
than 80 different varieties of pumpkins, winter 
squash, indian corn and more.

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. we also sell 
farm-fresh eggs and pastured poultry. 

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 
for personal consumption and i can work with 
buyers to market, quarter, half and whole steers 
in the 900–1,000-pound range. i sell the steers on 
the hoof and will deliver to your processor in the 
Middle tennessee area.  

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 products. Some things are available year-
round and we also offer soups, breads and more 
made in our licensed kitchen.

Half Hill Farm
Christian grantham
210 grand view ln.
woodbury
615-469-7778
halfhillfarm@gmail.com
halfhillfarm.com
our certified organic farm is dedicated to 
sustainable farm practices. we grow apples, hops 
and edible and medicinal mushrooms. Customers 
can pick up inoculated mushroom logs year-round, 
attend fall mushroom workshops or purchase 
directly from our farm.

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
Edens’ Garden Pegram
Charles eden
513 elkmoore dr.
pegram  
615-662-8390
www.facebook.com/EdensGardenPegram
in the fall, we have pumpkins, straw, indian corn 
and a host of fall products. we grow 80% of our 
products on the farm. please call us and we will 
have your order ready for you to pick up. 

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 produce food seasonally to provide you with 
optimum taste by encouraging our animals to 
simply be themselves on chemical-free pastures. 
we offer free-range eggs, 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 provide floral design 
for weddings and events and can be found 
selling flowers and bouquets at the 12 South 
farmers’ Market.

KLD Farm
Kenneth drinnon
1110 turnipseed rd.
ashland City
615-952-9454

Farm Guide
Take to the Tennessee's back roads this fall to find pumpkins, apples, sorghum and more! but since we're talking about real farms and not the grocery store – always 
remember to call ahead if you're going any distance. The weather has been odd (again) and some areas have had too much rain and some not enough! Also, a new 
pest has arrived and killed off a lot of this year's sorghum crops, so go early if you want to get your favorite local sorghum!

APPLES 

PUMPkIN PATCHES 

TURkEYS



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. 
Since 1985 we have offered both the unique and 
well-loved in pesticide-free perennials, herbs, 
greenhouse exotics, citrus, succulents, dwarf 
evergreens and garden accessories. 

Malinoski Farm
Joseph Malinoski
1026 Chandler rd.
ashland City
615-792-0407
jmalinoskibna@charter.net
i raise a variety of pumpkins and gourds for 
sale at the farm, at the new ashland City 
farmers’ Market and at the 12 South farmers’ 
Market in nashville. i’m also a member of 
homegrown heroes. 

No. 9 Farms
brian and Stephanie oaks
1403 little Marrowbone rd.
ashland City
615-792-2868 / 615-545-0925
stephanie@no9farms.com
we grow seasonal herbs (both culinary and 
medicinal) and vegetables, and grow hops and 
herbs for local breweries, as well as create value-
added products from what we grow. please check 
our website for our class schedule.

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 north
ashland City
615-983-1200
clay@compostcompany.com
www.compostcompany.com
we produce high quality humus compost on site. 
our blends include premium Screened Compost, 
Secret blend Screened Compost, Screened 
Compost Mulch, natural hardwood Mulch, live 
Compost tea and more. 

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, cantaloupes and pumpkins. we 
grow our own fruits and veggies and make our 
own jams and jellies (hazel Mae’s).  we set up 
at local farmers’ markets and have our own 
retail outlet. 

Alpaca Atlantic of Tennessee 
lisa olsen and bill fletcher
5378 woodbury hwy.
Manchester
931-728-6945
AlpacaAtlantic@gmail.com
www.alpacaatlantic.com
we sell colorful, quality, reproductively sound 
huacaya alpacas, their fiber and fiber products. 

Dogwood Valley Greenhouse
linda reed
290 hillsboro-viola rd.
hillsboro
931-273-9708
tnhomeschooler@yahoo.com
www.dogwoodvalleygreenhouse.weebly.com
we specialize in the growing and retail sales of 
flowering and foliage perennials for sun and shade, 
herbs for culinary and decorative purposes, and 
decorative plants for your patio and home. 

Green Acres 
5345 rock rd.
Manchester
931-581-0684
Monday–Sunday, sunup to sundown (Closed 
Wednesday)
we have a pick-your-own pumpkin patch, as well 
as pre-picked pumpkins. 

Legacy Acres Alpacas
tom and linda baker
928 parker rd.
Manchester
931-728-5962
legacyacres@gmail.com
www.Legacyacres.com
we raise alpacas and harvest their fiber annually 
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
beautiful fresh-cut flowers from our backyard 
to you! they are sustainably grown, with a wide 
variety of colors and kinds, from the common to 
the unusual. available for everyday bouquets or 
weddings, in bulk or in arrangements.  

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. there are also high tunnels with a winter 
veggie program that is operated by way of an 
email distribution list (sign up on the website). 
fresh eggs are available from the happy hens 
all year.  

Davidson County
Eaton’s Creek Organics Farm 
tana Comer
5570 eaton's Creek rd.
Joelton
615-415-2734
ecorganicsfarm@gmail.com

www.ecorganics.net
we are the first certified organic farm in davidson 
County. lots of veggies, fruit and herbs.

Henosis  
david wells
3460 Knight dr.
nashville
615-456-1192
david@henosismushrooms.com
henosismushrooms.com
henosis grows organic mushroom spawn for 
your farming, home-gardening and permaculture 
needs. utilizing local byproducts, henosis grows 
a variety of mushroom cultures for stump/log 
inoculation, mushroom beds, in-the-kitchen 
mushroom cultivation and annual workshops. 

Annie Acres
Kelly albright
4610 eatons Creek rd.
nashville
931-216-4387
albrightkelly@gmail.com
annieacres.com 
our Jerseys 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 and farm 
specializing in growing flowers with beautiful 
colors, amazing fragrance and longstanding 
beauty. no harsh chemicals or fertilizers are ever 
used on our flowers. 

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 are a nashville sustainably grown farm offering 
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 at the downtown farmers’ 
Market on Saturdays and Sundays through the 
end of november. 

Flowers’ Farm
Mike flowers
4550 eatons Creek rd.
nashville
615-876-8493
flowers4550@gmail.com
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in fall and winter we offer deer processing, and we 
make our homemade-on-the-farm pork sausage 
year-round. 

Fresh and Local Nashville
Shaun daugherty
7146 riverfront dr.
nashville
615-566-1895
info@freshandlocalnashville.farm
www.freshandlocalnashville.com
we offer year-round produce with a greenhouse 
that grows hydroponic herbs, tomatoes, lettuces 
and cucumbers.

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 350-acre farm operation 
with an on-farm market, traditional and flexible 
local farm box/CSa, event barn and agritourism 
operation. our certified organic farm operates 
using holistic and sustainable methods. 

Howell’s Farm
Johnny howell
 9021 hester beasley rd.
bellevue
615-242-1623
Monday–Sunday 8:30 a.m.–6:30 p.m.
Since 1938, the howell family has been selling 
its farm produce in nashville. we grow tomatoes, 
peppers, melons, squash, corn, watermelons, 
cantaloupes, eggplant, cucumbers, root 
vegetables and greens. 

Johnson Honey Farm
robert Johnson
1206 S. dickerson rd.
goodlettsville
615-859-7253
Johnson honey is minimally filtered; the results 
are traces of pollen, propolis and bees wax 
within each jar of honey. this in turn provides 
an excellent source of vitamins, trace minerals 
and amino acids. we produce raw and our own 
creamed 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. 
we operate a CSa, attend a farmers’ market in 
nashville, and sell produce to the old School 
farm bar and other nashville restaurants. 

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
we specialize in turnip greens and okra. we also 
grow green onions, tomatoes, corn, leaf lettuce, 
cucumbers, squash, collard greens and mustard 
greens, beets and green beans.

Rockdale Ranch
Charles williamson
2360 baker rd.
goodlettsville
615-943-4030
rockdaleranch@aol.com
we have the largest bison herd in tennessee. our 
meat is available in the winter and is sold by the 
quarter, half or whole of the animal by the hanging 
weight. Most of our meat fills orders that come in 
year-round, as we harvest once a year.   

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 sell at farmers’ markets, to restaurants 
and to members of our CSa program.

Thriving Earth Farm
heather Sevcik
5869 eatons Creek rd.
Joelton
303-929-9713
heather.a.sevcik@gmail.com
we are a small, sustainable farmstead raising 
goats and chickens for meat/milk/eggs, 
honeybees, shiitake mushrooms and a variety of 
vegetables. goat dairy products include milk and 
cheese (labeled and sold as pet supplements),
and goat milk soap.   

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, and grow the freshest, loveliest 
flowers available anywhere. 

DeKalb County
Bert Driver Nursery
bert driver
3400 nashville hwy.
Smithville
615-597-9560
bert@bertdrivernursery.com
www.bertdrivernursery.com
Our sales yard is open year-round. 
To confirm seasonal hours of operation, 
call or visit our 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. we are not certified organic, but believe 
strongly in utilizing the most sustainable practices 
and strive to operate above and beyond organic 
standards.  

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 fruits, 
vegetables and herbs using sustainable growing 
methods. we also raise chickens for eggs and bees 
for honey. 

Full Circle Farm
Michelle Shelly
995 old givens hollow rd.
liberty
615-536-5229
Fullcircleheritagefarms@yahoo.com
www.fullcircleheritagefarms.com
we raise heritage breed large black hogs on 
pasture and forest, as well as our own farm-
raised non-gMo corn and non-gMo spent 
brewers’ grains.  

Pomona Hill Farm
bob, Jeanne, James and dan Motichek
425 oakley hollow rd.
alexandria
615-970-8647 / 985-373-0814
motichekbj@gmail.com
www.facebook.com/pomonahillfarm
family owned, sustainably grown. we 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
with divine intervention, we hope to raise naturally 
grown vegetables, prickly pear/cactus and cane/
bamboo products. 

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 are a small working farm raising show-quality 
chickens, registered Shetland sheep, gourmet 
garlic and a variety of plants and herbs, including 
plants for natural dyeing. we do blacksmith and 
spinning demonstrations, farm tours and offer a 
number of other activities. 

B & K Farms
brian and Kim eash
4230 hwy. 49 w.
vanleer 
615-891-8610
bkfarms@emypeople.net
we are a small family farm dedicated to producing 
quality foods for our customers. we raise beef, 
pork, chicken, eggs, thanksgiving turkeys and a 
full line of produce. our animals are all raised on 
grass and gMo-free feed. 

Berry Farms Harvest on Hayshed
todd and lenee berry
1140 hayshed rd.
dickson
615-789-5843 / 615-504-8072
gotberrys@aol.com
www.harvestonhayshed.com
we are open weekends in october. our pumpkin 
patch has a hayride, a hay maze and a playground. 
we also have an on-farm market, which has all 
your decorating needs for fall. all of our pumpkins 
are grown here on our farm. 

Clifton Farms
Jean and ray Clifton
985 Southerland rd.
dickson



615-446-4686
ray.clifton985@gmail.com
More than 70 varieties of produce are available, 
including kale, turnip greens, sweet potatoes, 
winter squash, pumpkins and sorghum. winter 
vegetables are available from our tunnel house 
november through april. 

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. 

Keller’s Corny Country
bryan and tonya Keller
542 firetower rd.
dickson
615-441-4822
kellerklan@att.net
www.kellerscornycountry.com
Saturday 10 a.m.–6 p.m.
we are a family-owned farm providing a pick-your-
own pumpkin patch and two corn mazes each fall. 
we have hayrides to the pumpkin patch, a large 
kids’ maze, a playground with a 40-foot tube slide 
and tons of corn kernels that you slide in and 
out of. 

Little Montana
John and Cindy fink
1095 white rd.
bon aqua
615-509-0153
pvcconsulting@yahoo.com
we have poultry and farm-fresh eggs. we sell 
our eggs at the farmers’ markets in fairview 
and dickson. 

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, 100% pesticide- and herbicide-free 
produce and pasture-raised and grass-finished 
beef, pork and poultry. in the fall, our 
pigs get a fair share of acorns, which makes 
them delicious. 

Shafer Springs Farm
Seth Shafer
343 peabody rd.
Charlotte
615-626-3534
shafersprings@gmail.com
www.shafersprings.com
we grow a dozen varieties of heirloom garlic 
and 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. we sell our products through 
the fresh harvest subscription service in nashville 
(www.freshharvest.locallygrown.net), and from 
the farm.  

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. we grow more than 50 varieties 
of fruits, vegetables and herbs. we use non-gMo 
seeds and natural fertilizers and sprays endorsed 
by uSda organic. 

Sycamore Springs Farm
Joe and lyna pennycuff
2125 Country Club rd.
Jamestown
931-879-5526
pennycufffamily@yahoo.com
www.sycamorespringsfarmtn.com
Check website for seasonal hours. 
we offer field trips, family fun, pumpkin patches, 
trails, hayrides, honey and molasses. Situated 
near the old english settlement of rugby and the 
big South fork national river and recreation area, 
the farm is open to the public with educational 
programs, hayrides, pumpkin patches, games, 
activities and the tennessee trail. 

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 our pastures. our 
animals are humanly raised and processed.  

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 are a commercial/retail production 
greenhouse. you’re going to love strolling through 
our 56 greenhouses overflowing with colorful 
flowers, hanging baskets, naturally grown herbs 
and vegetables and much more. 

Franklin County
Grandaddy’s Farm   
andrew dixon
454 highland ridge rd.
estill Springs
931-327-4080
dixons@grandaddysfarm.com
www.grandaddysfarm.com
Tuesday–Saturday
we have one of the biggest and best pumpkin 
patches around, where your family can come to 
choose the perfect pumpkin. while you’re here, 
you can also enjoy finding your way through the 
corn maze, feeding the friendly farm animals and 
watching the pig races. 

Giles County
Limoland
Carol gordon
8076 Columbia hwy.
pulaski
931-309-9462 / 931-363-5744
limoland9@gmail.com
www.limolandfarm.com
Starting late September through the end of 
october, you can find us at the pumpkin patch 
activity area. we have pumpkins in all sizes and 
mums. you and your family can come and enjoy 
our family fun area, which includes a big slide, 
haystacks, a corn maze, farm animals and more. 
Kids aged three years and under are free. 

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 heart-healthy freezer beef. we make sure 
the herd’s diet is healthy and natural and positively 
free of growth hormones and implants or any 
animal by-products. 

Rollins Farm
ed and teresa rollins
5129 prospect rd.
prospect
931-363-0265
edmondrollins@gmail.com
www.rollinsfarms.com
we produce 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 sustainably grow and raise a variety of 
natural, chemical-free fruits, vegetables, 
meats, 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 an almost year-
round source for fresh, locally grown produce.     

In Town Organics and Summerfields
Jess and nate wilson
197 8th St.
Monteagle
931-808-3004 / 931-808-3004
we sell raw fleeces and processed wool from 
our flocks. 

White City Produce and Greenhouses
Jerry and tami Sweeton
315 Manley rd.
tracy City
931-607-1615
wcproduce_greenhouses@hotmail.com
www.wcproducegreenhouses.weebly.com
we have fresh produce through the fall.  

Hardin County
Culbertson Farms
randall and Jean Culbertson
200 gillis rd.
Savannah
731- 925-4872
svnnhcjean@aol.com
Please call first for availability.
we end the season with late-season tomatoes, 
winter squash and pumpkins.  

Hickman County
Bountiful Blessings Farm
edwin and John dysinger families
654 dry prong rd.
williamsport
931-583-2701
www.bountifulblessingsfarm.com
we use organic methods and have been providing 
families in Middle tennessee with the tastiest 
vegetables for nearly 20 years. we have a fall/
winter CSa and can supply you with the freshest 
produce year-round!  
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Beaverdam Creek Farm
philip, trish, Jake and tricia ann lingo
516 Sulphur Creek rd.
Centerville
931-623-3732
trish@beaverdamcreekfarm.com
www.beaverdamcreekfarm.com
we are a small family farm using old-fashioned, 
sustainable methods to insure that our veggies 
are nutrient-dense and 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 and -operated farm 
providing dairy herd shares in hickman County. 
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. we offer on-site sales of uSda-inspected 
processed meat and seasonal produce and 
grapes—all chemical-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
we offer grass-fed, sustainably raised beef, pork 
and chicken, sold directly from the farm. 

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. we raise our 
pigs in the woods and expose them to a healthy 
diet of acorns. we also have meat pigs that are 
red wattle/berkshire cross. 

Pinewood Farms
nicole tracy
6415 pinewood rd.
nunnelly
615-707-2390
thepinewoodfarm@gmail.com
thepinewoodfarm.com
we offer fresh vegetables, eggs, pasture-raised 
beef, pork, lamb and chicken. 

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. we use cover crops and 
organically approved amendments to maintain 
soil vitality. 

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 are a micro-farm specializing in sustainably 
produced goat milk bath and body products. 
our soaps are handmade in small batches from 
scratch for a finished product that is practical 
and luxurious. 

Humphreys County
Hodgdon Farms
david hodgdon
1000 old nashville hwy.
Mcewen
931-622-8872
David@mcewengoatranch.com
www.mcewengoatranch.com
we sell a variety of produce from our new 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. our cows are humanely raised 
without steroids or growth hormones, just like 
grandpa’s. 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 / 931-704-5622
backwaterfarm2010@gmail.com
we have four greenhouses where we grow annual 
and perennial flowers and herbs. we now have a 
garden center in gainesboro where we sell retail. 
in october, we sell mums, pansies and pumpkins.

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 use sustainable methods to produce 
vegetables during the fall season. we also grow 
a number of heirloom vegetables from which 
we harvest seed each year. our vegetables are 
available for purchase individually or boxed as a 
variety from our farm.

Hidden Springs Nursery
annie black and diana lalani
Cookeville

931-268-2592
hiddenspringsnursery@hotmail.com
By appointment or mail order. 
we grow bare-root edible landscape plants for 
people and wildlife. varieties include heirloom 
apples, blueberries, sour cherries, citrus, 
cranberries, figs, gooseberries, jujubes, kiwis, 
mayhaws, pawpaws, persimmons, raspberries 
and more.

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. greens and cool season vegetables are 
available most of the winter. 

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,½ or 
whole carcass.

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
Open by appointment.
in our research, we identify, acquire and trial little-
known or underutilized potential permaculture 
plants that might be suitable for small holders 
in middle tennessee. those that are drought-
tolerant, adapt well and produce useful food 
crops, we propagate and offer for sale on 
Saturdays at the franklin farmers’ Market.

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. 

Holiday Acres Farm
tom and debbie brown
346 Campbellsville pk.
ethridge
931-829-2660 
deathridgehaunt.com
holidayacresfarm@gmail.com
holidayacresfarm.com
Admission for fall activities. 
Weekdays by appointment. 
each year we have a corn maze with an 
educational theme and a learning center on the 
same topic. we also offer hayrides, a petting zoo, 



fun town (a miniature town), a farm-to-market 
learning center, a gift shop and a covered gazebo. 
death ridge haunted attraction is a haunted 
woods, corn maze and hayride open on friday 
and Saturday nights in october.

Hoot Owl Hollar Farms
david durham
25 waterfork rd.
ethridge
931-629-6998
we offer—via the honor system—pre-picked 
pumpkins, and all you need to decorate for 
the halloween season, including indian corn, 
ornamental gourds and cornstalks.

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. delicious shiitake can be grown 
on oak logs harvested off fresh, healthy trees while 
the leaves are brown. 

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 offer a fall/winter program.  

Far Out Farm
Jane Caulfield
4626 delina rd.
Cornersville
931-293-4466
jcaulfield371@mac.com
lambs, mostly grass-fed with no added hormones, 
available in whole or halves. we also sell fleece 
and rovings. 

McAllistor and Rogers Farm
3 Sweet potato ln.
taft
931-703-2001
our farm has been in operation for more than 
100 years. we pick to order with a full line of 
fall 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. 

Macon County
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
the CSa drop off is in berry hill and there are 
openings for the fall CSa. Jeff has started and 
consults on many farms and gardens. 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.

Beech Hill Cabbage Patch
george Myers
631 beech hill ln.
hartsville
615-666-2571
glmyers@gmx.com
Closed Saturday.
we produce, process and sell kraut from 
organically grown cabbage to naturally enhance 
the immune system. let’s get our acidophilus 
the way granny did—from live, unheated, 
unpasteurized sauerkraut. we have regular, spicy 
and low salt varieties. 

Marshall County
Andrews Spring Farm
daniel and Kaitlyn brindle
1452 new Columbia hwy.
lewisburg
931-652-2199
andrewsspringfarm@gmail.com
www.asfhaunt.com
fall farm activities open on September 23. 
doomsday at dog day—30 acres of haunted 
woods—is open every friday and Saturday 
during october. 

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 Katahdin lamb is grass-fed and free-
range. our lamb is available year-round by 
the retail cut or by whole or half share.  

Maury County
Glendale Farm  
Sam Kennedy
1551 John finney rd.
Columbia
931-215-5117
samdkennedy@gmail.com
www.glendalefarmtn.com
we produce grass-fed and -finished lamb and 
pasture-raised poultry. our animals are never 
fed antibiotics or growth hormones.  we have an 
on-farm chicken processing facility, sanctioned by 
uSda regulation, where we process our chickens 
ourselves every five weeks—humanely and cleanly.  

Highland Berries  
deanna naddy
4411 hampshire pk.
hampshire
931-285-2543
highlandrealmberries@gmail.com
www.highlandrealm.org
we have farm-fresh eggs from pastured chickens 
available year-round.

Hippo Hollow Farm 
Joe and adele prinsloo
803 Mahon rd.
Columbia
615-574-9106
hippohollowfarms@gmail.com
www.hippohollowfarms.com
we follow the farming model of Joel Salatin of 
polyface farms in virginia.  we produce pasture-
raised chickens, turkeys and eggs, all fed a 
non-gMo diet; forest-raised pork; and grass-fed/
grass-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 
farm. Sign up for our mailing list.

Athena’s Harvest Farm
Jesse fleisher
4025 hwy. 7
Santa fe
615-495-1614
athenasharvest@gmail.com
athenasharvest.com
though not yet certified, we exclusively 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
i sell honey, comb honey and beeswax from 
our farm and my wife’s Morning glory herb 
Shop in Culleoka.

Fruity Patch Farm
CJ percle
2794 brown hollow rd.
Columbia
931-624-9795 / 810-308-9176
cjpercle@yahoo.com
a pick-your-own fruit farm, including 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 have a ‘cow sharing’ program 
for fresh, raw milk. we also sell free-range country 
eggs (when available).

Katharos Farm
tommy parker
1749 b dodson rd.
Columbia
615-807-0292
info@katharosfarm.com
www.katharosfarm.com
we are a pasture-based farm. we grow pastured 
broilers (chickens) and pastured/forest-
raised pork.

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 in Columbia, 
tennessee. we grow leafy reens and culinary 
herbs. we sell to specialty retail stores, health-
oriented and fine restaurants, and directly to the 
public from the farm and via our booth at the 
nashville farmers’ Market. 

Maczoo Farm
Shelly McMullan
1671 demastus rd.
Columbia
615-218-1523
mcmullanshelly@yahoo.com
mabellaproducts.com
i sell goat milk shares for my milk and, with my 
business partner, deana, have a business called 
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Ma bella goat Milk products. we make several 
different types of goat milk products that are 
made with my milk.

Norton Family Farm
Karen norton
Cross bridges
931-388-5839
nortonhome@charter.net
we grow all types of produce—our specialty would 
be spinach and lettuces, broccoli and turnip 
greens. 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
what started out as a 4-h project has progressed 
into a small family farm, producing farm-fresh 
american lamb and wool fiber. 

Ring Farm                                   
thelma ring
2628 greens Mill rd.
Columbia
931-486-2395
www.ringfarm.com
Friday 3–9 p.m., Saturday 10 a.m.–9 p.m., 
Sunday 2–9 p.m. 
open in october, we have a soybean and corn 
maze, new paintball Zombies, a tire pyramid, 
40-foot and 60-foot slides, a climbing spider web, 
a jumping pad and a playground. we retail fall 
decorations of pumpkins, gourds and cornstalks. 

Southern Ridge Farm
Keith Cannon
2402 gene fitzgerald rd.
Columbia
615-636-7137
hello@southernridgefarm.com
www.southernridgefarm.com
we offer 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 and -finished beef, 
pastured pork, and pasture-raised chicken; we 
distribute wild Caught alaskan Salmon from 
virgin bay Seafood Company. we offer winter CSa 
shares, bulk meat packages and individual cuts 
year-round. 

Airborne Alpacas
don and Cindi webber
1941 hwy. 76
adams
931-358-2314
www.airbornealpacas.com
we are a small farm that breeds, sells, shows 
and boards alpacas. 

Circle J Ranch, LLC
Charley Jordan
4832 lylewood rd.
indian Mound
931-561-8072
circlejranch09@gmail.com
www.tnbeef.net
Circle J ranch has grown into being a farmer-
veteran-owned small farm for customers who 
enjoy farm-raised natural beef. we also sell farm-
fresh eggs.

Cook’s Ranch Beef
thomas Cook
3509 Shady grove rd.
Clarksville
931-358-9358
cook1231@bellsouth.net
www.cooksranchbeef.com
Sold out for 2016. Taking orders for 2017. 
we raise wagyu cattle/american Kobe beef. 

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, no antibiotics, 
and no-added-hormone chicken, heritage turkey 
and Muscovy duck; as well as chicken, duck and 
quail eggs, which are all raised on chemical-free 
pastures. our beef and pork are pasture-raised. 

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 handmade, farmstead soap. we do 
not use hormones or antibiotics. our pigs are fed 
non-gMo grain that we grow ourselves, and they 
are also able to root in the pasture. 

McCraw Strawberry Ranch
billy  and teresa McCraw
2385 rossview rd.
3 miles off i-24, exit 8
Clarksville
931-647-0187
mytnsunrise@aol.com
we are a pure sorghum molasses producer and 
sell our honey when available. 

Patterson Place Farm & Zoo
emily Sleigh-albright
2480 patterson rd.
woodlawn
931-206-7430
emilypatterson@bellsouth.net
Saturday 10 a.m.–4 p.m.
Admission fee; pumpkins extra (cash only). 
hayrides, saddles, grain troughs, farmers’ market, 
petting zoo and corn maze. great photo setting. 
we have fall fun for all ages. Come out and enjoy 
our hospitality.  

The Food Initiative
Michael hampton
1230 rossview rd.
Clarksville
931-905-6998
michael@thefoodinitiative.org
www.thefoodinitiative.org
we are a nonprofit organization working with high 
school students in Montgomery County. we grow a 
variety of fruits and vegetables for our community 
in a sustainable manner. we donate food to local 
hunger relief organizations, as well as sell it to our 
community. you can find us on Saturdays at the 
Clarksville downtown Market. 

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
Servicing the nashville metro area, 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, free-roaming 
farm eggs, raw milk and milk products, cheeses, 
breads, teas, seasonings, body products 
and more. 

Overton County
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- and antibiotic-free) and 
vegetables. we sponsor chicken processing days 
that are open to the public. 

Molasses Muddy Pond Sorghum Mill
Mark guenther
931-445-3509
we open labor day weekend, making horse-
powered sorghum on tuesdays, thursdays and 
Saturdays through the end of october. in addition 
to our freshly made sorghum, we sell a variety of 
homemade breads and baked goods. 

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 honey in the fall. 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. no animals are routinely given any 
antibiotics or hormones. we sell beef, pork and 
chicken, as well as eggs from pastured hens. 

3 Sisters Farm
wendy, ashley, Christa and Michele williams
3665 Knight Church rd.
Cookeville
931-783-0529
threesistersfarm50@yahoo.com
www.facebook.com/threesistersfarmtn
fresh-cut flowers, specialty produce and 
herbs are grown naturally and sold weekly at 
Cookeville’s downtown green Market. we are 
signing up 2017 weddings and events. we create 
beautiful bouquets, boutonnieres and other 
flower pieces for weddings, table arrangements 
and special occasions and also sell our flowers by 
the bucket.  



Hurricane Hollow Apple Orchard
leon and edwina boyd
4956 Medley amonette rd.
buffalo valley
931-858-2445
Monday–Sunday 9 a.m.–5 p.m.
we sell our apples, including several heirloom 
varieties such as gala, wolf river and rusty Coat, 
directly from the farm. 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 have late summer and fall 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
Monday–Saturday 10 a.m.–7 p.m., 
Sunday 11:30 a.m.–5:30 p.m.
we have used organic growing practices since 
the mid-1980s and grow a wide variety of late 
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 most seasonal produce, including various 
greens, lettuce, tomatoes, peppers, cucumbers, 
squash, beans, flowers and root crops. 

Raisin Acres Farm
pat and Sherri Stickler
6343 hilham rd.
Cookeville
931-854-1822
raisinacresfarm@gmail.com
www.raisinacresfarm.com
we are a small family farm using organic and 
sustainable methods to produce naturally grown 
herbs, vegetables and fruits in season.  we 
currently offer pastured, non-soy, organically 
fed egg CSas, a small goat milk herd share, 
and herb CSa.  

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 including 
high tunnels, walk-in tunnels and low tunnels, as 
well as offering seasonally grown crops. we offer 
four 12-week CSa seasons with a growing number 
of available shares. 

Robertson County
Shade Tree Farm and Orchard
tom and Sarah head
2087 Kinneys rd.
adams
615-696-2915
sarahlaine1972@yahoo.com

shadetreeorchard.com
Seasonal hours, call in advance.
our orchard produces apples. visitors can pick 
their own or buy already picked in our farm store. 
we also sell cider made on the premises, and 
have cider slushies, fried pies, jams and jellies and 
lots of other seasonal goodies. our cafe features 
homemade goodies using fruit from our orchard. 
we sell at the Springfield farmers’ Market and at 
12 South farmers’ Market’s annual apple fest. 

Honeysuckle Hill Pumpkin Farm
Jeff alsup
1765 Martins Chapel Church rd.
Springfield
615-382-7593
info@honeysucklehillfarm.com
www.honeysucklehillfarm.com
See our website for hours.
the fall festival season begins September 24. 
we will be open to the public on weekends. we 
produce pumpkins, mums and of course corn, but 
that’s for the seven-acre corn maze and animal 
feed. we also have a large orchard that children 
pick from on school tours. 

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. we feed non-gMo feed. 

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 april and 
october. we use no steroids or growth hormones. 
all cattle sold are born and grain-fed here on our 
farm, and 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 chicken, lamb and eggs from our farm. 
grass-fed and -finished lamb and pastured poultry 
and eggs.  

Red River Bees
barry richards
7781 hwy. 25 e.
Cross plains
615-379-8233
info@redriverbees.com
www.redriverbees.com
we sell exclusively local honey produced in and 
around robertson County.  

Shuckle’s Corn Maze/
Fiddle Dog Farms
Karen pulley
7526 Swift rd.
greenbriar
615-669-6293
shucklescornmaze@gmail.com
www.shucklescornmaze.com
get lost in our six-acre maze and enjoy a ride on 
the famous “hey, hey, hayride.” lots of games, 
food and fun await as you enjoy the Kiddie Maze, 
the children’s playground area, the all new Corn 
Cannon, corn hole games and our pumpkin patch.  

Smiley Farm
troy Smiley
ridge top
615-742-3820
we sell daily at the nashville farmers’ Market 
during the growing season. we grow a wide variety 
of produce on our 100-acre farm, and have our 
own farm-cured meats.

TN Real Milk/Gammon Family Dairy
Steven gammon
5766 highland rd.
orlinda
615-403-7181 / 615-715-1179
groves.randy@yahoo.com
tennesseerealmilk.com
we sell our farm-fresh milk and produce from our 
own farm store. we also carry other local products. 

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, 
and we sell grass-fed beef.  

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 both a gap- and organic-certified farm 
that grows a wide range of artisan and heirloom 
vegetables, herbs and fruits full of flavor and color. 
we offer a fall/winter CSa.

Cedar Ridge Farm
dwight King
1521 floyd rd.
eagleville
615-274-3157
in the fall we sell either whole or half 
grass-fed beef. 

Chickabees RMR
richard and Kayce vaughan
8350 hwy. 99
rockvale
615-556-7320
vaughansix@comcast.net
we specialize in chickens and bees: we sell eggs 
and laying hens and chickens of all ages and many 
varieties; and we sell honey in the fall.

Erdmann Farm
John and tish erdmann
2250 rock Springs Midland rd.
Christiana
615-848-8942
jerdmann58@bellsouth.net
we specialize in growing fruit, vegetables and cut 
flowers. all crops are grown naturally following 
organic principles with minimal spraying. 
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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. i shear and process the fiber so i 
can design, create and craft natural items such as 
hats, yarn and other items. 

Gamecock Apiaries
Ken Kizer
2707 Coleman hill rd.
rockvale
615-542-6314 / 615-691-0480
tngamecockfan@gmail.com
My hives are located near downtown Murfreesboro 
and in rockvale. My honey is 100% raw honey. 

Gigi’s Organic Garden 
@ Sinking Creek Farm
danny and ginger demonbreun
2473 battleground dr.
Murfreesboro
solfoodg@gmail.com
www.gigisorganic.com
we are a Certified naturally grown CSa serving 
Murfreesboro. we also offer home organic pest 
Control services and workshops on sustainable 
living and organic practices.  

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), pastured-raised chickens 
and chicken 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, 
including winter greens. 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 
and aged 14 to 21 days in cooler before cutting; 
this enhances favor and tenderness.

Lucky Ladd Farms
amy ladd
4374 rocky glade rd.
eagleville
615-274-3786
farmerladd@luckyladdfarms.com
www.luckyladdfarms.com

we grow and sell pumpkins, harvest decorations 
and livestock including rare breeds of goats and 
sheep. our primary crop is family fun down on 
the farm.

Rocky Glade Farm    
Jim and Julie vaughn
2397 rocky glade rd.
eagleville
615-274-3496 
jvaughn@rockygladefarm.com
www.rockygladefarm.com
growing grass-fed beef, lamb and lots of 
vegetables with four young boys, our mission is 
to serve you really good food.  we service Middle 
tennessee at the franklin farmers’ Market 
September through June and offer year-round 
service through Stones river online Market as 
well as bedford County locally grown. 

Running Hog Farm
dennis Scales
409 rocky glade rd.
eagleville
615-962-0265 / 615-714-6160
runninghogfarm@yahoo.com
www.runninghogfarm.com
we raise 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. our meat is available at the 
farm by appointment or through the nolensville 
farmers’ Market.

Somewhere Place Else Farm
Stephen vire
5522 Snail Shell Cave rd.
rockvale
615-274-2070
somewhereplaceelsefarm@gmail.com
www.somewhereplaceelsefarm.com
located in the southwest part of rutherford 
County, 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. 

Triple A Farms
Jacob anderson and paul anderson
8322 hwy. 99
rockvale
615-476-8664 / 615-477-9160
tripleafarms3@gmail.com
tripleafarms3.com
we sell all kinds of veggies, herbs, free-range 
brown eggs and assorted canned goods at our 
seven-days-a-week farm store, our CSa and at 
the Saturday farmers’ Market on the Square 
in Murfreesboro. in the fall, we have pumpkins, 
mums and fall decorations.

Walden Pumpkin Farm
randy walden
8653 rocky fork rd.
Smyrna
615-220-2918
www.waldenfarm.biz
Check website for hours. Closed on Wednesdays. 
we have a pick-your-own pumpkin patch and also 
sell a variety of pre-picked pumpkins, gourds, 
indian corn, straw bales and other fall harvest 
items. we also have a full service food menu. we 
have lots of fall activities for the family, including a 
corn maze, hayrides, farm animals and a 
play area.

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.
Open through early November. 

in the fall we sell late summer and fall produce, 
including sweet potatoes. 

Redding Apiaries 
talon redding
15 Sloan branch rd.
pleasant Shade
615-677-1886
talonredding@icloud.com
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 sell goat milk and herbal soaps, and other 
body care products, herbal products, raw wool and 
fleeces, spun wool and lots of other goodies. 

Bussell Farms
ronnie and diann bussell
3 rogers ln.
Carthage
615-735-7637 
bussellberries@gmail.com
Call for availability.  
we finish the season with pumpkins and
fall gourds.

Little Springs Farm
eleanor wyatt
49 badger ln.
Carthage
615-735-9554
littlespringsfarm@gmail.com
we raise St. Croix and Katahdin hair sheep for 
meat. each fall, we have a few lambs for sale to 
provide healthy meat for your table.

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 have a winter (november–april) CSa, and we 
offer three different types: variety, three-meat, and 
a pork-free. we raise hormone- and antibiotic-free, 
pasture-raised beef, pork, lamb, and poultry. we 
also have turkeys for thanksgiving. 

Pleasant Shade Apple Orchard
tom and brenda falcone
90 big Creek rd.
pleasant Shade
615-677-6731
Call first for availability, anytime. 
we have fall farm honey, but lost our apple crop 
this year. 

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
Wednesday–Saturday 10 a.m.–4 p.m.
hatching thousands of chicks monthly. we hatch 
more than 55 breeds of chickens, ducks, geese, 
guineas, turkeys, chukars, pheasants, bantams 
and quail. 
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Sumner County
White Squirrel Farm
tracy and Chris winters
1244 Smith thompson rd.
bethpage
615-374-1949
whitesquirrelfarm@gmail.com
we provide a diverse selection of produce, flowers, 
herbs and eggs using strict sustainable farming 
practices. we use our organic produce to make 
farm-fresh goods such as pickled vegetables, 
heirloom tomato ketchup and hot sauce. we 
also have a skincare line of salves, creams and 
lip balms. 

Bottom View Farm
ralph Cooke
185 wilkerson ln.
portland
615-325-7017
www.bottomviewfarm.com
Call for hours. 
every September we host our annual fall fest, 
including a pick-your-own pumpkin patch, petting 
zoo, gold mines and much more. our newest 
attraction, bottom view Zip line adventure, 
features a 5,000-foot, seven-line zip line. 

Bradley Kountry Acres & Greenhouse
Mike and Cathy bradley
650 Jake link rd.
Cottontown
615-325-2836
cathy@bradleykountryacres.com
www.bradleykountryacres.com
in the fall we have all kinds of pumpkins, gourds 
and fall harvest decorations. 

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, a wide 
variety of greens and kales, along with several 
other seasonal favorites.  we also have a small 
“farm2home” produce service that is like a CSa, 
but our members only order and pay for what 
they want.

Cottontown Farm
brinn dalton
315 watt nolen rd.
Cottontown
423-544-3260
brinndalton@gmail.com
we are a Certified naturally grown farm 
specializing in heirloom tomatoes, pole beans and 
peppers. we currently sell at the Streets of indian 
lake farmers’ Market. this is our first season of 
operation.

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. we offer CSas for both 
produce and organic flowers.

De Colores Farm
alejandra and Keith goldberg
3273 new hope rd.
hendersonville
615-390-3025
decoloresfarm@comcast.net
www.decoloresfarm.org

we breed angora and la Mancha goats and Kune 
Kune pigs. 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 
for a great price. we utilize both traditional and 
modern methods of farming such as the back to 
eden method, while steering away from harmful 
pesticide usage. 

Farmer Brown’s
Susan brown
386 douglas ln.
gallatin
615-305-7498 / 615-513-5975
sonebusylady@comcast.net
Fall/winter: Friday and Saturday 9 a.m.–5 p.m., 
Sunday Noon–5 p.m. 
we sell our fresh veggies, as well as jams, jellies, 
pickles, salsas, soups, creamer, fried pies, 
sourdough bread, cookies, candies, sweet breads, 
soaps, lotions, eggs and local honey.

Hill Family Farm
byron hill
2008 hwy. 31 w.
white house
615-330-3153
inhisservice1234@gmail.com
hillfamilyfarm.wordpress.com
our mission is to provide our customers with 
fresh, local, healthy, all-natural produce and 
pasture-raised pork, along with free-range chicken 
and eggs, all at fair prices. we are also committed 
to operating our farm using only natural methods. 

Madison Creek Farms
peggy and Mark Marchetti
1228 willis branch rd.
goodlettsville
615-855-6430
madisoncreek@aol.com
www.madisoncreekfarms.com
Saturday 9 a.m.–1 p.m.
we offer a fall CSa program with on-farm pickups. 
we specialize in cut flowers, culinary herbs and 
heirloom vegetables. 

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 Certified naturally grown farm. 
everything that we sell is produced on our farm. 

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 stands in gallatin, as well as at 
farmers’ markets in the nashville area.

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 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, 
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
we grow a variety of produce available through 
halloween. 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
our “you-pick” garden has a wide selection 
and variety of produce: tomatoes, green beans, 
squash, okra, corn, melons and pumpkins, with 
several varieties of each. 

Walnut Hills Farm
doug and Sue bagwell
6635 hwy. 231 n.
bethpage
615-374-4575
info@walnuthillsfarm.com
www.walnuthillsfarm.com
we are a Certified naturally grown farm 
specializing in sustainable practices for raising 
beef, chicken, pork and eggs. animals are raised 
on grass without use of antibiotics or steroids. 
additionally, no herbicides, chemical fertilizers or 
pesticides are used on the farm. we also represent 
fred’s alaskan Seafood.  

VanBuren County
Baker Mountain Farm
wendy baker
351 pioneer ln.
Spencer
931-316-9072
wendy@bakermountainfarm.com
www.bakermountainfarm.com
Saturday 10 a.m.–6:00 p.m.
we have many activities for all ages including: 
50- and 40-foot slides, a petting farm, hayrides, 
farmer play areas, mini zip line, donkey rides, 
full concessions, homegrown apples, pumpkins, 
homemade jams, honey, apple cider, apple butter, 
baked goodies and more. apples and pumpkins 
are sold by appointment only or on the days open 
to the public. 
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Fall Creek Farms
dana and bradley bleasdale
walling rd.
Spencer 
931-316-3041
fallcreekfarms@gmail.com
www.fallcreekfarms.net
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 share, plus goat milk soap. 
thanks to our hoop house and low tunnels, we 
have fresh vegetables available 12 months a year.

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. we produce fresh goat 
cheeses for sale in local farmers’ markets.  

Ragland Farms
dusty and brandon ragland 
6811 old State hwy. 111
Spencer
931-946-2491
dlproctor@blomand.net
we offer grass-fed and -finished beef all year, as 
well as 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
we are one of the most respected online and local 
retailers of wildflower bulbs, perennial plants and 
native plants and flower bulbs and vinca minor 
ground cover in all of north america. we are at 
the Main Street farmers’ Market in Murfreesboro 
through the end of october.

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. our herd has 
access to hay and grass year-round. 

Cedarwood Nursery Pumpkin Patch                    
buddy and Karen patterson
2900 old nashville hwy.
McMinnville
931-939-3960
cedarwood@blomand.net
www.cedarwoodfarmstn.com
in September and october the pumpkin patch 
is open Monday through thursday from 8:30 
a.m.–5 p.m. by reservation only, and is open to the 
public on friday and Saturday from 8:30 a.m.–10 

p.m. and Sunday from noon to 5 p.m. we host a 
harvest festival with hayrides to the pick-your-own 
pumpkin patch, hay maze, petting zoo, corn maze 
and more.

Farmer Brown’s Hydroponic Gardens
Jb brown
678 arch Cope rd.
Morrison
931-607-3446 / 931-205-0451
jborab@blomand.net
we are a year-round farm specializing in 
hydroponically grown, chemical-free lettuce (and 
cucumbers and tomatoes in season). lettuce 
varieties depend on the season, but we normally 
have in stock red loose leaf, green loose leaf, bibb 
and crisp. we also have wheatgrass available. 

Mayes Family Farm
Kerry Mayes
1899 viola rd.
McMinnville
931-314-1967
kerrymayes@yahoo.com
we are a full-time family of farmers raising and 
selling 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. we 
also sell beef by the whole and half. 

Rainbow Hill Farm
Carol and walter Clarke
93 bailey rd.
McMinnville
931-939-3117
we end the season with many varieties of 
apples, including Macintosh, golden delicious 
and winesap. 

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 end our seasonal berry season with grapes and 
muscadines in September. beginning at the end 
of September, we’ll have a pick-your-own pumpkin 
patch, a corn maze and hayrides, as well as 
indian corn, cornstalks, straw, mums, jams, jellies 
and ciders. 

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. we strive to 
have these plants available year-round. we also 
grow sweet potatoes that are usually dug in early 
october and are available november through 
early summer.

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. all poultry is harvested 
on farm, from field to your dinner table; you can 
see the entire process from start to finish without 
the doubt that comes with industrialized farming. 

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 are a small family farm in wayne and lawrence 
Counties, offering 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.

Belfair Farm
elaine dustin
9855 buttermilk ridge rd.
lawrenceburg
931-722-7758
hedustin@belfairfarm.com
www.belfairfarm.com
we breed dorper and Katahdin sheep. we offer 
naturally grown lambs that are grass-fed and 
-finished on non-gMo grains. we offer all cuts 
to include special orders of whole or half 
lambs, as well as organ meat, meat breads 
and lamb sausage. 

Bonnie Blue Farm
Jim and gayle tanner
waynesboro
931-722-4628
tanngoat@wildblue.net
www.bonniebluefarm.com
we make farmstead goat cheese using only the 
milk from the farm’s herd of nubian and Saanen 
dairy goats. we make several varieties of goat 
cheese and have two Jersey cows whose rich, 
creamy milk 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 hydroponic lettuce and tomatoes and will 
have greenhouse tomatoes and lettuce this winter.

White County
Amazin’ Acres
Jimmy and Karen McCulley
2857 old Kentucky rd.
Sparta
931-761-2971 / 931-808-4051
mcculleys@amazinacres.com
www.amazinacres.com
fall farm adventures including three corn mazes, 
a pumpkin patch, a new rainbow jumper and other 
ag-tivities that are educational and fun!

Vaughn's #1 Bermuda Grass-Fed Beef
Mike and lyn vaughn
445 bermuda rd.
walling
931-808-3856
jmvaughn@blomand.net
vaughn's #1 bermuda grass-fed beef is 
processed from cattle raised on the family farm. 
only our choice cattle go into our freezer beef 
program. we raise black angus, fed and finished 
on vaughn's #1 bermuda grass & hay, a grass 
developed by my father, terrell vaughn. 
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Growild, Inc.
terri barnes, Mike berkley
7190 hill hughes rd.
fairview
615-799-1910
growild@gmail.com
www.growildinc.com
Monday–Friday 9 a.m.–4 p.m., 
Saturday 9 a.m.–noon
By appointment only.
tennessee’s largest native plant nursery, we grow 
more than 950 species and cultivars of native 
trees, shrubs, perennials, wildflowers, grasses, 
ferns and vines.  in october, we have a one-day 
sale from 8 a.m. to 5 p.m.  

Hatcher Family Dairy
Sharon and Charlie hatcher
6545 arno rd.
College grove
615-368-3405
info@hatcherfamilydairy.com
www.hatcherfamilydairy.com
Monday–Friday 8 a.m.–5 p.m., 
Saturday 9 a.m.–1 p.m.
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
September/October hours are Tuesday–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 grow a large variety of 
summer produce and pumpkins. at the end of the 
produce season, we have 12 varieties of apples, 
including red and gold delicious, arkansas black, 
gala and eight more. 

Noble Springs Dairy
dustin and Justyne noble
3144 blazer rd.
franklin
615-481-9546
dustin@noble-springs.com
www.noble-springs.com
we offer all-natural goat cheese derived from 
the natural forages that our goats enjoy on our 
farm. we also have grade a goat’s milk and yogurt 
available, as well as goat milk soap. 

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. 
our bees are local to the nolensville area and 
our honey is from the wildflowers of this area. 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 consider our bees part of our family so we use 
no antibiotics, acids or harsh chemicals of any 
kind in our hives. we produce wildflower honey, 
honeycomb chunk honey, creamed honey, honey 
straws and lip balms. 

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 doing 
pasture-based livestock production to humanely 
raise 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! 
you should try some today. we also have a 
meat CSa.

Breeden’s Orchard, Pie Kitchen 
& Country Store                
tommy and Mary nell breeden
631 beckwith rd.
Mt. Juliet
615-449-2880
breedensorchard@comcast.net
apple picking is open to all and begins at 10:00 
a.m. near labor day. all fruit picking will end by 
3:30 p.m. the store will close at 4:00 p.m. we are 
closed on wednesdays in apple season. this is our 
last apple season. 

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 and fall crops, 
including tomatoes, peppers, corn, melons, 
onions, squash and okra. we also offer 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 anytime. 

Folsom Farms
david and teresa folsom
930 County line rd.
alexandria
615-408-2018
930folsomfarms@gmail.com
www.FolsomFarms.com
we have 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.

Williamson County
Delvin Farms 
hank delvin
6400 delvin farm ln.
College grove
615-538-5538
csa@delvinfarms.com
www.delvinfarms.com
Certified organic, you can find our large variety of 
vegetables at many of the producer-only farmers’ 
markets in and around nashville. delvin farms is 
a three-generation family farm located in College 
grove, tennessee. we have a fall/winter CSa.

Riverbend Nurseries
angela Skelley
2008 lewisburg pike (hwy. 431)
franklin
615-468-2008 / 615-394-2980
info@riverbendnurseries.com
www.riverbendnurseries.com
Monday–Saturday. 
Call for weekday and Saturday hours.
family-owned and -operated for 25 years! we 
have 500 acres with 1500 varieties of trees, 
shrubs, annuals, perennials and vegetables. we 
also have garden supplies, soil amendments 
and bagged and bulk mulches. 

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 grazes certified organic pasture and are 
pasture-born and raised. we offer a meat CSa, 
whole and half animal and individual retail cuts. 
we sell registered Katahdin sheep breeding stock.  

Allenbrooke Farms
Stephanie and daniel allen
2023 doctor robertson rd.
Spring hill
615-406-4592
info@allenbrookefarms.com
www.allenbrookefarms.com
our farm is 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
we offer locally grown, high quality vegetables, 
fruits, herbs and flowers. we raise heritage breed 
chickens and tamworth pigs on 100% non-gMo 
feed. our products are available seasonally on our 
website for pick-up on farm or local delivery. 

Gentry’s Farm
allen and Cindy gentry
1974 hwy. 96 w.
franklin
615-794-4368
cindygentry@aol.com
www.gentryfarm.com
We give fall field trips by reservation.  
we are open from the last weekend of September 
through the end of october with our fall activity 
area, including acres of pick-your-own pumpkins, 
hayrides, a corn maze, fun farm animals and 
barns to explore. we’re now selling grass-fed and 
-finished with all-natural fed beef.  
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on our farm, we practice sustainable farming 
methods to produce the highest quality produce. 

Little Belly Farm
Sydney followill
watertown
615-554-0624
Favoritesydney@yahoo.com
we pasture raise non-gMo, soy-free eggs, whole 
chickens and turkeys. 

Little Seed Farm
James and eileen ray
1275 whippoorwill rd.
lebanon
 615-444-9490
farmer@littleseedfarm.com
www.littleseedfarm.com
we raise dairy goats, heritage breed ossabaw 
island hogs and layer chickens.  from all this we 
produce raw milk cheese available via a herd-share 
program, pastured pork, pastured eggs and goat 
milk soaps that you can find on our website, at our 
farmers’ market stands or in many retail locations 
across the country. 

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. 
our apple season begins in august with Mutsu, 
yellow delicious, Staymans and winesap, and ends 
the end of october with arkansas black. we are a 
family-run business and welcome children into 
the orchard.

Ralston Farm
fred and Karen dawson
2499 Sugar flat rd.
lebanon
615-443-1926 / 615-594-2496
ralstonfarm@gmail.com
we sell honey products. we also sell preserves 
made with our berries. 

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 the handcrafted 
soaps we offer year-round. we offer fresh herbs in 
season and dried year-round. we are completing 
the Certified naturally grown and ut food Safety 
certifications. 

Stuck on You Honey Farm
Caryn Crowston
1486 fellowship rd.
Mt. Juliet
615-449-0964
caryncc@comcast.net
we sell local clover/wildflower honey. our honey is 
raw and 100% pure. we don’t use any chemicals 
on our bees or in our hives.  

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 on our farm.  we host gourd art and craft 
workshops and seminars.  

souThern kenTucky farms 
serVing middLe Tennessee
Allen County
Idle Hour Farms
ross hunter
12234 hopkinsville rd.
princeton
270-601-0770
idlehourfarms@wildblue.net
we have free-range, pasture-raised heritage 
breed turkeys. our turkeys graze all day everyday 
on uSda Certified organic grass and clover 
pastures. we have fresh (never frozen) birds 
available from the third week of november 
through Christmas eve.  

Eco-Gardens CSA                                                                     
andrew and reuben habegger
149 Strawberry ln.
Scottsville
615-331-0104
eco-gardenscsa@bellsouth.net
eco-gardenscsa.weebly.com
we have a fall-winter CSa starting in early october 
for 12 weeks. all produce is lovingly nurtured on 
our small family farm using only organic growing 
practices. perishables are picked the day of 
delivery to nashville locations. farming brothers 
andrew and reuben habegger are dedicated 
to growing the purest, most nutritionally 
dense produce.   

Highland Produce Community Market
6200 highland Church rd.
highland
Monday–Saturday 8 a.m.–5 p.m.
we have a wide variety of produce, fruit, jams, 
jellies, chow chows, local honey. in the fall, we 
make sorghum on the premises. fresh pastries are 
served daily. this community market is served by 
and for the local Mennonite Community. there is 
no phone to call ahead for availability. 

Barren County
Kenny’s Farmhouse Cheese
Kenny and beverly Mattingly
2033 thomerson park rd.
austin
888-571-4029
kenny@kennyscheese.com
www.kennyscheese.com
we are a farmstead business developed on our 
third-generation family dairy farm. we have found 
sustainability by making more than 30 varieties of 
delicious cheeses. 

Logan County
JD Country Milk
willis edna and Justin Schrock
1059 ellis rd.
russellville
270-726-2200
willschro@aol.com
www.jdcountrymilk.com
we are a family-owned and -operated dairy 
farm located near russellville, Kentucky. 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

Saturday 8 a.m.–noon
Certified organic, we deliver our CSa shares and 
sell additional produce at the nashville farmers’ 
Market every Saturday through october. in 
addition we 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 grow three acres of beyond organic 
vegetables, including our fall and winter CSa. we 
have a large flock of Katahdin sheep, a small herd 
of british white and black angus cattle, and a few 
hogs—all pasture-fed. 

Rockcastle County
Salamander Springs Farm
Susana lein
p.o. box 354
berea Springs
859-893-3360
susanalein@yahoo.com
www.localharvest.org/farms/M5606
produce, fruits, cornmeal, popcorn, pinto and 
black beans, nuts, flowers and herbs—without 
tillage, pesticides or fertilizers. 

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. in october, we have a corn maze 
and pumpkin patch.  

Jackson’s Orchard & Nursery, Inc.
Cathy otis
1280 Slim island rd.
bowling green
270-781-5303
JacksonsOrchard@hughes.net
www.jacksonsorchard.com
we have more than 20 varieties of apples through 
november. our customers can pick their own 
apples starting labor day weekend through mid-
october. in october, we host a pumpkin festival 
each weekend. 

The Garden Patch
david and esli pelly
1085 hayes-Smith grove rd.
Smiths grove
270-563-2151
thegardenpatch@yahoo.com
www.pellyfarm.com
we are a 250-acre dairy farm with a garden 
shop, outbuildings with antiques and three 
greenhouses full of seasonal flowers, herbs and 
perennials. in the fall we also have pumpkins 
and mums.  
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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

What do toads eat?
–Kelsey, age 10, Nashville, Tennessee

Farmer Jason: Toads and frogs eat bugs, 
mostly flying ones like flies and mosquitos. 
To catch them they sit very quietly making 
no sounds or movement. When a flying bug 
gets close to them, they can catch it with their 
sticky tongues. Believe it or not, their tongues 
move so fast when catching bugs that the 
human eye has trouble even seeing the mo-
tion. It is an amazing thing. Because toads 
eat bugs, they are a very beneficial animal to 
have in your garden, and lots of fun to watch 
when they hop around in the evening or early 
morning.

What is the difference between summer 
and winter squash?
–Justin, age 12, Kingston Springs, Tennessee

Farmer Jason: Summer squashes (mainly 
yellow squash and zucchini) have soft skins, 
which are edible. The plants grow fast and pro-
duce very quickly compared to winter squash. 
They do not store well and must be eaten with-
in a week or so. They are excellent steamed, 
fried or in casseroles. Here in Tennessee, you 
can grow two or even three crops of them. If 
you stagger the plantings every month you can 
have summer squash from June to November, 
right out of the garden. Winter squash—usu-
ally butternut or acorn—is very different. The 
plants take longer to grow, sometimes as long 
as four months. The skin is hard and not eaten. 
Planted in the spring, it is ready to harvest in 
early fall. The fruits of the vine can be stored 
for several months. Winter squash is usually 

baked, and one of my favorite garden dishes. 
However, some folks make butternut squash 
into soup, which is absolutely delicious. Winter 
squash is easy to grow, but you must watch 
out for squash bugs. There are organic meth-
ods of controlling them, but the best method is 
to simply squash (no pun intended) their egg 
sacks before they hatch. 

Do ’possums really play dead?
–Ashley, age 7, Lafayette, Louisiana

Farmer Jason: Yes, they do that! Many preda-
tors will not eat a dead animal. So the ’possum 
will act like it is dead when attacked by a fox, 
coyote or human. It sounds like a crazy way to 
defend yourself, but apparently it does work!

TIP THE FARMER (Useful gardening tips for 
busy parents) In the fall, you can get a great 
radish or lettuce crop here in Tennessee. Our 
autumns are very mild, heavy frost comes late 
in the year and sunshine is abundant. As soon 
as the hot weather moderates in September, 
plant the lettuce and radishes, making sure to 
keep the ground and seeds moist in the sum-
mer weather. I use raised beds and cover the 
beds with old boards to shade the seedbed 
until the seeds come up. Once they do come 
up, if we get a stretch of hot weather I will put 
a screen or lattice over the plants to mitigate 
the hot sun. That is the most important part 
of growing fall cold weather veggies: You have 
to protect the plants from heavy heat. Once 
established, by late October you will have deli-
cious radishes and lettuce. I believe they taste 
better than the spring crops.

more inFo
on-line

LOCALTABLE.NET

September 14
Eat Green for Tennessee
Participating restaurants in Chattanooga and 
Nashville
landtrusttn.org/egt
Community-minded local restaurants pledge a 
percentage of the day’s sales to the Land Trust 
For Tennessee in support of its work conserving 
local farms and natural landscapes. 

September 17–18
Music City Food + Wine 
Bicentennial Park and Walk of Fame Park
Nashville
www.musiccityfoodandwinefestival.com
All weekend long, sample hundreds of artisanal 
food, wine, beer and spirits purveyors. 

September 23–25
21st Annual Biodynamic Celebration
Heady Ridge Farm
Red Boiling Springs
barefootfarmer.com/biodynamic-celebration-2016
615-699-4676 
Enjoy the company of other gardeners, farmers, 
homesteaders, and life-enthusiasts for a 
weekend of good food, excellent workshops, 
farm tours and fun. Registration fee.

September 28
Nashville Farmers’ Market’s Annual 
Farmhand Dinner
Nashville Farmers’ Market
900 Rosa Parks Blvd.
Nashville
nashvillefarmersmarket.org
615-880-2001
This is the market’s annual fundraiser. Enjoy 
cocktails, hors d’oeuvres, wine and a multi-
course meal of market-sourced products, 
cooked by some of Nashville's most popular 
chefs, including Margo McCormack, Laura 
Wilson, Tyler Brown, Tandy Wilson, Ed Smith 
and Lisa Donavan. Tickets required.

October 7–8
Goats, Music & More Festival
Rock Creek Park
Lewisburg
goatsmusicandmore.com 
Honored by the Southeast Tourism Society 
as one of the Top 20 Events for October twice, 
the festival is treasured for its unique southern 
flavor, top-notch free musical entertainment and 
goat shows that celebrate fainting and 
Boer goats.

October 30
Historic Lebanon's 1st Annual Farm To Table 
Dinner
Wedge Oak Farm
Lebanon
www.historiclebanontn.org
Chef Trey Cioccia is preparing an alfresco dinner 
on the grounds served family still celebrating 
local produce and producers, including Wedge 
Oak Farm's meats. The proceeds benefit Historic 
Lebanon. Reservations required.



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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