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Tomato Season: Grow a Garden Full of Favorites
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growchattanooga.org  /  info@growchattanooga.org  /  423-493-9155 x13

G row  C h a t t a no o ga’s  M i s s io n  i s  t o  I n c r e a s e  P r o d u c t i o n  a n d 
C o n s u m p t i o n  o f  L o c a l  Fo o d  i n  o u r  R e g i o n . 
We create the TasteBuds local food guide and the Downtown Local Food Map as free resources for our 

community. We provide fresh local news and information each week on our blog, and encourage folks to eat 

closer to home with our TasteBuds 10% Challenge.

Grow Chattanooga is made up of over 150 farm, farmers market, community garden, resource organization, 

restaurant, food artisan, and grocery store partners located within 100 miles of Chattanooga.

Together, with our partners and our readers like you, we grow awareness of and access to local food while 

strengthening our local economy. Thank you for being a part of Chattanooga’s local food movement!

Please consider supporting Grow Chattanooga so we can continue to produce TasteBuds and promote 

our outstanding local farms and food. Crabtree Farms relies on financial support of our partners, 

advertisers, and donors to run the Grow Chattanooga program. Donations can be made online at 

growchattanooga.org/foodguide or by check to Crabtree Farms: P.O. Box 2250, Chattanooga TN 37409. 

Donations are tax-deductible, and make a big difference!
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Discover local tomatoes this season. The assortment will 
astound you! Photo by Seth Shaffer.
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Imagine yourself in a kitchen 
about to embark on the 

exhilarating task of preparing 
a delicious, home-cooked meal. 
Perhaps you have painstakingly 
scrounged the internet for a 
special recipe, or discovered a 
gem waiting dormant in a hand-
me-down recipe book from 
relatives past. You compose your 
list of ingredients and head to the 
farmers market. While there, you 
carefully and intentionally select 
each ingredient, item by item, 
asking every farmer the back story; 
what’s special about this variety in 
particular? How was it grown? Did 
the forgone cow have a name before 
arriving packaged here at market? 
You beam as you leave without a 
cent left of your budget; arms aching 
from the bounty you bear.  

Back in the kitchen, you prep your 
recipe, confidently rinsing the 
vegetables and vigilantly watching as 
the ice slowly drips from the package 
of grass-fed beef proudly thawing 
on its plate. The knife is sharpened, 
and the oven preheated. Then, with 
a determined smile, you are ready to 
assemble your masterpiece.

Shrugging off convention, you 
embellish your recipe with your 
own creative flair; little by little 
adding the right combination of 
spices and seasonings based solely 
on taste.  As the smells of cooking 
onions and roasting garlic teasingly 
waft through the air, your stomach, 
rumbling expectantly, makes its 
presence known. Finally, everything 
has marinated, simmered, sizzled, 
and baked to perfection, and you 
pull out your favorite dishes and 
set the table. As family and friends 
congregate, you relish all the 
thoughtfulness and effort involved 
in providing healthy, delicious 
nourishment to share with the loved 
ones gathered there.

Sounds pretty idyllic, right? The 
fact of the matter is that home-
cooked meals require many 
resources, including time, skill, 
energy, and money, that few, if any, 
of us are willing or able to spend. 
When bills pile up, schedules fill 
to bursting, and the demands of 
day-to-day life get you down, it is 
much easier to turn to fast food and 
pre-made dinners.  The reasons 
for such a compromise are logical, 

but the satisfaction derived from a 
home-cooked meal is lost. And often, 
so too is the variety, superior flavor, 
nutritional benefit, and control over 
what you consume.

That is why Jeff and Heather 
Pennypacker, owners of the Sweet 
and Savory Classroom, decided 
to open a cooking school in 
Chattanooga. Jeff’s classes, which 
teach savory meals, and Heather’s, 
which focus on sweeter recipes, 
demystify the culinary arts and 
enable their students to look forward 
to cooking rather than forswear it. 

They start by helping their students 
overcome mental blockades. “They 
think cooking takes a long time, that 
they don’t have the skills,” says Jeff.  

“They ask questions like, ‘How do I 
season,’ and ‘What goes with what?’” 

The Pennypackers provide hands-on 
learning in the classroom, walking 
their students through everyday 
scenarios that might be considered 
intimidating. “Most of my students 
who come for the knife skills class 
are hoping to learn how not to cut 
off their fingers,” says Jeff.  “It’s a 
revelation for most people that the 
paring knife isn’t the only knife they 
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should be using in the kitchen. We 
introduce them to a 10-inch chef’s 
knife, and they begin to understand 
how having the right tools can make 
them safer and faster in the kitchen.”

Cooking shows and kitchen aisles 
of department stores suggest you 
need to spend exorbitant amounts 
of money on fancy gadgets 
and appliances in order to be a 
successful cook. Jeff disagrees. His 
idea of the “right tools” is far more 
affordable and practical.  “Every 
kitchen should have a minimum of 
a 10-inch chef knife, a great sauté 
pan, and a wooden spoon,” he says. 

“With those three things, you can do 
just about anything.” 

Along with appropriate tools, Jeff 
and Heather equip their students 
with the confidence necessary to 
overcome the challenges kitchens 
can present. “People get frustrated 
when the meat sticks to the pan 
or their dish burns, and they feel 
like they just can’t do it,” he says; 
however, “we get around that 
barrier by teaching them kitchen 
fundamentals. Doing so changes 
cooking from a burden to a joy.”

He encourages new home cooks to 
seek out fresh ingredients as they 
are able. “Fresh food is easy to work 
with because it’s full of moisture. 
It’s crisp,” Jeff explains. “The whole 
process becomes more enjoyable 
with fresh ingredients, from cutting 
and chopping, to cooking. Your food 
smells better, and it tastes better too.” 

Learning to cook is one step that 
can be taken to fight kitchen 
intimidation. Challenging oneself to 
eat fresh, seasonal foods is another. 
Local farms produce an abundance 
of healthy, beautiful ingredients 
that practically beg to be eaten. The 
farmers select unique and splendid 
varieties you cannot find elsewhere, 
transforming any recipe from good 
to extraordinary. Often, the food is 
harvested at the peak of its ripeness, 
when the flavor is most profound 
and perfect. The farmers transport 
their harvest shorter distances the 
day they are picked, providing the 
greatest nutritional bang for your 
buck. Moreover, you gain more 
control over the food you eat when 
you know where it came from and 
how it was grown, which ought to 
bestow a greater sense of pride and 
confidence in the food you prepare. 

Barriers, both real and perceived, 
make it hard, even impossible, for 
some to shop local, but we're working 
to change that. Grow Chattanooga is 
a program that increases awareness, 
production, and consumption of 
food in our region. We believe in 
building stable, sustainable local 
food economies that connect our 
city to our countryside. Grow 
Chattanooga serves as a 
bridge between area residents 
and more satisfying, empowered 
eating by increasing access to fresh, 
healthy foods for everyone. Grow 
Chattanooga also offers area growers 
complimentary trainings, networking 
events, and marketing support to help 

them reach a greater, concentrated 
customer base. This work enables 
local farmers to better provide for our 
community and invigorates public 
demand for quality food. 

The TasteBuds magazine which you 
hold in your hands is one piece 
of this program, FREE to the 
public and full of information 
about the suppliers of local food in 
our community. This guide lists 
Community Supported Agriculture 
(CSA) programs, grocery stores 
that stock locally sourced items, 
farmers markets - many of which 
accept SNAP dollars (some even 
double! Look for the SNAP icon to 
learn more.) - and even community 
gardens where you can grow your 
own fruits, veggies, and herbs. 
An online version of TasteBuds, 
found at growchattanooga.org/
foodguide, makes it even easier to 
search for specific ingredients and 
growers. You can also call us at 
423.493.9155 x13 to talk to a real 
person about where and how to 
find wholesome, healthy meals for 
you and your family. 

Why go to all this trouble to help 
families cook and eat together, 
you may ask? Jeff Pennypacker 
sums it up nicely: “Cooking and 
eating together is the oldest form 
of community. Breaking bread 
is a practice that goes back to 
ancient times, that creates the bond 
between people. Families that eat 
together stay together. The benefit is 
profound.” We couldn’t agree more. 

“We get around that barrier by  teaching them kitchen 
fundamentals. Doing so changes cooking from a burden to a joy.”
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I T ’ S  T O M AT O  S E A S O N !
G R O W  A  G A R D E N  F U L L  O F  FAV O R I T E S .

–  B Y  A N D R E A  J A E G E R  –

Late May through early August, a 
dazzling assortment of tomatoes 

adorn the tables of vendors at 
local farmers markets across the 
region. Ranging in sizes from tiny 
currant-types to 2-pound beefsteak 
varietals, these tomatoes deliciously 
delight our senses with complex 
flavors, bright colors, interesting 
patterns and shapes, and yearn to be 
incorporated into dinner.  
 
For many local farmers, the driving 
force behind which varieties they 
choose to grow is flavor. “Everything 
we grow, we eat,” says Walter Clarke 
of Rainbow Hill Farm, McMinville, 
TN.  “If it doesn’t taste good, I won’t 
grow it.” He adds, “It’s something 
we even put on our market sign: 

‘We grow flavor.’ I don’t care about 
appearance. I want it to taste good!”  
 
Carol Clarke, Walter’s wife, says 
she and her husband grow over 12 
heirloom and newer varieties of 
tomatoes each year, “because they 
sell real well and we love tomatoes!” 
They determine which varieties 

they offer by sorting through seed 
catalogs, searching for names they 
know, and handpicking those with 
descriptions that most intrigue 
them. Occasionally, customers 
ask for specific varieties, which 
the Clarke’s incorporate into their 
repertoire if they seem popular with 
their other shoppers.  
 

“It’s always an experiment,” says 
Carol. “We like to try out different 
varieties,” adds Walter. “If they’re 
popular, we grow them. If not, we’ll 
try something new.” 
 
The Campbell tomato, which is 
the original heirloom variety bred 
for the famous soup for which it’s 
named, is a favorite of theirs to 
grow. “50 years ago, I came across 
it,” says Walter. “It was growing 
around Vineland, NJ, where the 
Campbell’s factories were. I’d go 
down there and buy cases of them 
at auction for us to eat.” He said that 
once he moved out of the region, the 
Campbell was less available, so he 
turned to other varieties. “I thought 

I must be getting old, because 
tomatoes didn’t taste as good. So, I 
tried growing the Campbell’s variety. 
I ordered a bunch of plants, set 
them out, and when the first one got 
ripe, I ate it and thought to myself, 

‘Ah ha! I’m not getting old! It’s the 
damn tomatoes!’” 
 
Rachel Otto of White Oak Valley 
Farm, McDonald TN, specializes 
in heirloom tomatoes and over 100 
varieties of heirloom vegetable 
seeds. She and her brother, 
Jonathan, sell their produce at 
several area farmers markets and 
online, offering varieties that appeal 
to their customer-base.  
 

“Customers always seem drawn to 
cherry tomatoes,” she says. “There 
is such a wide array of flavors, 
colors, sizes, and shapes, they never 
seem to get old. We grow several 
varieties but customers always love 

“Blue Berry” tomatoes - a truly blue/
black tomato that ripens red on 
the bottom to dark blue on top- and 

“Chocolate Cherry” tomatoes - a 

Photos by Seth Shaffer
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dusky purple/red cherry tomato 
similar is flavor and color to 
Cherokee Purple.”   
 
One key component to what makes 
these tomatoes so flavorful and 
the demand for them so strong 
is freshness. Many local farmers 
are eager to select tomatoes that 
appeal to their and their customers’ 
whims and fancies, rather than 
types that can be shipped long 
distances, stored for long periods 
of time, and resemble generic, 
lackluster tomatoes that haunt 
our hamburgers and lurk within 
our burritos. Oftentimes, these 
commercial tomatoes are picked 
green and left to ripen during 
shipment and storage, which 
results in fruits that are mealy and 
flavorless, adding little more than a 
bit of pale, cadaverous color to one’s 
dish. Most local farmers instead 
allow their fruits to ripen fully on 
the vine, enabling maximum flavor. 
 
Growing plants for oneself is 
a method for ardent tomato 
enthusiasts, like the Clarke’s and 
Otto’s, to supply their kitchens with 
the freshest, most unique types of 
tomatoes available. When selecting 
varieties for personal planting, one 
should consider the ultimate intent 
of the fated fruit. Some plants 
produce meaty, deeply flavorful, 
elongated fruits that are best for 

canning and saucing, while others 
produce large, juicy, and wide fruits 
that, when sliced in rounds are 
great for sandwiches.   
 

“I love an old-fashioned variety 
called ‘Mule Team’ for its robust 
flavor and nice slices that are the 
perfect size to go on a sandwich,” 
says Otto.   
 
Many growers will also select 
plants for their sweet snack-ability.  
Small cherry tomatoes, Sungold in 
particular, lend themselves to be 
enjoyed raw from the garden; fresh-
picked and popped whole into one’s 
mouth before they even make it into 
the kitchen.  
 
Otto also includes currant tomatoes 
in her list of favorites. “They are so 
tiny but with an amazing burst of 
flavor,” she says. “They are terrible 
to pick because they are so little and 
squish easily…but I always make 
sure to grow a few plants to enjoy 
each year!” 
 
Growth habit is another factor to 
take into account. Tomato plants 
are generally separated into two 
categories: determinate, which 
produce a flush of fruits that ripen 
all at once, and indeterminate, 
which continue to produce 
throughout the season until the 
exhausted plant can bear no 

more. For folks who like to “put 
up” tomatoes, determinate varieties 
are better suited, as simultaneous 
ripening allows for one bountiful 
harvest which can then be sauced 
and canned all at once. For those 
who prefer a supply of fresh-eating 
tomatoes all season long, the 
indeterminate varieties offer a 
prolonged, steadier return. 
 
Mike Barron, Crabtree Farms’ 
greenhouse manager adds that 
if taste is of utmost importance, 

“indeterminate varieties generally 
have the most flavor, as the plant is 
concentrating its sugars into fewer 
fruit at a time.”  
 
(It’s important to note that the 
indeterminate types will often 
require stakes and trellises in order 
to prevent top-heaviness 
and toppling.)  
 
For anyone who might consider 
experimenting with the more exotic 
types of tomatoes this year, Rachel 
Otto shares this advice:  
 

“Every year, choose a few varieties 
to try, and save the ones you like 
and the ones that grow best in your 
location. Eventually, you will have 
a garden full of favorites that grow 
well in your micro-climate. And the 
harvests are most definitely worth 
the effort!” 

R E C O M M E N D E D  T O M A T O  V A R I E T I E S

•  Amana Orange 

•  Brandywine 

•  Cherokee Purple 

•  Church

•  Mortgage Lifter 

•  Moskvich 

•  Amish Gold Slicer

•  Black Krim

•  Ficarazzi

•  Jersey Devil

•  San Marzano

•  Striped Roman

•  Bella Rosa

•  Black Cherry

•  Black Pear

•  Caro Rich

•  Dr. Wyches Yellow

•  Druzba 

•  Valencia

•  Mr. Stripey

•  Red Zebra

•  Ceylon 

•  Honeybunch Red Grape

•  Peacevine Cherry

•  Sungold Cherry

•  Super Sweet 100 Cherry

•  Tommy Toe

SLICERS

PASTE/SAUCES

SALADS

SALSAS

SNACKING

Mike Barron  suggests including 
green, yellow, and orange 
varieties in salsas because they 
add a naturally citrusy flavor.
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Slow and Intentional, 
a celebration of Wild 

 -  B Y  L A U R E N  H AY N E S  -

natural foods

 
Lauren Haynes is a skilled and studied herbalist, specializing in handmade 
medicine from the woods and fields of Tennessee. She extends this homage to 
the ephemeral wild edibles found in the woods and bi-ways that surround us, 
and invites you to learn more for yourself.

Photo by Mitzi Talley
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As an herbalist and wild foods 
enthusiast, I keep a keen 

eye and ear on the forests, for the 
dancing song of plant life cycles has 
quite an upbeat tempo. I grab my 
woven harvesting basket and am 
reminded how deeply entrenched in 
traditions and craft we are,  
no matter how busy or removed 
from the bucolic lifestyle we  
find ourselves. 

Consider the humble gathering 
basket. Made itself of weedy vines 
woven into place, it is a reminder 
that plants provide clothing, food, 
and shelter. We rely on them 
much as we do our friends. As we 
embrace local foods and the slow 
food movement, we mustn’t forget 
that one of the most sacred acts of 
nourishment includes the mindful 
and intentional gathering of foods. 

Many foods surround us; in the 
woods, and even in our backyards. 
These wild and free foods nourish 
us in a multitude of ways. In 
addition to their densely-packed 
nutrition, foraged foods feed our 

primal craving for connection to the 
earth and to our ancestral heritage. 

This connectivity includes seasonal 
shifts. With the dawn of spring, our 
bodies naturally begin craving a 
lighter diet, rich in crunchy greens. 
Springtime edibles are loaded 
with nutrients high in chlorophyll 
and minerals - especially calcium, 

magnesium, manganese, zinc, iron, 
phosphorus, and potassium. They 
are also packed with vitamins – 
particularly of the C, A, and B 
complex. In order not to miss out 
on the earliest spring nourishment, 

stretch your well-rested winter 
limbs, pick up a gathering basket, 
and get out into the forest! 

Find a reliable field guide or an 
interpretive plant walk to attend, 
and deepen your relationship with 
our wild local foods.

Visit www.woodenspoonsherbs.com 
to learn more.  

As we embrace local 
foods and the slow food 
movement, we mustn’t 
forget that one of the 
most sacred acts of 
nourishment includes 
the mindful and 
intentional gathering 
of foods.

Suggested Reading:
Edible Wild Plants by Lee Allen 

Peterson, Peterson Field Guides 

(1977)

Eastern/Central Medicinal Plants 

by Steven Foster and James A. Duke 

(1990)

Handbook of Edible Weeds by James 

A. Duke (1992)

PDR For Herbal Medicines, First 

Edition by Medical Economics 

Company (1998)

Upcoming Regional   P lant   Waƒks
Medicinal Plants of Tennessee
Saturday, April 23
St. Mary’s Convent, Sewanee, TN
Advanced registration is required with St. Mary’s Convent. 
(http://stmary-conventsewanee.org/)

Medicine Making 101
Saturday, May 7 | 1:30p- 3:00p
Wildwood Harvest
19494 Highway 11, Wildwood, GA 30757 

Healing with Flowers
Saturday, May 14 | 10:00a-12:00p
Wildwood Harvest 
19494 Highway 11, Wildwood, GA 30757
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By Jim Pfitzer

Twenty years ago I stood on a back  
porch in northern Illinois watching the 
summer sun set over an expanse of 
mature corn stretching to the horizon.

“This is what I love about farm country,” 
remarked my host—a middle-aged woman 
with deep corn-farming roots. She took 
a deep breath, drank in the scene, and 
settled into a very satisfied smile.

The prudent response would have 
been to share her smile, perhaps nod 
in acknowledgment of her heartfelt 
comment. I was not prudent.

“I find it troubling...”
Photo by Seth Shaffer
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I was interrupted before I could finish 
what I was sure would be a brilliant 
and inspiring explanation of why a 
single-crop, chemically-dependent 
landscape, devoid of biodiversity and 
functional ecosystem, could never 
bring a smile to my face.

Over the next few minutes I was 
lambasted with all the reasons why 
farming is important, how I wouldn’t 
have food on my table were it not for 
farms, how liberal hippies like me 
think we can have perfect peace and 
love, and have utopian dreams 
delivered on silver platters as the deer 
and antelope roam a golden plain  
at the end of a 
triple rainbow.

It was not one of 
my finer moments, 
and I  deserved 
the scolding. The 
truth of the matter 
is that my friend 
and I were both 
right... and both 
wrong. We do need 
farms, and we can 
feed ourselves 
without denuding the landscape of 
biodiversity. We do need to control 
some pests, and we can do that    
with balance.

I blew an opportunity that evening 
to have a healthy conversation about 
what is good and right about her 
heritage, and how the future could be 
even better for all of us.

It is easy to see in retrospect that even 
had I begun differently, my effort to 
convert a corporate, GMO farmer  
to an organic grower of kale, kohlrabi, 
and heirloom tomatoes was a pipe  
dream, but we could have walked 
away from each other with new 
perspectives to think about. Instead, 
I walked  away labeled (perhaps 
correctly) a delusional hippie, and 
have not seen that friend since.

That conversation is on my mind this 
evening as I leave the house, and walk 
out past the gardens to a maple tree 

on the edge of the north pasture. This 
landscape, as varied topographically 
as it is rich in biodiversity, couldn’t 
be more different from a corn field 
in Illinois. Straight ahead the land 
crowns to form the western quarter  
of the pasture. To my right, it drains 
downward, pitches up slightly, then 
slopes steeply off to the eastern border. 
An ephemeral seep is enough to keep 
the drainage soggy for most of winter 
and spring. I don’t mow this part  
of the pasture as frequently as the 
rest, allowing rushes to mingle with 
wildflowers and grasses.

I scan the landscape briefly, but my 
focus tonight is 
on the crown just 
ahead of me, and I 
raise my camera  
to take a few  
test photos.

The wind has been 
gusting much of 
the day, and dark 
clouds are fast 
approaching from 
the south. I cozy  
up to the north side 

of the tree, hoping to find a lee from 
whatever rain may come. A small 
pine embraces the trunk of the maple. 
It extends its arms around me as well, 
providing minimal camouflage and 
the temporary illusion of safety from  
the storm.

No sooner do I snap my test photos, 
than a few small raindrops tick on 
the brim of my nylon hat. I wrap the 
camera in a towel, put the rear lens 
caps on the binoculars, and settle in 
for a show I will attend regularly over 
the next several weeks.

Moments like these perfectly 
illustrate why I love living in farm 
country, and I suspect that what I am 
feeling is not dissimilar to what my 
Illinois friend feels in her special 
moments on the land. I know she 
loves the solitude and self-sufficiency, 
the feelings of independence and of 
providing food for the world. She also 
probably finds comfort in the sound 

of a giant combine on the horizon 
bringing in the harvest.

Of course, my friend is a farmer,  
and while living on the farm no more 
makes me a farmer than having a 
piano in the house makes me a 
musician, I am fortunate to reside on 
this small hobby farm. Being here 
brings me a peace, a solitude, and a 
connection to the natural world that 
inspires my writing. 

As I scan the landscape, wind gusts 
are growing in their intensity and  
I suspect tonight’s performance might 
be canceled, but it is pleasantly  
warm, and I am dressed to handle  
a bit of precipitation. When the 
performance is not canceled due to  
weather, the near high ground is the 
most used theater, and I am committed  
to sitting it out until dark.

Just as I check the towel to make sure 
my camera is safe, the first actor takes 
the stage. The show is on.

Meep...  Meep...

The call comes unexpectedly from 
my right, beyond the seep. I listen, 
waiting for the opening song  
to transition into the first dance.

Meep... Meep... Meep... Meep... silence... 

During the pause, two more actors 
enter the theater, and more calls 
begin over my right shoulder near the 
gardens. In this theater I have never 
seen or heard more than one actor at 
a time and my spirit rises. 

Meep, Meep, Meep, Meep... 

I turn my head in the direction of 
the new voices, and two American 
woodcock take flight. On quick 
whistling wingbeats, the pair of stubby 
birds sprint south, one chasing the 
other over the house. Soon, they are 
out of sight and sound, and I look  
back to my first bird, who is still calling.

I check my watch and jot down the 
time in my journal. As I cap my pen, 
the hoarse, nasal voice surrenders  
to a soft, ghostly fluttering. The dance 
has begun. Recognizing my chance,  
I stand up and run to the apple tree by 

I blew an opportunity 
that evening to have a  
healthy conversation 
about what is good 
and right about her 
heritage, and how  
the future could be even  
better for all of us.
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Perhaps one day my 
Illinois friend and I 
will reunite and I can 
invite her to Georgia 
where, together, we can 
crawl through the tall 
grass to see woodcock 
dance in the fading 
light before retiring to 
the porch to listen to 
chorus frogs and spring 
peepers. If that does 
happen, I will turn  
to her and say, “This  
is what I love about  
farm country.”

the gardens, where I pause to listen.

Overhead, a soft whistling swirls in 
broad circles. Wshha, wshha, wshha...

I step back from beneath the canopy 
of the apple tree and look to the 
darkening sky, but see nothing. The 
sounds fade until all I can hear  
are chorus frogs in the seep. I stay put, 
scanning the sky. The brief rain stops.

Far overhead, a gentle whisper 
returns. Rapidly it corkscrews 
towards me, gaining in speed and  
volume until the crescendoing 
whisper is a fluty warbling voice in 
front of me just beyond the rushes. 

Through the apple boughs I watch 
intently, catching a blur of a bird 
descending quickly to the ground on the 
near side of the drainage 75 feet away.

The calling begins immediately.

Meep... Meep... Meep...

I stretch out prone on the damp grass 
and belly-crawl under the apple tree, 
then between two pines on the edge of 
the open space.

Meep... Meep... Meep... 

He turns, beckoning in all directions. 

Meep, meep, meep, meep...

Wshha, wshha, wshha, wshha...

As he spirals back into the sky, I crouch 
and hurry out into the rushes. The 
ground is unexpectedly dry, and I take 
a prone position, hidden from sight.

My spot proves perfect! He lands just 
outside the tall grasses on the other 
side of the drainage, and once again 
I am belly-crawling, feeling like a 
lion on the savanna creeping up on 
unsuspecting prey.

When I reach the edge of my cover, 
he is no more than fifteen feet away. 
His raspy calls are sharp now, biting 
through the heavy wind. Without a 
tripod it is too dark for a photograph, 
but even in the retreating light,  
I can see him clearly through the 
binoculars – a short, plump bird  
with no visible neck, his head perched 
on stout shoulders. A large black  

eye set in a buffy ring dominates his 
head. His breast is the color of  
my weathered Carhartt field coat, his 
back speckled with dark browns and 
light khakis. His most striking feature 
is a long, slender beak, easily twice as 
long as his head. With every raspy call, 
his rapier beak opens and closes like 
the jaws of needle-nose pliers.

Meep... Meep... Meep...

For a moment, I think back to 
northern Illinois 
where I first 
encountered 
woodcock 
performing  
their ritual in  
a forest preserve. 
I wonder if they 
once performed  
in what is now  
the sea of corn 
behind my 
friend’s house, 
and if she would 
find the same joy 
in this moment  
as I do.

I am lucky to 
have woodcock 
performances 
beginning as early 
as December 
and continuing 
through spring 
in Northwest 
Georgia. In Northern Illinois, the 
show is only booked in theaters for a 
couple of spring months, and I don’t 
imagine there are theaters in vast 
corn fields.

If I found myself back on that porch 
today, had the opportunity to begin 
that conversation anew, my response 
would be very different than when I 
was a starry-eyed young hippie. Today, 
I would begin by sharing with her 
how, long before there was corn there, 
on certain spring evenings, we might 
have stood right there and heard an 
odd raspy voice calling from out on 
the savanna... Meep. Meep. Meep.

From there, I might talk about the 
biodiversity and wildness that can 
coexist with corn farming, how the 
same land that produces vegetables 
and cattle, eggs and pork, can also 
attract woodpeckers, possums, and 
salamanders. I might talk about how 
sparrows and shrikes like fencerows, 
and how hawks and butterflies love 
open meadows. I might tell her about 
the small property I inhabit, where 
deer and gray fox appear nightly, 

and at least five 
species of frogs fill 
spring nights with 
a brilliant chorus. 

Of course it 
wouldn’t be fair 
to compare the 
biodiversity of 
even the most 
intact Midwest 
savanna with 
the richness of 
the Cumberland 
Plateau, and 
certainly there is 
a place for corn 
farming, but must  
we sacrifice all 
biodiversity to 
have it? Can a 
corn farm not also 
have hedgerows 
and woodlots, 
prairie islands,              

free-flowing streams... in short, 
habitat and diversity?

Perhaps one day my Illinois friend 
and I will reunite and I can invite her 
to Georgia where, together, we  
can crawl through the tall grass to see 
woodcock dance in the fading light 
before retiring to the porch to listen to 
chorus frogs and spring peepers.  
If that does happen, I will turn to her 
and say, “This is what I love about 
farm country,” and she will see me 
take a deep breath, drink in the scene, 
and settle into a very satisfied smile.
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This rich and scrumptious recipe comes from Val Colvin. Enjoy this tantalizing twist on a traditional favorite. 

Make the cake:
Preheat oven to 325°F.

Lightly grease a 10-cup bundt pan. 

In a medium-sized mixing bowl, whisk the flour, cinnamon, 
cloves, ginger, baking powder and salt. In a large bowl, 
mash the beets with a fork until smooth. Whisk eggs into 
the mashed beets. Add water, sugar, oil and vanilla extract, 
whisking until combined. Stir in dry ingredients until the 
batter is smooth, then fold in the crushed pecans. 

Pour batter into the bundt pan and bake for 1 hour.  

Make ganache while the cake bakes:
Place butter and chocolate in a heatproof, small  
mixing bowl. 

In a small saucepan, bring the milk to a boil and foam. 
Pour the hot milk on top of chocolate mixture. Let the 
chocolate soften for 3 minutes, then whisk the mixture 
until smooth. 

Assemble cake:
Let the cake cool for 15 minutes in the pan before inverting 
onto a serving dish. Pour ganache over the cooled cake, 
and top with coarsely chopped pecans. Before serving, let 
the cake stand about 30 minutes until the ganache sets.

For the batter:
2 ½ cups all-purpose flour
1 teaspoon ground cinnamon
¼ teaspoon ground cloves
¼ teaspoon ground ginger 
1 teaspoon baking powder
½ teaspoon kosher salt
1 pound beets, peeled and cooked

3 eggs
¾ cup warm water
1 ½ cups granulated sugar
1 cup vegetable oil
1 teaspoon vanilla extract
½ cup toasted pecans, crushed 
¼ cup toasted pecans, coarsely chopped

For the ganache:
4 ounces dark chocolate, finely chopped
½ cup whole milk
¾ teaspoon unsalted butter

Photo by Mandy Lamb Meredith



14 growchattanooga.org/foodguide

The Colvin Family has a rich 
agricultural history, supplying 

residents of the Chattanooga 
area for over a century with 
good, wholesome food. From 
Grandpa Rigsby selling produce 
at Chattanooga’s curb market to 
Steve, Val, and 7 of their 13 children 
continuing the trade, the Colvin 
Family relies on generational 
teaching and delight-directed 
learning as cornerstones of 
honoring tradition and carrying on 
the family farm.  
 
In the early 1900s, Grandpa Rigsby, 
packed his harvest in a mule wagon 
that he rode almost 100 miles 
round trip to sell his fruits and 
vegetables. Steve Colvin was born 
and raised on a 160-acre farm near 
where Grandpa Rigsby worked and 
lived. He would help on the farm 
harvesting tomatoes and sweet 
corn to make extra spending money 

during the summer months.  And 
now, a short drive away from his 
childhood home, the tradition 
continues at the modern-day Colvin 
Family Farm. The family works 
side-by-side to provide natural and 
sustainably grown vegetables, herbs 
and fruits as well as pastured eggs, 
chicken and pork for their CSA, 
farmers markets, and their new 
online farmers market.  
 
Sharing the joys, responsibilities, 
and lessons inherent in the family 
heritage, generational teaching 
means, in part, that each of the 
Colvin children offers a unique 
contribution to the farm and its 
functioning– the children even 
helped to build the house in which 
the family now lives. Val remembers 
all the children lined up next to 
Steve, holding the framed front wall 
of the house. 
 

“We like having a multi-generational 
farm, where all the generations 
are working together and learning 
together,” says Val. 
 
Steve and Val provide hands-on 
opportunities to contribute to the 
farm, but honor the individual 
interests of each of their children. 
Val says she adjusts the curriculum 
to suit what her children are most 
passionate about pursuing. “Some 
people call it delight-directed. 
It’s the concept that what you’re 
interested in is what you’re going to 
be more willing to work towards,” 
Steve adds. 
 
Delight-directed learning is a 
homeschooling style of teaching 
that uses children’s natural interests 
and motivations as a means to teach 
concepts and acquire skills. While 
the subject matter may be directed 
by the child, the form and structure 

“We like having a multi-generational farm, where all the 
generations are working together and learning together,” says Val.

raising up

of family farms
T H E  N E X T  G E N E R AT I O N

B Y  C L A I R E  S U L L I VA N
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of the learning is set by the teacher 
and informed by the child’s 
proclivities and strengths. An 
important emphasis is on showing 
the child that their learning directly 
relates to the “real world” and,  
vice-versa, how real interests can be 
explored and learned from.  
 

When the oldest Colvin boys were 
12 and 13 years old, Steve and 
Val helped them start a CSA for 
families in Dayton, TN. With the 
assistance of their parents, the boys 

tended 100 square feet of land and 
a few raised beds to supply 25 local 
families with chicken, strawberries 
and value-added goods from  
their bees. 
 

“We’ve been homeschooling 
children for thirty years now, and 
the gardening, animal work and 
carpentry work are just a natural 
way to show the kids why they spend 
so much time in their math books,”  
says Val.  
 
Steve and Val tend to the future of 
their farm and family with sincere 
love and interest in cultivating 
each in a way that will sustain for 
generations to come. While there 
may be occasional challenges to 
managing home, school, and work 
all at the same time, the Colvins are 
enthusiastic about their method of 

rearing the next generation of family 
farmers.  “We want to make an 
impression on other people that you 
can do this and still be happy,”  
Steve explains.    
 
For more information on Colvin 
Family Farm, visit their website, 
colvinfamilyfarm.com or visit them 
at farmers markets across eastern 
Tennessee including Chattanooga’s 
Main Street Farmers Market on 
Wednesday evenings.

“Some people call it 
delight-directed. It’s the 
concept that what you’re 
interested in is what 
you’re going to be more 
willing to work towards”
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 -  B Y  G R E G  H O W A R D  |  P H O T O S  B Y  G R E G  H O W A R D  S R .  - 

I grew up on a small farm that has been in my family since 1832, just below the Blue Ridge Mountains 
of North Georgia. As a young child, I remember watching my father come in from the summer 

evenings dusty from the fields. We harvested hay as many small farmers did in our area, and when the 
day came that I was strong enough to drag the heavy bails, I, too, came in dusty from the fields. It wasn’t 
until after I left the farm, after two years in college and seeing the urban aspirations of my generation, 
that I began to appreciate my family’s farm, and began to understand all for which it stands.

Ou r  fa r m , Ou r  fa m i l y
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To me, a farm is something very 
much more than land. It is a 
collection of memories, of longings, 
of love, and of prevalence through 
tough times and hard soil. My 
ancestors were born on the land 
and are buried on the land. I was 
raised on stories - or legends, 
depending on who’s telling them - 
that seem to cling to the land like 
the roots of an old pecan tree; 
stories of those who relied on the 
land as a way of life, and who 
cultivated the land to feed those 
around them. 

My grandmother, Mary Swanson, 
filled my head with stories of her 
father, Thomas Edward Hemphill. 
Hemphill, who, by relentless 
laboring, plodded his way with the 
mule and yoke, then eventually 
with the tractor and plow, grew 
the farm from 50 to 700 acres. My 
great, great grandfather’s straw hat 
straw hat still hangs at the base of 
the attic steps where he hung it just 
days before passing away. 

Dating back even further to my 
great grandmother’s mother, 
legends are told of a peaceful 
coexistence with the Cherokee 
Indians. This woman, whom 
I knew from stories as “Maw 
Hemphill”, traded garden foods, 
fabrics, and various odd jobs with 
the first peoples, including an 
exchange that would see  
the foundations and stone 
chimney of my childhood home 
built by Cherokee hands. Maw 
Hemphill would later see her 
loyal friends sent to the Trail of 
Tears, forced from the farm they 
called their home.

I now observe my father, Greg 
Howard Sr., fighting to keep alive 
the family farm. Together, my 
father and I run a small natural 
egg business, GrEGG’s Eggs,  
that supplies eggs for both the 

Chattanooga and Atlanta areas. 
Though we are not plowing the 
land by mule and yolk as my great 
grandfather did, we are continuing 
the work of those before us by 
providing our community with 
wholesome food. The small farm of 
my family, and those like us, are a 
dying breed.

Just a quick glance over our 
national records shows the 
disintegration of the small family 
farm. According to a census taken 
in 1862, over 90% of Americans 
were farmers. As time went on, 
and our great nation found itself at 
the doorstep of the roarin’ 20’s, the 
percentage of Americans working 
on farms dropped to a low of 30%. 
Now, according to the American 
Farm Bureau, we live in a day and 
age where farm and ranch families 
comprise only 2% of the total U.S. 
population. In a country founded 

by the sweat of the farmer, it is 
the people like my family, and the 
local farms that surround us, that 
keep this tradition alive. 

For small local farms, it is 
impossible to compete with the 
scope of the massive agribusiness 
corporations which saturate 
local convenience store produce 
sections. However, with the rise of 
the Organic and Natural markets, 
small time farmers have begun to 
make a comeback. 

America is starving for its 
agricultural heritage. Consumers 
not only want to know how their 
food will benefit their bodies, but 
from where their food is grown. 
The consumer delights in knowing 
that their food sourced from small 
farm operations, tended by local 
hands, and delivered with the 
freshness and quality they have 
come to expect.

As evidence of this, the number 
of farmers markets has grown 
by 67% since 2008, according to 
the USDA. Also, in the culinary 
industry, local food has topped the 
National Restaurant Association’s 
Top 10 Consumers Trends list 
since 2009.   

I am proud that my family 
and I are members of the 2% 
still farming. It is through the 
support of those who recognize 
the importance of buying locally-
grown products as well as seek 
out farm-to-table restaurants that 
sustains the mission and legacy of 
small farms, and help to keep us 
rooted in family tradition. 

We live in a day 
and age where farm 
and ranch families 
comprise only 2% 
of the total U.S. 
population. In a 
country founded 
by the sweat of the 
farmer, it is the people 
like my family, and 
the local farms that 
surround us, that keep 
this tradition alive. 
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Intrinsically tied to the land, seasons, 
whims of nature, and volatility of 
the market, farmers are keenly aware 
of how the local community impacts  
their livelihoods and wellbeing. 

“The community in which we are 
surrounded is what we rely on the 
most,” says Brooke Brown of Brown 
Dirt Farm in Whitwell, TN. She 
goes on to say that “as a farmer, you 
see the symbiotic relationship first 
hand.” If the community is strong and 
prosperous, so too will be the business 
of farmers.

A study published by the non-profit 
American Independent Business 
Alliance (AMIBA) found that, “on 
average, 48 percent of each purchase 
at local independent businesses was 
recirculated locally, compared to less 
than 14 percent of purchases at chain 
stores.” AMIBA calls the result 
the multiplier effect – multiplying 
the local economy one purchase 
at a time. For example, when a 
shopper spends $20 on groceries at 
the farmers market, rather than at a 
chain grocery store, $9.60 remains 

in circulation locally, as opposed to 
merely $2.80. Over time, that $9.60 is 
compounded to create even  
more local jobs as well as a more 
stable economy.

Oftentimes, it is more feasible for 
farmers to purchase the goods and 
services they need from local, family 
owned companies. Other than just 
being their closest option, many of 
these companies are able to charge 
farmers a close-to-wholesale price 
for necessary supplies, allowing the 
farmer to avoid paying a premium 
on items they might be able to find 
elsewhere.  Susan Millican, owner of 
Barnyard Feed and Seed in Flintstone, 
GA, notes that “the small farmer is 
the only part of our economy to have 
to pay retail to bring a product to the 
public market. It is our goal to help 
the farmer by [charging] a small retail 
markup on seeds and feed.”

Farmers also turn to local businesses 
for services they are unable to manage 
on their own. Consider the work 
required to transform a grass-fed cow 

into a conveniently packaged product 
that can be sold at market.  Out of sight 
and mind for most consumers, this 
processing provides a livelihood for 
local people. H&P Meats, located 
in South Pittsburg, TN, has been 
providing this service for many local 
farmers since 2000. Not only do they 
harvest and butcher animals, ranging 
from cows and pigs to goats and 
buffalos, they additionally package 
and label each cut with the farm’s 
information required to sell the 
product. For most farmers, this 
task would be impossible without the 
infrastructure, equipment, knowledge 
and skillfulness of professional 
processors. Pete Westmoreland, 
owner of H&P, recognizes this reality. 

“We feel as if we have a wonderful 
relationship with all of our customers” 
he says. “We try to make each one feel, 
no matter if they bring in one beef a 
year or 200, as if they are important, 
and they are to us.  They are our 
livelihood, and we play a role in their 
livelihood also.”

By Carrie L. Chandler



19growchattanooga.org/foodguide

Sow True seed company 
Asheville, NC

Chris Smith:
Although Chattanooga does not have a 
seed-producing company locally many 
local farmers turn to Sow True out of 
Asheville, North Carolina as the closest 
regional option. Along with providing 
seed, Sow True also works alongside 
farmers to grow seed for resale. “By 
contracting with a large pool of farmers 
we are creating a resilient network of 
seed growers supporting the smaller 
farms,” says Chris Smith, Sow True's  
Communications and Marketing 
Manager. “This increases their own 
sustainability, but also offers an 
additional income stream to the farmers.

Brown Dirt Farm
Whitewell, TN

Brooke Brown:
Brooke Brown has developed a 
non-traditional partnership with 
local businesses in the community, 
incorporated in the very dirt of her 
farm. “It all starts with our compost,” 
she notes. “We rely on local breweries 
and neighboring farms for supplies 
that make that compost. The compost 
is then spread directly onto our fields. 
Without these businesses allowing us 
to recycle their materials, we would 
not have the ability to make our 
compost in bulk or to make enough to 
supply our nine acre farm.” 

Circle S Farm 
Rising Fawn, GA

Letty Smith: 
Letty Smith of Circle S Farm 
says “it’s important to work with 
businesses and organizations 
that can make your job easier.  If 
someone gives you good advice on 
what, how, or why something will 
work, then it helps you be successful.” 

Farmers also depend on the 
interwoven relationship with the 
farmers markets which they 
attend. “We rely on the markets…
to advertise and bring people 
to the market to purchase our 
products,” says Stephanie Dikert of 
Colyco Farms in Chickamauga, GA. 
Having a reliable market manager 
to handle promotion means that 
the farmer has more time to spend 
more on the farm. On the flip side, 
farmers provide a service to the 
farmers market by showing up each 
week. “Each vendor’s livelihood 
is important to the market as 
a whole,” says Teresa Garland, 
manager of the Signal Mountain 
Farmers Market. According to 
Garland, the benefit of a consistent 
place for folks to shop direct from 
farmers each week “fosters social 
gathering and community building.”  
Customers appreciate having a 
variety of options from which to 
choose as well as the connections 
they make with the vendors, so 
when farmers dependably attend 
each week, the customers will 

be more likely to patronize the 
market as well. That leads to a 
more successful market, happier 
customers, and better business for 
farmers. In this case, a win  
for everyone.  

And markets illustrate just one of the 
ways in which farmers collaborate 
with one another.  When crops fall short 
but the order still has to be fulfilled, 
when there is an overabundance of 
potatoes in the garden but no tomatoes, 
or even when sickness has made 
gathering the harvest and tending 
market booths impossible, farmers will 
rely on each other.

“As a lone farmer it would be difficult 
to build up the customer support 
that I need to operate,” says Joshua 
Nelsen of The Healthy Kitchen 
farm in Dunlap, TN. “When 
multiple farms cooperate together 
the synergy created allows more 
people to be aware of what we are 
doing and compensates for any lack 
of produce my individual farm 
occasionally goes through.”

With feed stores, processors, farmers 
markets and even fellow farmers 
all playing a role in the journey 
of food from farm to table, the 
classic image of a solitary farmer 
in the field, weeding, or in the 
pasture, repairing a fence line, 
no longer seems all that lonely. 
However, it is the regular support 
of the consumer that enables this 
scene and the network behind it 
to function. When you purchase 
food locally, your support directly 
impacts the lives of neighboring 
farmers, real people who, like you, 
have bills to pay and mouths to feed. 
Furthermore, when you choose 
to spend your food budget with a 
local farmer, you’re also investing 
in the myriad of supporting roles 
connected to the farmer. These 
relationships, built upon cooperation 
and reciprocity, often unseen by the 
consumer, enable local farmers to 
succeed. “These partnerships are 
crucial to the future of small farming,” 
notes Joshua Nelsen. “The resulting 
sense of community truly is a 
beautiful thing.” 
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—   B Y  S H E L B Y  A A R O N  M C D O W E L L   —

Photo by Laura Beth Michael
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W I L T E D  L E T T U C E  S A L A D 

serves 4 

These days, most folks make hot bacon dressing to serve over spinach, but Mom used 
to make it to pour over a “mess” of leaf lettuce. The bright green curly bunches were 
one of the first vegetables to “come in” each spring. The jowl bacon from our hogs 
was the perfect complement to those early greens. Smokey, salty, sweet, sour, wilted 
but still a little crunchy, this salad is one of my favorite food memories. It tasted great 
and meant that summer was on its way! 

1 large bunch of local leaf lettuce

2 local green onions

3 T. sugar

 

6 slices local bacon

1/2 cup vinegar

2 sliced boiled local eggs

Chop lettuce and put it in a bowl. Chop 
onions and scatter them on top of 
lettuce. Sprinkle with sugar. 

Chop bacon into bite size pieces and 
fry over medium heat. Once bacon is 
crispy, remove it from the pan, saving 
the grease. Put the bacon on the salad. 
Meanwhile, make a dressing by adding 

vinegar to the bacon grease, and bring 
mixture to a boil. 

Once boiled, remove the dressing from 
heat and pour over the salad. Toss and 
garnish with sliced boiled eggs.

Serve immediately.

As I walk into the bakery and 
home-kitchen of Melanie Moore, 

I’m greeted by the smell of fresh 
brownies, and an enthusiastic and 
genuine smile. The atmosphere is 
warm and inviting, and the seasonal 
decorations on the wall create a 
distinct feeling of home.  
 
Melanie is a second-generation baker  
and foodie. The home kitchen 
engenders fond memories for Melanie. 
It was there that she gained the 
fundamental skills she would need 
to become a successful future baker 
from her mother– the original foodie. 
 
Melanie named the bakery “Legacy 
Foods” in honor of her mother. Her 
rich, sweet, and wholesome recipes 
are the same that Melanie continues 
to follow to this day. Growing up, her 
mother cooked with fresh vegetables 
from their kitchen garden, which is a 
practice she maintains and cherishes. 
Melanie buys local ingredients, as 
available, to enhance the cookies, 

cakes, muffins, and brownies sold in 
her charming home bakery.  

“The quality is better, the flavor is 
better, and it’s more like what you 
would’ve found when I was a kid,” 
says Melanie. 
 
With her bakery located conveniently 
within walking distance of the 
Main Street Farmers Market, she 
has access to high-quality, fresh 
ingredients each week.  
 
Melanie shares her mother’s “Wilted 
Lettuce Salad” recipe in honor of 
springtime to allow others to enjoy a 
taste from her roots. 
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W H Y  
W E  

L O V E

Photo by Seth Shaffer
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AESTHETIC

Visualize a picturesque scene of 
abundant sensory appeal. Vibrant 
colors of fresh produce and flowers 
pile themselves atop rows of tables. 
Friends and neighbors mingle and 
mill about, chatting, exchanging 
recipes, while children chase after 
one another, grinning with every 
sample procured. The sun shines. A 
bird sings. A breeze carries the scent 
of baked bread and herbs and coffee, 
allowing you to forget for a moment 
that you’re crossing an errand off of 
your to-do list. 

HEALTH

Eating local food is good for your body 
and mind. The ingredients acquired 
at a farmers market enjoy less 
handling, packaging, and advertising 
as well as fewer chemicals, 
hormones, and preservatives than 
their monoculture agribusiness 
counterparts tend to necessitate (all 
of which come with a cost). In other 
words, you'll find higher quality, 
fresher food than can be found in 
most conventional grocery stores 
these days. (For the love of all that is 
good and mouth-watering, at least 
read the ingredients list!) These 
options lead to incorporating a greater 
variety into your diet, with offerings 
that change seasonally and annually. 
Haven't we all fallen into the rut 
of the same refrigerator stocking 
week after week? Farmers markets 
inspire culinary creativity! Rather 

than replenishing the same old list, 
or conducting a search for specific 
ingredients for a specific recipe, 
simply show up at market with 
an open mind, reusable bags, and 
reasonable budget, then plan your 
meal(s) based on availability.

COMMUNITY

Your social life will thank you. 
Farmers markets foster community. 
They become an enjoyable, 
anticipated outing for the whole 
family. Bring the kids; bring your 
dog; meet a friend. Moreover, these 
regular events attract people with 
similar priorities, similar value 
systems. Lasting, meaningful 
relationships are built on such 
things. As you get to know your 
farmer, the interconnectedness 
of your life with theirs becomes 
apparent and mutual dependence 
is established. As weekly market 
meetings become part of your 
routine, not only are those 
relationships reinforced, but their 
foundational philosophies are 
fortified as well. 

TOP 5 
REASONS 
TO SHOP AT 
YOUR LOCAL 
FARMERS 
MARKET 
(IN NO PARTICULAR ORDER)

By Jennifer Blair
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ECONOMICS  
Yep, it’s political as well as personal. Every dollar 
spent directly at a farmer’s booth is like a vote for 
those shared value systems. And more of every 
dollar will continue to circulate locally, bolstering 
the economy in your own immediate vicinity.  

The typical American farm enterprise gets 
less than 20 cents out of each dollar that's 
spent in the supermarket - often much less. 
When you buy directly from a local farmer, 
the farmer gets every penny. And because 
small farms purchase most of their labor, 
materials, and equipment locally, over 
75% of your food dollar re-circulates in the 
community, creating jobs and keeping our 
local economy strong. (“Economic Benefits of 
Buying Local,” Gaining Ground)

Admittedly, some items might cost more than their 
counterparts at the franchise grocery down the 
street. However, because farmers markets tend to 
sell only wholesome, whole ingredients, there is no 
danger of those impulse purchases that tempt you 
from the checkout line. So don’t allow initial sticker 
shock to deter you. Ultimately, you could enjoy an 
overall, economic household savings by shopping  
at market.

ENVIRONMENT

The growing practices of small scale farms are 
almost always more sustainable, including (though 
not limited to) greater diversity and dedicated 
stewardship. When a family's livelihood is 
intricately intertwined with the land base itself, the 
respect and reasons for it are obvious. Additionally, 
when you purchase from such farms at a farmers 
market, that food has travelled fewer miles and 
involves fewer resources. These reductions result in 
the consumption of less fossil fuel and emission of a 
smaller carbon footprint. 

Steven L. Hopp (husband of Barbara Kingsolver and 
co-contributor to Animal, Vegetable, Miracle) writes,

"Americans put almost as much fossil fuel 
into our refrigerators as our cars…Each food 
item in a typical U.S. meal has traveled an 
average of 1,500 miles. In addition to direct 
transport, other fuel-thirsty steps include 
processing…, packaging, warehousing, and 
refrigeration. Energy calories consumed 
by production, packaging, and shipping 

far outweigh the energy calories we receive 
from the food…If every U.S. citizen ate just 
one meal a week (any meal) composed of 
locally and organically raised meats and 
produce, we would reduce our country's oil 
consumption by over 1.1 million barrels of oil 
every week. That's not gallons, but barrels. 
Small changes in buying habits can make 
big differences. Becoming a less energy-
dependent nation may just need to start with 
a good breakfast." 

And the best part? All of these reasons culminate in 
a cause that is both profound and pleasurable. 

Cause becomes conviction and the moral obligation 
to consumption becomes clear. A famous quotation 
from an essay by Wendell Berry has become one of 
the common mantras among many locavores. He 
argues that "eaters must understand that eating 
takes place inescapably in the world, that it is 
inescapably an agricultural act, and that how we eat 
determines, to a considerable extent, how the world 
is used" ("The pleasures of eating," What Are People 
For?). So it’s good for your karma, if you believe in 
that sort of thing.

Rather than attempting to convince, I'll simply 
challenge you instead to experience firsthand the 
enjoyment and satisfaction local food has to offer. 
Go ahead. Getting your kitchen-based consumption 
localized is undoubtedly a process, but it is one 
that begins first at the Farmers Market. You will 
be surprised what you can find there. I promise. 
Making market part of your regular routine is a 
commitment, but if we expect farmers to commit 
to being there every week, we owe it to them. 
And getting to know those farmers is, in my 
opinion, the best, most satisfying way of becoming 
healthier, more environmentally sustainable, more 
economically sound, and more politically engaged 
than anything else I have found.  
 
But don’t take my word for it. See for yourself.
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Vegetarian and 
gluten free options 212 Market St./ 212market.com Bike friendly 

COUNTRY LIFE
When the

is calling, we’ll help you answer.

423 -510 -9429 
7605 Hamilton Park Drive , Chattanooga, TN 37421 

CHATTANOOGA OFFICE 
7605 Hamilton Park Drive, Cha	anooga, TN 37421

Call 423-510-9429 or go to e-farmcredit.com

FLEXIBLE FINANCING FOR LAND, CONSTRUCTION AND HOMES.

Sign up online: sweetandsavoryclassroom.com

HANDS-ON

COOKING
CLASSES

Give us a call! 
423.661.8750

Enjoy $10 OFF  
YOUR COOKING CLASS
To redeem, enter: 

Tastebuds



JACKSONMADISON

MORGAN
MARSHALL

ETOWAH

DEKALB

CHEROKEE

CALHOUN

CLEBURNE

HARALSON

POLK

PAULDING
COBB

BARTOWFLOYD

CHATTANOOGA GORDON

CHEROKEE FORSYTH

DAWSON

PICKENS

LUMPKIN

UNION

TOWNSFANNIN

GILMER

MURRAY
WHITFIELD

CATOOSADADE

WALKER

LIMESTONE

GILES

LINCOLN FRANKLIN

MOORE

COFFEE

WARREN

GRUNDY

MARION

VAN BUREN BLEDSOE

RHEA

MEIGS MC MINN

BRADLEY POLK

MONROE

BLOUNT
LOUNDON

ROANE

KNOX

ANDERSONMORGAN

SEQUATCHIE

BEDFORD

CANNON

MARSHALL

WILSON

SMITH

DEKALB

JACKSON OVERTON

PUTNAM

WHITE

FENTRESS

CUMBERLAND

RUTHERFORD

HAMILTON

A foodshed is the area where food is both produced 
and eaten. It includes the farmlands where the 
agricultural products we eat are grown or raised, the 
routes the food travels, the markets it is sold in, and 
�nally, the indviduals who eat it! By connecting 
Cha�anoogans with our local foodshed, we are 
working towards the goal of having a substantial 
portion of the food consumed by Cha�anoogans grown 
by our local farms and gardens. 

CHATTANOOGA’S
FOODSHED

1 0 0  m i l e  r a d i u s

R E STAU R A N TS

FA R M S

G R O C E R S

FO O D  A R T I S A N S

FA R M E R S  M A R K E TS

C O M M U N I T Y G A R D E N S

R E S O U R C E  O R G A N I Z AT I O N S

5 0  M I L E  R A D I U S

1 0 0  M I L E  R A D I U S

C H AT T A
N
O
O

G
A



27growchattanooga.org/foodguide

in season PRODUCE CHART

JAN FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC PLANTING DATES

APPLES October 1 – February 15

ARUGULA March 1 – April 1; August 1 – October 1

ASPARAGUS October 1 – February 15

BEANS April 10 – July 20

BEETS March; August 1 – September 15

BLACKBERRIES October 1 – February 15

BLUEBERRIES October 1 – February 15

BROCCOLI March 1 – April 1; July 15 – August 15

BRUSSELS SPROUTS July 15 – August 15

CABBAGE February 20 – April 1; July 5 – August 15

CARROTS March 1 – April 1; July 15 – August 14

CAULIFLOWER March 1 – April 1; July 15 – August 15

CHERRIES October1 – February 15

COLLARDS March 1 – April 1; July 1 – September 1

CUCUMBERS May – June

EGGPLANT May – June

FENNEL March 1 – April 1; July 15 – August 14

GREEN BEANS May – June

FIGS October 1 – February 15

GARLIC September 1 – October 15

GRAPES October 1 – February 15

GREEN ONIONS March 1 – April 1; July 15 – August 14

HERBS October 1 – February 15

HONEY n/a

KALE March 1 – April 1; August 15 – September 31

KOHLRABI March 1 – April 1; August 15 – September 31

LEEKS August 15 – September 31

LETTUCE February 1 – April 15; July 1 – September 15

MELONS May – June

MUSCADINE GRAPES October 1 – February 15

MUSHROOMS n/a

OKRA May – June

ONIONS February 1 – March 31

PEACHES October 1 – February 15

PEAS, FIELD May or June

PEAS, SNAP February 1 – March 20

PEPPERS May – June

POTATOES March 1 – April 15

PUMPKINS May – June

RADICCHIO March 1 – April 1; August 15 – September 31

RADISHES February 15 – April 15; August 1 – September 15

RUTABAGA March 1 – April 1; August 15 – September 31

SALAD GREENS March 1 – April 1; August 15 – September 31

SPINACH March 15 – April 30; September 10 – 20

SQUASH, SUMMER May – June

SQUASH, WINTER May – June

STRAWBERRIES October 1 – February 15

SWEET CORN May – June

SWEET POTATOES May – June

SWISS CHARD March 1 – April 1; August 15 – September 31

TOMATOES April 15 – June 30

TURNIPS March 1 – April 15; August 1 – September 15
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farmers markets
BAT T L E F I E L D  FA R M E R S 
M A R K E T
10052 Highway 27 N, Rock Spring GA

battlefieldfmkt.org

bfmanager@battlefieldfmkt.org

Wed 3-6p, Sat 8a-12p 

Visit our open air market for seasonal 
produce, eggs, meats, honey, artisan crafted 
treats, and more. As a “Wholesome Wave 
Georgia” Partner, your SNAP/EBT dollars 
go twice as far. Live music on Saturdays. 

  SNAP  

B R A I N E R D  FA R M E R S 
M A R K E T
20 Belvoir Avenue, Chattanooga TN

Facebook: Brainerd Farmers Market

brainerdmarket@gmail.com

Sat 10a-12p

423-243-3250

Offering local, organic, and sustainably 
grown produce. We encourage healthy food 
choices for Brainerd residents through 
educational and financial assistance 
projects for low income market patrons. 
Now offering double SNAP dollars 
every Saturday.

  SNAP  

C H AT TA NO O GA  M A R K E T
1829 Carter Street, Chattanooga TN

chattanoogamarket.org

help@publicmarkets.us

Sun 11-4p

Steve Brehm

423-648-2496

The Chattanooga Market is open Sundays 
from April through November at the 
First Tennessee Pavilion, in downtown 
Chattanooga. Each week features fresh 
farm produce, artisan goods, live music 
and themed events. Chattanooga Market is 
the region’s largest producer-only market, 
representing over 5,000 acres of local 
farmlands and attracting 300,000 visitors 
annually. Visit chattanoogamarket.com for 
more details.

  SNAP

M A I N  S T R E E T  FA R M E R S 
M A R K E T
325 East Main Street, Chattanooga TN

mainstfarmersmarket.com

mainstfarmersmarket@gmail.com

Wed 4-6p (Winter Hours: 4-5p, Nov-March)

Laura Snell

We seek to provide small area farms with 
a profitable direct marketing opportunity 
while providing the Chattanooga 
community with a wide variety of 
sustainably and locally produced foods. 

 SNAP

M E N T O N E  FA R M E R S 
M A R K E T
6139 Alabama Highway 117, Mentone AL

Facebook: Mentone Farmers’ Market

harrietbt@boonlink.net

Sat 10a-1p

Harriet Turner

256-638-1842

We are a non-profit market offering local 
foods and artisan crafts.

NO RT H S I D E  FA R M E R S 
M A R K E T  O N  M I S S I S S I P P I
923 Mississippi Avenue, Chattanooga TN

Facebook: Northside Farmers Market

on Mississippi

leslie@northsidepresbyterian.org

Sat 10a-1p

Leslie Morris

Northside Farmers Market on Mississippi 
is located at Northside Presbyterian 
Church, 923 Mississippi Ave in North 
Chattanooga, a few blocks from Veterans 
Bridge. We offer locally produced, organic 
fruits and vegetables with a commitment 
to sustainable growing practices. We have 
wonderful baked goods, jams, jellies and 
honey, beeswax products, fresh flowers, 
candles, and coffee.

O O LT E WA H  FA R M E R S 
M A R K E T
5829 Main Street, Ooltewah TN

ooltewahnursery.com/farmers-market

ofm@ooltewahnursery.com

Thurs 3-6p (Nov-Mar 3-5p) 

423-238-9775

A producers-only farmers market featuring 
only locally grown foods from family farms. 
Organic, heirloom, non-GMO choices 
available such as grass-fed meats, milk, 
breads, veggies, greens, mushrooms,  
free-range eggs, fruits, honey, nuts, 
and much more. Our market manager 
personally visits every farm to ensure that 
what you see is indeed locally grown so you 
can shop with confidence. Visit our website 
or Facebook to see our calendar of  
special events. 

 

SIGNAL MOUNTAIN FARMERS 
M A R K E T
1210 Taft Highway, Signal Mountain TN

signalmountainfarmersmarket.com

signalfarmersmarket@gmail.com

Thurs 4-6p; Winter Hours 3:30-5p

Teresa Garland

423-902-8028

The Signal Mountain Farmers’ Market 
was established in 2011 in order to provide 
a venue for local farmers and artisans and 
also to provide locally grown, healthy food 
to the community. Local seasonal produce, 
grass-fed beef, pasture chicken, free-range 
eggs, honey, artisan made cheese, fresh 
baked breads, cut flowers and more.

  

S T .  A L BA N ’ S  
H I X S O N  M A R K E T
7514 Hixson Pike, Hixson TN

Facebook: StAlbansFarmersMarket

stalbansmarket@gmail.com

Sat 9:30a-12:30p

Dee Clark

423-618-7716

Established in 2011 to provide locally 
grown and created food and items to the 
Hixson Area. We have grass fed beef, pork, 
eggs, honey, vegetables, fruits, fresh baked 
breads, herb and spice blends, herb plants, 
hand-made wood items, goat milk soaps, 
lotions, and candles.

 

Volunteers Accepted

Snap Accepted

ATM on site

SNAP Restrooms
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mainstfarmersmarket.com

325 East Main Street 
on Chattanooga’s Southside

4-5 pm 
December-Mar�

Every Wednesday
 4-6 pm 

April-November

Locally & Sustainably Raised FoodsFresh seasonal produce, artisan 
cheeses, pastured meats & eggs, 

fresh baked goods, grains, 
locally made beverages and 
specialty coffee, raw honey, 

& more...

farms
2  A NG E L S  M U S H R O O M  FA R M
P.O. Box 443, Harrison TN

2angelsmushrooms.com

info@2angelsmushrooms.com

Michael & Angel Miller

We offer a variety of both wild and farm-
raised mushrooms as they are available in 
season, such as: Oysters, Shiitake, Wood 
Ear, Wine Cap, Lions Mane, and Chicken 
of the Woods. Each type of mushroom 
has its own unique flavor, and we invite 
you to taste the difference. We also offer 
medicinal mushrooms such as Turkey Tail 
and Reishi. 

A L E X Z A N NA  FA R M
315 Walker Road, Wildwood GA

spiralquest.com

suzanna@spiralquest.com

Suzanna & Lawrence Alexander

706-820-9042

We are a fifty acre, Certified Naturally 
Grown, diversified farm. We garden in 
harmony with the Steiner-Findhorn 
philosophies, without the use of pesticides, 
herbicides, or fungicides. In the family 
farm tradition, we share our abundance at 
the Main Street Farmers' Market.

A P PA L AC H I A N  B E E 
1943 Old Federal Road, Ocoee TN

honeybeesrock.com

diane@honeybeesrock.com

Diane Ravens

423-338-1149

Appalachian Bee produces 100% pure 
raw unfiltered Artisan Honeys, gourmet 
honey mustard, flavored creamed honeys, 
and comb honey.  We produce all natural 
skincare products using beneficial elements 
from the hive.  Our propolis line of products 
are perfect for your skin, and our goats 
milk and honey soap is creamy and oh so 
good!  Come visit the farm and sample our 
products, take a peek at our observation 
hive, and learn a little about the 
 amazing honeybee.

 

B  &  B  FA R M
827 Brock Road, Chattanooga TN

julbig8@aol.com

Michael & Julia Barnard

423-243-4866 

B . J .  R E E C E  O R C H A R D S
9131 Highway 52 East, Ellijay GA

reeceorchards.com

reeceorchards@ellijay.com

John & Rachel Reece

706-276-3048

We offer U-pick during September and 
October for several varieties of apples, 
along with hayrides, apple cannon, petting 
farm, guided tours, zip lines, pig races, 
cow milking, corn mazes, pony rides and 
field trips for our orchard. We have fresh 
squeezed apple cider. Please come to see us, 
even just for our pies! 
 

        

BAC K YA R D  GA R D E N
1191 Vander Ferguson Road, Graysville TN

deerhunter18@aol.com

Ken, Robin, & Johnny Hudson

423-322-5652

Situated on 130 acres in Bledsoe County, 
Backyard Garden grows tomatoes, okra, 
beans, potatoes, squash, and more! We 
are family owned and operated and truly 
appreciate our valued customers! 

BA RT O N  C R E E K  FA R M S
5726 East Green Hill Road, Rock Island TN

jjducks@blomand.net

Danny B. Roller

931-686-3326

Angus beef: dry-aged, all-natural, no added 
hormones. Now offering pork products.

B E N E F I E L D  A P I A RY
1907 Carolana Circle, Hixson TN 

donhbenfld@aol.com

Donald Benefield

423-842-2262

I maintain about 100 hives and they are 
located in Hamilton and 
Sequatchie County. 

B E R RY  R I D G E  FA R M
11024 Dolly Pond Road, Birchwood TN

clayshooter99@gmail.com

Tim & Leslie Phelps

423-290-0972

We are a small, family operated farm in 
Birchwood, TN. We grow blackberries, 
blueberries, tomatoes, and various other 
seasonal vegetables. We grow our fruits and 
vegetables in an organic fashion.

Volunteers Accepted

Snap AcceptedSNAP Agritourism

Farm StandPick your own Community Supported Agriculture

Public Access

CSA

Credit Card
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farms

B E U L A H  FA R M S
2465 Spring Place-Smyrna Road, 

Chatsworth GA

beulah-farms.com

richards706@charter.net

Randall Richards & Virginia Richards

706-270-1979

Your home for NON-Soy, NON-GMO 
pastured, free-range eggs and Berkshire 
pork. Our animals are fed a specially 
formulated diet designed with good 
natural ingredients: No hormones and No 
antibiotics (no animal by-products either) 
in their diet.

   

B I G  S YCA M O R E  FA R M
3804 Redman Lane, Decatur TN

bigsycamorefarm.com

bigsycamorefarm@gmail.com

Bert & Initia Vandermerwe

404-447-4014

We are a small self-sufficient farm 
growing non-GMO fruits & vegetables 
using sustainable methods. You can 
find us at several area markets selling 
our seasonal produce, eggs and baked 
goods. We offer both a summer and fall 
CSA membership. Check our website for 
complete information.

CSA          

T H E  B LU E B E R RY  FA R M
1363 Highway 151, Lafayette GA

theblueberryfarm.com

tbbf@theblueberryfarm.com

Joe & Simone Kilpatrick

706-638-0908

Our farm is a U-pick farm and we 
welcome everyone! During blueberry 
season we are open every day except 
Wednesday. Our hours are from sunup to 
sundown. All of our berries are sold by the 
gallon and we supply 1-gallon containers 
to use in the fields. However, you should 
bring a large container or box to carry 
your berries home. We also offer U-pick 
muscadines in October.

  

B R A DY ’ S  FA R M  D I R E C T 
M E AT,  L L C
4344 Double S Road, Dayton TN

bradyfarmdirectmeat@outlook.com

Curtis Brady 

423-619-9874

My cattle graze on pasture grass on my 100 
acre farm. I sell individual cuts and whole 
or half beef. My meat is USDA inspected, 
processed, frozen and competitively priced. 
I sell at St. Alban's Hixson Market year 
round. We accept debit, credit, and  
EBT cards.

 SNAP

B R OW N  D I RT  FA R M
Whitwell TN

browndirtfarm.com

browndirtfarm@gmail.com

Brooke & Scott Brown

423-313-3527

We are a locally owned and operated farm 
in the Chattanooga area committed to 
producing high quality, good tasting fruits 
and vegetables. We never add chemical 
fertilizers or pesticides, or use GMO seed.

CSA

CA R P E N T E R’ S  FA R M
7192 N. Marbletop Road, Chickamauga GA 

Dennis Carpenter

423-504-2204

We are a family-operated farm growing 
all natural, open-pollinated, heirloom 
vegetables. Our produce is fertilized with 
our rabbit produced compost and natural 
minerals. No chemicals or herbicides 
ever. We are at the Battlefield Farmers 
Market each Wednesday and Saturday. Call 
anytime to see what we have in the field. 
Also offering eggs from free range flock 
sold directly from the farm.  

C H A R L I E ’ S  
A P P L E  O R C H A R D 
Our Lookout Mountain grown fruit is  
hand-picked at the peak of ripeness, then 
washed and packed for market the very 
next day. For the freshest fruit you'll ever 
taste, visit us at the Battlefield Farmers 
Market on Wednesdays and Saturdays.

C I R C L E  S  FA R M
10788 Highway 157, Rising Fawn GA

circlesfarm.net

plainandsimple@tvn.net

Curtis & Letty Smith

706-398-7049

Curtis and Letty Smith own and operate 
Circle S Farm in Rising Fawn, GA. They 
manage 600 acres of pasture and a two acre 
market garden. They sell vegetables and 
fruits, and pasture raised eggs and beef.

CSA   

C O LV I N  FA M I LY  FA R M
1045 JB Swafford Road, Spring City TN

ColvinFamilyFarm.com

Adam Colvin

1-866-865-8329

We are a small, family owned and operated 
farm that raises more than 50 different 
Certified Naturally Grown varieties of 
vegetables, herbs, grains and fruits. We sell 
at local Farmer's Markets, and through our 
Community Supported Agriculture 
(CSA) program.

CSA   SNAP

C R A B T R E E  FA R M S
1000 East 30th Street, Chattanooga TN

crabtreefarms.org

info@crabtreefarms.org

Chrissie Plew, Beth Grilley, Ryan Bellino, Mike 
Barron, Andy Boyd

423-493-9155

We are an agricultural resource whose 
mission is to connect Chattanoogans with 
our local foodshed. Located just 5 minutes 
from downtown Chattanooga, the Urban 
Farm grows over 100 varieties of fresh 
vegetables, herbs, flowers, and fruit. Shop at 
our on-site farm stand Fridays and Saturdays 
from 10a-5p.

CSA               SNAP
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C R E E K S I D E  FA R M 
3557 Creek Road, Wildwood GA

Facebook: Creekside-Farm

4chellej@gmail.com

Michelle Jankiewicz 
770-905-5084 
 
Creekside Farm uses sustainable organic 
growing methods. We always use non GMO 
seed and feed. We offer CSA, pork, free 
range Non GMO eggs and pastured poultry. 
 
CSA     
 
DAYS P R I NG  FA R M 
285 Brickell Avenue, Altamont TN

Facebook: Dayspring-Farm

dayspring@thebships.com

Charles & Lynn Blankenship, Christia &

Richard Crook 
615-400-6998 
 
We are a small family farm committed to 
improving our land and providing good 
food for our community. We raise grass-
fed beef and lamb, pasture raised pork 
and chickens. We sell eggs and a variety 
of vegetables from or garden. We feed 
non-GMO feeds and farm using organic 
methods. 
 

 
D E L M O NAC O  W I N E RY 
600 Lance Drive, Baxter TN
delmonacowinery.com

barbara@delmonacowinery.com

Barbara DelMonaco

931-858-1177

Conveniently located in middle TN, just an 
hour’s drive from Nashville, Knoxville,  
and Chattanooga. Tours, tastings and event  
space for you. We feature Tennessee 
products in our gift shop, and can ship our 
wine direct to consumers. Check out our 
website and Facebook page.  
 

    
 
D I A M O N D  5  FA R M S 
Lewisburg TN 
diamond5farms.com 
hello@diamond5farms.com 
Aaron & Nicole 
615-440-3017

Diamond 5 Farms is grass-fed, free range 
lamb – NO growth hormone, NO antibiotic, 
NO GMO's. We use organic methods to 
raise our sheep on lush pastures. Our farm 
is located in beautiful Middle TN, close 
to Nashville. TN and Huntsville, AL. Our 
lamb is sold by INDIVIDUAL CUT, or by a 
WHOLE or HALF SHARE.

CSA   

D I X I E  D O E S  A L P I N E S
1334 Pierce Hill Road, Dayton TN

dixiedoesalpines.com

contact@dixiedoesalpines.com

Bill & Becky Ensinger

434-944-0294

We raise dairy goats using sustainable 
methods and sell herd shares, chicken and 
duck eggs, herbs, canned produce and a 
variety of handmade skin care products 
including our premier product, natural goat 
milk soaps.

D O GWO O D  FA R M
1211 Mayflower Road, Sale Creek TN

dogwoodfarm2014@gmail.com

Steve Postell

423-332-4266

Nestled in the rolling hills of northern 
Hamilton County is the home of Dogwood 
Farm. It provides an excellent environment 
for free range chickens to produce 
exceptional eggs. The chickens are fed only 
all natural grains and scratch products with 
no pesticides or animal by-products added. 

D O U B L E  A  FA R M
901 Pennwood Drive, Coalmont TN

doubleafarmbeef.com

doubleafarm@blomand.net

Steve & Donna Ahearn

931-235-1605

We raise farm fresh beef without steroids 
or growth hormones. We offer USDA 
inspected beef as Family Packages 
or individual cuts of meat. All beef is 
packaged in vacuum-sealed freezer bags. 
Taste the fresh difference!

D OW N  T O  E A RT H
1737 E. Varner Road, Hixson TN

downtoearthtn.blogspot.com

dte0853@epbfi.com

Pat Stewart

423-400-5301

Offering greenhouse grown culinary and 
medicinal herb, vegetable, and edible flower 
plants, using sustainable, non-certified 
organic methods. Also offering teas, 
seasonings, bath brews and gardening-
related gifts, including the new Garden Girl 
(copyrighted) t-Shirts. Open to the public 
by appointment, and available for group 
presentations with advance notice.

D U R H A M  FA R M
675 Nellie Head Road, Tunnel Hill GA

Ken & Rebecca Durham

Naturally grown, the way it used to be! Visit 
us at the Battlefield Farmers Market on 
Wednesdays and Saturdays, May through 
November, to check out our wide array of 
sustainably grown produce.

E AG L E S  R E S T  R A NC H
690 Eagle Cliff Drive, Flintstone GA

eaglesranch1.tripod.com

burton@eaglesrestranch.com

Ginger & Burton Brown

423-421-2890

Eagles Rest Ranch, in Flintstone, GA 
is USDA approved to sell all-natural, 
grass-fed Bison meat products, which are 
widely acclaimed for health benefits and 
distinguished by exceptional taste. We 
also raise grass fed Angus and Long-horn 
Cattle. We also have Therapeutic Horseback 
Riding for special needs children. 
 

    

E R M A’ S  B E E S
East Ridge, Chattanooga TN

Facebook: Ermas-Bees

ermasbees@epbfi.com

David & Phyllis Reed

423-413-7359

Our apiary is focused on producing high 
quality 100% pure honey from nectar of 
local flora sources, hand-crafted candles 
and decorative items of pure natural 
beeswax, informative educational 
opportunities for individuals and groups, 
and acclimatized queen and honeybee 
stocks for use by Tennessee beekeepers.

  

FA L L  C R E E K  FA R M S
545 Walling Road, Spencer TN

fallcreekarms.net

fallcreekfarms@gmail.com

Brad, Dana, Ben, JoAnna, & Molly

931-946-2229

Fall Creek Farms is a growing family farm. 
We grow over 50 different varieties of fruits 
and vegetables. With our greenhouse and 
hoop systems we are able to grow many 
vegetables nearly year-round. We also 
provide grass-fed lamb of heritage Tunis 
sheep. E-mail us if you would like to receive 
our weekly wholesale updates. 

CSA       

Volunteers Accepted
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Farm StandPick your own Community Supported Agriculture

Public Access

CSA
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farms
FA R M  58
8217 State Road 8, Dunlap TN

farm58tn.com

farm58tn@gmail.com

Donovan Coughlin with help from 

Interns in Ministry

423-315-1092

Preach the gospel, disciple the hurting and 
raise food worth eating through sustainable 
agriculture. Raising Certified Naturally 
Grown Vegetables, Chicken, Eggs and Pork, 
all while investing in interns and families.

CSA     

F I E RY  F U NG I  FA R M S
392 Charlie Roberts Road, Pelham TN

fieryfungi.yolasite.com

drake@fieryfungi.com

Katelin Hawkins & Drake Schutt

901-359-8655

We grow our mushrooms in an idyllic-
looking red barn, but inside it's all but 
idyllic! State-of-the-art growing equipment 
allows us to grow indoors all year round.

    

F O R E S T E R  FA R M 
A N D  A P I A RY
51 Forester Drive, Rising Fawn GA

foresterfarmsandapiary@gmail.com

Derik E. Forester

706-462-2131

Forester Farms and Apiary focuses on 
square-foot gardening and we have an 
apiary. We are constructing a honey house 
and specialize in wood ware for beehives.

F R E S H  G R E E N  FA R M
5130 Jackson Road, Apison TN 

freshgreenfarm.weebly.com

gardenjen71@gmail.com

Jennifer Harrell

423-619-9610

We are a micro-farm with approximately 
1.5 acres in production, working hard to 
maximize the benefits of composting, 
soil enrichment, repurposing of natural 
materials for mulch or compost, and using 
natural/safe methods of pest control. 
Produce is picked and delivered the 
same day.

G R AC E L A N D  R A NC H
Sale Creek TN

Timnrenee4@aol.com

Tim & Renee Grace

423-332-3863

Graceland cattle are raised on grass, 
sunshine, fresh water and mountain 
breezes. Our lean grass fed beef is high 
in omega-3 oils and rich in vitamins and 
minerals. We use no antibiotics or growth 
hormones. Processed beef is vacuum 
sealed at USDA inspected facility where 
customers may pick up their order. 

G R I N D S T O N E  GA R D E NS
1554 S. McDonald Road, McDonald TN

grindstonegardens.com

spinshetland@gmail.com

Karla & Greg Phillips

423-310-3693

A family farm growing fresh fruits and 
vegetables for our community. Visit our 
Summertime Farm Stand or our booth at 
the Ooltewah Farmers Market for the best 
of what's in season! 
 
CSA       

H A N E Y  DA I RY
454 Old Charleston Road NE, Cleveland TN

Facebook: Haneydairy

Ahaney79@gmail.com

April & Junior Haney

423-650-2592

Established in 1922, Haney Dairy is a 
family owned and operated grade-A cow 
dairy farm. We offer farm fresh free range 
eggs, grass-fed pork and beef, and a small 
variety of non-GMO organic heirloom 
vegetables for our customers. We also have 
cowshares available to provide customers a 
share of fresh, raw milk.

       

H A P PY  H E NS  A N D 
H O N E Y B E E S
2153 North Marbletop Road, Chickamauga GA

Facebook: Happyhensandhoneybees

karen@gardenchick.com

Karen Creel

423-413-4324

Located in Chickamauga, farmed on less 
than an acre, Happy Hens and Honey Bees 
brings you organically grown, non GMO 
vegetables, and eggs. CSA available and 
farmers markets attended.

CSA  

H A RV E S T  R O O T S  FA R M 
&  F E R M E N T
5190 Highway 117, Mentone AL

harvestrootsferments.com

harvestrootsfarm@gmail.com

Pete Halupka & Lindsay Whiteaker

256-585-9539

Harvest Roots has first-hand experience 
not only growing for market but working 
with local, sustainable farms to turn 
seasonal farm abundance into our wide 
array of craft, fermented products. It is 
a truth that fresh ingredients from these 
farms equals more nutrient dense, better 
tasting ferments and stronger community. 

H E A D  R I V E R  FA R M S
661 Griff Johnson Road, Menlo GA

headriverfarms@gmail.com

Jay Miller

423-280-6027

Head River Farms was stared in 1972. We 
are currently selling grass-fed beef and sell 
cattle within our region. 

T H E  H E A LT H Y  K I T C H E N
678 Wheeler Road, Dunlap TN

Facebook: The-Healthy-Kitchen

jnellie23@yahoo.com

Joshua, Mi, Fred, & Ana Nelsen

423-774-2672

Sustainably grown fresh fruit and vegetable 
farm. We emphasize growing nutritionally 
dense foods. Feel free to drop by for a farm 
tour and to visit our farm stand.

   

H E R M A N  AC R E S
1188 Old Charleston Rd, Cleveland TN

scottmorrow@tworiverslawns.com

Ron & Scott Morrow

423-715-5754

From our farm to your table quality beef 
and lamb cuts or shares are available with 
local pick up or home delivery.
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H I D D E N  H I L L S  FA R M  & 
SA D D L E  C LU B
5900 Edgmon Rd, Collegedale, TN 

hiddenhillsfarm.com

mike@hiddenhillsfarm.com

Mike & Tara Hills

423-987-3993

We are a working horse, vegetable, and 
hobby dairy farm offering Herdshare 
options for fresh dairy products, vegetables, 
and other specialty items on occasion, such 
as our delicious maple syrup. 
 

  

H O E  H O P  VA L L E Y  FA R M
127 Vance Bates Drive, Benton TN

hoehop.weebly.com

walterjbates@gmail.com

Walter, Candyce, Aib, & Asa Bates

423-715-1697

Generally exceeding organic qualifications, 
our chickens and pigs get fresh pasture, 
sunshine and spring water. NO DRUGS. 
Ever! Our pork is USDA inspected and we 
process all poultry here on the farm. Visit 
our farm store/abattoir for fresh eggs, pork, 
chicken, and turkey. 

CSA       

H O L D E N  C R E E K  FA R M S 
59 New Liberty Trail, Ellijay GA

holdencreekfarms.com 

locallygrown@holdencreekfarms.com

Sarah & Patrick Burnett

706-273-6999

Our small farm is nestled in mountains 
of northern Georgia where we specialize 
in pastured poultry and other pastured 
meats. It is our goal to learn and preserve 
the traditions, skills, and values associated 
with rural farm life and self-reliance that 
are slowly being lost and forgotten. Our 
entire production system is a natural, 
pasture-based model that avoids the use of 
GMOs, antibiotics, chemicals, and other 
medications. By purchasing any  
pasture-raised product, you are supporting 
a different type of farm and vision  
of agriculture. 
 

 

I N  T OW N  O R GA N I C S  A N D 
S U M M E R F I E L D S
197 8th Street, Monteagle TN 

localharvest.org/store/M25863&ul 

Etsy: SummerFieldsFibers 

WWOOF: wwoofusa.org/farm/in-town-
organics/

jessandnatew@yahoo.com

Jess, Nate, Eli, Stella, & Josiah Wilson

931-924-4539 

In Town Organics and Summer Fields are 
run by Jess, Nate, Eli, Stella and Josiah 
Wilson. In Town Organics is our Certified 
Naturally Grown produce operation in 
which we grow vegetables for our family 
table and we sell any extra we have. We 
specialize in salad mixes and garlic. 
SummerFields is our grass farm where 
we raise animals that eat grass and we sell 
grass fed lamb, wool, meat goats, goat milk, 
rabbits, chickens, and eggs. 

      

K AC K L E B E E  AC R E S
Harold Crisp Lane, Dayton TN

Facebook: KacklebeeAcres

kacklebee@gmail.com

Ron Hoyt & Nancy Hoyt

423-775-7608

Our delicious eggs are produced by 
free-range chickens rotated onto fresh 
pasture periodically. Feed is non-GMO/
soy-free and supplements are natural. No 
hormones, steroids, chemical antibiotics/
herbicides/fertilizers/pesticides at 
Kacklebee! Eggs sold at St. Alban's 
Farmers' Market and at arranged drop 
points/times in our area. 

L A N D  B E F O R E  T I M E !  FA R M
hensontrey@yahoo.com

Trey & Katie Henson

A small family farm, we strive to work 
in harmony with the land by using 
sustainable, environmentally friendly 
methods in all we do. Visit us at the Main 
Street Farmers Market for free range eggs, 
several varieties of mushrooms, produce 
and herbs. 
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farms

L AV E N D E R  ’ N ’  RU S T  
H E R B  FA R M
374 Tarvin Road, Rock Springs GA

lavendernrustherbs@gmail.com

Ivana Patterson

423-290-5244

At Lavender 'N' Rust Herb Farm, we 
offer all things lavender! We sell herbs for 
culinary use, insect control in gardening, 
attracting pollinators, and honey 
production.  The season kicks off with our 
open house on May 7th from 10a-4p, and 
Monday evening classes begin April 18 
($20 per session). Call, email, or visit our 
Facebook page for class schedule 
and availability.

    

L OW E S  FA M I LY  FA R M 
491 Mcnabb Road, Evensville TN

adrianlowe05@yahoo.com

Danny, Bryan & Adrian Lowe

423-775-8702

Offers vegetables. Find us at the 
Chattanooga Market and the St. Alban’s 
Hixson Market.

L OW R E Y  FA R M
2416 Turkey Mountain Road, Rome GA

lowreyfarms.com

irober7033@aol.com

Ivy Lowrey

706-295-1157

Lowrey Farms raises fresh produce, all 
natural Angus beef, and whole hog sausage. 
We pick fresh daily and sell it on-site at 
our farm stand. Watermelons, sweet corn, 
cantaloupe, zucchini, squash, tomatoes, 
okra, and more. Wholesale and retail.

        

M AC K S ’  M U S H R O O M S
842 Harpo Road, Manchester TN

macksmushrooms.com

coreymraper@gmail.com

Corey Mack Raper

931-409-6718

Macks' Mushrooms is a small, 
premier grower of oak log grown 
shiitake mushrooms. 

M I L D R E D ’ S  M E A D OWS  FA R M
152 Grove Street, Mentone AL

Facebook: Mildred’s Meadows

mildredsmeadowsfarm@gmail.com

Domenic Fulginiti & DeLeslyn Stephens

256-634-0208

Here at Mildred’s Meadows Farm we 
specialize in naturally-raised pigs, chickens, 
turkeys, and eggs. All of our animals are 
fed non-GMO grains and pastured on 
food plots. We have all naturally-grown 
vegetables available when in season. We 
specialize in Duroc, Hampshire, Tamworth, 
and other heritage breeds for quality pork 
products. We are a small “farrow to finish 
farm operation.”

  

M O R GA N  FA M I LY  FA R M
855 County Road 875, Etowah TN

morganfamilyfarmcsa@yahoo.com

Madison, Mallory, Faith, & Isaac Morgan

850-598-5903

Sharing the harvest with everyone in 
search of nourishing food for the family! 
We love farming for your family! 
 

  

M O R R I S  V I N E YA R D 
A N D  W I N E RY
346 Union Grove Road, Charleston TN 

morrisvineyard.com

Carolyn Morris

423-479-7311

Our vineyard is family-owned and 
operated. We grow blackberries, 
raspberries, blueberries, grapes and 
Muscadines. Pick own fruits (except 
Mondays) during the peak growing season, 
while others come to enjoy the picturesque 
view of the Appalachian Mountains and 
taste our specialty wines.

   

N E W  DAW N  FA R M
363 South Cedar Lane, Chickamauga GA

newdawnfarm@gmail.com

newdawnfarmgeorgia.com 

Alan & Carrie Chandler

423-693-4889

New Dawn Farm is located in McLemore's 
Cove near Chickamauga GA. We raise 
grass-fed beef, free-range pork, and 
naturally grown vegetables on a farm that 
has been in our family for four generations.

CSA   

N E W  NO R M  FA R M
831 Red Clay Park Road, Cleveland TN

NewNormFarm.com

admin@newnormfarm.com

Kyle & Don Varnell

423-380-8220

“A Family Farm Making Local Food 
Production the Norm - Again!” We are a 
family farm working to provide quality 
pastured pork, chicken, and beef to our 
families and friends. And, while not 
pastured, we’ve added delicious rabbit to 
our non-GMO raised meats. Won’t you be 
our friend?
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NO RT H W E S T  P E P P E R H E A D S
Flintstone GA

Facebook: NorthwestPepperheads

Stefan Austin & Maurice Taylor

We are a family farm in NW GA. Using 
sustainable growing methods we produce 
spicy peppers spanning the Scorille scale. 
From sweet bell peppers to the hottest 
peppers in the world, as well as various 
heirloom tomatoes, Northwest Pepperheads 
has something for every palate.    

OW L  H O L L OW  FA R M
307 Mountain Road, McDonald TN

linda@owlhollowfarm.org

Linda Swift

423-478-2407

A secluded farmstead of nearly 70 acres 
near Cleveland, TN, most of which is 
mature forest. The entire property is 
Certified Wildlife Habitat. Production 
is limited to 1/4 acre market garden, an 
experimental permaculture garden, wild 
nuts and berries, a mixed orchard, and a 
small flock of very contented laying hens. 
 

  

P I C K E T T ’ S  T R O U T  R A NC H
128 Trout Ranch Lane, Whitwell TN

pickettstrout@yahoo.com

Steve Pickett

423-718-0801

We can host large or small groups for 
fishing, picnics, even events such a 
weddings, church groups and school 
groups. We sometimes offer hatchery tours 
and nature hikes along with on-site fishing, 
fish sales, art gallery and event hosting. 
 

        

R A I N B OW  H I L L  FA R M
93 Bailey Road, McMinnville TN

wroe@blomand.net

Walter & Carol Clarke

931-939-3117

We sell fruits and vegetables on a retail 
basis at farmers market. We use organic 
growing practices and are on a program to 
be certified organic.

R A I N Y  K NO B  R A NC H
10048 Old Kingston Road, Loudon TN

rainyknobranch.com

rainyknobfarm@bellsouth.net

Randy & Holly Prosise

865-556-7548

We offer naturally raised pastured beef, 
pork, lamb, goat and eggs on our family 
owned and operated ranch. Our pastures 
are maintained through rotational grazing 
without the use of herbicides or chemical 
fertilizers. We sell by the half/whole and by 
the cut.

R E D  A P P L E  BA R N
3379 Tails Creek Road, Ellijay GA

redapplebarn.com

apples@redapplebarn.com

Marvin & Barry Pritchett

706-635-5898

Come enjoy picking your own apples in 
Ellijay Ga. Visit the Pumpkin Patch, see the 
wild flowers and bring a picnic. Vegetables 
available in the late summer.

      

R E D  C L AY  FA R M
405 Red Clay Park Road SW, Cleveland TN

Facebook: Red Clay Farm

rshaffer1959@gmail.com

Ron, Cynthia, & Seth Shaffer

423-596-1145

Certified Organic Farm growing 
seasonal produce.

CSA

R I S I NG  FAW N  GA R D E NS
521 Cureton Mill Road, Rising Fawn GA

risingfawngardens.com

risingfawngardens@gmail.com

Steve & Karen Persinger

423-991-1187

Rising Fawn Gardens is a family farm 
located in Rising Fawn, Georgia. Nestled 
between Lookout Creek and Lookout 
Mountain, we are a Certified Naturally 
Grown farm with a focus on taking care of 
the land we steward. Currently we grow 
medicinal plants, herbs, and seasonal fruits 
and vegetables. See our website and contact 
us for more information on farm visits and 
day retreats.

 

SA N DA BA M A  FA R M S
2671 County Road 131, Bryant AL

sandabamafarms.com

sonnypemberton1@gmail.com

Sonny Pemberton

423-661-9545

The farm has finally taken the step to apply 
for USDA organic certification. Much of 
the farm has followed organic, sustainable 
practices for a while, so it was a natural 
step to move over to certification. Our 
application is currently for about 15 acres, 
with another 15 acres in transition. We offer 
over 50 varieties of vegetables and fruits, 
and are constructing high tunnels to extend 
our season. Many exciting new things going 
on, so check us out online or stop by!

    CSA

S E Q UAT C H I E  C OV E  FA R M
320 Dixon Cove Road, Sequatchie TN

sequatchiecovefarm.com/

bill.keener@sequatchiecovefarm.com

Bill, Miriam, Kelsey & Ashley Keener

423-942-9201

We grow pastured raised beef, lamb,  
and pork, and offer pick your own 
blueberries. Visit us at the Main Street 
Farmers Market, and check out our website 
for more information.

 

S H E E R L A R K  FA R M
367 County Road 327, Flat Rock AL

sheerlarkfarm.com

gentlemom@farmerstel.com

Sherry & Larry Johnson

256-632-2465

We are a diversified family farm on Sand 
Mountain in northeastern Alabama. Our 
dream is to create and maintain a healthy, 
dynamic, sustainable ecosystem on these 58 
acres in the Appalachian foothills. Through 
our stewardship, we strive to support our 
family and to offer wholesome, delicious, 
chemical-free foods to our community.
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W H E E L E R’ S  O R C H A R D  
A N D  V I N E YA R D
956 Wheeler Road, Dunlap TN

wheelersorchard.com

wheelerorchard46@gmail.com

Jane Wheeler Mauldin, Burton Wheeler & 
Brian Wheeler

423-315-1372

Growing over 10 varieties of popular apples 
for eating, preserving and baking as well 
as 30 varieties of grapes for multiple uses. 
Local, sustainably grown fruit picked July-
October. Try our unpasteurized apple cider!

    

W H I T E  I V Y  FA R M
1458 County Road 169, Higdon AL 

whiteivyfarm.com

info@whiteivyfarm.com

Shawn Schuster

256-632-2881

A 6-acre farm located on Sand Mountain, 
we use no chemicals, pesticides or 
herbicides on what we grow. Our animals 
are grass-fed and free-range, and our plants 
are fertilized by our animals. 

CSA

W H I T E  OA K  VA L L E Y  FA R M
6920 White Oak Valley Circle, McDonald TN

whiteoakvalleyfarm.com 

whiteoakvalleyfarm@yahoo.com

Rachel & Jonathan Otto

We are a small family farm that specializes 
in heirloom vegetables. We offer farm 
fresh vegetables seasonally at local farmers 
markets as well as a wide selection of over 
100 varieties of heirloom vegetable seeds 
(springtime only). Heirloom seeds are also 
available year around through our website. 

W I L DWO O D  FA R M
435 Lifestyle Lane, Wildwood GA

Facebook: WildwoodFarmGA

farm@wildwoodhealth.org

Vaughn Sparrow & Daniel Trethewey

423-313-0287

Wildwood Farm grows a variety of 
vegetables using natural and sustainable 
growing practices. We grow heirloom 
tomatoes, cherry tomatoes, spinach, Swiss 
chard, pak choi, lettuce, broccoli, collards, 
kale, radishes, butternut squash, summer 
squash, basil, and others. We sell on 
Wednesdays at the Main Street Farmers' 
Market and would love to sell you some 
vegetables on the farm! 

    CSA  

T H R E E  BA R NS  S O U T H
692 Jones Crossing, Whitwell TN

Facebook: Three Barns South

amanda.abair@gmail.com

Frank & Amanda Abair, & children, Francis & 
Nathalie 

423-582-1179

We are a family owned farm in Whitwell 
TN offering naturally raised, pastured meat 
rabbits, free-range eggs, goat milk shares, 
and seasonal turkeys. 

CSA       

T I C K I WO O  FA R M
945 County Road 116, Athens TN

tickiwoofarm.com

paula.tickiwoofarm@gmail.com

James & Paula Tapner

423-744-7304

Farm fresh eggs from happy hens on 
pasture. Find us at Whole Foods, Earth 
Fare and Harvest Grocery Store. 

T SA L I  NO T C H  V I N YA R D 
140 Harrison Road, Madisonville TN

tsalinotch.com

tsalinotchjd@gmail.com

Jeremy (JD) Dalton

423-506-9895

Tennessee's largest muscadine vineyard, 
Tsali Notch, offers a variety of muscadine 
products including wines, jellies, and 
preserves year-round, as well as seasonal 
U-Pick muscadines, surrounded by a 
majestic mountain setting. 
 

  

WA L D E N  R I D G E  H O N E Y
P.O. Box 445, Sale Creek TN

waldenridgehoney.com

sales@waldenridgehoney.com

Michelle & William Wells

678-276-9094

Old Fashioned Artisanal beekeeping 
methods are used to focus on quality and 
to highlight the character of nature's best 
sweetener. Our Honey comes from our 
own apiaries and contains all the vitamins, 
nutrients, enzymes, and goodness that 
come naturally from the bees.

farms
S O L AC E  FA R M
281 Solace Farm Road, Coalmont TN

solacefarmhomestead.com

Etsy: Solace Farm Homestead

amy@solacefarmhomestead.com

Amy & Caleb Rae

931-235-7462

We are a small homestead, raising a variety 
of livestock, poultry, and vegetables for 
ourselves and for market.

    

TAN T  H I LL  FARM 
3698 Highway 337, LaFayette GA

tanthillfarm.com

mark@tanthillfarm.com

Mark & Gina Tant

423-637-9793 
 
Tant Hill's 100 year old homestead provides 
rich soil and a perfect environment for 
naturally growing tasty, nutrient dense 
vegetables, fruits and herbs. We also 
have happy hens that are free ranging on 
pasture, fed 100 percent organic feed.  
 
CSA       

T H AT C H E R  FA R M
Southern Adventist University, Collegedale TN

sshaffer@southern.edu

Seth Shaffer

Thatcher Farm is located on the campus 
of Southern Adventist University. We are 
a 4 season farm, using organic methods to 
produce vegetables and fruit year round, 
we also offer an agriculture training 
through Southern so students, faculty, and 
community members can learn to garden. 
Please contact sshaffer@southern.edu for 
more information.  

T H E D F O R D ’ S  B LU E B E R RY 
PAT C H
100 John Deere Drive, Spring City TN

thedfordsblueberrypatch.vpweb.com

thedfordw5764@att.net

Bill & Brenda Thedford

423-365-5764

We are a U-pick/we-pick, mom and pop 
operation focused on providing the highest 
quality, pesticide-free berries and customer 
satisfaction. Our season usually runs from 
around July first until the end of August.
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food artisans
A P PA L AC H I A N  B E E 
1943 Old Federal Road, Ocoee TN 
423-338-1149 
honeybeesrock.com

Appalachian Bee produces 100% pure 
raw unfiltered Artisan Honeys, gourmet 
honey mustard, flavored creamed honeys, 
and comb honey.  We produce all natural 
skincare products using beneficial 
elements from the hive.  Our propolis line 
of products are perfect for your skin, and 
our goats milk and honey soap is creamy 
and oh so good!  Come visit the farm and 
sample our products, take a peek at our 
observation hive, and learn a little about the 
amazing honeybee. 

B LU E  I N D I A N  KO M BU C H A
Chattanooga, TN

423-227-3288

blueindiankombucha.com

We are Chattanooga’s flagship kombucha 
tea. Handcrafted using locally sourced 
ingredients, we strive for our kombucha 
to be the best tasting, most innovative 
kombucha on the market.  Visit our website 
for a current listing of tap locations.      
      

C L A R K’ S  BA K E RY  AT  
S T O N E  CAV E
207A Stone Cave Loop, Dunlap TN

423-949-4333 
clarksretreat.com 
Sun-Wed 8a-5p CST, Thurs 9a-5p CST, Fri 
8a-12p CST

Clark’s Bakery specializes in whole 
grains and plant-based baked goods. It 
was founded in order to provide people 
with healthy natural food without the 
unnecessary additives found in commercial 
products. We seek to educate and make 
available to the community products that 
have good-for-you ingredients and advice 
for better health based upon 
Biblical principles.

D E L M O NAC O  W I N E RY  
&  V I N E YA R D S
600 Lance Drive, Baxter TN

931-858-1177

delmonacowinery.com

Mon-Sat 10a-7p, Sun 12-5p

Conveniently located in middle Tennessee, 
just an hour's drive from Nashville, 
Knoxville, and Chattanooga. Tours, 
tastings and event space for you. We feature 
Tennessee products in our gift shop, and 
can ship our wine direct to consumers. 
Check us out on our website and 
Facebook page. 

H A RV E S T  R O O T S 
FA R M  &  F E R M E N T
5190 Highway 117, Mentone AL

256-585-9539 
harvestrootsferments.com 
Mon-Fri 9a-5p

Harvest Roots has first-hand experience 
not only growing for market but working 
with local, sustainable farms to turn 
seasonal farm abundance into our wide 
array of craft, fermented products. It is 
a truth that fresh ingredients from these 
farms equals more nutrient dense, better 
tasting ferments and stronger community.  
 
LE GACY  FO ODS 
517 East Main Street, Chattanooga TN

615-828-4578

legacyfoods.com

Tues-Fri 7a-7p, Sat 10a-4p 
 
Legacy Foods is just what our name says: 
products whose recipes have been passed 
down from generation to generation. We 
are committed to using local ingredients 
because doing so insures the integrity of 
our vintage-recipe baked goods. That way 
everything tastes just as delicious as it did 
when Mom made it.  

M A I N  S T R E E T  M E AT S
217 East Main Street, Chattanooga TN

423-602-9568

mainstreetmeatschatt.com

Mon-Fri 11a-7p, Sat 11a-5p

All meat comes from local farms. Our beef 
and lamb are 100% grass-fed and the beef is 
dry-aged to improve tenderness, flavor, and 
juiciness. Our pork, chicken, and turkey 
are outdoor-pastured with non-GMO feed. 
We make our own lard, bone broths, bacon, 
sausages, fully cured ready to eat salamis 
and pates. Visit our website for a current 
listing of our farmers. 

M O R R I S  V I N E YA R D  A N D 
W I N E RY
346 Union Grove Road, Charleston TN 

423-479-7311

morrisvineyard.com

Our vineyard is family-owned and operated. 
We grow blackberries, raspberries, 
blueberries, grapes and Muscadines. Pick 
own fruits during the peak growing season, 
while others come to enjoy the picturesque 
view of the Appalachian Mountains and 
taste our specialty wines. 

S E Q UAT C H I E  C OV E 
C R E A M E RY
2216 Coppinger Cove Road, Sequatchie TN

423-619-5867

sequatchiecovecheese.com 

Artisan Farmstead Cheeses made with 
raw cow's milk produced exclusively at 
Sequatchie Cove Farm. All of our cheeses 
are aged a minimum of 60 days. We produce 
7 styles - Cumberland, Dancing Fern, 
Gruetli, Nickajack, Coppinger, Bellamy 
Blue and Shakerag Blue. These are available 
seasonally at retailers and restaurants 
around Chattanooga, as well as the Main St 
Farmers Market weekly on Wednesdays. 

S O U T H E R N  S QW E E Z E
1209 Tremont Street, Chattanooga TN

423-805-4440

Mon-Thurs 7a-6p, Fri 7a-5p, Sat 8a-5p, 
Sun 10a-3p

850 Market Street, Suite 120, Chattanooga TN 

423-760-3777

Mon-Fri 8a-3p

We offer cold-pressed, all natural juices, 
light lunches, and healthy snacks. It is a 
priority for us to seek out as much local 
produce as possible before we seek it 
anywhere else.

T SA L I  NO T C H  V I N E YA R D
140 Harrison Road, Madisonville TN

423-506-9895

tsalinotch.com

Wed-Sun 12p-5p

Tennessee's largest muscadine vineyard, 
Tsali Notch, offers a variety of muscadine 
products including wines, jellies, and 
preserves year-round, as well as seasonal 
U-Pick muscadines, surrounded by a 
majestic mountain setting. 
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restaurants
BREAKFAST     LUNCH SPECIALS     HOMEMADE GELATO

SWEETS     TREATS     CRAFT COFFEE

109 N Market St
Chattanooga, TN

(423) 648-6262

CommunityPie.com

212  M A R K E T  R E S TAU R A N T
212 Market Street, Chattanooga TN

423-265-1212

212market.com

Lunch: Mon-Sun 11a-3p

Dinner: Mon-Thurs 5-9:30p, Fri-Sat 5-10p,

Sun 5-9p

Celebrating 24 years of local foods and 
green practice- located across the street 
from the Tennessee Aquarium. Offering 
lunch, brunch, and dinner with seasonal 
menus. Daily features at 212market.com. 
Solar, bike friendly, bakery, wine list, 
outdoor dining, kids menu…and more! 
1st certified green restaurant in TN, now 
greenlight as well!

B R OA D  S T R E E T  G R I L L E
1201 Broad Street, Chattanooga TN

423-424-3700

broadstreetgrill.com

Mon-Sat 11a-2p, 5-10p, Sun 11a-3p

Our neighbors in the pastures and 
fields surrounding Chattanooga and our 
relationships with them are integral in 
providing us with confidence in the food we 
are feeding to our community. 

CLYDE ' S  ON  MAI N 
122 West Main Street, Chattanooga TN

423-362-8335

clydesonmain.com

Sun-Wed 11a-11p (Kitchen) 11a-12a (Bar

Thurs-Sat 11a-12a (Kitchen) 11a-1:30a (Bar)

C O M M U N I T Y  P I E
850 Market Street, Chattanooga TN

423-486-1743

communitypie.com

11a-10p

Here at Community Pie, we specialize in 
authentic Neapolitan and traditional New 
York Style pizza making. We combine this 
with both traditional and non-traditional 
toppings that celebrate high quality and 
locally sourced ingredients. 
 
We also serve hand crafted, homemade 
gelato from our sister restaurant Milk & 
Honey and have a huge selection of 
craft beers. 

E A S Y  B I S T R O 
203 Broad Street, Chattanooga TN 

423-266-1121  

easybistro.com 

Brunch: Sat-Sun 11a-4p 

Dinner: Mon-Sat 5-10p, Sun 5-9p 
 
Easy Bistro + Bar is fully committed 
to serving the freshest, locally sourced 
ingredients possible. 

F LY I NG  S Q U I R R E L
55 Johnson Street, Chattanooga TN

423-602-5980

flyingsquirrelbar.com

Tues-Thurs 5p-2a, Fri-Sat 5p-3a, 

Sun 10:30a-3p

We focus on making approachable 
dishes with locally grown and produced 
ingredients when available. We are always 
looking to move forward and introduce 
new items on our menu. You grow it for 
us and we will showcase our passion by 
highlighting what can be done with locally 
grown food.
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Catering

Enjoy creatively prepared, locally sourced 
cuisine for relaxed nightly dinners, award-
winning Sunday brunches and delicious 
breakfast and lunch buffets. 

1201 S . BROAD STREET  •  CHATTANOOGA  •  423. 424 . 3700 
BroadStreetGrille.com

restaurants

LUPI’S  PIZZA  PI E S 
406A Broad Street, Chattanooga Tn

423-266-5874 

9453 Bradmore Lane, Ste 109, E Brainerd TN 
423-602-7499 

5504 Hixson Pike, Hixson TN

423-847-3700 

1414 Jenkins Road, Ooltewah TN

423-855-4104 

2382 North Ocoee Street, Cleveland TN

423-476-9464 
 
lupi.com 
Tues-Thurs 11a-10p, Fri-Sat 11a-11p, 
Sun 11:30a-9p 
 
Locally owned and operated for 20 years, 
we strive to carry local products whenever 
available. All year, local ground beef, ground 
sausage, cheddar cheese, and wheat flour is 
served, and local eggs and honey are used; 
during the growing season Lupi’s serves local 
tomatoes, green peppers, basil, cucumbers, 
and zucchini. Lupi’s has been awarded 
Chattanooga’s best pizza year after year! 

M A I N  S T R E E T  M E AT S
217 East Main Street, Chattanooga TN

423-602-9568

mainstreetmeatschatt.com

Lunch: Mon-Sat 11a-4p

Dinner: Mon-Sat 5-10p

Main Street Meats is Chattanooga's 
neighborhood butcher. Working with local 
farms from the Tennessee Valley who are 
good stewards of the land and water and 
are deeply committed to animal quality and 
care, Main Street Meats aims to create the 
best experience for the animal, farmer, and 
community by improving the way residents 
experience and enjoy meat.

M I L K  &  H O N E Y
135 North Market Street, Chattanooga TN

423-521-3123

milkandhoneygelato.com

6:30a-10p

Where pure gelato, craft coffee, and fresh 
fruit popsicles are made from scratch by 
hand daily- with honor and respect for each 
ingredient and the people who helped  
them grow.

M O U N TA I N  G OAT  M A R K E T 
109 Main Street, Monteagle TN 
931-924-2727 
Facebook: MntGoatMarket 
Mon-Sat 9a-9p

MGM is committed to using as much local 
foods as possible. We are constantly seeking 
new farms and people to work with our 
growing business.

N I E D L OV ’ S  B R E A DWO R K S
215 East Main Street, Chattanooga TN

423-756-0303

niedlovs.com

Mon-Fri 7a-6p, Sat 7a-4p

Handcrafted artisan breads and pastries 
and sweet goods; local coffee and espresso 
drinks; from scratch soups, salads 
and sandwiches.
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restaurants Catering

R O L L I NG  J ’ S  M O B I L E  B I S T R O
423-800-1282

rollingjsmobilebistro.com

Facebook: Rolling J’s Mobile Bistro

Family Owned and Operated, Southern 
Gourmet Food Truck with a seasonally 
driven menu featuring locally grown and 
raised products whenever possible. Visit 
our website/FaceBook page for new menus, 
locations, and events near you! 

R O O T  K I T C H E N  &  W I N E  BA R
313 Manufacturers Rd, Ste 119, Chattanooga TN

423-648-9160

rootkitchenandwinebar.com

We nurture our community's well-being 
by creating and selling locally sustainable 
products that convey our love for food and 
our commitment to offering a pleasing and 
nutritious experience.

S O U T H E R N  S QW E E Z E
1209 Tremont Street, Chattanooga TN

423-805-4440

Mon-Thurs 7a-6p, Fri 7a-5p, Sat 8a-5p,

Sun 10a-3p

850 Market Street, Ste 120, Chattanooga TN 

423-760-3777

Mon-Fri 8a-3p

We offer cold-pressed, all organic juices, 
light lunches, and healthy snacks. It is a 
priority for us to seek out as much local 
produce as possible before we seek it 
anywhere else. So we can deliver the very 
best product for our community to enjoy.

S T .  J O H N ’ S  M E E T I NG  P L AC E
1274 Market Street, Chattanooga TN 

423-266-4400

stjohnsrestaurant.com

Mon-Thurs 5-9:30p, Fri-Sat 5-10p

 
Meeting Place, as well as St. John’s is 
committed to using the highest quality, 
freshest, and seasonal ingredients available 
to create a variety of small plates and 
entrees to encourage conversation and 
stimulate the senses. Join us for "A Very 
Happy Hour," Mondays - Fridays 5-7p, for 
$5 craft cocktails & half price champagne 
(bottles); Industry Night Mondays 5-8 p; 
and Jazz Thursdays 6-9p for $5 sazeracs 
and French 75s. 
 
 

F R I E D  C H I C K E N
FOR BREAKFAST
LUNCH & DINNER

We serve local fresh, certified humanely 
raised, antibiotic free chicken from 
SPRINGER MOUNTAIN FARMS, hand 
dipped to order.

On the Riverfront
191 Chestnut Street
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Tuesday, Wednesday, & Thursday
Select Menu Items 1/2 OFF

Not to be combined with any other offers. Dine in Only. Call for details.

110 River Street
(inside Coolidge Park)

423 – 634 – 0171
FREE PARKING:

Monday – Saturday after 6pm, 
Sunday all day

Dinner Delivery Available online
Order instantly through mobile device

@sushinabechattanooga.com

restaurants Catering

S T .  J O H N ’ S  R E S TAU R A N T 
1278 Market Street, Chattanooga TN 
423-266-4400 
stjohnsrestaurant.com 
Mon-Thurs 5-9:30p, Fri-Sat, 5-10p 
 
St. John’s Restaurant is committed to 
using the highest quality, freshest, and 
seasonal ingredients available to create 
dishes that are clean, simple, and delicious. 
Guests from around the world come to 
take pleasure in the quality, ambiance, and 
attention to detail St. John’s  
graciously offers. 

S U S H I  NA B E 
110 River Street, Chattanooga TN 
423-634-0171 
sushinabechattanooga.com 
Tues-Fri 11:30a-2:30p, 5-9p, Sat 12p-10p,  
Sun 12-9p

Serving world-class sushi and Japanese 
cuisine for 20 years. Chef Nabe creates 
gourmet, original flavors with traditional 
roots by using locally grown produce, fresh 
fish, and classic Japanese ingredients for an 
upscale dining experience similar to what 
you would find in a Tokyo style restaurant.

TAC O  M A M AC I TA 
109 North Market Street, Chattanooga TN 
423-648-6262 
tacomamacita.com 
Sun-Thurs 11a-10p, Fri-Sat 11a-11p 
 
Come see why the Chattanooga Times Free 
Press calls our menu, “...unlike anything 
I've ever seen at a Tex-Mex restaurant.” 
Open for lunch and dinner 7 days a week, 
Taco Mamacita features a modern, eclectic 
menu where the taco is supreme and a full 
bar with patio. Everything is made fresh, in 
house daily.

U R BA N  S TAC K 
BU R G E R  L O U NG E  
12 West 13th Street, Chattanooga TN 
423-475-5350 
urbanstack.com 
Sun-Thurs 11a-10p, Fri-Sat 11a-11p

Urban Stack takes pride in our community 
and region. We work with local farmers 
and vendors for the absolute best quality 
of meats and ingredients available. We 
have specifically chosen a wide variety of 
meats that are either all-natural, organic, 
grass fed, free-range or from sustainable 
and humane farms. We are committed to 
freshness, quality and homemade goods.
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grocers
H A RV E S T E D  H E R E 
F O O D  H U B
2009 Curtain Pole Road, Chattanooga TN

423-551-4222

harvestedhere.org

orders@harvestedhere.org

Mon-Fri 8a-5p

Our mission is to strengthen and secure 
the future of a healthy regional food supply 
by providing local farms with services 
that connect their food to the Chattanooga 
community. We provide aggregation, 
packaging, storage, marketing, and 
distribution services to farmers, connecting 
them to regional restaurants, retailers and 
institutional kitchens. 

M O O N E Y ’ S  M A R K E T  
A N D  E M P O R I U M
1265 West Main Street, Monteagle TN

931-924-7400

Facebook: Mooneys-Market-and-Emporium

Mon-Sun 10a-6p

We know that using local products means 
fresher, more nutritious and tasty foods, 
and supports our local rural economy. 
Mooney's Market offers a selection of 
natural, organic and gourmet foods, 
featuring locally grown, locally produced 
vegetables, fruits, coffee, eggs, bread and 
cheese. Our Juice Bar makes use of local, 
organic produce seasonally. Our Emporium 
offers local art, hand-made items, yarn, 
books, stones, gift items and antiques. 
During gardening season we sell supplies 
and plants for organic gardening.  

M O U N TA I N  G OAT  M A R K E T
109 Main Street, Monteagle TN

931-924-2727

Facebook: MntGoatMarket

Mon-Sat 9a- 9p

MGM is committed to using as much local 
foods as possible. We are constantly seeking 
new farms and people to work with our 
growing business.

OLD  SAW M I LL  MARKET 
1114 Highway 64, Ocoee TN

423-580-6893

oldsawmillmarket@gmail.com

Fri-Mon (Seasonal, April-Nov)

An effort to support our community and 
maintain our rich southern heritage by 
connecting the public with local farmers, 
food producers, and artists. Every one of 
our products are sourced from within a 200 
mile radius of our front doors. We believe 
that supporting our local farmers and food 
producers will help our community grow. 

V I L L AG E  M A R K E T
5002 University Drive, Collegedale TN

423-236-2300

villagemarketcollegedale.com

Mon-Thurs 7a-9p, Fri 7a-4p, Sun 8a-6p

We are a completely vegetarian, full-line 
natural and conventional food supermarket 
located across from Southern Adventist 
University, offering a large selection of 
groceries, produce, natural foods, gluten 
free products, bulk foods, and supplements. 
 

W E E K LY  F I G,  P M A
411 West 21st Street, Chattanooga TN

423-708-2255

weeklyfig.com

info@weeklyfig.com

Mon-Fri 9a-4p

Weekly Fig connects local farms to build a 
slow food, real food community convenient 
to all through produce subscriptions and 
full market access to locally grown meats, 
eggs and artisan goods. Weekly Fig offers 
home delivery and a meal plan with each 
CSA subscription. 

Niedlov’s Breadworks

215 E Main Street • Chattanooga, TN 37408
423.756.0303 • niedlovs.com

NEW BREAKFAST & LUNCHMenu

Kaitlyn Romei

205-329-1629
contact@kaitlynromei.com

www.kaitlynromei.com

Private & Group Yoga instructor

Health Coach



43growchattanooga.org/foodguide

resource organizations

A L A BA M A  S U S TA I NA B L E 
AG R I C U LT U R E  N E T WO R K
P.O. Box 2127, Montgomery AL

256-743-0742

Alice Evans, Executive Director

info@asanonline.org

asanonline.org

Our mission is to support conservation 
practices, families who grow and 
consume natural food and fiber, and the 
communities where they live. It’s all about 
farms and food! 

C R A B T R E E  FA R M S
1000 E. 30th Street, Chattanooga TN

423-493-9155, 12

Sara McIntyre, Executive Director

info@crabtreefarms.org

crabtreefarms.org

Crabtree Farms was founded in 1998 to 
bring urban sustainable agriculture to 
Chattanooga. Our mission is to connect 
Chattanoogans with our local foodshed. We 
serve the greater Chattanooga community 
through education and advocacy programs 
that teach about growing food sustainably 
and choosing local produce, and we create 
the TasteBuds local food guide you are 
reading now!

H I X S O N  H I G H  S C H O O L  
AG R I C U LT U R E  E D U CAT I O N
5705 Middle Valley Road, Hixson TN

423-847-4800, ext. 248

Lee Friedlander, Agriculture Science Teacher

Friedlander_l@hcde.org

hixsonhighschool.ffanow.org

Hixson High School is the only school in 
Hamilton County to offer a comprehensive 
Program of Study in Agriculture 
Education. Our curriculum focuses on 
Horticultural Production and we strive 
to offer our students a hands on, multi-
disciplinary approach to learning that 
engages all kinds of learners.  

L A N D  T RU S T  F O R  
T E N N E S S E E
736 Georgia Ave, Suite 505, Chattanooga TN

423-305-1783

Joel Houser, Southeast Regional Director

jhouser@landtrusttn.org

landtrusttn.org

We conserve the agricultural heritage 
and prime farmland of southeast TN 
to ensure the future of local food and to 
protect the character of our communities. 
We primarily use donated conservation 
easement, through which land is 
voluntarily and permanently protected and 
kept intact through the generations.

NO O GA  M A D E
Chattanooga TN

info@noogamade.org

noogamade.org

Nooga Made is a grassroots organization 
and trademark that exists to identify, 
promote, connect, enhance, and certify 
creations that are proudly made right here 
in Chattanooga TN.  

S O U T H E A S T  T E N N E S S E E 
T O U R I S M  A S S O C I AT I O N
1000 Riverfront Parkway, Chattanooga TN

423-424-4222

Jenni Veal, Tourism Coordinator

jveal@sedev.org

southeasttennessee.com

Our free mobile app “Travel Southeast 
Tennessee” connects users with 
agritourism events; farms and markets; 
nurseries, gardens, orchards; organic 
farming organizations; wineries; corn 
mazes; lodging on a farm, and a plethora of 
information on all things agritourism for 
Southeast Tennessee.  

U NI V E R S I T Y  O F  
T E NNE S S E E  E X T E NS I O N
6182 Adamson Circle, Chattanooga TN

423-855-6113

Tom Stebbins, UT Extension Agent

tstebbins@utk.edu

utextension.tennessee.edu/Hamilton/pages/
default.aspx

We publish research based information 
on the production, marketing, and use of 
sustainable food crops in Tennessee.
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B R A I N E R D  BY  G R AC E
C O M M U N I T Y  GA R D E N
4009 Sunbeam Avenue, Chattanooga TN

423-698-2433

office@saygrace.net

The property is owned and maintained by 
Grace Episcopal Church. The Community 
Garden has 21 raised beds of either 12 ft by 
4 ft or 6 ft by 4 ft. There are 2 water points, 
a free berry garden along Sunbeam, and a 
pavilion with picnic tables. Beds are leased 
annually for a token $20 annual rent. This 
is a free garden open to all in the lower lot. 
Contact the church office for more details. 
 

   
 

BAC H M A N  C E N T E R
C O M M U N I T Y  GA R D E N
2815 Anderson Pike, Walden TN

423-886-5747

director@bachmancc.org 
 
Interested in trying your hand at gardening 
but don't have the space? Or maybe your 
property doesn't have the right amount of 
sun to grow the tomatoes or lettuce you 
want. Bachman has plots available for local 
gardeners to grow vegetables, herbs,  
and more! 
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CLEVELAND
B R I D G I NG  T H E  GA P  F O R 
H E A LT H I E R  
FA M I L I E S  GA R D E N 
1201 Poplar Street, Chattanooga TN 
615-498-4553 
amykcovington@gmail.com

The garden now is in the care of the 
kids from the neighborhood. Through 
Memorial’s clinic in the Westside, I run a 
kids ministry called “Kids of Growth.” We 
tend to the garden but also do sports, crafts, 
and bible stories. Volunteers are welcome to 
help us with the kids program! 
 

   
 
F I R S T  C U M B E R L A N D 
C O M M U N I T Y  GA R D E N 
Corner of Central and Montgomery St  
NE, Cleveland TN 
423-476-6751 
newelljennifer3@gmail.com

Our Garden is completely open and there 
is no fee to participate. When food is ready, 
anyone and everyone is free to come by and 
pick it. We have signs in the beds that say, 
"ready" or "not ready" in case you aren't 
sure what is ripe.

 
   

 
 
GA R D E N  AT  S P R I NG  C R E E K 
1312 Spring Creek Road, East Ridge TN 
423-653-2337 
 
A ministry of the Spring Creek Road  
Baptist Church with over 80 beds  
in production. 
 

  

GA R D E N I NG  F O R  G O D
Christ United Methodist Church 

8645 East Brainerd Road, Chattanooga TN

Mary Thompson, Minister of Missions 

423-892-9363

missions@christchurchchatt.org

Each week during the summer, 
Wednesdays and Saturdays, are work/
harvest days starting at 8:00 a.m. 
Additional hands are always welcome. 
 

   

1
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Volunteers Accepted

Public Access

School Gardencommunity gardens
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Dig In!
Community gardens have long provided Chattanoogans and their neighborhoods with a gardening play space for people to 

grow healthful foods, lasting friendships, gardening skills, beauty and a sense of community. Regardless of your ability and 

income, these Community gardens welcome you and provide the first steps toward neighborly engagement and food security. 

If you need the space, want to learn more, or just want to get your hands dirty this summer, use TasteBuds to find a community 

garden near you and get involved!

GAT E WAY  T OW E R S  
GA R D E N
1100 Gateway Ave, Chattanooga TN 
423-355-1545

 
H I G H L A N D  PA R K
C O M M U N I T Y  GA R D E N
1908 Chamberlain Avenue, Chattanooga TN

214-762-2153

emerson_burch@hotmail.com

The Highland Park Community Garden is 
a 900-square foot garden available for 
community shared space. The garden 
is available for all seasons, based on 
availability of space. Participation is 
targeted towards Highland Park residents, 
but all are welcome to participate. 
 

  

H I L L  C I T Y  C O M M U N I T Y 
GA R D E N 
300 West Bell Avenue, Chattanooga TN 
423-800-4611 
mlgroppe@gmail.com

First Calvary Baptist has kindly allowed 
us to establish the Hill City Community 
Garden on their property. The garden 
is a place for all Hill City neighborhood 
residents and friends to grow food and a 
sense of citizenry and community, and  
have fun.

   
 
J E F F E R S O N  H E I G H T S 
C O M M U N I T Y  GA R D E N  
East 19th Street, Chattanooga TN  
423-779-6581 
tuneswapper@gmail.com 
 
We are a community garden that serves the 
Jefferson Heights community. 
 

   

L A K E S H O R E  C O M M U N I T Y 
GA R D E N 
1212 Dennard Drive, Dalton GA 
706-278-8207 
lcgarden1212@gmail.com 
 
The Lakeshore Community Garden is 
located in Lakeshore Park, which is part 
of Dalton Park & Recreation Department. 
The garden has 76 framed plots that are 
4 by 16 feet that are available for rent for 
$20 annually. The LCG has 4 garden work 
days a year and potlucks for members. 
Educational workshops are held at the 
Whitfield County Extension Office 
throughout the growing season for folks 
who want to learn more about gardening. 
The LCG is a 501(c)3 non-profit agency 
and is currently seeking funding to build 
raised beds that are handicap accessible. 
Come play in the dirt with us and grow 
your own!! 
 

   
 
SA S  FA R M 
St. Andrew's-Sewanee School  
290 Quintard Road, Sewanee TN 
931-598-5651 
sbergman@sasweb.org 
sasweb.org/farm 
 
St. Andrew’s-Sewanee students learn 
about agriculture, gardening, and 
sustainable living on the SAS Farm. 
Through a labor-intensive afternoon 
program, students cultivate food for the 
school’s dining hall and local markets. 
 

   
 
S T .  N I C H O L A S  S C H O O L 
7525 Min Tom Rd, Chattanooga, TN 
423-899-1999 x261 
mmayo@stns.org  

The St. Nicholas School Garden grows 
vegetables, herbs, berries and flowers. 
Produce grown by students are used in 
the school cafeteria and garden lessons 
are integrated into curriculum, making 
hands-on connections for kids.
 

 

TA K I NG  R O O T  
C O M M U N I T Y  GA R D E N
2401 East Main Street, Chattanooga TN

423-903-6707 or 423-718-0571

Peterkanyi77@gmail.com

slmurdock@yahoo.com

The Taking Root Community Garden is an 
offshoot program of NEEMA Resettlement 
Outreach, a program supported by St. Paul's 
Episcopal Church in Chattanooga. The  
community garden provides a safe space 
where new arrivals to and residents of the  
Chattanooga community can learn about 
other cultures and customs, while working 
together to grow their own food.

  
 
T H E  B E T H L E H E M  C E N T E R 
U R BA N  T E AC H I NG  GA R D E N
200 West 38th Street, Chattanooga TN

423-266-1384 x3

rsmith@thebeth.org 
 
The Bethlehem Center's Community 
Gardens are for kids and adults to learn 
to garden and to love fresh, healthy foods. 
Participation is free and food is free to those 
in need who work the garden. Volunteers are 
always welcome to teach and water.
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thanks to our sponsors

Grow Chattanooga sponsors help this vibrant, one-of-a-kind program thrive. 
Please consider the impact your business would make and receive by becoming a Grow 
Chattanooga sponsor. For more information call 423-493-9155, x13 or visit our website at 
growchattanooga.org.

SUPPORT 
TASTEBUDS
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Binge streaming your favorite shows and online gaming can eat up a lot of bandwidth. 
Luckily our Internet speeds (now up to 10 Gigs!) feed more family devices than 

any other hometown provider.
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Connect With Crabtree Farms, A Community-Focused 

Organization And Working Farm

1000 E. 30th Street, Chattanooga TN 37407

423-493-9155 / crabtreefarms.org

J U LY 1 8 - 2 2  /  R EG I ST E R  O N L I N E  AT C R A BT R E E FA R M S.O R G

Enroll your child to learn about food and farming through fieldwork, arts, crafts,  

cooking, fun, and games on the farm! Promoting healthy bodies, nutrition, and a  

better understanding of our food system from seed to plate.

SPROUT YOUR INTEREST

SUMMER FARM CAMP

in food and the outdoors!

at crabtree farms


