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esurgens. It is on every Atlanta municipal logo. Translated, it means
“the rebirth of Atlanta.”  In history, it is the symbol of the city’s
revival from the ashes of Sherman’s jaunt across the countryside with
a torch.  It is also emblematic of Atlanta’s resurrection from a
segregationist, hate-filled purgatory to the bastion of racial parity

built by the city too busy to hate.

To me, it is the return of either a Southern Odysseus or the Prodigal Son,
more likely the latter than the former.  Twenty years removed from the family
stronghold, it is a bittersweet Christmas Day.  Envision the field where I walked
behind a furrow plow, busting the larger clay clods with bare feet; a long-
abandoned smokehouse still filled with the detritus of country life and enough
almost-working mechanical delights that still light a pack rat imagination; the
stump of a white oak tree (We called them “post oaks” because they made good
fences) that I mistook for “firewood stacked vertical” and cut down with manly
vigor. The ensuing lesson for this crime against nature was delivered to my
backside with equal manly vigor.

Edible Atlanta, along with its sister publication in the Lowcountry, is
starting fresh as well but not new.  Some things not everyone will agree with.  I
hope not and am thankful for the right to do so. However, we WILL be a voice
that not only celebrates the land’s bounty but also informs, educates and, in
some cases, cajoles as need be. This all is guided by the purpose of trumpeting a
return to the land and reestablishing a connection whose very existence is in
danger of disappearing.  In a prophetic admonishment from a fictional Gerald
O’Hara to his headstrong daughter Scarlett, 

“…Do you mean to tell me, Katie Scarlett O'Hara, that Tara, that land
doesn't mean anything to you? Why, land is the only thing in the world worth
workin' for, worth fightin' for, worth dyin' for, because it's the only thing that
lasts.”

Amen, and thank you Miss Mitchell for that lesson.

Steven W. Siler
EDITOR/PUBLISHER

GRIST FOR THE MILL

R
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Ivey Doyal is a freelance writer and
graphic designer, born and raised in Atlanta.
Despite the old adage, she has passion for
both sausage and politics. When she isn’t
out trying to incite a food revolution, she
enjoys reading up on famous political
radicals and arrogant, brassy chefs.

Hope S. Philbrick is a freelance writer
because she believes that work and fun
should not be mutually exclusive. Her
work regularly appears in dozens of
publications including Chile Pepper, Grape
Anticipation and the Atlanta-based Sunday
Paper. Hope writes about travel, food, wine
and spirits. When not writing, she's usually
on the road savoring something tasty.

Carole Topalian - Widely recognized
for her work as a professional photographer
and creative director, Carole Topalian, is
also co-founder of Edible Communities®,
Inc., where she shares her considerable
talents with members nationwide. When
she’s not behind her tripod, she can be
found riding America’s bike trails. You can
view her work at: www.topalianphoto.com.

Erin Flynn is a budding hog farmer,
writer and communications consultant,
who, with her husband Skip Connett,
tossed aside professional careers in Atlanta
to launch an organic dream thanks to a
devoted CSA membership and chefs who
prefer heritage and heirloom flavors. Come
visit! (see: web.mac.com/hconnett)

Pamela Grimshaw enjoys writing about
food, travel and children, along with her bread
- and - butter marketing communications
work. She is the founder of her fledgling
commercial writing business, Aunt Pie
Productions, and she makes it her business to
explore the all natural, local, and sustainable
food sources wherever she goes.

Emily Horton is a food and
environmental writer now living in
Washington, D.C., where she is trying, in
vain it seems, to find good pancetta.

Jay Marsh, Freelance Painter, discovered
his calling in kindergarten and made it a
career. A graduate of Ringling School of Art,
visual expression of one form or another has
been his singular profession for 16 years. 

Laura Martin is the author of Tea: The
Drink That Changed the World (2007) and
23 other books. She has won national
awards from the Garden Writers of America
(A History of Southern Gardens) and from the
Parent’s Choice Awards (Nature’s Art Box and
Recycled Art Box). She has written hundreds
of articles and was a columnist for the
Atlanta Journal Constitution.

Cameron Martin McCord earned her
MFA with a focus on photography from
Georgia State University in 2005. She has
won numerous awards and her photographs
have appeared in several books including
Fairy Island and Gifts from a Southern
Garden. She is also a practicing attorney and
lives in Atlanta with her husband and son.

Lizzie McDonald has been writing for
more than 10 years. In 2002 she and
husband Rob founded McDonald Media, a
firm devoted to excellent public relations,
well-crafted words and beautiful images.
When she’s not working, you might find
her in the kitchen, in the garden or in the
stands watching her son Michael play high
school football.

Stephen Satterfield is a freelance food
& wine consultant in Atlanta, GA. After
finishing culinary school in Portland, OR,
he was the General Manager at the highly
acclaimed Genoa Restaurant and received
his diploma from the International
Sommelier Guild, before moving back
home to Atlanta last spring.

Chef Michael Tuohy, a native Californian, has been
working in kitchens since age 15, and at age 24 was offered
the chance to come to Atlanta and open Chef ’s Café. He
opened Woodfire Grill, where his menu focuses on what is
available from local producers. He serves on the Board of
Georgia Organics and is a dedicated supporter of Slow Food
Atlanta.

David Szanto is a food writer and
consulant living in Montreal, where he
relocated after living in Italy for a year-and-
a-half. Drawn back to the city of his youth
by its food, dating pool, and affordability
(in that order), he is rediscovering Québec's
great pork products and raw-milk cheeses,
along with the occasional bagel and
souvlaki.

Melissa Booth Hall, a Southern
Foodways Alliance staff member, grew up in
Kentucky. Her culinary education began at
age four, when she was allowed to stand on a
chair in front of a gas stove and make fried
pies. She has Centre College and Chase
College of Law to thank for her everything-
else education.



t would be fair to say that most chefs are driven by
passion. It’s what keeps them cooking day in and day out.
For some, that passion is chocolate or pastry, for others
it’s seafood or the finest dry aged meats, but for Hilary
White, it’s all about the veg. “I have always been a

produce freak,” she laughs with a wide smile and a twinkle in her
eye. White admits that in the old days she would order cases of
spinach just to rifle through and pick the choicest leaves. “When
I was in Atlanta, all of my purveyors knew that I was super picky
about my produce. It’s what inspires me, and I only want the
very best.” Now, as the chef/owner of The Hil, along with her
husband Jim and mother Sandy Pitsch, White gets most of her
vegetables about as fresh as they come—from an organic farm
less than a mile from her restaurant. Sometimes, in fact,
vegetables are delivered to her door only moments after being
harvested.

Serenbe’s Organic Farm is just a half mile from the town
center at Serenbe in Palmetto, Georgia, where The Hil is located.

The Farm, as residents and visitors alike lovingly know it, is
manned by an impressive, instantly affable young woman named
Paige Witherington. Perfectly at home with dirt caked under her
fingernails and ponytail swinging in the breeze, Witherington is
clearly dedicated to her job. She takes what she does incredibly
seriously, and one also easily recognizes that if Witherington were
doing anything but farming organically, like this, right here and
now, she would be totally out of her element and not at all
happy. It is her passion, and that comes across as clearly as does
Chef White’s passion for cooking.

Last spring when The Hil was under construction and the
Whites had already moved to Palmetto, Hilary would spend her
day off at the Farm at Serenbe, doing whatever was required in
the rows that day. “It was a little awkward at first,” she says. “I
wasn’t entirely sure that what I was doing was right, or that I was
not going to get in the way.” After all, there are about four acres
of plots planted to various vegetables as well as a henhouse, a
small duck coop, greenhouse, worm farm and shiitake mushroom

“forest”. For a city girl, that could all be a bit
intimidating.

But White quickly earned her farmhand
stripes, and she intuited how important her
work there was to what she would take back
to the kitchen. “I realized that this is the
reason that I came down here,” White
explains. “I really became attentive to the
whole infrastructure of the farm and the
parallel between the farm and the kitchen. I
felt like I had been missing that connect
somehow when I was in Atlanta, but once it
clicked down here, and it really didn’t take
long for that to happen at all, I immediately
knew that this would dictate the way I
would cook in my restaurant.”

Fast forward to August, when The Hil
was getting ready to open: Witherington has
successfully run a large CSA for Serenbe
residents and a few outsiders over the past
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The Hil Restaurant opened in August, 2007.

Cooking Fresh
By Lizzie McDonald

PASSION FOR THE
FLAVORS OF THE SEASON

I
As chef/owner of The Hil, Chef Hilary White 

gets most of her vegetables about as fresh as they come

Cooking Fresh

two summers. Her weekly farmers market in
Serenbe’s town center is wildly successful as
well, and now she adds a restaurant to her
roster of clients. “Because it was August,”
White relates, “I wasn’t quite sure what
would be available—especially considering
the drought and the horribly hot summer
we had here.” But Witherington and White
worked out a system, and almost as soon as
it was in place, it started to really take on a
life of its own for the menu at The Hil.

Open Wednesday through Sunday, the system for farm fresh
produce at The Hil works something like this: Witherington will
email White on Monday mornings after she has assessed what is
harvestable that week. “Usually, I try not to check email on
Monday mornings [her only real day off each week],” White says,
“so it’s normally Tuesday very early when I see whatever Paige has
available for us. Her list starts the wheels turning.” As White
relates, most chefs will typically start planning a menu around
the protein (meat or fish) that is available that week. “For me,”

White explains, “the menu starts
with Paige’s Monday email about
what’s coming out of the garden.”

The fulfillment of this system of,
if you will, planting the seed and
allowing it to grow within the chef ’s
mind has also been wildly popular
with guests at The Hil. “We had a
broccoli craze in the fall,”
Witherington interjects and White
laughs. It was a Wednesday morning
and Witherington called to say that

the broccoli was bountiful. “We put it on as a side dish that
night,” says White. “People went nuts for it all weekend long and
kept asking for the broccoli. I would call Paige and she would tell
me that the broccoli wasn’t ready yet, to just hang on and let it
grow.” Even now, regulars will often ask when the first broccoli of
the 2008 season will arrive.

White expands on the guests’ admiration for the broccoli:
“When a vegetable is organically grown, harvested, handled
properly and served within hours of being picked, it makes all the
difference in the world. It becomes an experience to eat that
broccoli because it will taste completely different from any
broccoli you have ever tasted.”

When asked about what limitations this system might pose to
a chef, in terms of being at the mercy of Mother Nature, White
laughs sincerely and says, “You know, I wasn’t sure about what I
would do with peanuts, okra (it was never a favorite of mine—
I’m from New York), green tomatoes, or jalapenos. But now, after
being so successful with so many great recipes (pickled green

tomatoes, fantastic okra stew, peanut brittle
at Thanksgiving and pickled jalapeno juice
in Bloody Marys), the bits and pieces are
integrated into my kitchen every day, and
my staff and I constantly talk about what
will come next and how we will handle it.
It’s challenging in a good way. It keeps us on
our toes.”

Witherington acknowledges the benefit
of having White involved—especially when
planning the garden. “In mid December, I

took four or five seed catalogs over to Hilary, for her to mark
some things that she would like to try in the garden this spring.”
And White’s response? “Oh, man,” she laughs. “After the holidays
finally settled down, I spent an entire day on the sofa reading
those catalogs. I was like a kid in a candy store. Just the thought
of all those varieties of eggplant, tomatoes, herbs, beans, it was so
exciting.” White and Witherington collaborated on a list of more
than 300 varieties of seeds for this spring. Farmers’ market
regulars should have the chance to taste an assortment of the
usual Georgia-specific harvest plus unique items like cornichons,
Belgian endive, mache and more than 40 varieties of tomatoes.

They are building a new greenhouse on The Farm and have a
new washing station for vegetables, too, and soon enough there
will be a handsome little farm stand constructed where locals and
visitors can come and purchase produce. Plans are also in place
for the addition of a small orchard. Witherington admits that the
farm staff gets just as excited about the partnership with The Hil
as White’s kitchen staff does. “We put so much into the harvest
of these vegetables, and the ultimate reward is going up to The
Hil and sitting down to a steaming plate of eggplant parmesan or
having a staff meal with the restaurant servers before the
restaurant opens. It’s like everything comes full circle and our
anticipation of the seasons and the harvest is realized to its fullest
potential. It’s very exciting and rewarding.”

White couldn’t agree more. “If I, as a chef, can translate from
the farm to the guest successfully, and the guest ‘gets it,’ then I
have done what I came here to do. If they only get a little portion
of the understanding about where their food comes from and
how good truly fresh food can be, then that’s it for me. I’ve done
my job well.” !

The Hil
9110 Selborne Lane
Palmetto, GA 30268

770-463-6040
www.the-hil.com

Serenbe Organic Farm
770-463-9319

info@serenbefarms.com

Chef Hilary White
and Farms Manager,
Paige Witherington

“All of my
purveyors knew
that I was super
picky about my
produce. It’s what
inspires me.”
Chef Hillary White

farm, Kitchen, table



Four individual servings

For the chicken:
1 whole chicken 2-2 ! lbs.
Salt and pepper
Method:
Heat oven to 425 degrees. 
Season chicken with salt and pepper.
Place chicken in oven and roast till dark.
golden brown and cooked through.
Remove and discard skin.
Pick all meat from bones and set aside.

For the stock:
chicken bones 
1 large can low-sodium chicken broth 
! onion, chopped
2 two-inch pieces of carrot 
2 two-inch pieces of celery 
1 bay leaf
4 peppercorns
1 sprig fresh thyme
Method:
Place chicken bones in a pot. 
Cover with low-sodium chicken broth. 
Add all other ingredients and simmer one
hour.
Strain and set aside.

For the roux:
" cup clarified butter
2 oz. flour by weight
Method:
Heat clarified butter.
Stir in flour.

Cook 3-4 minutes on medium heat.
Cool.

Note…
When making veloute roux must be cold 
and stock must be hot.

For the veloute:
1qt. chicken stock
4 oz. roux
Method:
Heat chicken stock.
Stir in cold roux.
Strain and set aside.

For the Pastry Top:
3 oz. shortening 
12 oz. of butter
11 oz. flour
! tsp. of salt 
Water
Method:
Place dry ingredients in a bowl. 
Add butter and shortening. 
Working by hand mix till crumbly.
Slowly add water till dough forms.
Wrap dough in plastic and chill one hour.

Roll dough on a floured surface "” thick.
Cut to fit baking dish.
Heat oven to 350 degrees.
Bake till light golden brown and set aside.

For the vegetables…
The vegetables are seasonal.
Winter…parsnips and greens
Spring…peas and carrots
Summer…corn and potatoes
Fall…squashes
The vegetables must be fully cooked prior
to assembly.

Assembly
Heat oven to 450 degrees.
Place oven proof bowls on a cookie sheet
or pan.
Place chicken and seasonal vegetables in
bowl.
Cover with veloute.
Place in oven.
Place pastry tops in oven. 
Remove bowls from oven when edges
bubble.
Remove pastry tops and place in bowl.
Place bowl on lined plate and serve.
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Serenbe Farm
Greens 
1⁄2 bunch each collards, kale,
and chard 
1⁄2 cup olive oil 
Juice of one lemon 

Method
Bring a large pot of salted water
to a boil 
Add collards and cook for four
minutes 
Add kale and cook all for four
minutes 
Add chard and cook two more
minutes 
Remove greens from water and
place on a kitchen towel 
Squeeze the excess water from
the greens 
Place greens in a small mixing
bowl 
Season with olive oil, lemon
juice, and salt and pepper 
Serve room temperature

Serenbe Farm Greens 
and Artichoke Spread 
1 Tbsp. of butter 
2 garlic cloves, minced 
1⁄2 onion, minced 
1tsp. red pepper flakes 
4 oz. canned artichokes, drained and
chopped 
2 cups blanched collards, kale and chard,
chopped 
4 oz. cream cheese, softened 
3Tbsp. sour cream 
3Tbsp. mayonnaise 
1⁄4 cup shredded Fontina cheese 
1⁄4 cup shredded Parmesan cheese 
salt and pepper 
Method: 
For the greens:
Bring a large pot of salted water to a boil. 
Remove all stems from greens. 
Add collards to the water and cook for four

minutes. 
Add kale and cook for four minutes. 
Add chard and cook for two minutes. 
Remove all greens and place on a kitchen
towel. 
Cool and squeeze to remove excess water. 
Chop and set aside. 
For the dip
Sweat garlic and onion in the butter till
tender. 
Add red pepper flakes. 
Set aside.
Mix cream cheese, sour cream, mayonnaise
and cheeses. 
Add the garlic and onions. 
Fold in the artichokes and the chopped
greens. 
Season with salt and pepper. 
Place in a baking dish. 
Bake at 350 degrees till golden brown and
bubbly. 
Serve with crackers and Serenbe Farms
veggies. 

Chef hilary style

Chicken Pot Pie

All wines can be found at Vino Libro. Glen Carlou Chardonnay $17 • Nigl Gruner Veltliner $16.50 • Chateau Graville Lacoste $17.50

Chicken Pot Pie
Pairing: Glen Carlou Chardonnay
Paarl South Africa.
Why: This wine has the richness
you'd expect from New World 
Chardonnay—a perfect match for the
creamy veloute—and is perfectly
framed with bright honeysuckle,
almonds, fruit and a bright and
spotless finish.

Pairing: Nigl Gruner Veltliner,
Kremstal Austria
Why: Artichokes are notoriously
difficult to pair with wine. Artichokes
are slightly bitter so a wine that is too

generous in fruit would come across
sweet. This dry, fresh Gruner Veltiner
shows classic traits of lemons and
pine.

Serenbe Farms Greens
Pairing: Chateau Graville-Lacoste
Sauvignon Blanc Graves, France
Why: Same philosophy as artichoke.
Deeply flavored Sauvignon Blanc with
grassy notes of melons and dry
mineral-driven finish that won’t
compete with the greens. On the
other end of the spectrum, a dusty
Syrah from the Rhone would do the
trick.

Wine Pairings
By Stephen Satterfield

Serenbe Farms Greens w/ Artichoke Spread

Cooking Fresh Cooking Fresh



f you walk away with anything from this article, I hope that
it is a renewed sense of purpose when shopping for your
next meal at the grocery store, ordering in a restaurant or
buying from your local farmers market.

We all have choices when it comes to eating. In fact, we
have too many choices. Given the fact that there are so many
choices, we tend to be swayed too often by flashy marketing,
branding and packaging. Let’s think about that for a moment.
The amount of money spent by food manufacturers, processors,
suppliers and marketers is staggering. Having said that, how can
your grocery store or a Wal-Mart supply us with such “cheap
food”? Let’s use Wal-Mart for an example.  After
paying a visit to a small farm that supplies my
restaurant and to some local farmers markets
with incredible heritage breed Berkshire pork, I
decided to go to the “other side” a Wal-Mart. Let
me say, my intent is not to single out Wal-Mart.
There happened to be a store near the farm, and
it was the best example available at the time of
this writing.  The signage outside on the
building says it all: “We sell for less” poultry,
beef, pork etc.

I first entered the football-field sized produce section. I
looked around briefly for the “organic” produce that they have
touted.   Having trouble finding it, I asked a worker where it
might be, and he directed me to the back wall. I traveled to the
back of the store, the opposite end of the produce section, to find
a little area with some lettuce in a little plastic box labeled
“organic”. I continued to look over what else was in this little
section, maybe 1/25th the size of the rest of the produce section,
and to my dismay, I saw some miscellaneous vegetables, potatoes,
spinach and onions, all looking picked over and past their prime.
It was evident that there wasn’t much effort put into the
“organic” produce on this particular day; perhaps there is on

other days.
I then made my way over to the meat section.  Beneath the

dreamy pictures of farms and animals in the pastures displayed
high above the packaged meat on shelves is a rather large section
on a wall full of the meat products. Beef, all different cuts, neatly
packaged in Styrofoam trays wrapped in plastic, Cryovac cuts,
lots of pork, kits for the less ambitious cook who just wants it
oven ready, etc.  I will emphasize here that my visit was
impromptu, as I was making my way back to the city from my
morning visit to Gum Creek Farm. I spent the morning chatting
with Tommy Searcy about how and why he raises his Berkshire

hogs and Katahdin sheep in the manner he does.
I can tell you now, even though his farm was not
more than 15 minutes from the Wal-Mart, his
animals will not end up there. We will come
back to that later in this article. Being that this
visit to Wal-Mart was spur-of-the moment and I
was completely unannounced, I nervously
snapped a couple of pictures fearing that I might
be asked to leave or even escorted out, but I
wasn’t. As I looked over the pork, since this was
fresh in my mind from my farm visit, I couldn’t

help notice the pork shoulders, bone in, on sale for roughly
$7.98 on average or roughly 65 cents per pound!

Sounds like a deal right? Now, from someone, a chef, who
buys his pork from Gum Creek farm for $3.00 per pound, whole
animal, not fabricated into sub-primal cuts, I have to ask, “How
is this possible?” I buy the whole animal, after slaughter,
minimally processed, dressed, carcass split down the middle
lengthwise, and my staff and I do the rest of the processing. We
make hams, porchetta, sausages, pancetta, copa di testa, dry-
cured sausages, lardo, guanciale and various other salumi. With
the leftover carcass, after it is cleaned, we roast it and will make a
pork stock from it. The entire hog is used in order to maximize
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Food Sleuth
By Chef Michael Tuohy

WHERE IS YOUR 
MEAT COMING FROM?

If you knew where your meat was coming from, 
where would you spend your food dollars?

I

Farm-Raised Pork 
vs.

Industry-Raised Pork
A Brief Insight

By Chef Michael Tuohy
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I have been inspired by
Michael Pollan’s book,

“The Omnivore’s
Dilemma: A Natural

History of Four Meals.”

Chef Michael Tuohy



value. This is known as “total utilization”.
Lets talk about that animal I have described.
This hog is raised locally, roughly 35-40
miles from my restaurant, Woodfire Grill. It
is raised in a very responsible and humane
fashion. It is an example of “good animal
husbandry”. Tommy Searcy and his wife,
Alecia, know how and are committed to raising their animals in a
good, clean and fair way. There is actually one little secret to how
the Searcys raise their hogs compared to other farms that follow a
similar philosophy. Beside the fact these hogs are “pastured”,
allowed to run free and graze on grass, they are also “wooded”, or
allowed to roam the woods rooting, a natural instinct for the
animals, and they get to chow down on all the acorns they can
find and eat! They are also shaded from excess sun and heat.
Being that these hogs are so well cared for and live in a relatively
“stress-free” environment, I can see why they taste so incredibly
good. This, my friends, is the best pork I have ever eaten! It is so
tender, so flavorful, so clean tasting—it is just amazing!

Now, let’s discuss the other kind of pork, the grocery store
commodity-type pork that is quite the opposite of that from
Gum Creek Farm. This grocery store pork, or commodity pork,
is a product of “industrial farming”, also known as “intensively
farmed“. These poor animals will never see the light of day. From

birth they are fed growth
hormones and antibiotics. The
growth hormones will get them
to market weight as fast as
possible, and the antibiotics
will help to prevent diseases
that they are sure to contract as
a result of their cruel and
inhumane living conditions.
They are fattened up on as
much GMO corn as they can

handle. Basically, these “commodity” animals are reared in
concrete feedlot warehouses, under fluorescent lights where they
will never be allowed to root in the woods, roam in a pasture in
the sunlight, in the fresh air. They will be crammed together with
thousands of other animals, with their tails docked or clipped off
so other angry stressed animals won’t attempt to bite them off.
Often the open wounds go untreated. I’m sad to say this is what
“cheap food” is all about. This is what you are supporting when
you buy the cheap commodity pork or meat at the grocery store
near you. Especially, if you buy your meat at a Wal-Mart, Sam’s
Club, Costco or other discount retailer that has decided to

compete for your food dollars. I personally
believe these stores have no business selling
food!  That will be another article for
another time.

You may have guessed by now, that I
have been inspired by Michael Pollan’s book
The Omnivore’s Dilemma: A Natural History

of Four Meals, a must-read for anyone seeking insight to better
understand the state of food production in our country. Presently,
I am inspired by Hugh Fearnley-Whittingstall’s The River Cottage
Meat Book. He is a British author-farmer-chef who is clearly well
versed and knowledgeable as well as quite opinionated on the
subject of delicious and responsibly raised food. Both authors
align in their quest for understanding why the industrialized food
producers have been so successful at convincing the general
public that their products are so good for us and so convenient
and that this is the way we have evolved and have come to accept
this road to malnutrition.

I hope by now, having read this article, you begin to think for
a moment: What have I bought recently at the grocery store, and
where did it come from? How do I find out where and how my
meat was raised or produced? The same applies to produce and
fruits and vegetables— another article! Perhaps you will now
want to go buy from a small farmer at a local farmers market.

Restaurants—let’s talk about them for just a moment. I am a
31- year veteran of that industry, and I have seen and done a lot
with food during this time. I am a chef who takes great pride and
satisfaction in developing relationships with farmers and growers.
I thrive on knowing my “co-producers”. These are people who
have committed their lives to producing the best animals,
vegetables and artisan products that they can produce. These
wonderful products and ingredients that I get to work with are
my inspiration. I am thrilled to be able to tell you where and
how these products came to be and who the producer is. The
next time you go to another restaurant, perhaps you will ask
where their food comes from, how it is raised and by whom. If
they can’t tell you, or don’t know, I would be concerned and
think twice about supporting them with your dollars. In fact, you
may want to do some preliminary research about the restaurant
prior to making your reservation. I think that dining out, an
investment of your time and money, should be based on purpose
not just occasion (which is often the case), anniversary, birthday,
promotion, etc. Your final choice can then be the place that is
responsible enough to use foods with provenance, produced in a
good, clean and fair way. This will undoubtedly make the
occasion much more meaningful.!
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Food Sleuth

“Being that these hogs are
so well cared for and live in
a relatively "stress-free"
environment, I can see why
they taste so incredibly
good.” 

Chef Michael Tuohy



he evening I
stopped in,
owners Valarie

Sewell and Yvonne
Vinson were busy
preparing for a private
event hosted by Zami, a
collective for lesbians of
African descent residing
in the Atlanta
metropolitan area. The
group had rented the
space for their
I n t e r g e n e r a t i o n a l
D i a l o g u e - T h e m e d
Speakfire. House of
IntegriTEA Tea Bar and
Events is a community
gathering place. It offers

a welcoming, family friendly environment for creative expression by local
artists, teachers and area residents through tea education, art exhibits, open
mic nights, literary events, meditation classes and holistic living workshops. 

Benefits from the healthy properties of tea abound, and IntegriTEA
offers over 50 varieties from around the world (Fair Trade when possible),
including green and oolong teas from China and Japan, black teas from
India and Sri Lanka and rooibos and honeybush from South Africa. 

Naturally caffeine-free herbals, herbal blends and kid-friendly herbals,
along with mates, chai, frozen and bubble teas and happy hour marTEAnis
are also available. Vegan and vegetarian noshes like the Queen Margherita
grilled tea sandwich and the honeycomb, fruit and cheeses tapas plate
complement the teas. Vegan and organic baked goods and desserts, an
artists’ gallery, a Zen garden and free Wi-Fi are all part of the experience at
the “House.” 

Drop in for a pot of tea, a bite to eat, some friendly conversation and
maybe a game of Scrabble, Dominoes or Uno. Formerly MindSpace Tea Bar,
House of IntegriTEA is on the on the corner of N. Highland Avenue and
Elizabeth Street, across from Fritti and The Grape.

uck’s Cosmic Kitchen began as nothing
more than a tiny catering kitchen from
which culinary gems sprang into existence

and were promptly shipped off to various parties
throughout the city. But it was forced to expand
when the alluring aroma of truly gorgeous treats,
ranging the spectrum from savory to sweet, wafted
through the air and caught the noses of workers at
neighboring businesses. 

Flattering though it was that patrons were
soon stuffing themselves inside the tiny kitchen, it
became a nuisance when the customers, rather
presumptively, insisted that the chefs not issue
forth with expletives as the orders piled up during
lunch hour. 

That is when Duck’s decided it was finally time
to expand into the storefront across the sidewalk.
With the clientele safely out of earshot, they could
focus on doing what they do best: making really
good food.

Much has been written about the donuts at
Duck’s, but it bears repeating. The mouth-watering,
cinnamon sugar donuts have a perfect crunch and
a humbling crumble. It can’t be overstated—don’t
miss out on the donuts—they’re dynamite. 

Duck’s is open for lunch, when they serve a
range of sandwiches on freakishly tasty homemade
breads, but they also host special events in the
evenings. They have recently announced a recurrent
wine dinner, which promises to be fantastic. But
the local dinner is perhaps their most interesting
festivity. Inspired by Barbara Kingsolver’s book,
Animal, Vegetable, Miracle, Duck’s has instituted a
four-course meal based on local, seasonal
ingredients, one night out of every month. 

They do a vegetarian and an omnivore’s menu,
so make sure to specify your preference when you
make your reservation. They also invite a speaker
(usually a local farmer or artisan) to talk about
the issues surrounding local food and
answer any questions. At $20 per person
and with half-priced wines, this is an
excellent value. To find out more about
local dinners and the new wine dinners at
Duck’s, visit their website and sign up for their
eNewsletter.
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re you thinking, “…stuffy and formal and probably
way too uptight for me”…? Afternoon tea at Park 75,
the Four Seasons Hotel restaurant, is nothing of the

sort. Yes, you will receive the finest service, drink awesomely
fragrant and flavorful teas, and eat house made, from scratch
scones, sandwiches and desserts. But the Five Star and Five
Diamond accolades will not get in your way. As the daylight
dances on the restaurant terrace, and bounces off the 1.7
million dollar Baccarat crystal chandelier hanging over the lobby
below, the fun will begin with a box of 12 loose teas, brought
to you to see and smell. All the teas are from T, a young
Vancouver based company that takes pride in blending the
freshest and highest quality teas. You will be invited to taste as
many of the teas as you like, and each will be served to you in
a French press. I had the sweet and earthy vanilla oolong and
the full-bodied, naturally caffeine-free tangerine (an organic

rooibos from South Africa), infused with citrus. I would have
tried more of the tea selections, had I not been so busy eating.

Freshly made lemon curd, Devonshire cream and
raspberry jam are served with the scones. The tea sandwiches

include egg salad and truffle mayonnaise, cucumber and
watercress, coronation chicken salad and smoked salmon and
Georgia caviar. Executive Chef Robert Gerstenecker cooks
seasonally and uses as many local foods as possible. He
frequents the farmers’ markets and told me, “sometimes
farmers just pull their trucks up to my back door.” If you attend
one of Chef Gerstenecker’s Chef’s Table dining events (see the
website below), he’ll even cook for you using ingredients out of
his own garden. The salmon by the way, is Scottish and salt
cured for 18 hours in-house. It’s seasoned with ginger—which
is not overpowering, but creates a good, savory flavor—thyme,
bay leaf and lemon and orange zest. It’s cold smoked with
applewood for a nice, firm texture and a clean smokiness. Lest
we forget the desserts—and I know I never will—the seasonal
fruit tarts, sweet tea breads and assorted tea cookies and
truffles are all delicious and not to be missed.

Special dietary requests are welcomed, as with the recent
gluten free tea service prepared for the Gluten Free Society of
Atlanta. And it’s no problem to make low carb, light tea,
vegetarian or low fat menu substitutions. In addition to
Afternoon Tea, add a glass of Veuve Clicquot champagne for

Celebration Tea. Both tea services are available from 2 to 4 pm,
7 days a week. A minimum of one hour notice is required, so the
sandwiches can be prepared for your party. A reservation made
24 hours in advance is requested when possible.
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AFTERNOON TEA
Park 75

Four Seasons Hotel Atlanta
By Pamela Grimshaw

A

Park 75 at Four
Seasons Hotel Atlanta
75 Fourteenth Street,

Atlanta, GA 30309
(404) 253-3840

www.fourseasons.com/
atlanta

You will be invited
to taste as many of
the teas as you like,

and each will be
served to you in a

French press.

hen Lisa Hanson and Maria Locke began compiling
inventory for their new store on Carroll Street,
Cabbagetown’s energetic thoroughfare, they knew

they were beginning a lengthy game of trial-and-error. One of
the first clues that they were right was the yogurt they’d been
petitioned to stock up on. “We had about 12 different kinds of
yogurt,” Hanson said, laughing. “They didn’t sell very well.”

Untold hits and misses later, the market’s selection is still a
work in progress, but the shop’s quirky character, thankfully, feels
rooted. The selection itself is wildly eclectic, a thoughtful
patchwork of goods that Hanson and Locke hope will entice
neighborhood customers—a diverse bunch of older, longtime
residents and younger, more affluent ones—to shop the market
on a regular basis. Hence the acclaimed California olive oil
Bariani (hard to find on the East Coast) shares a nook with
hippie cereals and ramen noodles, and a hefty selection of
cigarettes rests on the same wall as a tasteful collection of
cookbooks available for perusal. And there is so much more:
produce from local farms, raw “pet” milk from Carlton dairy,
pickles and conserves, uncommon French seasoning blends, a
few choice cheeses, Breadgarden bread (but also Sunmaid) and
a fun collection of crafts and accessories created by
Cabbagetown residents. 

The grill, named for the original, longtime owner of the store,
Leon Little, expresses an equal dichotomy. Chalk-scrawled on a
blackboard is a roster of creative sandwiches, grounded by
simple, top-shelf ingredients: Hungarian salami and radishes on
a baguette; fresh mozzarella, basil and tomatoes on ciabatta
(which will take a bow when stellar tomatoes are no longer in
season) and a grass-fed beef burger with housemade pimiento
cheese that wins consistent raves.

The official grill menu, with its fried pickles and hallmark
Little’s burger (sold by the original owner and still a best-seller)
is no-nonsense in comparison

Patrons either pull up a chair at the L-shaped storefront bar
or take their food to go, many of them already on a predictable
rotation. Only a true neighborhood shop can make its customers
feel so at-home. 

CABBAGETOWN
MARKET

AND LITTLE’S GRILL
By Emily Horton

W

Cabbagetown Market and Little’s Grill
198 Carroll St. • Atlanta, GA 30312

404-221-9186
www.cabbagetownmarket.com

Tues-Fri 11 am-7 pm
Sat 11 am-8 pm, Sun noon-6 p.m.

12       Spring  2008       Edible ATLANTA Edible ATLANTA      spring 2008       13

INTEGRITea
By Pamela Grimshaw

HOUSE OF

T

MarTEAni Monday with Spoken Word/Open Mic. 5:30 – 9 pm 
Tuesday open for private events only 

Wednesday through Sunday 11 am – 8 pm 

House of IntegriTEA 
312C North Highland Ave. NE, Atlanta, GA 30307 
404-577-3TEA (832), www.houseofintegriTEA.com 

Benefits from the healthy properties of tea
abound, and IntegriTEA offers over 50

varieties from around the world.

DUCK’S 
COSMIC KITCHEN

D
By Ivey Doyal

Duck’s Cosmic Kitchen
111-D New St. 
Decatur, Georgia 30030
404-371-8823
duckscosmickitchen.com

The mouth-
watering,
cinnamon sugar
donuts have a
perfect crunch
and a humbling
crumble.
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veryone’s happy here,” says Chris Byrne,
front-of-the-house manager at World Peace
Café, “even when we’re so busy there’s a
wait for a table.” This light and airy eatery

and teahouse is staffed primarily by volunteers from
the local Buddhist Center. Even the paid employees
volunteer additional time to help run the restaurant.
According to café manager Mayra Cuevas, “A lot of
people are coming here and feeling at home—like
it’s a place of peace.” In fact, inspiring peace and
happiness in their customers is the intention of all
who work here. It is their belief that through
developing peace in our own minds and within our
local community we are building the necessary
foundation for peace in this world.

The food and drinks offered here are both
inspired and inspirational. Seasonal menus are
created using all local or organic ingredients. In
addition to the blissful vegetarian breakfasts, soups,
salads, sandwiches and entrées, the Café serves a
variety of specialty, high quality organic teas—
available any time—and freshly made desserts. 

Afternoon tea service is available from 3:30 to
5:30, Tuesday through Friday. I tried two of the
caffeine-free, red selections—the light and
deliciously fruity Raspberry Nectar and the aptly
named Velvet, which was soft and full-bodied with
a chocolate overtone. Along with a pot of tea
there’s a choice of a tea sandwich or slice of cake.
The house-made Tony’s Pimento Cheese sports a
hint of cayenne pepper for a nice kick. Cool
Cucumber rests delicately atop fresh mascarpone
cheese. The Tomato, Mozzarella, Basil and the

Tomato, Tofu, Basil are both drizzled with olive oil
and a touch of rosemary mayonnaise. And these are
just the tea sandwiches!—all of which are served
on freshly baked semolina white or whole wheat
bread from The Bread Garden. Southern Sweets
makes vegan cakes for the Café, and a variety of
fabulously rich and moist cakes by Cecilia Villaucher
also bless the dessert list. I can personally vouch for
the Hummingbird Cake.

And the banana pudding—before I sampled it,
I wondered what could be so special about banana
pudding. It’s the combination of smooth and
crunchy and the taste of real bananas and cream
that make it great. Not to be overlooked is the
chocolaty vegan hot chocolate or their signature
blend of organic, sustainably farmed coffee, grown
on the family-owned estate of Selva Negra in
Nicaragua and roasted for the Café by Beaneology.
Wonderfully fragrant iced tea is made with organic
raw sugar and blended with flowers and fruit. Made
daily, the chai in the Chai Latte is the Café’s own
recipe, slow-cooked one batch at a time.

The World Peace Café in Atlanta is the first full-
service World Peace Café in the United States. Like
others around the world, it was built entirely
through donations and primarily by volunteers.
Profits from the World Peace Café Atlanta go to
build Temples for World Peace around the globe, as
well as meditation centers, retreat sites, additional
World Peace Cafés and other public service
enterprises designated to promote the peace and
happiness of all living beings. 

inched with twine and cloaked in their snowy mold,
the sausages hanging from the ceiling in one of the
drying rooms at Star Provisions, the enviable Westside
specialty foods shop owned by restaurateurs Anne

Quatrano and Clifford Harrison, could pass for an exhibit in an
avante garde art gallery—at least if the exhibit were extolling
the virtues of cured Italian sausage, or salumi.

Tastefully inconspicuous but plainly visible, the room
showcases the new, full-fledged charcuterie program Quatrano
launched recently under the direction of meat and seafood
manager Charles Schwab.

The room is set at a frigid 32 degrees in
order to keep the meat as cold as possible
while Schwab breaks down and trims whole
cuts of pork, fastidiously removing every
wisp of silvery sinew, which can lend the
finished product a disagreeable chew. The
reserved meat is cranked through the
grinder, mixed with a shortlist of spices and
starter culture, then stuffed into casings. Later it will be hung to
cure in the drying room, where it will stay for anywhere from a
few weeks to several months. Whole cuts, hams, for instance,
hang out in the drying room for over a year. 

The day they emerge is something of a judgment day, the
first Schwab, who has worked with Quatrano and Harrison since
2001 and served most recently as chef de cuisine for
Bacchanalia, can take note of his work’s relative success.  For a
chef accustomed to an atmosphere in which craft and science
compromise and results can be perfected in minutes, mastering
charcuterie is a powerful education in patience. As expected,

Schwab rarely sees flops; his successes line a shelf in his
department’s meat case: hot soppressata, salame, finocchiona,
cotechino, and the remarkably nuanced Fruilian Hunter’s Loop
among them.

The charcuterie process, comparatively, Schwab and
Quatrano agree, is overwhelmingly science-based. Recipes may
be tweaked judiciously to achieve a desired result, but they are
just that—recipes. One seemingly insignificant adjustment in
ingredient ratios can make an enormity of difference in the
texture or taste of the finished product, and it does: Salumi
composed of nearly identical ingredients may taste vastly

different because of slight variations in the
proportions or the addition of a single
spice.

All of this amounts to 60-70 pounds of
pork each week, trimmed, or 150 pounds
untrimmed. A mountain of waste could
come out of this process, but here the fatty
trimmings and bones are all salvaged; the

former is melted down as pork fat, the latter destined for stock.
Schwab uses local pork whenever he can—Riverview Farm’s
Berkshire pork is one source—but because availability is limited,
he often turns to sustainable producers from other regions, such
as Niman Ranch. 

Regulars to the restaurants may already be familiar with the
in-house charcuterie; Quatrano has been overseeing its
production on a small-scale for years, and a selection of cured
meats routinely appear on Bacchanalia’s menu. For at-home
lovers of charcuterie, however, the new facility is one more
excuse to throw a party. 

ike most great cooks, Nancy Cole, owner of Southern
Sweets Bakery, got a head start on her craft by
watching her grandmother. Standing by her side

from the age of three, Cole learned the tricks of the trade that
have made her bakery a famous Atlanta destination despite
its obscenely bad location. Her quirky techniques make for
delicious results, but won’t win any points for procedure.
“We’ve hired three different pastry chefs, and I think the
longest any of them lasted was one week,” said Cole. “They
all said that everything we do is wrong.” 

Tell that to all of her loyal customers. Tucked away in an
old industrial park, down the street from Your Dekalb
Farmers’ Market, Southern Sweets oozes with charm and
personality. The dining room, a converted plumbing
warehouse that has been covered from top to bottom with

bright floral paintings and various kitsch, hosts a wide cross-
section of hip Atlantans in the know. 

The bakery has an extensive lunch menu, but, as the
name suggests, the focus is on dessert. Cole’s cherry pie is
delightfully tart and enveloped in a perfectly flakey and
sugary crust. Both the vegan coconut cake and its
conventional, eggy counterpart are sinfully moist and
perfectly sweet. The New York cheesecake, mounted
on a decadent, buttery graham cracker crust, is
likely the best to be found this side of
Manhattan. Because they do an entirely vegan
line in addition to their traditional cakes, they
have something for everyone.  And even if you
aren’t of the vegetarian persuasion, don’t be afraid
of the dairy-free cakes – in some cases they’re better
than the original versions.

SOUTHERN SWEETS
By Ivey Doyal

Southern Sweets
186 Rio Circle • Decatur, GA 30030

404-373-8752 • southernsweets.com
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Star Provisions
1198 Howell 
Mill Road
Atlanta, GA 30318
404-365-0410

Mon-Sat 
10 am-10 pm

WORLD PEACE CAFÉ
By Pamela Grimshaw

The World Peace
Café in Atlanta is 
the first full-
serv ice World
Peace Café 
in the United States.

World Peace Café
220 Hammond Dr. NE, Suite 302, 

Sandy Springs, GA 30328
404-256-2100, 

www.worldpeacecafeatlanta.com

E

STAR PROVISIONS CHARCUTERIE
By Emily Horton

One seemingly  insignif icant
adjustment in ingredient ratios

can make an enormity  of
difference in the texture or

taste of the finished product.

C

L

www.starprovisions.com
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rimshaw: Tell us a bit about Heritage Foods USA.
What service do you provide?
Martins: We view ourselves as shepherds and
merchants. We help small family farmers who raise

and produce artisanal products get their foods sold to both
wholesale and retail customers, including restaurants, shops
and, via the Internet, home chefs. Many of the products we
sell are rare because they’ve been pushed aside by industrial
agriculture. Although HFUSA started with turkeys, our
primary revenue stream now comes from pork. We sell 150
pigs per week, 100 to 125 of which come from Newman
Farm, located in the Ozarks of southern Missouri. Mark and
Rita Newman maintain traditional standards and raise100
percent purebred Berkshire pigs on pasture. The best way to
help small family farms and preserve the foods they raise is to
buy from them.

PG: What gave you the idea to create Heritage Foods
USA? How did it evolve?

PM: I’ve always believed that any sustainable food project
has to be judged on the economic effect it has on the
producer. There were plenty of folks working on the
awareness front, but few were helping to find supplies, find
buyers, figure out distribution or close the sale of the farmer’s
goods. Getting the food from farm to table is what we do.
Our job is to connect all the parts of this process, from the
farmer to the processor to the national trucker to the local
distribution service to the chef or home consumer. HFUSA
grew out of a 2002 Slow Food USA mail order campaign for
rare turkey breeds by Good Shepherd Ranch in Lindsborg,
Kansas. That first year the Godfather of Poultry Frank Reese
sold 800 heritage turkeys. This year, 15,000 rare breed
turkeys are being raised, all direct descendents of the first
domesticated flocks of these breeds. Restaurateurs Mario
Batali, Joseph Bastianich, Mark Ladner and Jason Denton
jump-started HFUSA when they began buying particular
cuts of pork for their many high-end establishments in New
York, Los Angeles and Las Vegas. Today HFUSA is an
independent company dedicated to saving turkeys, Native
American foods, pigs, sheep, bison, cows, reef-net salmon,
chickens and all breeds of food livestock. 

PG: What, if any, roadblocks have you encountered along
the way?

PM: Selling our hams and bellies from 150 pigs per week
was a big challenge. Loins and shoulders are easy to sell, but
hams and bellies are the cuts most entrenched in commodity
culture—and these equal half the weight of the pig. We had

Edible Nation
By Pamela Grimshaw A Converstion with

Patrick Martins
Cofounder of

Heritage Foods USA
“Our pork farmers are

Certified Humane and our poultry
farmers are certified by the 
Animal Welfare Institute.”

Patrick Martins
Cofounder of Heritage Foods USA

to find a market for these at a premium that
rewarded farmers’ pasture-raised efforts. Thanks
to Sam Edwards of Edwards Hams in Surry,
Virginia and Al Benton of Benton's Smoky
Mountain Country Hams, who understand that
commodity only rewards commodity quality, this
is now happening and we are able to sell all the
bellies and the hams from our 150 pigs. Another practical
roadblock was finding a national trucker that would ship less than
full truckloads of product. Distribution is very important; our
solution to this key element has been Cannonball Express out of
Omaha, Nebraska. 

At the big picture level, it’s taken some time to convince people
that a for-profit business can benefit a nonprofit mission. The most
concrete, direct way to help farmers is to sell what they produce,
and this helps preserve the diversity of products and helps maintain
the farmland, keeping it viable. Plus there’s a great educational
value: People taste these foods and breeds, and what better way to
teach than to have them taste for themselves.

There has also been resistance to the idea of middlemen, but
these brokers and merchants are necessary because for most
Americans their meat supply will never be completely local. The
“local” supply exists in the Midwest and the South but not in New
York, for example, where the entire state would have to be turned
into a feedlot just to provide for Manhattan. We have to extend our
view of “local” to other parts of our country, especially for proteins.
We need to embrace the terroirs that are best adapted for raising
certain foods and make this a solution-based movement, not a
religious one. It’s not black and white. Kansas has to import fish.

PG: What do you consider your biggest success and why?
PM: Selling 30,000 pounds of meat per week, including all cuts

of 150 pigs, and the consistency and reliability we’ve brought to the
artisanal food movement without too much of a headache. The
chefs have demanded this, and we take pride in the fact that we’ve
achieved this with the products we sell. To see the slow food culture
and quality expanding much the way fast food culture has is a great
victory, as the story I’m about to tell you will show.  Six months ago,
Jonathan Justus, now considered one of the top ten new chefs in the
country, opened Justus Drugstore in Smithville, Missouri, an hour
outside of Kansas City. He chose the building partly because his
family had owned it for a long time (the name because the building
had once housed a drugstore) AND the location partly because of
its proximity to our processing partner, Paradise Locker Meats. One
dude partnering with a slaughterhouse brought accessibility of
quality–food of the quality found in Paris, New York, San Francisco
and Los Angeles–to a new frontier where only McDonald’s and
Supersonic were the options. This is slow business infrastructure
being built, piece by piece. Third party verifications are also
indicators of our success–our pork farmers are Certified Humane

and our poultry farmers are certified by the
Animal Welfare Institute. Anytime we are able to
upgrade a breed’s status on conservation lists, we
have done well.

PG: Do you see a need for other businesses
such as yours?

PM: Absolutely! In fact, we help empower
farmers to become independent and do their selling locally. More
people need to help distribute–to do what we do. The need is so
vast, it’s hard to know where to begin. The solutions to distribution
problems are much more humble and modest than we think. All it
takes is a truck, a sales call, accounts receivable and accounts
payable. It’s not brain surgery; these are very simple tasks.

PG: Do you see the local, sustainable food movement as a
cultural paradigm shift or just another food trend?

PM: The trend is factory farming and industrial agriculture,
which has only been in existence for the last 40 years. Local,
traceable, sustainable is the true way of farming and food
production, going back 30,000 years. With all the recalls on meat
in the recent past, the challenge is for them to prove that what they
do is not just a trend. I don’t think the industrial food revolution
will be able to continue as it is–profit before food safety, health and
ethics, both for workers and livestock–it will only become a
paradigm shift if it accounts for these issues brought up by the
sustainable food movement.

PG: Where do you see the future of food going in the United
States? In the world? Is globalization a good or bad thing?

PM: It’s going to be more expensive. Food prices are artificially
low because they don’t take into account certain costs, like the cost
to the environment–as in the commercial processing of pigs, for
example. When all costs are accounted for, the price of a clean, fair,
traceable food supply will be higher up-front. Globalization is a
good thing as long as it remains virtuous. It adds revenue streams
for producers, much like HFUSA does for food producers in the
Midwest. The onus will be on the middlemen though, to assure
traceability and traditional standards throughout the farm to table
process. There are terroirs out there and foods and tastes I never
would have known if not for globalization. 

PG: Are there any other aspects of your work with HFUSA you
would like to emphasize?

PM: The importance of keeping our food supply genetically
diverse. All chefs and restaurateurs have the power to help small
farmers—they buy food! They can just place an order. And chefs
can appreciate the various gastronomic attributes of purebred
livestock. They can taste the difference between breeds, all of which
have different histories, tastes and meat quality characteristics. If
you can combine the genetics with the farming protocols and
ethics, and the humane processing, then you really have the
ingredients of virtuous, slow business. !

Edible Nation
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“The best way to help small family
farms and preserve the foods they
raise is to buy from them.”
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recently met a Canadian who, upon learning
that I’m from Georgia, declared, “It’s my
dream to one day visit Augusta.” That

seemed to be an achievable goal. “I’m a golfer,” he
explained. Though I didn’t want to trample upon
his fantasy, I felt obligated to point out that visitors
can’t get on to the Masters golf course. “I know,”
he said, “but just visiting the home of the Masters
Tournament would be enough.” I passed along the
Georgia tourism contact information and like to
think that I helped his dream come true.

Augusta’s reputation as a golf destination so
overwhelms its many other offerings that unless
you’re a golf fan(atic) it may not be your dream
destination. But based on two recent visits, I
heartily recommend adding it to your list of
getaways whether or not you enjoy golf. With its
range of food-, history- and nature-based activities,
Augusta definitely warrants visiting again and
again. 

From Atlanta it’s an easy two-and-a-half-hour
drive along I-20 East to reach Augusta. It’s feasible
to begin a weekend getaway after work on Friday.
One benefit of such an itinerary is the chance to

participate in “First Friday”, a festival held in
downtown Augusta on the first Friday of each
month from 5 to 10 pm. I strolled along Broad
Street and popped into the boutique shops, art
galleries and studios of Artists’ Row. On a
barricaded side street an artist decorated a canvas
while a jazz band played for an audience that was
often inspired to dance.

On my first trip I checked into the Partridge
Inn, a historic property with modern updates
thanks to a multi-million-dollar renovation
completed in October 2006. All 145 guest
rooms—from studios to two-room suites—boast
rich reproduction furnishings and amenities like
plush towels and high-speed Internet access, yet
“almost no two guest rooms are exactly alike,” said
Deborah Stone, public relations representative. I
discovered the best treat upon climbing into bed:
the unique “Partridge Perfect Sleep” ensemble of
top-of-the-line triple sheets. Established in 1892,
the hotel is conveniently located in Augusta’s
Summerville Historic District. Before heading to
downtown attractions, I drove around neighboring
streets to peek at historic houses.

Looking for cozy sleep on a budget? On my
second visit I lodged at the Country Inn & Suites
by Carlson. It’s also conveniently located with
quick highway access and offers all basic amenities
plus free Internet access. Warm cookies await
guests who stroll through the lobby in the
afternoon, and a complimentary continental
breakfast is available each morning.

One Saturday morning I headed to the Market
on Broad at Macarten Street. Vendors sold a range
of goods from fresh pumpkins to boiled peanuts.
Other foodstuffs included cheese straws, pastries,
cantaloupe pies and a sweet dark brown local
honey; there were also plants and craft items
available

For lunch I ventured to Hildebrandt’s, a
grocery store and deli that’s been operating for over
125 years and is the oldest continually operating

Fork in the Road
By Hope. S. Philbrick

play augusta
On and off the golf course

business in Augusta. Here I
found a retro atmosphere and
old-time prices: it’s possible to
purchase candies for five cents
and sandwiches for well under
five dollars. No wonder it’s
been dubbed the “best time
warp” in Augusta. Owner

Luanne Hildebrandt, the fourth generation of her family to run
this place, offers a menu boasting a variety of German deli meats,
including a yummy yachtwurst. Sandwiches are made to order, and
several sides are available, including German potato salad.

Options abound to fill an afternoon. The Morris Museum of
Art showcases 3,000 works of art celebrating the American South.
The Augusta Museum of History showcases 12,000 years of local
history with exhibits such as a 10,000-year-old projectile point, a
1914 locomotive, a 1920s trolley car, Augusta healthcare and much
more. The Lucy Craft Laney Museum of Black History highlights
the influence of African-Americans on education, banking, the arts
and more. The boyhood home of President Woodrow Wilson
depicts life in Georgia during the Civil War and Reconstruction.
My favorite stop was the National Science Center’s Fort Discovery,
located on the scenic downtown Riverwalk, where over 250
interactive exhibits inspire imagination and hands-on exploration of
electronics, communications, robotics, power generation and more.
I was determined to complete a 3-D puzzle and finally, after several
attempts, succeeded in doing so without peeking at the answer
card.

Exercising the brain leads to hunger. Luckily, Augusta
restaurants range from sophisticated to down-home, and it’s not
necessary to compromise on quality—even better, menu prices are
typically lower than Atlanta. Calvert’s, a 30-year Augusta tradition,
serves an elegant menu with European flair prepared by Chef Craig
Calvert, who has mentored many of the city’s restaurateurs. La
Maison, located in a restored 1853 mansion in Augusta’s quaint
historic district, features upscale cuisine prepared by Chef Heinz
Sowinski, whose résumé includes a stint at the acclaimed Nikolai’s
Roof. Bistro 491 in the Surrey Center serves up elegant, seasonal
fare prepared by Chef Todd Schafer. Blue Sky Kitchen, located
downtown, presents global dishes prepared by Chef/Owner Barry
Blackstone. Rae’s Coastal Café, tucked inside a residential
neighborhood, is an off-the-beaten-path gem serving up well-
crafted Caribbean fare and seafood. Sconyers has served up old-
fashioned pit-cooked barbecue since 1956; its founder created hash
with rice, a tasty side dish thick with shredded pork. Among
Sconyers’ fans is President Jimmy Carter, who had the food shipped
to the White House while he was in office. Larry Sconyers,

I

One of the 145 guest 
rooms at The Partridge Inn.

Luanne Hildebrandt 
prepares a reuben sandwich.
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president, has patented a
cooking technique that
leaves his meats fork-tender
and grease-free. The
Verandah Grill, at the
Partridge Inn, is famous for
its outdoor seating and
boasts a long legacy of culinary excellence.  For example, in 1923
it hosted a welcoming banquet for President Warren G. Harding.
Today The Verandah Grill serves contemporary Southern cuisine
prepared by Chef Bradley Czajka, whose famous Sunday brunch
buffet includes made-to-order omelet and waffle stations, a
carving station, fresh seafood, multiple desserts and much more.

Since the weather was pleasant, I spent Sunday exploring
nature. To take in the sights along the Augusta Canal, Georgia’s
first designated National Heritage Area, on one visit I opted for a
guided tour aboard a replica canal cargo boat. Built in 1845 to
harness the water and power of the Savannah River, the 8.5-mile
canal today offers opportunities for walking, biking, canoeing
and kayaking in addition to the informative, relaxing historical

cruise. On another trip I
strolled the boardwalks at
the 1,150-acre Phinizy
Swamp Nature Park where
the wildlife includes blue
herons, egrets, otters and
alligators. The picturesque

setting provided several photograph opportunities.
Before I was ready, my visits each came to an end, so I

know I’ll return. Visit Augusta, and odds are you’ll discover many
ways to play—even if you never make it to the golf course. !

For more information:
Augusta Convention & 
Visitors Bureau
800-726-0243 or 
706-823-6600
www.AugustaGA.org 

Augusta Visitor 
Information Center
706-724-4067

Where to stay….
Country Inn & Suites 
by Carlson
2650 Center West Parkway
706-736-8988
www.countryinns.com 

The Partridge Inn
2110 Walton Way
706-737-8888
www.partridgeinn.com 

The Augusta Farmers’
Market is held off Broad 
at Macarten Street each
Saturday morning 
until noon.
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t was a warm afternoon, and the sunlight that
poured in through the windows of the Sweet
Auburn Bread Company produced a heat specific
to the Deep South. The executive chef and owner,

Sonya Jones, sat me down at a tiny wooden table in the
corner of her bakery and placed a miniature sweet
potato cheesecake in front of me. She stood over me
with her arms folded across her chest as I raised the
first forkful to my mouth. When she saw the look on
my face, she let out a warm, lighthearted laugh. I’m
not sure if she understood the extent of my
unadulterated bliss. All I know is that I wanted to
drown myself in that delicate, smooth, creamy and
undeniably Southern baked good. 

Sonya Jones has owned that little bakery for ten
years, but she’s been cooking Southern food her entire
life, and it shows. Her mother owned a small Atlanta
restaurant, called Cat’s Corner, that served classic soul
food dishes. “We had ox tails, sweetbreads and sweet

potato pies. All the stuff everyone wants now,” she said.
When she was young, she worked in the kitchen and
learned recipes that her family has passed down for
generations. That kind of education is priceless when
your goal is to keep a food tradition alive. 

A sign on the front door announces the bakery’s
modest intentions: We’re baking memories. “I just love
it when people come in here and tell me, ‘that looks
like one of my grandmamma’s pies,’” she said. “Food
defines people. It gives people bragging rights when
they talk about what foods they grew up with.”  That’s
why she focuses exclusively on desserts that characterize
her cultural heritage. 

One of Jones’s favorite ingredients is the sweet
potato, which shows up in her nationally renowned
cheesecakes and her equally delicious sweet potato
muffins. The fate of this tuber is inextricably linked to
the history of African-Americans, who appropriated it

In the Kitchen

By Ivey Doyal
baking memories

and turned it into something with which all Southerners now
identify. 

When slaves were brought to America, they had never seen
sweet potatoes before, but they associated them with the true
yam, native to West Africa, because of their similar appearance.
Even though these two plants are not related, newly arrived
Africans used the word “nyami” a Senegalese word meaning both
“true yam” and “to eat” to describe the unfamiliar vegetable.
Later, the extra letters were dropped and the word “yam” became
synonymous with sweet potatoes in the United States despite
their categorical differences. 

An avid reader on the subject of culinary history,
Jones loves to learn about where food comes from, but
she also likes the challenge of adding her own twist to
old recipes. “I want to make food that reminds people of
home, but I also want to give them something new.
Something they haven’t had before. I like to make old
favorites more elegant.” 

Jones was awarded a scholarship to the Culinary
Institute of America in Hyde Park, New York, where she
combined her intrinsic knowledge of Southern food with
a formal culinary education. “When I decided I wanted
to do this for a living, I knew I wanted to do it right. I
wanted to be professional about it. I knew how to cook,
but the education I got at CIA is what allows me to be
creative.”

The sweet potato cheesecake is a perfect example of that
creativity. She folds fresh sweet potatoes into a traditional
cheesecake batter and mounts it on a pound cake crust. The
result is a remarkably light and perfectly sweetened cake that
appeals to both taste memory and the desire for something new.
Jones is constantly seeking out those new combinations, and she
often lets seasonal produce inspire her. In the winter she makes
gingerbread, rum balls, pecan pie with bourbon and pound cakes
with chocolate and chilies. As the summer rolls in, she exploits
fresh fruit, baking peach muffins and blackberry “chess pie,” a
southern favorite that traditionally consists of a single crust filled
with a batter of eggs, butter, sugar and vanilla. It is said that the
name “chess pie” derives from a plantation cook whose simple
response to the question, “What smells so good?” was “Jus’ pie.” 

This spring, Jones will begin breaking out the strawberries
and rhubarb. When I asked her what she had in mind for the

new season, she quickly reeled off a handful of ideas. “ Fruit tarts,
simple fruit compotes to pair with pound cakes and light chiffon
pies—maybe a lemon one! I’m feeling banana pudding and
pineapple upside down cakes as well. Strawberry shortcake is
such a classic spring dessert—prepared with a variation of my
buttermilk biscuit recipe… yummy!” Yummy, indeed.  A word of
warning: You need to get to Sweet Auburn early if you want to
sample those buttermilk biscuits. They go quickly.

After Jones graduated from CIA, she taught culinary classes at
Atlanta Technical College. It was during that time that she met
Edna Lewis, another legendary Atlanta chef. “Edna helped

confirm a lot of things for me,” Jones said. They saw eye to eye
on traditional southern cooking and the preservation of a
culinary birthright.

When Jones decided it was time to open her own bakery, she
knew there was only one place to do it. In a city where the past is
often downplayed, ignored, torn down and built over in favor of
the new, Atlanta’s Sweet Auburn District is an oasis of history and
memory. The district, which is home to such cultural landmarks
as Martin Luther King, Jr.’s birthplace, the Ebenezer Baptist
Church and the Atlanta Life Financial Group, is a living
monument to African- American achievement. Operating under
the strict Jim Crow laws that pervaded the South from the end of
Reconstruction until the 1960s, the local African-American
citizens built a vibrant neighborhood with thriving businesses,
theaters and churches that produced numerous leaders including
John Wesley Dobbs, and Martin Luther King, Jr. Walking down

One of Jones’s favorite ingredients is the sweet potato,
which shows up in her nationally renowned cheesecakes

and her equally delicious sweet potato muffins.
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Auburn Avenue today, one is confronted with the
beautiful history of a people who flourished despite
systematic discrimination. It is the perfect place for

“baking memories.”
It is also the perfect
place for a woman
committed to
community. 

Despite Sweet
Auburn’s illustrious
past, it has fallen on
hard times since the
1960s. In 1994, the
Sweet Auburn
District was declared
an Empowerment
Zone by the Clinton
Administration’s
Federal Omnibus
Budget
Reconciliation Act,
the goal of which
was to revitalize
blighted urban
centers through
community-based
strategic planning.

Jones’s demonstrated success as an entrepreneur
(and her delicious confections) lured a sitting
president, Bill Clinton, to come visit her and
sample her goods. 

That visit, and Clinton’s rave reviews, won Jones
a fair amount of acclaim. Since then, Jones’s cakes
have been featured in numerous articles and books.
Her recipes have found their way into one of
Rachael Ray’s cookbooks, and the Food Network’s
“Road Tasted” recently included her landmark
bakery in one of their episodes.

While Jones has continually been recognized as
a master of her craft, producing quality foods that
inspire Proustian reactions is not her only goal. She
is also a tireless proponent of the art of baking. “I
have people tell me all the time that they love to

cook, but they don’t like baking. Some people have
had bad experiences, and they don’t want to try
again.”  In order to help people get over their fears,
she offers classes. In the past she taught at The
Cook’s Warehouse and Whole Foods, but she now
has plans to begin inviting pupils into her own
kitchen at the Sweet Auburn Bread Company. After
all, what better way to pay homage to a tradition
than by passing it on to others?

Jones believes there is more of a market for her
style of cooking these days. “For me, it’s just
normal. We had good food growing up. But now
it’s a big deal.” Jones says she appreciates that
people are paying attention to where their food
comes from now. Over the past ten years, she’s
noticed a shift in people’s attitudes. “Kroger doesn’t
do what I’m doing, and people understand that.” 

It’s true you won’t find Jones’s baked goods at
Kroger, but you can find them at various other
stores around town. Atlantans will soon have the
pleasure of sampling her deserts at Whole Foods
Markets1 throughout the city. You can also find her
son, Bobby Jones, peddling her sweets at the
Buckhead Farmers Market on Saturday mornings
from May through October, but the true experience
can only be had right there in her cozy downtown
bakery. !

1 Sonya Jones is currently negotiating with Whole
Foods Markets – her baked goods are not currently available
there but should be in the near future. 

Sonya Jones’s baked goods can be purchased at:

Sweet Auburn Bread Company
234 Auburn Avenue, NE
Atlanta, Georgia 30303
404-221-1157
www.sweetauburnbread.com

Buckhead Community Market
2744 Peachtree Road
Atlanta, GA 30305
Open Saturday mornings from 8 – noon

In the Kitchen

Sonja Jones’s recipes have
found their way into one 
of Rachael Ray’s 
cookbooks, and the Food
Network’s “Road Tasted”
recently included her
landmark bakery in one
of their episodes.

Strawberry Filling
4 cups sliced strawberries
4 Tbsp. sugar

In a medium bowl, combine sliced
strawberries and sugar. Toss gently and
allow to macerate, covered, in the
refrigerator for several hours.

Whipped Cream
1 cup heavy whipping cream
2 Tbsp. sugar
! tsp. vanilla extract

Whip cream with sugar and vanilla,
cover and refrigerate. 

Sweet Cream Biscuits
2 cups self-rising flour
4 Tbsp. sugar
8 Tbsp. (1 stick) unsalted
butter
" cup cream
Preheat oven to 450
degrees. Combine the dry
ingredients in a large bowl.
Add the butter to the bowl

with the flour mixture. Cut the butter
into the flour with a pastry blender or
your fingers until it resembles coarse
meal. Add the cream, stirring just until
the flour mixture is moistened and holds
together. Scrape the dough from the
sides of bowl. Turn the dough out onto
a lightly floured surface. Knead the
dough gently 4-6 times with your hands.
Form the dough into a bowl then flatten
into a circle. Dust the top lightly with
flour. Roll dough to "-inch thickness.
Cut out

eight biscuits with a floured 3-inch
biscuit cutter. Place biscuits on a baking
sheet with their sides touching. Bake for
10-12 minutes or until nicely browned.
Remove the biscuits from the oven.
Brush them with melted butter. 

To assemble:
Place biscuits on individual serving
plates and split each biscuit horizontally
with a serrated knife.
Spoon the strawberry filling into the
center of each biscuit. Top with a dollop
of whipped cream. 
Place the top half of the biscuit on top

of the cream and repeat with
remaining berries and cream. 

Garnish with mint leaves. Lightly
dust top with powdered sugar.

Serve immediately.

Rhubarb
6 cups trimmed (stems removed), cut into !-inch pieces 
1 cup sugar
3 Tbsp. all purpose flour
2 Tbsp. unsalted butter, melted
! tsp. grated orange peel
! tsp. ground nutmeg 

Preheat your oven 375 degrees.  Place ingredients in mixing
bowl and toss gently to combine. Spoon mixture into 6
individual baking cups. Crumble streusel topping over each
cup. Place in preheated oven and bake for 30 minutes or until
the topping is golden and the filling is bubbly. Serve warm.
This dish is also great served with a scoop of vanilla ice

cream or a dollop of whipped cream.

Streusel Topping
1 cup light brown sugar
1 cup chopped walnuts
# cup all purpose flour
2 Tbsp. unsalted butter, melted

Combine ingredients in a small bowl and set aside.

Individual Nutty Rhubarb Crisps

Strawberry Shortcakes with Sweet Cream Biscuits
(yield: 8 servings)

In the Kitchen
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or the past six months, a well-dressed, goateed Italian has
been quietly germinating change in the Atlanta-area food
community. Carlo Baggi is a Fulbright Scholar-in-
Residence at Marietta’s Chattahoochee Technical College,

where he came to introduce international gastronomy to the
culinary arts program. But his arrival in Georgia, it’s not just
cooking students who have benefited. He has also been talking
sustainability with the Georgia Restaurant Association and the
American Culinary Federation, organic farming with Gaia
Gardens and Riverview Farms and traditional foodways with
Slow Food Atlanta, local shopkeepers and Whole Foods. Not bad
for a former air-conditioning sales exec from the tiny village of
Canneto Pavese south of Milan.

In fact, Baggi has been traveling internationally for many

years and sharing his passion for Italian food and culture in
several of the five languages he speaks. Two years ago, he
graduated from the Slow Food–founded University of
Gastronomic Sciences in Italy, where he earned a master’s degree
in food culture and communications. And it was thus that his
journey to Marietta began, if somewhat indirectly. 

While developing artisan food tours for cruise-ship travelers
in Genoa, Baggi received a call from the director of his former
master’s program. A technical college in the United States had
contacted the Fulbright Scholar Program, looking for an
international chef to teach Italian cuisine at their school. Not
knowing that the University of Gastronomic Sciences isn’t a
cooking school, Fulbright Italy rang them up, hoping a recent
graduate would be available to cross the Atlantic and spread the

Edible Classroom
By David Szanto

in Georgia
a gastronaut

Carlo Baggi Plays Gianni Appleseed Around Atlanta

F

Carlo Baggi introduced international gastronomy to the culinary
arts program at Marietta’s Chattahoochee Technical College.
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Edible Classroom

joys of prosciutto di Parma and handmade agnolotti.
Some rapid-fire Italian conversations ensued, and
Chattahoochee lead instructor Michael Bologna happily
received news that he’d be getting not just a chef (Baggi
is in fact an excellent cook) but an accredited
gastronome—an educator and communicator who could
bring to his students an understanding of food history and
anthropology, traditions and techniques and environmental and
social matters. 

Baggi’s Empire-State-of-the-South ambassadorship came with
a few food-culture surprises. “At the beginning, none of the
students had ever heard about Slow Food,” he says. “They’d ask,
‘What’s that, slow cooking?’ No one knew about biodiversity or
sustainability, either, but by the end of the quarter, they had
started to ask questions.”

Initially, Bologna wanted Baggi to teach in every class,
infusing the course material with the philosophies of Slow Food
and the knowledge Baggi had acquired in his own gastronomy
studies. But as it became clear that there wasn’t much to layer
onto garde-manger or pantry lectures, the focus shifted. He
taught food history to first-year students and issues of sustainable

production, the connection
between tradition and identity
and the truth behind
industrial production to
upper years. The online
animated film The Meatrix
(www.themeatrix.com) served
as a witty, if jarring, in-class
eye-opener to the reality of
factory meat farming. More
palatable classes included a

lesson on making and tasting Tuscan bread, in which students
cottoned to the connection between the salt-less, almost bland
recipe and the highly salted meats and cheeses typical of that
sunny Italian region.

The result? Chattahoochee culinary students now understand
a lot more than just excelling in the kitchen. “They have started
to think about the way they are eating and buying and the
impact they can have as cooks,” says Baggi. “Sourcing locally
versus buying from national suppliers, even designing menus
with a localness mindset.” Under the guidance of chef instructor
Hillary Gallagher, the students prepared a series of true southern
dishes for Slow Food Atlanta’s holiday party, including Barbequed
Pork on Pumpkin Biscuits, Wild Georgia Shrimp with Organic
Grits and Wild Mushrooms, Collard Greens, Roasted Turnips
and Lemon Curd Tarts. Buying from local organic farmers
Charlotte and Wes Swancy at Riverview Farms further upped the
regionality quotient and solidified an ongoing supplier
relationship for the college. 

Since then, conversations with Whole Foods executives and
such organizations as the Georgia Restaurant Association and
American Culinary Federation have placed Baggi and Bologna at
the crossroads of a learning exchange between the working world
and Chattahoochee’s students. This facilitative role means that
information and education—the keys to change—flow not only
to young cooks but to the larger consumer community as well.

The beneficial influence of Carlo Baggi and the University of
Gastronomic Sciences extends to other schools. At Le Cordon
Bleu College of Culinary Arts in Tucker, GA, chef student Kevin
Ouzts founded a campus-based chapter of Slow Food, where
Baggi has been invited to speak. 

“The cost of not being a green restaurant over the next five to
ten years could be devastating—doing so will make an enormous
difference for the environment,” Ouzts says. “Students need to
realize, as young chefs, the changes they can make, not just for
Slow Food, but for the planet.” Having felt the need to raise such
questions within the Cordon Bleu curriculum, Ouzts went to the
University of Gastronomic Sciences’ website and got in touch
with administrators there. Eventually he was referred to the Slow
Food on Campus program, a new project launched by Slow Food
USA to make membership more affordable and engaging to
students. Since founding the new convivium, Ouzts has gone on
to work at Linton Hopkin’s Restaurant Eugene in Atlanta,
though he still tries to find time to stay involved. An on-campus
Sustainable Food Day is in the works, as is a possible Cordon
Bleu garden plot at the Glover Family Farm near Douglasville.

In April, Carlo Baggi returns to Italy, accompanied by
Chattahoochee’s Michael Bologna, for a visit to the University of
Gastronomic Sciences to sow further relationship seeds. As he
prepares to head home, it’s clear that the legacy of Baggi’s six
months in Marietta will be long felt: a generation of culinary
students thinking outside the box, a community of local
producers engaged with a college’s food services and a whole lot
of Georgian food lovers with a revived passion for the traditions
of the South, not to mention a new appreciation for those of
Italy. !

University of Gastronomic Sciences: www.unisg.it
Slow Food on Campus: sfoc@slowfoodusa.org
Slow Food Atlanta: www.slowfoodatlanta.org

Riverview Farms: www.grassfedcow.com
Fulbright Scholar Program: www.cies.org

“Sourcing locally versus
buying from national
suppliers, even designing
menus with a localness
mindset.” 
Carlo Baggi
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t Emory University’s first Sustainable Food
and Farmers Market, Andy and Hilda Byrd
of Whippoorwill Hollow Farm could be
found doing what they do best: helping kids

understand healthier living.

When people say they can’t afford organic, I
make it very simple,” Andy says with the patience of
a long-time teacher. “If your car needed gas and

there was a sign that said ‘95 cents a gallon, possible
junk’ on one side of the street and ‘$2.00 a gallon,
clean fuel’ on the other, which would you choose? I
remind people that they think more about taking
care of their cars than their bodies.”

Coming from a guy who has sat in a wheelchair
for 27 years, this makes for a persuasive argument.

And when Hilda adds her story about committing
to organics after repeated bouts of cancer, the health
argument becomes harder to ignore.

Yet they are far from sanctimonious. They are
the first to admit to ‘eating dirty’ sometimes.

We went to one of the Killer Bees on the way
here because we had to grab a quick bite before

setting up,” laughs Hilda, as she refers to her
nickname for the fast food joints Applebee’s,
Arby’s and Zaxby’s.

Their down-home honesty and good
humor make this couple hard to resist. 

Indeed, they are an engaging pair of
opposites. Hilda’s cap of black hair sets off
round glasses that frame loving blue eyes.
When she talks to you, she takes hold of
your hand and looks at you as though you’ve
personally caused the sun to shine. Words
tumble out of her and sentences tend to end
with “we’re blessed.” 

Andy, a large, handsome man with an
engaging smile, is more reserved. People may
assume that’s because he’s shy. More likely,

it’s because he’s busy mulling over a design in his
head. 

Despite their differences, they speak at the same
time, finish each other’s sentences, feed on each
other’s ideas and nod their heads to the same
rhythm. They are knitted together in the way long-
married couples are. So, when she says he has the

From the Land
By Erin Flynn

hollow farm
The Best Is Yet To Come

A

ideas and she has the hands, he nods. 

As if to prove the point she pulls a metal and rubber
contraption out of his pocket and snaps it onto his wrist. 

He designed this pen holder,” explains Hilda, “and
Emory patented it,” he finishes, shaking his head. Andy relays
how he designed an all-terrain vehicle for people in wheelchairs
that ended in a similar disappointment, but he doesn’t linger
there.

When I get a minute, what I’m going to do is design a tool
for flower growers. It could be used for people who have no
grip, like stroke victims,” says Andy, who then describes an arm
device that loops, cuts and deposits a flower in a bucket. “He’s
a serial entrepreneur,” Hilda says with a smile.

THEIR FARM

The fact that they are successful organic farmers surprises
no one more than themselves.

Ten years ago, they owned a strip mall and several
businesses:  a video shop, a pizza place and a grading operation.
Andy had been on the Walnut Grove City Council for 15 years
and was Mayor Pro Tem.  Hilda, who has a degree in
therapeutic recreation, had been working at a nursing home
and raising their foster son.

But by 1997, it was time to shift gears and look for
property to retire on. They bought 74 overgrown acres on
Highway 138, not far from their home in Walnut Grove
(population: 1241).

At the time they didn’t know that the Cherokee considered
their land sacred or that one day they would build a
community center and museum on it. As Andy points to the
towering canopy of blueberry bushes, he admits, “When we
saw all these blooms, we didn’t know what they were.”

After clearing nine and a half rolling acres ringed by pine
trees, they discovered more berries, muscadine grapes, apples,
pears and chestnut trees. They posted a U-Pick sign but didn’t
anticipate much interest. They were wrong. Customers came
and wanted more, so they figured they’d try vegetables. It went

like this:

Hilda: “We started tomatoes in July – from seed!  That
shows you how little we knew.”

Andy: “But I built a greenhouse over it.”

Hilda:  “That was our first hoop house and we didn’t know
it!”

Today, their enterprise includes: operating an on-farm store
that sells produce and organic feed; running a CSA; selling at
the Morningside and Decatur farmers markets year round;
developing a national seed following for their “Whippoorwill
pea,” and marketing to restaurants in Atlanta and Athens. 

We’ve been amazed,” says Hilda, as they nod in unison
about their remarkable success in such a short time.

THEIR FRIENDS

On any given day, the rolling hills of their farm may be
teeming with visiting school children, dancing Native
Americans or customers eager to explore wooded trails, farm
animals and vegetable beds of carefully selected heirloom
varieties.

Just 40 miles east of Atlanta and 25 miles west of Athens,
they gladly host dozens of school groups each year. Andy is the
tour guide and spiritual leader who effortlessly churns his chair
through muddy red paths and up steep hills. Sadie, their white
bulldog, trots alongside as he introduces visitors to their sheep,
goats, horses, rabbits, turkey and about 250 chickens. 

As he goes, he likes to ask kids a series of innocent
questions. “Do you have a nice yard? Are there are weeds in
your yard? Are there any fireflies in your yard? Why not? What
happens to the chemicals that kill your weeds?” Andy gently
pulls them along, helping them connect the dots about their

whippoorwill
Andy, Sadie and Hilda at

Whippoorwill Hollow Farm.
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From the Land

home ecology.

I don’t have any
children, but those that
come to the farm become
my own,” he says softly.
“I’m concerned about
their future.”

This concern is also
why they open their farm
to community events that
draw thousands: Earth
Day in April, the Native
American Pow-wow in
June, the “Fall Fling” in
November. They’ve
recently added another:
The Field of Greens in October, a musical food fundraiser for
Georgia Organics.

Our goal is to educate the public,’ says Andy. “Kids of all
ages,” Hilda adds. But they are doing much more than that:
they are changing lives.

Here’s how Wyatt Masterson, a Field of Greens festival
volunteer, summed up his experience:

“I was with craftsmen and women, soap makers, beekeepers
and artisans of all kinds; I had discovered a vibrant community.
I remember seeing rows of plants and thinking, ‘that’s food,’
and how it seemed out of place with my concept of what food
was.” This experience spurred him to enroll in a culinary school
and begin working at a restaurant that uses local food.

How two people—one who is chronically ill and the other
permanently disabled— achieve this with just limited seasonal
help is mind-boggling. On top of this is Hilda’s travel schedule
for her part-time job (which provides crucial health benefits for
her) as a Peer Coordinator for AgrAbility in Georgia, a federally
funded program that helps people with disabilities remain in
agricultural work. 

Nevertheless, they are gearing up for more. Much more. 

HERITAGE FARM COMMUNITY CENTER

In the “Rabbit Shack,” the modest wooden building that
serves as general store and processing center, Andy shares their
vision for their farm.  When he unrolls large sheets of

architectural drawings, it’s
hard not to gasp at their
plans.

Imagine a heritage
farm destination with a
Callaway Gardens-like
setting that provides
forums for education,
dining and
entertainment, day and
night.

What is now a bowl-
shaped weedy field will
become a clipped-grass
amphitheater— a setting
for classrooms, music,

plays and weddings. Nestled near the blueberry patch will be
the Learning Pavilion, a large airy building with a kitchen to
teach lost culinary arts like canning and cooking. Beside it will
be the heritage farm museum, which will lead to a wheelchair-
accessible 1.5-mile nature trail dotted with picnic tables. At the
highest part of the farm will be a restaurant and store that
serves food from the garden. And at a forgotten corner of the
property, a Revolutionary War-era cemetery will be revived by
adding a small white chapel for meditation. All of this will have
a homey, rustic, 1930s look and feel.

“We want people to say, ‘This reminds me of my
grandparents’ farm,’” says Andy. “We want people to reconnect
with the memories of their grandparents’ farm because there
isn’t a place to do that anymore.”

By harkening back to what they knew as children they
hope to revive interest in the traditions and rituals that gave
their lives meaning and that are missing from the lives of
people who visit their farm. As Andy laments, “We build our
houses 30 feet from each other, yet people don’t know their
neighbors.”

For Andy, what matters most is reminding people to gather
around the table. His family owned Burt’s Grocery Store in
Walnut Grove for four generations. “At the supper table my
father talked business as we ate the bruised stuff,” he recalls.

For Hilda, the youngest of nine children raised on a nearby
farm, it’s about continuing traditions.  “My mother canned and
froze everything,” she says with a grin. “I thought we were
poor, but we were organic!  I just didn’t know it!”

Ultimately, they both want people to understand that “farming,” as
Andy puts it, “is not just about growing a plant. Organic means taking care
of the environment. It’s getting people to sit down, slow down and
introduce kids to new foods. Our youth don’t know how to eat because
they haven’t been taught.  They don’t know the value of kale and greens and
things that nourish the body.  They miss out on the family values that were
passed down at the table.”

GATHERING THE TOOLS

Andy seems undaunted by what lies before them. That’s probably
because he’s an accomplished businessman with a proven track record and
because he enjoys devising systems to achieve his goals, like bartering: he
trades training for labor—cleared trails for a place to dump clippings.

Though they’ve yet to break ground (need to secure some investors
first), they’re moving forward.  The ham curing building Hilda grew up
with has been moved to their farm. And they’re hunting for old implements
and vintage films of Georgia farmers to display at the museum. 

So, if you’ve got something farm-related gathering dust in the attic, give
‘em a call. “People can loan it to us and we’ll make sure it gets seen,” says
Hilda. !

Whippoorwill Hollow Farm
Walnut Grove, Georgia   

678-625-3272 • whippoorwillholf@bellsouth.net

They operate an on-farm store where they sell
organic produce and feed, Tuesday through

Saturday. They also run a CSA and offer a U-Pick
for pick berries. They host events, give school

tours and allow access to a wooded nature trail.

Farmers markets:
Decatur Square

163 Clairmont Ave.
Wednesdays - 4:00 am to 7:00 pm
www.decaturfarmersmarket.com

Morningside Farmers’ Market
1393 North Highland Ave., Atlanta, GA

Saturdays - 8:00 to 11:30 am
www.morningsidemarket.com

“We want people to say, ‘This
reminds me of my grandparents’
farm.  We want people to
reconnect with the memories 
of their grandparents’ farm
because there isn’t a place 
to do that anymore.”
Andy Byrd
Whippoorwill Hollow Farm

Illustration showing expansion of
Whippoorwill Hollow Farm
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ating naturally and locally has never been easier—or more fun!
But, while home cooks and restaurant chefs are becoming more
and more versant in concocting delicious meals from dairy

products and vegetables grown in the neighborhood, our best intentions
seem to abandon us when it comes to desserts. With a little information
and a few ideas, though, it’s possible to bake the most delicious,
sophisticated and beautiful desserts imaginable using local products and
natural sweeteners.

If you’ve tried baking without white sugar (or chemical substitutes)
and your results were a little less than satisfying, take heart.  Success is
only a recipe away. Substituting natural sweeteners (such as honey) can
be done quite successfully with many recipes, and it is well worth the
effort.  Not only is honey better for you than sugar (the body processes
natural sweeteners in a different way, causing a gradual, as opposed to a
spike-like, rise in blood sugar levels), it also allows you to use whole,
minimally processed foods that are local and sustainable.

By choosing an alternative sweetener and avoiding sugar and corn
syrup products (including white sugar, organic sugar, brown sugar,
demerara, turbinado, muscovado, corn syrup, cane sugar, raw sugar,
powdered sugar and molasses) you are also supporting small, local
producers instead of major corporations who may not be as sensitive to
the environment or to the idea of community.

What can you use instead of white sugar?
There are many natural alternatives to choose from. If you’re willing

to purchase products from different regions, you can use maple syrup,
agave nectar, brown rice syrup and barley malt syrup (or better yet, a
combination of these) in place of sugar.  For those pledged to eating as
locally as possible, honey is the best sugar alternative.  Sorghum, too, is
produced in the South, but is a little hard to come by for most of us.
Fortunately, honey is available at almost every local farmers market.

Although many people use stevia, I think it’s hard to bake with and
feel that even though it is “natural”, it is a highly processed food.
Granted, it is low in calories, which these other sweeteners are not.  It is
a personal choice, of course, and my choice is to use a whole, locally

Baking Naturally
By Laura Martin

Baking Naturally

baking
with
honey

produced sweetener.  Chemical sweeteners, of which
there are seemingly countless, are not a viable choice
for those of us who advocate eating whole, natural
foods and who are conscientious about our health

Although most honey looks about the same,
differing only in shades of amber brown that range
from dark to light, there is a wide variety of tastes
and flavors to be found in honey, depending on the
source of nectar.  Bees produce honey from nectar
gathered from a dominant, though not exclusive, flower source.
Bees produce over 300 different types of honey in the United
States, clover being the most common. 

Georgia is blessed with an abundance of flowering plants, and
bees produce many different delicious kinds of honey including
blackberry, gallberry, orange blossom, sourwood, sumac, tulip
poplar, cotton, tupelo and even kudzu.  (At last a good use for
kudzu!)  Wildflower honey is produced from the nectar from a
variety of flowers when there is no clear, dominant source.
Wildflower honey changes as the seasons progress.  Spring
wildflower honey tastes distinctly different from fall wildflower
honey because different flowers are in bloom.

In much of the state, sourwood honey is considered the best
and is said to taste like licorice. In the southern and coastal
regions of Georgia, the honey of choice is tupelo.    This is a
mild-flavored, heavy-bodied honey that has been described as
tasting like butter and cotton candy.  It has a greenish cast to it
and does not granulate.

In general, light colored honey has a more
delicate flavor and is better for baking than dark
colored honey, which can be quite robust and
heavily flavored.  “Raw” or unfiltered, unrefined
and unprocessed honey is considered the highest
quality and is best appreciated when eating honey as
a condiment.  When baking with honey, buying
“raw” is not as critical since it will be heated
anyway.   Be aware that cheap honey is sometimes

mixed with other ingredients.  Be sure you are purchasing pure
honey.

Baking with Honey
Honey is sweeter than sugar and many recipes suggest that

you use # cup honey for every cup of sugar in a recipe.  My
experience has been that this is suitable for recipes that use more
than a cup of sugar.  For recipes that call for one cup of sugar or
less, substitute equal amounts of honey.  For recipes calling for
more than a cup of sugar, substitute slightly less honey.

Recipes that include liquids (such as milk or water) are easily
altered to substitute honey for sugar.  Just decrease the amount of
liquid by " cup for each cup of honey used. In addition, add !
teaspoon baking soda for every cup honey used and bake the
batter more slowly, by reducing the oven temperature by 25
degrees to prevent browning.  You might have to bake a little
longer to compensate.  Honey tends to retain water so goods
baked with honey stay moister longer than those baked with

E

Not only is honey better for you
than sugar (the body processes
natural sweeteners in a different way,
causing a gradual, as opposed to a
spike-like, rise in blood sugar levels),
it also allows you to use whole,
minimally processed foods that 
are local and sustainable.

Substituting natural sweeteners (such as honey)
can be done quite successfully with many 
recipes, and it is well worth the effort.
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Serves 6
FRUIT TOPPING:
3 cups sliced local strawberries (or other fruit in other seasons, such
as blueberries, blackberries, or peaches)
1/3 cup mild flavored, local honey (such as orange blossom,
wildflower, or blackberry)
Pour honey over fruit mix gently.  Let stand 30 – 40 minutes until
ready to serve.

SWEET WHIPPED CREAM:
1 cup heavy whipping cream
! cup mild flavored honey
Be sure bowl and attachments are very cold, then pour cream into
the bowl and whip in an electric mixer until soft peaks begin to
form.  Turn off the mixer and remove the bowl.  Carefully pour
honey into the cream and use a hand whisk to mix it into the
cream.  Return the bowl to the mixer and continue to use the
electric mixer to finish whipping the cream to desired stiffness.
(Note: If you pour honey into the mixing bowl while it is mixing, the
attachment will fling strings of honey around the bowl without
getting it into the cream.  Pretty, but ineffective.)

SHORTCAKES:
1 " cup unbleached, all purpose flour
(stone-ground if possible)
2 tsp.

baking powder
" tsp. baking soda
! tsp. salt
6 Tblsp. (3/4 stick) cold butter, cut into small chunks or grated with
cheese grater
" cup plus 2 Tblsp. chilled buttermilk
3 Tblsp. mild flavored, local honey (such as orange blossom,
wildflower or blackberry.

TO MAKE SHORTCAKES:
Preheat oven to 400 degrees. Line baking sheet with parchment.
Combine dry ingredients in large mixing bowl.  Add chunks or
grated butter. Mix quickly with a fork or pastry blender until it
resembles coarse meal. 
Measure buttermilk into a large measuring cup.  Add honey and stir
until mixed.
Gradually add the buttermilk mixture to the dry ingredients, mixing
quickly and gently until there are no dry spots.
Roll out on floured surface to about # inch thick. Cut out rounds,
using a 2 " inch round biscuit cutter.  Place on prepared baking

sheet and bake for about 15 minutes or until lightly browned.

TO SERVE:
Cut shortcakes in half horizontally.  Place bottom half
on a plate, top with a spoonful of strawberries, put on
top half and pour more strawberries on top.  Finish

with a generous dollop of honey-sweetened
whipped cream.  Repeat with other

shortcakes.

sugar.
When measuring honey, oil the measuring

cup before pouring in the honey.  This allows
the honey to slide out smoothly and quickly,
making for more accurate measurements and
much faster clean up.  One pound of honey
equals about 1 1/3 cup.  

Store honey in an airtight container in a cool
spot.  If the honey crystallizes, simply put it in
warm water for a few moments.

Not everything is good with honey, of course.  My father
(who ate A LOT of honey and died peacefully in his sleep at age
almost-99) used to make his grandchildren squeal with laughter
when he quoted, “I eat my peas with honey, I’ve done it all my
life, it makes the peas taste funny, but it keeps them on the

knife!” (Anon.)
Whether you use honey to keep peas on your

knife – or better yet – to sweeten strawberries and
whipped cream, as suggested in the recipe below,
you can bring a little sweetness to your life and at
the same time improve your health and support
your local food community by throwing out the
sugar jar and bringing in the honey pot. !

*Note:  Do not give raw honey to children under the age of one
(and some pediatricians say two). Honey may contain the spores of
the bacteria that cause botulism, which can germinate in immature
digestive systems.  These spores are not harmful to older children and
adults.

Baking Naturally

Spring wildflower honey
tastes distinctly different

from fall wildflower
honey because 

different flowers 
are in bloom.
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Honey Strawberry Shortcake 
for a springtime treat!

Try this wonderful
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lthough Americans are
often accused of being
fixated on coffee, our
obsession pales in

comparison to the world’s
historic passion for tea.
Consider, for example, what the
8th-century Chinese poet Lu
Tung wrote:  “I am in no way
interested in immortality, only
in the taste of tea.”

If you are not quite ready to
give up a chance of immortality for the taste of tea,
perhaps you just haven’t tasted enough tea yet!  This is
a situation many people are working to change.

Tea, taken with milk or sugar, alone or with friends,
cold or hot, brewed or bottled, is the darling of the
food and beverage world these days. Although
carbonated soft drinks still dominate the U.S. beverage
market, change is in the air—or perhaps in the teacup.
With consumers more eager to make choices based on
health and nutrition, tea is quickly gaining in
popularity.

Tea is the most consumed beverage (other than
water) in the world and has been appreciated and
revered all over the globe for centuries.  The first
documented records of tea drinking are from China
and date back to 300 C.E., though the legend of the
mystical Emperor Shen Nong dates the discovery of tea
back to almost 3000 B.C.E.Tea plants are indigenous
to many regions of Southeast Asia, but for centuries, or
maybe even millennia, China was the only place in the
world where tea was cultivated, meaning all the tea in
China was really all the tea in the world.  All types of
true tea—white, green, oolong and black – come from
the same plant, Camellia sinensis.  The difference in
taste is due to different processing methods.

Today, of course, tea is grown in many different

countries— 36 semi-tropical and tropical places.  Who
produces the most?  Last year it was India, with China
as a close second and Kenya coming in third. But who
drinks the most?  Per capita, Turkey is first with each
individual averaging more than 1,000 cups per year.
The U.K. comes next, then Morocco

Although the United States is far down the list for
drinking the most, the popularity of tea here, both as a
beverage and as a meal, is growing rapidly.  People go
to teahouses and tearooms in restaurants to sip and
nibble, of course, but more important, they come to
enjoy the company of friends.  Tea and well-paired
foods provide the perfect environment for doing this.

There are many teahouses and tearooms in the
Atlanta area.  The most well known afternoon tea
events are produced and directed by the Ritz Carlton
hotels.   Sandra Ryder, area director for Public
Relations for the Ritz Carlton, says that “afternoon tea
is not fast food— you just cannot sip tea quickly.” The
Ritz and other restaurants have found that creating the
right ambiance is as essential to the enjoyment of tea as
the drink itself. To this end, the Ritz serves tea in the
English tradition.  It is steeped in individual teapots at
the guests’ table, then poured through a sterling silver
strainer into Wedgwood teacups.

Charlotte Barclay, of Barclay’s Flowers and Tea in
north Atlanta also knows the importance of ambiance
when serving the perfect cuppa.  When she first
opened her teahouse, eleven years ago, furnishings
included a fine dining room table and wool rugs.  An
English friend suggested that she let the rustic charm
of the little cottage show through, so Charlotte took
out the rug and replaced the high table with several
smaller, more intimate tables, creating an environment
perfect for the serving of a British afternoon tea.

In England, the terms designating high and low tea
mean quite the opposite to how we use them in the
United States today.  We associate “high tea” with high

Liquid Assets
By Laura Martin

Each tea is unique and deserves individual attention.  Brewing
time varies according to tea type and personal preference, but the
following should help you get the most out of your tea:

• Use a good quality tea, whether it comes loose or in a tea bag.
• Use high quality water. Natural spring water is reputed to be 

the best but filtered water is a good substitute.  
• Warm the pot (or individual cup) with hot water before you 

pour water over tea leaves.
• Use the right amount of tea leaves. For most teas this equates 

to a teaspoon per 8 ounces of water.
• Brew for the right amount of time. Green teas generally only 

brew 1 – 2 minutes; white tea brews 7 – 8 minutes; oolong and
black teas brew 5 – 7 minutes.

a perfect cuppa society and put out a spread fit for a queen.
Originally, though, high tea was a term used to
describe less of a social occasion and more of a
family meal.  Low tea was actually the more
sophisticated of the two.  Low tea was served to
guests in a formal room. Everyone sat in armchairs
or sofas, and tea and fancy tidbits were served on a
low table beside them.  The food served was bite-sized for ease of
eating.  Thus the term “low” tea originated from the height of
the low table on which it was served.

High tea was generally served at a (high) kitchen table with a
full place setting around 5:30 or 6:00 when workers returned
from the fields and children came home from school.  High tea,
sometimes called “meat tea” included savory meats, soups,
puddings and sweets and lots of robust tea.

The explosion of interest in tea has been coupled with an
availability of different kinds of tea.  Today, teahouses offer old
favorites, such as Earl Grey (black tea flavored with bergamot)
and English Breakfast (a blend of robust black teas from India
and China), as well as a huge number of green, white and oolong
teas, flavored and blended with any number of flowers, herbs and
spices.  Along with true tea, most houses also offer tisanes, “teas”
made from plants other than Camellia sinensis.  Chamomile,
mint and hibiscus are only a few of the many herbs often used to
make tasty tisanes.  Perhaps the most popular “non tea” is the

relatively new (at least to the U.S.) rooibos
(pronounced “roy-boss”), made from the stems and
leaves of an African red bush plant.  Rooibos not
only tastes delicious but is also high in antioxidants
and is completely caffeine free.

Along with a greater diversity in teas offered
came a greater selection of foods that are well paired

with various teas.  For example, the delicate taste of white tea
should be enjoyed with foods that will not overpower it.  Try
tidbits such as cucumber sandwiches, melons or light rice dishes.
Green tea, too, is relatively light and requires fresh, clean tastes of
items such as grilled vegetables, salads, or sushi.  Oolong (which
bridges the gap between the light green teas and the more full-
bodied black teas) can hold its own with grilled chicken, shellfish
or heartier fish such as salmon.  Black teas are the most robust
and are best taken with fare such as meat pastries, cheeses and
desserts.  Black teas are most traditionally served with the typical
English tea food of scones, biscuits, cookies and small cakes.

Whether you take your tea in the comfort of your own home,
snug in your favorite bathrobe, or at a well-appointed teahouse
with your best friends all dressed in their finery, tea is sure to
bring a respite from the frenzy of the day. As you finish the last
drop, you just might be moved to agree with the 20th-century
Yukon poet, Robert Service, who exclaimed, “Bless the man that
first discovered Tea! !

A

Tea is the most consumed beverage 
(other than water) in the world.

Brewing a Perfect Cup of Tea
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ay Marsh, Freelance Painter, discovered his calling in
kindergarten and made it a career. A graduate of Ringling
School of Art, visual expression of one form or another

has been his singular profession for 16 years. 

Some of his most memorable projects: fantasy paintings for a
Clive Barker card game “Imagica”; body painting for Bacardi to
launch new flavor “Grand Melon”; candy portraits for Fernbank
Museum’s “Chocolate: The Exhibition”; a 16 x 4 ft.
ultraviolet/daylight mural for Royal Caribbean’s Serenade of the
Seas cruise ship; in July 2007 (with his brother Alan) he
completed a 14-week 20’ x 146’ UV/ daylight mural project,
“Atlanta Skyline”, for an exotic car collector.  Jay continues a
relationship with Mellow Mushroom, creating illustrations and
new character development.  He photo retouches – by hand – for
Coca Cola’s NFL Stars “Monsters of the Gridiron” and does
bodysuit design and painting for WCW Wrestling (with AFX
Studio). Jay has helped document Habitat for Humanity charity
work.

He finds time to donate his talent and creativity to organizations
and events such as The American Diabetes Association “Tour De
Cure”, and the “Through the Looking Glass Gala” benefiting the
Eating Disorders Information Network (EDIN), as well as
creating an eight-foot UV Mandala mural (with his brother
Alan) for Camp Stars and Hospice Atlanta. He completed a
“Visionary Art” Workshop with Alex Grey at the Omega
Institute.

Jay continues to give his imagination play and encourages others
to flights of fancy, often connecting his other interests with
artistic expression. He juggles and rides unicycles, among other
things, and once painted pictures for children of the Galloway
School riding a unicycle – using the wheel as his brush.  

Artworks: www.Jay-Marsh.com
Photography: www.Jay-Marsh.com/marshian 
Murals: www.LegendaryDesigns.biz
www.thechocolatebardecatur.com

Food As Art
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mmigration is in the news and working its
way in to the consciousness of thinking
eaters everywhere.  The reality:  much of
the food we enjoy comes to us through the
labor of immigrants – on the farm and in
the kitchen.  Much of the recent political

debate centers on the arrival or deportation of
immigrants.  Little is said about those folks who are
already here.  Still less is said about the impact
these folks have on the culinary life of their new

communities.  

In Carrboro, North Carolina (just
outside of Chapel Hill), Cliff Collins started
working in a local meat market when he
was still in high school. After five years
behind the counter, he decided to open a
place of his own. The year was 1973.

Thousands of pork chops and chicken breasts later,
Cliff ’s Meat Market, the last of the family-owned
markets in the area, is still going strong. 

Cliff has built his reputation on quality, variety,
and, above all, hospitality. Most all of his customers
have been buying from him for years. Some stop in
just to chat. Part of his secret, though, is that he
isn’t afraid to change with the times. When his
customers requested organic meats, he got them.
When Latinos came to the Carrboro community,
he hired them. Cliff ’s is one of the only butcher
shops where you’ll find beef sirloin next to
marinated pork for tacos al pastor. And it’s certainly
the only place you’ll find Cliff.

Cliff relishes the challenge of serving an
evolving culinary community.  

And also it’s satisfying me to get what they want
and to be able to tell them, “Oh yes, I can get that.
I know what it is.” And they say, “You really do?”
They say, “Nobody
else in town—I’ve
been everywhere; they
don’t know what I’m
talking about.” I said,
“That’s the reason you
need to come here.”
[Laughs] And I can
probably tell them
that, “I can get this
for you. Now if you
just give me a picture
of it. I know the cow
well enough after all
these years that I can
tell you where it came
from. I can tell you by the grain of the meat and
what part of the cow it was in—most every time or
the shape of it or the texture or the—just a view of
how the muscle grows and tell them what they
want.

He also enjoys watching how one customer’s
desire for the familiar becomes a market trend.

Edible Traditions
By Melissa Hall

The Southern Foodways Alliance documents
and celebrates the diverse food cultures of the
American South. We set a common table where black
and white, rich and poor — all who gather — may consider
our history and our future in a spirit of reconciliation. Our
Oral History Initiative seeks to capture stories of Southerners
who grow, create, serve, and consume food and drink.  In each

issue we will introduce an unsung hero of
Southern cuisine.  To learn more, visit

www.southernfoodways.com. There you will find
the Southern Foodways Alliance’s Oral History archive.

Let Amy Evans, the SFA’s Oral Historian introduce you to the
people and the stories behind your food.

42     Spring  2008       Edible ATLANTA Edible ATLANTA       spring 2008     43

Edible Traditions

Melissa Hall from 
Southern Foodways Alliance

Cliff relishes
the challenge
of serving an
evolving
culinary
community.  

PROFILE ON CLIFF COLLINS

Cliff Collins
Cliff’s Meat Market

100 W Main St.
Carrboro, NC 27510

(919) 942-2196

I
We have the customers—a lot of times
the customers come in and say, “Well,
when I was in Mexico—” or “When I
was in El Salvador, we got the chicken
breast sliced thin.” I said, “Okay, no
problem.” They say, “What do you mean,
no problem?” I said, “Let’s take the
knife, and then I’ll slice it thin. Is that
thin enough?” They said, “Yeah, that’s
exactly right.” And the next thing you
know, I’ve got ten people waiting in line
to get the same item.

Cliff Collins

“I know the 
cow well

enough after all
these years 

that I can tell 
you where it 
came from.”

Cliff Collins

Cliff has built his reputation on quality,
variety, and, above all, hospitality. 
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March 22 - Constructing a Planting Trough with Hypertufa
Come create an interesting, lightweight huypertufa planting
container with Valerie Quam. This stone-like trough will be
perfect for displaying a tiny rock garden, succulents, or even a
carnivorous bog. Looks great on your patio or as a display piece
in your garden.  Each participant will Take home their own
unique planting container. Saturday, Mar. 22, 1-3 p.m. $30
Garden members, $35 non-members

March 29 - Salads and Teas from the Spring Bounty
Join Charli Vogt and Kyla Zaro-Moore for an entertaining
evening on how to best use the weeds that are growing in your
own front yard for tea and salad! Collect herbs and greens from
the wild, and create unique and whole meal salads and
nourishing teas. Salad and tea will be shared in the class.
Saturday, Mar. 29, 3-5 p.m. $20 Garden members, $25 non-
members

March 30 and April 6 - 
To “Bee” is To Do: Learn to Be a Beekeeper

Curtis entry offers a hands-on, in-depth two-part course for the
new beekeeper. Students will build a hive, install a package of
bees, review the management of a happy hive, explore the
different types of honey and more. This will be a hands-on,

informative session at the
oakhurst Garden’s own beehives.
Saturday, March 30 and April 6,
1-4 p.m. $50 Garden members,
$60 non-members.

April 5 - Peachtree Road 
Farmers Market Season 

Opening, 8:30 am – 12 noon.
You’ll find certified organic and

naturally grown produce from local farms, fresh pasta and baked
goods, locally roasted coffee and artisan handiworks. In the
parking lot at The Cathedral of St. Philip, 2744 Peachtree Road,
NW. Call 404-365-1078 or visit
peachtreeroadfarmersmarket.com for more details.

April 12 - Easy-Cheesy: Make Cheese at Home 
Join us for a fun morning of cheese making. Mary Rigdon raises
goats south of Atlanta and has been making cheese for her family
for many years. Learn the entire process from milking a goat to
making the cheese. Students will learn how to prepare fresh
chevre, feta, and tuma. Class will take place at the goat farm and
will include a tour. Saturday, April 12th, 10 am – 1 pm. $35 for
Garden members, $45 for non-members. For more info:
www.oakhurstgarden.org

April 19 - Peachtree Road Farmers Market Earth Day
Celebration 8:30 am – 12 noon. Saving the earth couldn’t be

more delicious. Special activities for all ages, including the Third
Saturday Chef Talk at 10:30 am. In the parking lot at The
Cathedral of St. Philip, 2744 Peachtree Road, NW. Call 404-
365-1078 or visit peachtreeroadfarmersmarket.com for more
details.

April 26 - Grand Opening of White Oak Pastures
Come and see the new on-farm processing plant at White Oak
Pastures near Bluffton, GA. There will be food, farm tours and
much more! Go to www.whiteoakpastures.com for detail

April 27 - Full Moon Farms Sunday Supper
It’s a farm and foods benefit for Georgia Organics at farm255 in
Athens! Choose between their Sunday “small plates” menu—a
selection of appetizer-sized dishes all between $3-$10 each—or a
simple three-course prix fixe supper featuring Full Moon Farms

EDIBLE EVENTS
meat and produce as much as possible. See
www.georgiaorganics.org/events for more details, or call farm255
at 706-549-4660.

Aoril 27 - World Food at the
Farm

Please join Slow Food Atlanta
for “World Food at the Farm”
a fundraiser for Terra Madre,
on Sunday, April 27th, 2pm,
at the Glover Family Organic
Farm.. The event is a joint
effort between the farm and
the Atlanta Refuge Center,
with special guest Chef Mark
Haskell of the Smithsonian

Institution serving as the Master of Ceremonies. Come out to the
farm for a delicious day of world food and fun, all for a great
cause!  Cost of the event is $45 per person. Tickets may be
purchased by sending a check, made to Slow Food Atlanta, to
Judith Winfrey at 631 Robinson Ave., Atlanta, GA 30312 by
April 21st.  For more information and directions to the farm, go
to www.slowfoodatlanta.org. 

May 17 - Peachtree Road Farmers Market 
8:30 am – 12  noon. Third Saturday Chef Talk at 10:30 am. In
the parking lot at The Cathedral of St. Philip, 2744 Peachtree
Road, NW. Call 404-365-1078 or visit
peachtreeroadfarmersmarket.com for more details.

May 31 - Peachtree Road Farmers Market Preserving 
the Harvest Canning Class

First in a series of three. Space is limited. Begins at 11:00 am in
the kitchen at The Cathedral of St. Philip, 2744 Peachtree Road,

NW. Call 404-365-1078 or visit
peachtreeroadfarmersmarket.com for more details.

June 14 - FunFest at Cator Woolford
Gardens 

& Frazier Center, Decatur
12 noon - 6 pm. For and about kids,
FunFest takes a holistic approach to
educate, empower and entertain kids
and parents around health and
wellness issues. Kids activities,
interactive demos and educational
exhibits including a farm-to-school
area will be outside in the beautiful

Cator Woolford Gardens. A special screening of the documentary
Two Angry Moms will be held inside at the Frazier Center,
followed by a discussion with filmmaker Amy Kalafa. Organized
by the Children’s Wellness Network, this event is a fundraiser for
Two Angry Moms and Georgia Organics.  $7.50 per adult; kids
enter for free.

August 24 - Fig Fest
Join us for Fig Fest 2008 on Sunday August 24th from 2 to 6 pm
at TaylOrganic Farm in Ellenwood (Henry County). Pick fresh
Celeste and Brown Turkey figs. Sample foods featuring fresh figs
prepared by local Atlanta chefs.  The cost will be $35 and all
proceeds from this event will benefit Slow Food’s Terra Madre.
For tickets and more information please contact
figfest@gmail.com

EDIBLE EVENTS

To include your food-related events, 
e mail: julie@ediblesouth.com



770-784-6571
Thursday – Saturday, 10 am – 6pm

North Fulton Tailgate Farmers Market
11913 Wills Road

Alpharetta, GA  30004
770-551-7670

Uge1918@arches.uga.edu
Saturdays, 7am – unt\il sold out

Serenbe Farmers Artist Market
8457 Atlanta Newnan Road

Palmetto, GA  30268
Paige Witherington

770-463-9319
www.serenbefarms.com
Mid April – December
Saturdays, 8am – noon

Spruill Green Market
4681 Ashford Dunwoody Road

Atlanta, GA  30338
770-214-8531

garmonfamilyfarm@earthlink.net
Corinna Garmon

June – Mid October
Wednesdays, 9am – until noon

Duluth Farmers Market
Main Street

Duluth, GA  30096
678-475-3512

www.duluth-ga.com
May – September

Every Other Saturday, 8am – noon

Georgia Citizen’s Coalition on Hunger
404-622-7778

www.gahunercoalition.org/farmersmarket.htm
College Park Health Center
1920 John Wesley Avenue

College Park, GA
Lakewood Health Center
1853 Jonesboro Rd SE

Atlanta, GA
Owen Homes
Atlanta, GA

Southside Medical Center
1046 Ridge Avenue SW

Atlanta, GA
Warren Street
Atlanta, GA

UMOJA Farmers’ Market
9 Gammon Ave SW

Atlanta, GA
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Acworth Farmers Market
Main and Lemon Streets, Acworth, GA  

770-974-8813
June – October 

Fridays 7 am – until sold out

Cotton Mill Farmers’ Market
Bradley Street

Downtown Carrollton, GA  30117
770-537-3720

www.cottonmillfarmersmarket.org
Wendy Crager

Late April – October
Saturdays, 8am - noon

Marietta Square Farmers Market
65 Church Street Marietta, GA  30060

Johnny Fulmer
770-499-9393

JFuler@ChurchStreetMarket.Com
MariettaSquareFarmersMarket.Com

May 5 – September 1 
9am – 1pm

Village Farmers’ Market at 
Life University

1269 Barclay Circle
Marietta, GA  30060

Elicia Fritsch
770-427-9513

write-away@comcast.net
www.life.edu

Wednesdays 10am – 2pm

Decatur Organic Farmers Market
163 Clairmont Avenue
Decatur, GA  30030

Greg & Nicole Coleson
404-377-0894

www.decaturfarmersmarket.com
Year Round

Wednesdays, 4pm – 7pm

Cumming Farmers Market
Castleberry Road, across from the

Fairgrounds
Cumming, GA  30040

770-887-2418
June – Mid September

Wednesday & Saturdays, 7am – until
sold out

East Atlanta Village Farmers Market
470 Flat Shoals Ave., Atlanta, GA  30316

404-275-4064
farmeav@abrigh21st.com

www.farmeav.com
May – October

Thursdays, 4:30 pm – until dark

Fairburn Farmers Market
17 Pine Street

Fairburn, GA  30213
Linda & Tony Scharko

770-964-6430
www.downtownfairburn.org

May – October
Saturdays 8am – noon

Suwanee Farmers Market
Suwanee Town Center Park

370 Buford Hwy.
Atlanta, GA  

www.suwanee.com
770-945-8996

May 19 – September 29 (except 9/15)
Saturdays, 8 am – Noon

Peachtree Road Farmers Market
Cathedral of St. Philip

2744 Peachtree Rd., NW
Atlanta, GA

May – September
Saturdays, 8:30 – Noon

peachtreeroadfarmersmarket@yahoo.com

Green Market at Piedmont Park
1071 Piedmont Ave NE

12th Street and Piedmont Ave
Atlanta, GA

404-875-7275
www.piedmontpark.org

May – October
Saturdays, 9am – 1pm

Farmers Market at Serenbe
The Heart of the Serenbe Community

8715 Atlanta Newnan Rd.
Palmetto, GA  
770-463-9319

www.serenbefarms.com

Douglasville WIC Market
Douglasville Health Center

6770 Selman Dr.
Douglasville, GA

678-504-1056
June – October 31 

Morningside Farmers’ Market
1393 N Highland Ave.

Atlanta, GA  30306
404-313-5784

www.morningsidemarket.com
Year Round

Saturdays 8am – 11:30am

Sweet Auburn Curb Market
209 Edgewood Ave.

Atlanta, GA
www.sweetauburncurbmarket.com

404-659-1665
Year Round

Monday – Saturday, 8am – 6pm

The Local Farmstand at Star Provisions
1198 Howell Mill Road

Atlanta, GA  30318

farmers markets farmers markets






