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[ Commissioner’s Letter ]

Welcome to
Georgia Grown!
Welcome to the ninth edition
of Georgia Grown Magazine,
dedicated to Georgia’s
diverse and thriving
agricultural industry. Despite
significant challenges over
the last few years, agriculture
remains the driving force for
local economies across our
state with production and
related industries
representing $76 billion in
output and more than
399,000 jobs.
There is no denying we are
amid unprecedented times
that require extraordinary
ideas and actions to
galvanize the fulfillment and growth of Nature’s Favorite State. There is
also no refuting the fact that our agribusinesses, farmers and
communities have rallied to not only meet but exceed the expectations of
being the economic engine that drives Georgia.
Within these pages you will discover the wide scope of Georgia Grown
and its local, state, national and even international impacts. You will read
stories about innovative solutions, unique partnerships and passionate
projects. Just like our last edition that highlighted agriculture’s recovery
from Hurricane Michael, you will not find any mention of despair or
anguish. Instead you will discover accounts of business owners,
organizations and volunteers forging ahead together to make a positive
impact on a broad and expansive scale.
I want to personally thank the many people across our great state who
put a lot of work into this publication. I believe this is our most
comprehensive and diverse edition yet and fully exemplifies the nature
and depth of our Georgia Grown community. The purpose of the Georgia
Grown Magazine mirrors that of the Georgia Department of Agriculture
and the Georgia Grown program; to not only improve the understanding
and importance of the agricultural industry to the public, but also to
solidify the connection between the grower and the consumer. I believe
we have truly accomplished that in this edition and hope you will agree as
you enjoy the many stories characterizing why Georgia is, and always will
be, Nature’s Favorite State.

Gary W. Black
Commissioner of Agriculture
GeorgiaGrown.com
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We grow (catch, create and
cultivate) it all here in Georgia.
If you're looking for fresh,
you've come to the right place.

January
February

Know what grows:
Here is what’s
in season

Apples
Blackberries

Green thumbs
and then some
Georgia’s Number One Industry
Food and fiber production plus
directly-related processing and
indirect sectors contributes
$76 billion to Georgia’s economy
and provides 399,200 jobs to
Georgia citizens.

Blueberries
Cabbage
Cantaloupe
Christmas Trees
Collards
Cucumbers
Field Peas
Green Onions

Nature’s Favorite State
In 2016, Georgia ranked first in the
nation in broilers, hatching eggs
and peanuts. Georgia ranked
second in cotton, pecans and rye.

Irish Potatoes
Lima Beans
Muscadines
Okra
Peaches

Georgia’s Top Ten
Broilers

$4.5 billion

Peanuts
Pears

Cotton

$792.7 million

Eggs

$948.2 million

Peanuts

$624.6 million

Timber

$632.2 million

Snap Beans

Beef

$633.2 million

Pumpkins

Greenhouse

$487.7 million

Dairy

$308.3 million

Corn

$288.2 million

Sweet Corn

Blueberries

$300.4 million

Sweet Potatoes

Pecans
Peppers

Strawberries

Turnips
Vidalia® Onions
Watermelons
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The New
Urban
Farmer
    
      
       
      
       
       

Shemekia Mosley and
Jamila Norman at Patchwork City Farms



rising sun sent shafts of light
through a ridge of trees, across
rooftops and onto Jamila
Norman’s urban farm in Atlanta’s
historic Oakland City. Norman soaked
in the scene. Beads of dew sparkled
like diamonds while clinging to kale,
chard, peppers, tomatoes and other
vegetables and herbs in a bottomland
corner lot nestled below small, wood
frame houses in a transitional, mixedincome neighborhood. The 1.2-acre
plot in Southwest Atlanta was exactly what Norman was seeking to begin fulfilling her vision
of cultivating green patches in underserved communities into urban farms. Appropriately,
Norman named the farm Patchwork City Farms.
“I’m a city girl at heart from New York City,” says Norman. “I love Atlanta. I love the
Westside because it reminds me of New York, and I knew if I moved back to Atlanta from
Athens (she graduated from the University of Georgia in 2006 with an environmental
engineering degree) this would be the side of town I would live on.”
Unfortunately, after settling into a house in Atlanta’s famous West End in 2008, Norman
found the food options horrible. On one hand, fast food was abundant. On the other, even
grocery stores tended to lack healthy choices. “I wanted better food for my family and the
community I was in,” Norman says. “I realized there was empty property (in the area) that
was green space, and it makes sense to grow food in the community that needs it.”

So, she started urban farming part
time in 2010 with a five-year lease at a
public school while working fulltime as
an environmental engineer for the state.
Then she hit a streak of bad luck. The
lease was not renewed when it expired, a
farming venture with a nonprofit didn’t
work out and she lost her job with the
state. “I had about a year and a half
where I was still working in agriculture,
but wasn’t even farming. I was like …
I am only going to farm on land that
I own,” says Norman. “So, I literally
Googled ‘land for sale’ in Atlanta.”

     
Then, in 2016, her luck returned. The
daughter of parents from farming families
from Jamaica and Trinidad who developed
a love of nature in, oddly enough, New
York City, found the full sun, east-west
Oakland City plot sitting there waiting
for her. She snapped it up, but it wasn’t
easy to turn the neglected mass of grass

and promote urban, indoor and other
emerging agricultural practices, including
community composting and food waste
reduction. NRCS leaders in Georgia believe
Atlanta is a natural fit for the goals of this
office as they begin more and more to serve
the needs of the country’s urban centers.
Also, USDA offers special resources
for new and beginning farmers, defined
as having 10 years of experience or less,
including targeted funding through
farm loans, crop insurance benefits and
conservation program benefits. The statelevel new farmer coordinators will serve
farmers in rural and suburban as well as
urban communities and will work with each
of four USDA agencies: Farm Service Agency
(FSA); Risk Management Agency (RMA);
Rural Development (RD); and NRCS. USDA
resources include a variety of farm loan,
risk management, disaster assistance and
conservation programs to support farmers,
including the next generation of urban
farmers that many Americans will soon rely
on for their food and fiber.

Non -t ra dit ion a l
Fa rm in g R e sou rce s

with a creek in the middle and a kudzu
forest on the backside into a farm. For
starters, the topsoil had washed away,
and Norman had to bring in mulch and
compost. The next step when she started
farming in 2017 was to make the land
productive. To do that, she turned to the
U.S. Department of Agriculture (USDA).
Her timing was perfect. USDA is
making it a priority to increase awareness
of its agencies, resources and programs
among young, beginning, small, veteran
and historically underserved farmers and
ranchers. The 2018 Farm Bill emphasizes
this priority in several ways, particularly by
creating the Office of Urban Agriculture
and Innovative Production and positions
of Beginning Farmers and Ranchers
Coordinators. The Office of Urban
Agriculture is led by USDA’s Natural
Resources Conservation Service (NRCS)
and works in partnership with numerous
USDA agencies that support urban
agriculture. Its mission is to encourage

Significantly, new and beginning farmers
make up a sizable portion of the farming
population in the nation (27 percent) and
in Georgia (more than a third, according to
the U.S. Department of Agriculture’s 2017
Census of Agriculture). In fact, Georgia
is in a second-place tie with Maine for
the percentage of U.S. producers who are
beginning farmers. To connect with these
farmers, the NRCS in Georgia, in line with
the new USDA national initiatives, has
expanded its statewide outreach from its traditional rural focus to Georgia’s metropolitan areas.
“Our goal is to become a trusted resource for new and beginning farmers in Georgia’s cities,”
says Amelia Dortch, a Georgia NRCS public affairs specialist who travels the state promoting
NRCS services to urban agriculture and beginning farmers. ”We’re doing that by creating
opportunities for non-traditional farmers to learn more about what we offer in on-farm technical
and financial assistance that will grow their operations in a conservation-focused way.”
In FY2019, NRCS estimates that almost a quarter (22 percent) of the agency’s assistance
in Georgia went to new and beginning farmers. Of an estimated almost $65 million NRCS
awarded in statewide financial assistance in close to 2,500 contracts in FY2019, beginning
farmers received awards estimated at a little more than $14 million in 500-plus contracts.
NRCS assistance, whether technical or financial, is available more than ever to Georgia’s urban
and rural farmers alike.
Dortch’s role, which complements the mission of the new state coordinators, is to make
the initial contact with urban farmers, then connect those with conservation challenges to the
district conservationist in the NRCS field office in their area. That district conservationist then
works directly with the farmers to assess their needs and suggest NRCS programs that will
address those needs. One of those farmers was Jamila Norman. The district conservationist she
is working with is Shemekia Mosley, who is in the Marietta office.

“We are working with Jamila and Patchwork City Farms to
improve the farm’s soil, install a well and irrigation system, establish
cover crops and construct a high tunnel (also known as a hoop
house) to extend her growing season,” explains Mosley. “The
financial and technical assistance NRCS provides to farmers like
Jamila helps them make their land more productive.”
Norman was familiar with the NRCS assistance programs from
her earlier venture on the leased school land. “After I bought the
current site, I reached back out to NRCS to see how they could
help me,” she says. “NRCS has just been really helpful because
I needed some big infrastructure items that are really critical and
helpful to the farm.”
“I am in Southwest Atlanta, where there is a very mixed-income
community,“ Norman explains. “I’ve gotten requests from the
community for this and want to accept EBT so people can buy fresh
produce with their EBT card at the farm.”
In Georgia, the EBT program is managed by the state with
funding from USDA’s Food and Nutrition Service and is an
example of how USDA works in many surprising ways to support
communities by increasing access to healthy local food. Currently,
Norman sells produce online with pickup at the farm on Fridays and
at The Green Market in Piedmont Park on Saturdays. Once she gets
an EBT machine, she says she will consider a farm stand onsite.

The first thing Norman did was apply for and receive funding
to install a 150-foot-deep well with a pump. “That’s really helped,”
she says, “because before I got the well, I was watering from a fire
hydrant. I had to rent a meter from the city, attach it to the fire
hydrant and use that to water the garden. It’s super heavy, bulky
and inefficient, because I had to run hoses everywhere and lock the
meter up every evening. The well has definitely made things much
easier.” Wells also help increase a farm’s productivity because some
plants grow better when irrigated with ground water than with
chlorinated municipal water.

Growin g t h e Com m u n it y ’s Ga rde n

Norman is still running hoses from the well to sprinklers, but not
for long, because she has been approved for financial assistance
to install an irrigation system. “USDA has already done the design
for the site. Now, it’s on me to hire a professional to install it,” she
says. That will have to wait until probably fall because Norman is in
in the middle of the summer growing season.
She has also been approved for funding for the high tunnel -- an
un-airconditioned greenhouse of sorts but with in-ground plants that
will extend the growing season and protect the plants from weather
and various contaminants. She will install it this winter with new
cover crops to improve the soil’s health.
Next on her list is to become eligible to accept Electronic
Benefits Transfer (EBT) through USDA’s Supplemental Nutrition
Assistance Program, otherwise known as SNAP. This service allows
a recipient to authorize electronic transfer of their government
benefits from a federal account to a retailer account to pay for
eligible food products.

Jelicia Ross and Alex Little at Patchwork City Farms

Urba n Fa rm in g wit h t h e USDA

Looking ahead, she is excited to partner with USDA on the next
phase of Patchwork’s expansion plans and continue to give back to
her community. “I’m expanding into a new site on a 26-acre nature
preserve a block away in partnership with a nature conservancy,”
she says. “As we get that system going, we will need all of the things
there that USDA has helped us with on the Oakland City site. It
has some big open green spaces that are not wooded. I already have
some crops there, and we are working through everything to solidify
our plans.
“People are telling me, ‘We’re going to be leaning on you, Jamila,
to help us with all things USDA,’” Norman says. “I told them, ‘I got
you!’ I want to pay forward lessons I have learned from USDA about
getting started and share information about where to turn to USDA
for help with their resources.”

For m ore in f orm a t ion on h ow USDA ca n h e lp you , visit
Fa rm e rs.gov

Meet the Georgia Grown Executive Chefs
If a chef is only as good as the
products he or she uses, the 2020
class of Georgia Grown Executive
Chefs are among the best. In
partnership with the Georgia
Restaurant Association, the Georgia
Department of Agriculture’s Georgia
Grown campaign has named ﬁve
Georgia chefs to its annual
recognition program. Using shrimp
from Brunswick, grits from Athens
and okra oil from Pitts, these chefs
showcase products grown and made
by Georgia farmers, cheesemakers,
ranchers, beekeepers, ﬁshermen and
bakers. On top of that, some of
these highly creative chefs are
infusing Georgia Grown products
into decidedly international dishes.
Don’t miss the featured recipes from
this year’s crop of talent scattered
throughout this issue. For more
information about the program,
visit GeorgiaGrown.com.
— Jennifer Hafer
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Top Chefs (Clockwise from Top Left) Executive Chefs Jamie Adams, il Giallo Osteria & Bar,
Sandy Springs; Alex Friedman, Bistro oﬀ Broad & Lobby at the Maddox, Winder; Timothy
Magee, White Oak Kitchen & Cocktails, Atlanta; Jessica Rothacker, Heirloom Café, Athens;
and Peter Vossenberg, The Pinnacle Club, Augusta

Georgia Grown
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Passing the Trowel (Left to Right) Tony Gobert, retiring
Gwinnett Tech adjunct professor, with former student
and new farm manager Matthew Wilcox, who helped
Gobert build the Market Farm

Raising Up a

New Generation

of Georgia Farmers
Teaching came late in the career for
Georgia agriculture guru Tony Gobert.
But not too late to instill a love for the
land in his Gwinnett Tech students.
[ By Don Sadler ]
[ Photos by Jennifer Stalcup ]

F

or someone who was raised on a family farm, Tony Gobert took a very
long and winding road to get back to his farming roots. After growing up
on a ninth-generation family farm in south Louisiana, Gobert joined the
military. As a long-range reconnaissance patrol leader in the Marine
Corps, he led 42 missions in Vietnam. Upon returning home, he spent 27 years
working at General Electric before retiring from corporate America and starting a
landscape business.

Late-Career Switch
Tragedy struck in 2007 when Gobert was diagnosed with Stage 4 colon cancer. He
spent the next year and a half undergoing treatment, including a surgery during
which he suffered cardiac arrest. Gobert emerged from 16 days in an induced
coma with 90 percent memory loss.
To help stimulate his memory, doctors suggested that Gobert take some
educational classes. Given his farming and landscaping background, he decided
to take some environmental horticulture classes at Gwinnett Technical College.
“I thoroughly enjoyed the classes,” Gobert says, “but I had to graduate.
Fortunately, the program director Aaron Poulsen offered me a job, so I jumped at
the opportunity.”
GeorgiaGrown.com
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“Tony was one of those students
who always went above and
beyond in his assignments,” says
Poulsen. “It was obvious that he
was passionate about the
environmental horticulture
program here, so it made sense to
bring him on staff.”
Gobert started out as a program
assistant in 2013 but was soon
promoted to an adjunct instructor.
During his tenure, he taught a
wide range of horticulture classes
including farm sustainability, farm
production, soil management and
farm business management.
“Tony’s charisma, excitement
and enthusiasm have always stood

[

solved the problem by rerouting the
flow of water and using it to provide
natural irrigation for the garden.
Poulsen says the land where the
garden is now was just an open
field a decade ago. “Tony started
out planting a few vegetables in
one area and now it has grown into
a productive educational garden.”
The food grown in the garden is
sold at the campus farmers market
and is also part of Gwinnett Tech’s
farm-to-table program. “Most
importantly, the garden gives
students the opportunity to put
into practice the things they’re
learning in the classroom,” says
Poulsen.

why it’s a key principal in
everything I teach,” he says. “We
can’t destroy the soil while
producing food today — we need to
allow future generations to
produce food in the same soil.
Everyone deserves to have access
to good food.”
The first thing young farmers
need to learn, says Gobert, is what
it takes to create healthy soil in
order to grow nutrient-rich plants
and vegetables. “If you can learn
this, you can grow anything.”
Another one of Gobert’s
passions is teaching students
about the business side of farming.
“Most farmers don’t fail because

]

“Not every student is going to become a full-time farmer. But there’s room for all of

them in the agriculture movement today. Many students just want to learn how to grow
healthy food for their families and reduce their carbon footprint.”

out to me,” says Poulsen. “It rubs
off on everyone around him. I
doubt you can find anyone around
here who hasn’t learned
something from Tony.”

Building the Urban Farm
One of Gobert’s first goals when he
went on staff at Gwinnett Tech was
to create an urban agriculture
program. At the center of his
vision was building an urban
vegetable garden on the college’s
Sugarloaf Parkway campus in
Gwinnett County.
“We turned the first spade of
dirt on a 30-by-50-foot plot of
land in 2014,” Gobert says. “Now
the Gwinnett Technical College
Market Garden takes up threequarters of an acre and produces
60,000 pounds of vegetables a year.”
Before the garden was planted,
there were serious problems with
storm runoff on that section of the
property. Gobert and his students
[ 24 ]

— Tony Gobert
Matthew Wilcox was a student
of Tony’s between 2014 and 2016
who played a big role in creating
the garden. “The soil was as hard
as a brick when we started,” Wilcox
says. “Tony showed us how to
nurture and build the soil. When
you stick a pressure meter prod in
the ground now, you can’t even
reach the bottom because the soil
is so soft.”
Growing up on a family farm in
South Georgia, Wilcox says he had
a basic understanding of farming
when he got to Gwinnett Tech.
“Tony knows the old conventional
farming methods, plus he’s teaching
students about new, organic and
sustainable ways to farm.”

A Passion for Sustainability
One of Gobert’s passions as a
horticulture instructor is
sustainable farming.
“Sustainability is especially
important for small farms, which is

they aren’t good farmers,” he says.
“It’s because they aren’t good
businesspeople. That’s why we
stress farm management so much
here at Gwinnett Tech.”
Gobert observes that many
people starting small urban farms
today don’t have any farming
background so they’re making a lot
of mistakes. “Farmers today have
to understand not only the
physiology of growing plants and
vegetables, but also how to earn a
profit when running a farm.”
Unfortunately, many young
farmers today don’t think about
the business side of farming, he
says. Nor do they understand how
hard it is to make a living as a
farmer. “It’s 12-hour days and 60plus hour weeks, and you can’t just
go on vacation whenever you feel
like it,” he says. “Young farmers
need to know this before they
commit to farming as a career.”
Georgia Grown
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HandsOn Learning (Left to
Right) Gwinnett Tech students
Angela Jackson and Kate Pauda
tend vegetables in the Market
Garden, which, at threequarters
of an acre, produces 60,000
pounds of vegetables a year
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Most people aren’t going to get
rich farming, Gobert adds. “But
you can enjoy a high quality of life
and be a key part of the
community if you learn about the
basics of farm economics.”
Poulsen concurs: “A difficulty of
small-scale urban farming is
profitability. Tony’s background in
corporate and business
management has enabled him to
teach students about the
importance of earning a profit on a
farm. The most successful students
understand not just farm yield
production, but also how to achieve
economic stability as a farmer.”
“Tony stresses maximizing
farming production and profits,

which most students haven’t
thought much about,” Wilcox
adds. “I had never paid much
attention to it before I sat in
Tony’s classes. But you can’t be a
sustainable farmer if you can’t
sustain your own farm financially.”
One of the most valuable
lessons Wilcox learned from
Gobert was the importance of
finding a niche area of farming
where you can earn a profit and
concentrating there so you don’t
have to compete with big farms.
“You’ll never be able to compete
with big farms in California selling
cabbage or broccoli,” he explains.
“But most big farms aren’t
growing purple kohlrabi. Small
Georgia Grown

farmers need to figure out what
they can produce cost-effectively
and sell at a profit if they want to
stay in business.”
Gobert acknowledges that not
every horticulture student is going
to become a full-time farmer —
maybe just two or three per class,
he says. “But there’s room for all of
them in the agriculture movement
today. Many students just want to
learn how to grow healthy food for
their families and reduce their
carbon footprint.”

Passing on the Legacy
Gobert recently retired from his
position as an adjunct horticulture
instructor at Gwinnett Tech. His
replacement? Matthew Wilcox!
“I jumped at the chance to take
this job,” Wilcox says. “The farm
and garden were Tony’s vision, but
I helped him build it from scratch
and I know exactly what’s in that
soil. Hopefully I can be an
extension of him. Tony will never
really be away from the farm as
long as I’m here.”
Gobert says he has no plans to
fade off into the sunset during his
retirement. “I want to build an open
system model sustainable organic
farm to show that it can be done,”
he says. “I want to demonstrate
what a truly sustainable farm looks
like in practice so people can see
what’s different about it and why
sustainable farming is better for
the environment.”
“We’re really going to miss Tony,
but I know Matthew is going to
carry on his tradition,” Aaron
Poulsen adds. “Tony is always out
there on the farm doing something
so I’m sure he won’t disappear.”

[ Contact Information ]
Gwinnett Technical College
Aaron Poulsen
Program Director, Environmental
Horticulture
(678) 2266616
GwinnettTech.edu/Horticulture
GeorgiaGrown.com
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[ Georgia Grown Recipe ]

Meet the Chef
Georgia Grown Executive Chef Peter Vossenberg
Chef de Cuisine, Pinnacle Club, Augusta

Savannah River Beef Ribeye with
Kona Coﬀee Rub and Roasted Fingerling Potatoes
14 oz. Beef Ribeye
2 ⁄3 cup Kona coﬀee beans
½ cup packed brown sugar
2 Tbsp. coarse salt salt
Fingerling potatoes
Georgia Extra Virgin Olive Oil,
Salt and pepper to taste
In food processor, combine coﬀee
beans, brown sugar and sea salt;
process until coarsely ground. Store
in airtight container. Season steak by
coating both sides with ½ cup coﬀee
mixture. Let stand at room
temperature 30 minutes before
grilling or frying to desired doneness.
Preheat the oven to 425˚F. Put a
baking sheet in the oven to preheat.
Place potatoes into a large pot and
cover with water. Add a big pinch of

salt, cover and put over high heat.
Bring to a boil, uncover and cook
just until the potatoes start to
soften but are not cooked all the
way through, about 10 minutes.
Drain the potatoes and return them
to the warm pot. Shake the
potatoes around to roughen up the
sides and to let them dry out.
Place potatoes in a bowl. Add olive
oil and salt and pepper to taste; toss
to coat. Spread the potatoes out on
the preheated baking sheet and
roast until cooked through and
crispy, about 20 to 25 minutes,
ﬂipping the potatoes once halfway
through the cooking time. Remove
the potatoes from the oven to a
serving bowl and serve with steak.

About the Chef:
From his humble beginnings in the kitchen as a dishwasher at 16, Chef
Vossenberg is at the top of his game, serving as Chef de Cuisine at the Pinnacle
Club in downtown Augusta. Vossenberg’s culinary chops were honed ﬁrst, as a
line cook at King of Prussia in his native Pennsylvania where he mastered
grilling steaks to the proper temperatures, then as a “mess management
specialist,” also known as a cook, in the Navy, where he cooked for 5,000
sailors from Asia to Australia and Guam. Vossenberg’s prowess in the kitchen
didn’t go unnoticed and he eventually began cooking for the ship’s top brass.
After leaving the Navy and graduating from the Culinary Institute of America,
Vossenberg worked two years at the AmundsenScott South Pole Station in
Antarctica; as a general manager at restaurant chains and Disney’s Epcot
theme park; and on private yachts, cruise ships, oil rigs and hotels before he
and his family moved to Augusta in 2017. To learn more about Chef
Vossenberg, visit PinnacleClubAugusta.com.
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COVID’s Challenge to

Agribusiness

True to its nature, the Georgia ag community faced down a
global pandemic by ﬁnding new ways to use their
businesses to serve the community.
[ By Patty Rasmussen ]
[ Photos by Becky Stein ]

The stories are everywhere: Georgia businesses rolling merrily along during
the ﬁrst quarter of 2020 fully expecting another year of growth when
suddenly — like everyone else — they were brought up short by the global
COVID19 pandemic. Orders stopped coming in, production lines ceased and
supply chains throughout the state came to a grinding halt.
But as in every other crisis, stories of inspiring generosity emerged. And
companies pivoted to meet the challenge. Whether donating salad greens to
food banks in Southeast Georgia like the folks at BetterFresh Farms in Metter,
or standing up a parallel business making hand sanitizer like Jeﬀ and Craig
Moore at Old Fourth Distillery in Atlanta, Georgia Grown businesses
demonstrated resilience that saved their businesses and provided hope for
their communities.
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Community Spirit (Left to Right) Brothers Jeﬀ and
Craig Moore pivoted from potables to hand
sanitizers for essential workers when COVID19
threatened their distillery business

GeorgiaGrown.com
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The Pandemic Pivot
Pre-pandemic, Old Fourth Distillery
was a small craft distillery making
spirits — gin, vodka and bourbon —
for the Georgia market. Things were
moving along nicely for the Moore
brothers at the five-year mark of
their business when the COVID-19
pandemic hit.
Jeff Moore says in the beginning
of March he and his wife talked
about what the future looked like
for their family (they have two very
young children). They wondered
whether they should hoard supplies
or bulk purchase. But then their
focus turned
outward.
“I heard
about a small
distillery up in
Oregon that had
started to make
the pivot to
make hand
sanitizer,”
Moore recalls. “I
thought, ‘Wow,
let’s do that. I
would love to
support my
local
community, we
have all the
materials here
on site, and why
not?’”
It was March 11. Moore put a
post on the company’s Instagram
page alerting customers of the plan
to manufacture and provide free
hand sanitizer to anyone in need.
Made with aloe vera gel and 95
percent ethanol, the post read,
“This is no substitute for washing
your hands; but, in a pinch, it will
get the job done.”
The post was quickly liked and
commented on, but the company
soon found they had made a huge
tactical error. “By giving away
[ 32 ]

something as sacred as hand
sanitizer we were going to get
hundreds of people together at a
time when that was the last thing
that should happen,” Moore says.
Sure enough, the next day the
distillery was bustling with activity.
People stood in lines waiting for
free hand sanitizer. After handing
out the sanitizer they had made,
the Moores decided it was best to
pull their efforts out of the larger
community and focus it where it
was most needed at the time —
serving first responders and
essential workers.

The Georgia Emergency
Management Agency (GEMA) saw
the initial post and ordered 10,000
gallons of hand sanitizer
immediately. That changed
everything.
“Our little operation, going out
looking for aloe vera gel at a local
Target and making 20 gallons of
hand sanitizer, turned into
developing a supply chain,” says
Moore. “We needed to find a
million 8-ounce bottles, a million
spray tops, glycerin and hydrogen

peroxide, and denatured alcohol
(non-potable alcohol that isn’t
taxed the same as beverage
alcohol). We got an SDS (an
Industrial Alcohol User Permit) to
purchase and sell chemicals, which
allowed us to purchase denatured
alcohol.”
The learning curve ramped up
almost as quickly as the pandemic,
but the Moores were committed.
“We were determined to fill that
10,000-gallon order for GEMA no
matter what,” says Moore. “And as
we started to open up the supply
chain and get more and more
materials to
produce
sanitizer in
larger
quantities, we
started to open
it up to other
businesses who
didn’t have the
ability to work
at home, to
telework or who
had to shut
down
completely.”
In addition to
the GEMA
contract and
small
community
outfits to whom
they donate sanitizer (mostly
serving homeless or vulnerable
populations), Old Fourth Distillery
took on three customers —
Comcast, Southern Company and
Amazon warehouses in Atlanta —
that needed sanitizer to protect
their employees. “That gave us
focus and kept us safe, too,” says
Moore. “We limited our contact.”
The company continued to pay
all their employees even though
only five of them worked. Those
that worked during the pandemic
Georgia Grown

had strict guidelines, including
self-isolation during non-work
periods. It took a couple of weeks
for production to scale up, but by
the first month they were
producing about 5,000 gallons of
sanitizer each day. By late April,
Moore’s packager was filling up to
60,000 8-ounce bottles every day,
six days a week, and fulfilling bulk
orders of 270-gallon totes for
industrial customers.
Moore and his brother were also
in the middle of negotiating a move
to a new 47,000-square-foot
building when the pandemic hit.
Once the hand sanitizer business
took off, they had no choice but to
move since the trucks coming in to
pick up shipments wouldn’t fit
down the street at their previous
location. The landlord at the new
location saw an interview on the
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TV news that the Moores did about
the sanitizer and gave them a break
on the building, which helped them
to pull the trigger on signing the
lease for a longer-term deal.
“This place is enormous, and has
given us a glimmer of the future
for when more growth happens,”
Jeff Moore says. “But it’s also
really helped us provide this at the
current need and volumes that
people are desperate for.”

A Perfectly Timed God-wink
The urge to help others is
powerful. Thompson Farms is a
third-generation, family-owned
pig farm in Dixie, Georgia, in the
southwest corner of the state.
They raise high-quality, pastureraised pork, selling it to customers
at their farm, on their website and
to commercial customers like

Whole Foods Market. Before the
pandemic, the family looked for
ways to serve their community
through their business, launching
The Plentiful Pig as a means to
funnel their philanthropic activity
and partner with people who
wanted to help.
“We realized there was a really
big need for meat,” says Abby
Thompson, who handles much of
the company’s marketing. “We
control the whole process from
start to finish. We raise the pigs,
harvest them and process them.
We don’t have a middle man that
we have to rely on.”
That became a critical feature in
early March when many other
slaughterhouses shut down. And
just as COVID-19 struck,
Thompson launched The Plentiful
Pig’s website, a project that had
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been in the works for months. All
donations accepted are placed
toward pork products, not
overhead costs, Thompson says.
“I think it was a God-wink,” she
says. “Everything fell into place
and the word got out quickly. We
were able to get donated meat out
there, but we were also able to
open it up so that other people
could donate and be part of the
process with us.”
By the end of April, The
Plentiful Pig provided more than
2,500 pounds of quality pastureraised pork to food banks,
homeless shelters and women’s
shelters in the region.

Producing Great Results
In mid-March, with restaurants,
schools and universities closed for
the foreseeable future, a major
food service distributor suddenly
found itself with a warehouse full
of product and nowhere for it to
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go. Enter the Nickey Gregory
Company, an Atlanta-based
produce wholesaler selling to
retail companies, food service
companies and wholesalers.
“Instead of throwing away (the
product), we got on the phone and
started hustling it,” says Andrew
Scott, director of marketing and
business development for Nickey
Gregory. “Then we went to Millen,
Georgia, in Jenkins County, and
partnered with the Southeast
Produce Council (SEPC).”
Through partnerships with the
SEPC, Shuman Farms and other
organizations, Nickey Gregory was
able to help distribute tens of
thousands of pounds of produce
that would have been wasted, food
that went to 600 families directly
impacted by the COVID-19 crisis.
And in May, the company was
awarded a $1.6 million USDA
contract to prepare 72,000 boxes
of fresh fruits and vegetables as

part of the Farmers to Families
Food Box Program. The boxes were
distributed to seven different food
banks throughout the state of
Georgia through June 30.

Stopping on a Dime
Doug Marranci, his husband, J.R.
Marranci, and their business
partner Mitch Jaffe were in the
sixth year of running PREP
Atlanta, the country’s largest
provider of dedicated commercial
kitchens and shared kitchen
spaces.
A simple way to think of it is a
food company incubator. PREP
doesn’t just offer the space to
develop and prepare the food, it
also offers a wealth of business
development resources to
members — food entrepreneurs of
all sizes and experience level.
When the COVID-19 crisis hit
and the food business was
shutdown overnight, 200 PREP
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Atlanta food companies were
immediately affected. After the
initial panic came the realization
that they needed to connect the
companies — whether they were
bakers, food trucks or caterers —
with customers. They created a
digital platform for their producers,
calling it ChowDownATL.com.
“This was the first week of
March; we registered the domain
on March 18,” says Doug Marranci.
“We had to get everyone on an ecommerce site. God bless our
designer who sorted through all the
descriptions, links and images. It
took a while to get things figured
out but we have about 40 people on
the platform now.”
They also called all the first
responders and essential worker
agencies they could think of, letting
them know they had producers
capable of preparing ready-to-eat
meals.
“For our food trucks we got lists

GeorgiaGrown.com

of neighborhood associations,
apartment complexes, building
management companies, about
1,000 companies,” he says. “We had
neighborhoods where people had
been home for 30 to 45 days with
kids. (Now there are even more.)
Some of the trucks are doing better
now than they would do from a
regular season as neighborhoods
are starving for them.”
Marranci says the amazing thing
is that out of the 200 companies
they lost only four, which they
typically would have lost through
attrition. He says that one reason
for the success of their pivot was
that even though PREP Atlanta
takes up a lot of space (just over
83,000 square feet) they’re a small
company, like the companies they
serve.
“We’ve got someone that started
out baking cookies who regrouped
to make prepared meals,
completely changing her business

model because of (the pandemic)
and doing well,” he says. “I’m
amazed and touched by how many
businesses and people stopped on a
dime, figured it out and made it
work. It touches my heart that
people did that; 200 food
businesses did that and survived,
and I’m blown away by that.”

[ Contact Information ]
Nickey Gregory Company
(866) 2597694
NickeyGregory.com
Old Fourth Distillery
(844) 6533687
O4D.com
The Plentiful Pig
Thompson Farms
(229) 2639074
ThompsonFarms.com
PREP Atlanta
(470) 4484094
ChowDownATL.com
PREPAtl.com
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TO GO

Georgia Grown’s drivethru markets connected farmers
to consumers, ensuring fresh produce got from ﬁelds to
family tables during COVID19 challenges.
[ By Mary Ann DeMuth ]
[ Photos by Daemon Baizan ]
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local charities. Most items were available by the
bushel or in boxes of mixed fruits and vegetables.
It all came together in late May and June when four
drive-through markets were held in Cobb, Gwinnett
and DeKalb counties. State Rep. Kasey Carpenter
organized three more in Dalton, Vidalia and Augusta.
At the first drive-thru market, an estimated 3,000 to
3,500 people descended on Marietta’s Al Bishop Park
to have produce placed in their trunks from a dozen
packed semi trucks. The process was highly efficient
once cars exited the line of traffic and made their way
into the Georgia Grown loading lanes. While the Cobb
market went amazingly well, Kulinski says the
organizers learned a lot from it and became even more
efficient at the subsequent events.
Farmer Casey Cox from Longleaf Ridge Farms in
Camilla brought her sweet corn to the markets in
Dalton, Augusta and the first of two in Gwinnett
County. She was impressed with how efficiently
everything was done and how valuable the markets
were to farmers. “Having an innovative
mechanism to deliver those products and
sell them at a fair market price directly to
consumers, with the Department of
Agriculture facilitating, is a great
opportunity for growers across the state,”
she says. “The real value to me as a farmer
is connecting with the people who are
actually buying this food and connecting
with other Georgia farmers. I’m very
grateful to the Department of Agriculture
as well as the people who bought produce
at the markets.”
In all, more than 20 farmers participated
in the Georgia Grown To-Go events,
including those who attended and sent
loaded semis as well as those who
Stocking Up (Opposite Page) Mario Frias leads volunteers (above) in
contributed produce in other ways. Total
loading produce at the Tucker drivethru market
sales grossed nearly $882,000, setting the
stage for more pop-up markets this fall.
“Each event was unique to the community
it served and would not have been possible without
ultimately wildly popular – Georgia Grown To-Go
the vision and collaboration of local governments and
series of drive-thru farmers markets.
non-profit partners,” says Georgia Agriculture
Success of the markets depended on partnerships
Commissioner Gary W. Black. “While initially a direct
GDA immediately formed with local governments,
response to COVID-19 and the resulting lack of
nonprofits and other organizations. The Georgia
foodservice markets during shelter-in-place orders,
Grown website was modified to allow consumers to
we believe the Georgia Grown To-Go pop-up markets
pre-purchase a variety of produce, including peaches,
are a great and innovative way to make sure our
blueberries, strawberries, watermelon, green beans,
consumers have access to the Georgia Grown products
corn, peppers, mushrooms, pork, beef, diced chicken
they crave, and could ultimately shift retail
and dairy products. Consumers also had the option of
purchasing in the future.”
same-day purchases and they could donate food to
arly in the coronavirus pandemic as spring crops
were maturing, Georgia farmers faced serious
distribution challenges. Food service channels,
like restaurants and schools that normally bought
fruits and vegetables in bulk, were shut down. Farmers
markets were closed and grocery stores were having
problems getting produce from the farm onto their
sometimes-empty shelves.
“Demand for produce was reduced significantly, so
we had a lot of farmers who were looking to sell their
products in a novel or different way,” says Matthew
Kulinski, Georgia Department of Agriculture (GDA)
deputy director of marketing. “We heard stories about
farmers in Florida having to plow up what would have
been wonderful produce, and we didn’t want that to
happen in Georgia.”
The situation called for quick creativity and that’s
exactly how GDA responded. To connect farmers
directly with consumers in densely populated areas of
the state, GDA launched the innovative — and

GeorgiaGrown.com
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Georgia Grown To Go
by the numbers

When coronavirus made fresh produce hard to find on grocery store shelves, Georgia
Grown members came together to sell all kinds of fresh, local food in drive-thru
farmers markets throughout the state.

Fresh and Local Food
$0-2,000

$2,001-5,000

U.S. Dollars paid to local farmers

$5,001-8,000 $8,001-25,000 $25,001-50,000

$276,076

Word size relative based on total number of units sold across all events

Supporting Your State, Helping Your Neighbors
Events:

Dalton, GA

Farmers from across the state
benefited from the events.
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Tucker, GA

Marietta, GA

Augusta, GA

Gwinnett, GA

Vidalia, GA

Ellijay Mushrooms
Ellijay, GA

CalyRoad Creamery
Dunwoody, GA

Jaemor Farms
Alto, GA

Chinese Southern Belle
Smyrna, GA

Southern Swiss Dairy
Waynesboro, GA

Georgia Gifts and More
Tucker, GA

Bland Farms
Glennville, GA

Farm View Market
Covington, GA

L.G. Herndon Jr. Farms
Lyons, GA

Tip Top Poultry
Marietta, GA

Southern Valley
Norman Park, GA

Dickey Farms
Musella, GA

Tylabell Farms
Willacoochee, GA

Quality Produce LLC
Tifton, GA

Danforth Family Farms
Nashville, GA

Leger and Son, Inc.
Cordele, GA

Corbett Brothers Farms
Lake Park, GA

Longleaf Ridge
Camilla, GA

Green Circles Farms
Bainbridge, GA

Georgia Grown

[ Georgia Grown Recipe ]

Meet the Chef
Georgia Grown Executive Chef Timothy McGee, Executive Chef, White Oak Kitchen & Cocktails

Pan-Roasted Georgia Shrimp, Red Mule Grits, Crisped Okra, Toasted Georgia Peanuts
and Lemon Georgia Olive Oil
For the grits:
4 cups milk
¼ cup butter
1 cup grits
2 cups cheddar cheese
Kosher salt and black pepper to taste
In a sauce pan add milk and butter and bring to a boil.
Turn down the heat to a simmer, whisk in grits and cook
on low heat for 25 minutes. Remove from the heat and
fold in cheddar cheese. Season to taste with salt and
pepper.
Photo © Bhofack2 | Dreamstime.com

For the toppings:
2 cups peanut oil
1 lb. okra
Sea salt
1 cup Georgia peanuts
Zest of 1 lemon
2 cups Georgia Olive Farms olive oil
Preheat a twoquart sauce pot ﬁlled with peanut oil to
325˚. Using a mandoline, shave okra in very thin strips.
Add the okra into the oil in batches and fry crispy and
caramelized, about 4 minutes. Remove from the oil and
drain on paper towels. Season liberally with sea salt.
Toast peanuts in an oven preheated to 350˚ for about 6
minutes. Remove from the oven and allow to cool to
room temperature. Once cool, roughly chop the peanuts
and set aside for plating.
In a onequart sauce pot combine the lemon zest, pith
removed, and olive oil. Gently bring the oil to a low
simmer and cook for 10 minutes. Turn oﬀ the heat and
steep the lemon peel until the oil is room temp. Set aside.

For the shrimp:
24 pieces of 13/15 size Georgia White Shrimp,
peeled and deveined, head and tail intact
2 lemon wedges
2 sprigs of fresh thyme
2 oz. whole butter, per batch

Season the shrimp with kosher salt and black pepper
and, in two batches, sauté in olive oil on medium heat.
Once the shrimp turns white around the edges, about 3
minutes, turn the shrimp over being careful to leave the
heads intact. Once ﬂipped, add lemon wedges, fresh
thyme and whole butter. Continue to cook and as the
butter melts, tilt the pan slightly so the melted butter
pools to one end of the pan. Use a spoon and baste the
shrimp with the melted butter until just cooked through,
about 5 6 minutes more.
On four warm platters, divide generous spoonfuls of the
cooked grits and place in the center of each. Use the end
of the spoon to create a divet in the center of the grits.
Divide the shrimp amongst the plates stacked neatly on
the center of the grits. Top the shrimp with the crisped
okra, sprinkle with the chopped and toasted peanuts
and then drizzle with the lemon olive oil.

About the Chef:
Chef Magee is the executive chef of White Oak Kitchen & Cocktails, where he focuses on developing authentic Southern
cuisine featuring seasonality and simplicity. He is also the director of culinary development for Brewed to Serve
Restaurant Group, Inc. Always a proponent of locally and ethically sourced proteins and vegetables, Magee utilizes local
farmers and ﬁshermen to source his ingredients, as well as a few raised beds on the restaurant’s patio. Magee has
cooked alongside worldrenowned chefs, including Chef John Besh at his Lüke Restaurant in New Orleans, Chef Susan
Spicer’s Bayona, The Brennan Family’s Commander’s Palace and Mr. B’s Bistro, Chef Tom Colicchio at Gramercy Tavern in
New York, and Chef Mario Batali at Babbo, Esca and Lupa. Born in Baltimore, Magee earned his culinary degree at
Johnson & Wales University in Charleston, S.C., in 1998. To learn more about Chef Magee, visit WhiteOakKitchen.com.
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Great Taste

Great taste goes beyond the culinary to encompass a love
of the land, the purest of homegrown ingredients
and a commitment to sustainability.
[ By Kenna Simmons ]
[ Photos by Daemon Baizan ]
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hy local? There are as many answers to
that question as there are foods that put
Georgia on your mind. A farmer might
say it’s better for the environment — and
the economy. A restaurant or shop owner might say
it’s fresher. Those of us who are sitting around the
table might say it’s tastier. There’s even an emotional
connection running through the answers: The way
farmers feel connected to their land, crops and
animals, or the pride a chef feels in serving food from
their home state.
“They love that blueberry so much that they’re
excited to share it with somebody,” says Lauren
Bolden, owner and baker at Pie Bar, a retail bakery
making homemade pies, about the farm where she
gets organic berries for her pie fillings. So even though
it’s not the most convenient — Byne Blueberry Farms
is in Waynesboro and Pie Bar is in Woodstock — she
wouldn’t get them anywhere else. “I can’t get
blueberries that are as amazing as his organic
blueberries,” she says.
That’s a feeling she’s determined to carry through in
her pies. In addition to adding a second location for Pie
Bar in Marietta, Bolden’s other enterprise, Pie
Provisions, offers pie kits with everything you need to
bake at home. All feature Georgia Grown products:
Pearson Farms pecans in the bourbon pecan filling and
Dickey Farms peaches in the ginger peach filling. She’s
recently started offering pie jam, too. “It’s a classic
jam, but we add ingredients so it will remind you of
that time you ate a really good slice of pie,” she says.
Bolden, who got hooked on using local products
when she worked for former Gov. Nathan Deal and
found herself eating Georgia Grown dishes at the
Governor’s Mansion, launched Pie Bar in 2015 (and
Pie Provisions in 2017) with her husband, Cody. “We
thought, ‘Why don’t we just quit our jobs and make
pie?’” she says.
Bolden’s planning to grow slowly, because she feels
that’s respectful of the ingredients. “We’ve kept our

product selection small intentionally so we can
introduce things to people and they can fall in love and
grow with us and we can grow with them,” she says.

Making Pecans Famous
Respect for ingredients is baked into Stephanie
Stuckey’s DNA. The iconic roadside stores got their
start as a roadside stand selling Georgia pecans, and
then the now-famous pecan log rolls and fudge made
by Stephanie’s grandmother. The first Stuckey’s
convenience store opened on US 23 in Eastman in
1937, and though the number of stores has fluctuated,
they all still sell pecan log rolls. And now, you can get
them online, too. “The center of our business has
always been the humble pecan,” Stuckey says.
Stuckey left a career as director of sustainability
services at Southface to become president and CEO in
2019, while her father remains chairman of the board.
She also served seven terms in the Georgia House of
Representatives and was chief resilience officer for the
City of Atlanta. Now she sees herself as protector of
the brand that lost some of its blue-roofed luster after
a series of changes stemming from its sale to a large
corporation in the late 1970s. Now that it’s back in
family control, Stuckey wants to revive Stuckey’s retro
look and feel, with more standalone store locations.
And local is a big part of how she sees the revival. “My
background has been environmentalism and
sustainability, and fresh-grown, local produce is
critical to sustainability,” she says. “I want the
company to reflect my values.”
Recalling her grandfather’s motto that “Every
traveler is our friend,” she’s introducing people across
the country to Stuckey’s pecans with a stop on the
information superhighway (aka Amazon). You can also
grab those sweet treats at places from Dollywood to
Ace Hardware. She’s determined to get more people to
fall in love with Georgia pecans. “It’s definitely the
tastiest nut,” she says. “It is buttery. It’s delicious. So
I’m also on a bit of a mission to advance the pecan and
get it to its rightful place on the country’s snack aisles.”

Ice Cream Made to Order
Fresh Fish Specials Bryan Rackley, owner of
Watchman’s Seafood in Krog Street Market,
supplies fresh seafood and oysters for the
restaurant’s daily raw bar from all points
north, northwest and south, but he yearns to
one day serve oysters sourced from Georgia’s
coastline and further support the state’s
growing culinary economy
GeorgiaGrown.com

Falling in love with a food is something Zak Khimji
understands. The owner (along with his aunt Zein
Rahemtulla) of Where’s The Scoop in Johns Creek,
which makes locally sourced, gourmet rolled ice cream
with inventive toppings, says you can often see him
sitting in a corner “chowing down on some ice cream.”
Khimji and Rahemtulla create each recipe from
scratch. But they all start with milk by Mountain Fresh
Creamery and Glo-Crest Dairy in Clermont.
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Khimji first encountered rolled ice cream — a Thai
dessert made frozen to order — in New York with his
aunt. His plans to go to dental school went out the
window. “I don’t think I want to be an orthodontist
anymore,” he remembers deciding. “I think I want to
open an ice cream shop.”
Rolled ice cream is made by pouring a milk base on
a very cool steel pan, so Khimji ordered the machine,
looked up some recipes and started tinkering.
Then he went to find a dairy farm. He and
Rahemtulla loved Mountain Fresh so much that they
adjusted all their recipes.
“All super small batch,” Khimji says. “All our flavors

downtown Alpharetta and plans for one along the
Beltway. But Khimji is content to go slow. “We make
everything from scratch, and I want to continue that,”
he says. “It’s more important to me to run a few great
stores and maintain the quality.”

are adjusted to the actual base — we don’t just use
one generic base. Everything is fine-tuned: the
cream, milk, sugar.” There are non-dairy flavors as
well.
They also use honey from Georgia Honey Farm
and — thanks to a customer who walked into the shop
and started talking about his company, Simple Man
Distillery — smoked apple brandy in some flavors.
Khimji says learning from local producers helps him
get ideas for new ice cream recipes. Knowing the
difference between wildflower, clover and Tupelo
honey, for example, led him to think about pairing
wildflower with lavender, but maybe mixing Tupelo
with a Biscoff cookie.
Where’s The Scoop is adding a location in

— gourmet fast-casual food sourced from local and
regional farms. The seasonal menu might feature a
juicy grass-fed burger with sweet chutney from
Pearson Farm’s peaches and a milkshake chock full of
Byne Farms blueberries, for example.
Mann’s own food journey took him from the table to
the farm and back again. Attending UC Berkeley in the
middle of the slow food movement, he workshopped
with Michael Pollan and helped build Alice Waters’ first
edible school garden. His first job was working with a
group that used urban agriculture to support social
justice initiatives. “I was always more intrigued with the
farmers coming in the back door,” he says. Eventually
landing in Athens managing a research education farm,
he opened a farm-to-table restaurant in 2000.
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From Farm to Burger
Jason Mann gets that quality mandate. Despite the
success of Farm Burger, which he and partner George
Frangos launched in Decatur in 2010 and now has
multiple locations in Atlanta, North Carolina, Alabama
and Tennessee, the chain still favors conservative
growth. That’s because of what Farm Burger stands for

Georgia Grown

Pecan Legacy (Above) Owner
Stephanie Stuckey is intent on
ensuring her family’s famous
pecan log rolls are available as a
sweet treat — just as they were
an iconic mainstay for travelers
along Georgia highways since
the 1930s

Sustainable Sourcing (Opposite
Page) Chop Shop’s Hannah
Crocker serves Grade A cuts
sourced from Riverview Farms in
North Georgia, where cattle and
pigs are raised and processed
humanly
The meats arrive within hours at
the Chop Shop and Pine Street
Market, where owner Rusty
Bowers (left) says you can taste
the diﬀerence of ultrafresh
meats straight from the ranch
Bowers is committed to using
Georgia Grown whenever
possible, including oils from
Oliver Farms in Pitts
GeorgiaGrown.com
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Easy as Pie Whether you’re looking
to snatch up a scrumptious, ready
made dessert from Lauren Bolden’s
Pie Bar, or pick up the ﬁxin’s from
her Pie Provisions and bake one
yourself, you’ll enjoy organic,
Georgia Grown products that
Bolden (left) says, “will remind you
of that time you ate a really good
slice of pie”
Cool Gourmets (Opposite Page)
Where’s the Scoop owners Zak
Khimji and Zein Rahemtulla
specialize in super smallbatch,
rolled ice cream treats featuring
dairy from Mountain Fresh Creamery
and GloCrest Dairy in Clermont

Although he says the concept was
hard to sustain in a college town, it
was the precursor to Farm Burger.
“People loved our burger,” he
says. And his research focused on
how to use animals sustainably to
restore soil fertility — part of a
concept called regenerative
agriculture. Farmers were open to
sustainability, but they also had to
think about the economics of it. So
Mann decided he would work on
the market model and serve an
affordable grass-fed burger. “I
wanted it to democratize
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sustainability,” he says of Farm
Burger. “I wanted it to be
accessible to everybody.”
Now, he says, you can go to
Farm Burger and get a great lunch
for $10, or you can easily choose to
spend $25. And keeping that
money in the local economy by
using Georgia products “does
magic,” he says.

The Farmer Meets the Butcher
The partners in Chop Shop, a
butcher shop and market, are also
dedicated to sustainable farming.

Rusty Bowers met Wes and
Charlotte Swancy from Riverview
Farms shortly before he opened his
whole-animal butcher shop Pine
Street Market in Avondale Estates
in 2009. At Pine Street — beloved
by Atlanta chefs and foodies
alike — chef-turned-butcher
Bowers makes cured meats, artisan
sausages and hand-crafted bacon,
and offers fresh cuts of meat. He
was impressed with the organic,
full-circle farming approach at
Riverview in North Georgia, where
crops grown on the land feed the
livestock, and the land is fertilized
with the animals’ manure to grow
more crops. The animals live their
entire lives on the farm and are
then processed humanely and
come to Pine Street and the much
larger Chop Shop. You can taste
the difference, Bowers says.
“The pigs get to forage on
pecans and sweet gum balls and
acorns,” he says. “You can taste
that nuttiness and the fat.”
Because the pork is so rich and full
of flavor, he adds, customers find
they are satisfied with smaller
portions.
Chop Shop brought the
collaboration between Bowers and
the Swancys full circle — now the
Georgia Grown

farmer knows the butcher, and the
butcher knows the farmer, as their
website says. A pig slaughtered on
Wednesday gets to Bowers on
Thursday, as compared to storebought pork that has been frozen
for months.
“The more people who handle
something, the more removed it is
from the love, care and dedication”
that went into raising it, says
Bowers, who notes that he won’t
buy meat from someone unless
he’s walked their farm and their
processing plant.
Part of Chop Shop’s mission is to
support local sustainable farms
and artisan food makers, and the
butcher shop also offers Sweet
Grass Dairy Farm cheese, Doux
South pickles and Springer
Mountain Farms chicken, among
other items. “The food community
here is just full of so much love
and fun,” says Bowers.

Oysters to Brag About
Some of the best oysters in the
South can be found in the
landlocked city of Atlanta, at
Kimball House in Decatur and
Watchman’s Seafood in Krog
Street Market. Bryan Rackley, one
of the founders of the restaurants
GeorgiaGrown.com

and the resident oyster expert,
oversees the daily raw bar
offerings. They may come from
Washington, North Carolina,
Florida or Maine, but Rackley has a
particular interest in Southeast
oysters — and one day soon, he
hopes to be serving Georgia
oysters.
In 2018 Kimball House worked
with the Georgia Department of
Natural Resources to haul one
million oyster shells from the
restaurant to the coast to help
restore part of a reef. “Oysters are
filter feeders,” says Rackley. “They
do a lot to improve water quality.”
If you do get a chance to order
Georgia oysters on the half-shell in
the next year or two, what will
they taste like? Coast dwellers
often describe the wild ones as
sweet and salty, with a hint of
lemongrass.
But Rackley says the taste has an
emotional component, too. “When
I eat an oyster grown by a person
who is a good steward and wants
to see the coastline be healthy and
successful, I think their oysters
taste better.” When it comes to
taste, being grown in Georgia
makes a difference.

[ Contact Information ]
Chop Shop
(404) 3701818
ChopShopAtl.com/
Farm Burger
Farmburger.com
Kimball House
(404) 3783502
KimballHouse.com
Oliver Oil Co.
(229) 4060906
OliverFarms.com
Pie Bar & Pie Provisions
(678) 4026245
OrderPieBar.com or
PieProvisions.com/
Pine Street Market
(404) 2969672
PineStreetMarket.com
Riverview Farms
(678) 9102831
GrassFedCow.com
Stuckey’s
(800) 4236171
Stuckeys.com
Watchman’s
(404) 2540141
WatchmansAtl.com
Where’s the Scoop?
(678) 3953650
WherestheScoop.com
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Showcasing Local Artisans for
Exceptional Quality
Local food purveyors go homegrown, serving up the state’s
bounty to both local diners and connoisseurs.
[ By Mary Ann DeMuth ]
[ Photos by Daemon Baizan ]

T

he farm-to-table movement
is flourishing these days,
and not just among foodies.
More and more people are
discovering — or rediscovering —
the incredible taste difference in
foods that were on the farm a few
hours ago. Increased demand for
these super-fresh products is
driving giant global companies as
well as small hometown
businesses to go local for the
tastes that will help differentiate
their brands.
Take the Hyatt Regency Atlanta,
for example. It’s committed to
supporting local farmers by buying
in-season ingredients and
designing menus around
seasonality. The downtown hotel
hired Executive Chef Thomas
McKeown in 2015 because of the
kinship with Georgia farmers and
food producers he’s spent a decade
cultivating, beginning when he
was Executive Chef at Atlanta’s
Ellis Hotel.
He’s continued to work with
these partners and today 50-70
artisanal producers throughout the
state supply products to the Hyatt.
His wide network includes just
about every type of food producer
imaginable, from High Road Ice
Cream to Rodgers Greens & Roots
organic farm to New Realm and
other breweries. Chosen as a 2019
Georgia Grown Executive Chef,
McKeown oversees the Hyatt
Regency’s restaurants, banquet
operations and events. He’s worked
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with the Georgia Grown program
to create a menu using 100% stategrown ingredients, not only in the
restaurants, but also for breakfast,
lunch and dinner during the
hotel’s conferences and events.
“How many hotels are
producing a whole day that’s 100%
from the state?” he asks. “We’re
delighted to be able to showcase
great products from Georgia.”
Along with serving the state’s
bounty, McKeown says the Hyatt
features homegrown products in
its 24-hour, in-house market. “We
sell a lot of Georgia Grown items
right here,” he adds. “Guests don’t
have to leave the hotel to get a
true experience of Georgia.”
Among the offerings is Blue
Dome Honey, named for the iconic
dome atop the hotel. The honey is
produced by beehives McKeown
oversees at the hotel. He says last
year, 1,800 3-ounce jars of honey
were packaged for sale at the
Hyatt and gallons of the amber
nectar went into High Road’s ice
cream, soaps sold in the market
and the hotel’s cocktails.
“We’re at the stage in the
industry where people expect you
to showcase local. It’s no longer a
trend and those not doing it are
behind. Especially in Georgia, it’s
so easy to get your hands on great
quality produce,” he says. “You can
really taste the difference. For
chefs, when you have great quality
food you can let it showcase itself.
It’s easier to be a good chef.”

Exceptional Flavors and Aromas
One of the producers McKeown
works with is Andi Biron, founder
of Biron Herbal Teas in Macon.
He’s commissioned a Polaris tea
blend from her that turns blue,
again reflecting the Hyatt dome.
Along with this unique peachberry tea, Biron’s biodegradable
bags and packaging help the Hyatt
to honor its commitment to
environmental sustainability.
Andi and her husband, Roland,
began selling teas in 2015.
Because there were no local copackaging companies to blend the
teas and herbs, they had to ship
them to Seattle for processing.
The arrangement was timeconsuming and expensive, says
Andi, stymieing the young
company’s growth. They realized
they’d have to pack the teas
themselves for their business to
take off.
After spending several years
researching equipment, last year
they installed a Japanese blending
machine — resembling a cement
mixer — at the Macon State
Farmer’s Market, where they have
a commercial kitchen. The
machine allows herbs, spices and
teas to be mixed without being
crushed, so they’re more flavorful
and retain more of their
antioxidant qualities.
The Birons also have begun copackaging tea and herbs for small
artisanal producers in Georgia and
the Southeast.
Georgia Grown

Cultivating Taste (Left)
Hyatt’s Executive Chef
Thomas McKeown collects
honey from the hotel’s
rooftop hives for its iconic
Blue Dome Honey
(Below) Andi Biron of Biron
Herbal Teas mixes teas for
her blends highlighting
locally grown herbs

company recently transitioned to
organic offerings, and try to source
organic herbs locally. The science
behind blends like Worryfree Tea,
winner of the University of
Georgia’s 2017 Flavor of Georgia
Contest for Best Beverage, is based
on what Andi learned while
earning a master’s degree in
homeopathy at American
University of Complementary
Medicine in Los Angeles. Her 100%
natural teas use a combination of
traditional Western, Chinese and
Ayurvedic herbs, giving them
exceptional flavors and aromas.
“We focus on flavor and scents,”
she says. “We want people to get
therapeutic benefits and have
more tea in their life.”

[ Contact Information ]

“There are not a lot of copackers that do what we do,” Andi
says. “Our entire single-serve tea
option is biodegradable, and it
allows us to be an earth-friendly
co-packer. We can be of service to
GeorgiaGrown.com

smaller companies and it allows
them to grow.”
The Birons sell their teas and
honey from their backyard hives
online and in gourmet stores in
Macon, Atlanta and Savannah. The

Biron Teas
(310) 4304133
BironTeas.com
Hyatt Regency Atlanta
(404) 5771234
hyatt.com/en
US/hotel/georgia/hyattregency
atlanta/atlra
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A ‘Metter Made’

Georgia Grown City
One small Southeast Georgia city leveraged agriculture,
innovation and a clever marketing slogan to successfully
reinvent itself.
[ By Patty Rasmussen ]
[ Photos by Todd Stone ]
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GeorgiaGrown.com
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A

ny good cook — from a
home cook to an awardwinning chef in a
five-star restaurant —
knows that to make a great meal
you need an original recipe, the
right ingredients and outstanding
presentation.
The same is true in economic
development. The pros know that
it takes fresh ideas, innovative
programs, plenty of funding and
especially the right people to
facilitate real, sustainable change.
In 2017, the City of Metter came up
with a “recipe” that has helped
revitalize their downtown,
promote their community and
grow jobs.
“We call the concept ‘Georgia
Grown Community,’” says Heidi
Jeffers, director of tourism and
business development for Metter, a
small city located between
Savannah and Macon. “We had a
couple of big assets here. We are a
huge agricultural community and
we have the Welcome Center (on
Interstate 16) that attracts visitors
from all over the world.”

Find the Helpers
The idea, Jeffers says, was to
leverage the state’s popular
Georgia Grown marketing program
to create economic development
partnerships and synergies,
especially in the agricultural
sector in Metter. Then, as part of
an overhaul to the city’s 10-year
comprehensive plan, city leaders
looked for ways to turn Metter into
a foodie destination by promoting
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both Metter Made and Georgia
Grown products.
Step one was to call on the
helpers, like Tom Neville, business
analyst at Growing Georgia
Innovation Consultants, and Lori
Hennesy, tourism project manager
with the Georgia Department of
Economic Development (GDEcD),
who could assist city leaders in
identifying potential partners in
business and industry.
And Jeffers contacted Dr.
Dominique Halaby, director of the
Business Innovation Group (BIG)
with the Parker College of
Business at Georgia Southern
University, located in nearby
Statesboro, about whether an agfocused business incubator would
be a good fit for their community.
Halaby says the first order of
business was a feasibility study to
devise a viable solution that would
add real value to the citizens and
businesses in the community. “We
spent time with boots on the
ground,” he says, “working with
local leadership and businesses
that Heidi and her team had set up
for us to have those
conversations.”
They found some real
challenges, principally lack of
density and focus areas, and no
strong partner organization with
which to work. But where other
communities might have given up,
Halaby says, leaders in Metter
looked for solutions, including
working with Georgia Grown to
locate a business partner for the
incubator that met the criteria —

the right vertical (innovative
agriculture) that already had
funding, and that was ready to
relocate. Enter Grant Anderson
and BetterFresh Farms.

From Dream to Reality
A native of nearby Effingham
County, Anderson earned a
business degree from Georgia
Tech. He’d worked in banking and
finance in South Georgia and in
Atlanta before he and his family
moved back to Effingham County.
He worked as the benefits manager
for the local school system while
plotting his next move. “The
writing was on the wall,” says
Anderson. “I was doing something
I didn’t want to do.”
He read about a couple of
retirees in Boston growing lettuce
in shipping containers with a
hydroponic system. “They had
become pretty successful selling
lettuce year-round in the Boston
public market,” says Anderson.
“That intrigued me, because I felt I
had the business experience to
manage a business — I just didn’t
know what that business was, and
it really resonated with my raising.
I grew up farming a half acre every
summer with my grandpa.”
Anderson saw tremendous
potential in shipping container
farming. “From a banking
standpoint, you had a farm that
could cashflow 52 weeks of the
year, so the banking box was
checked,” he says. “On the other
side of it you have the sustainable
aspect of it. It was clean, it was
Georgia Grown

From Vision to Reality
(Left to Right) Tom
Neville, business analyst
at Growing Georgia
Innovation Consultants,
reviews plans for
Metter’s new Georgia
Grown Innovation Center
with Dr. Dominique
Halaby, Director of the
Business Innovation
Group at Georgia
Southern University’s
Parker College of
Business
(Below) Heidi Jeﬀers,
Metter’s director of
tourism and business
development, stands in
front of the Innovation
Center, which is
scheduled to open Fall
2020

GeorgiaGrown.com
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climate controlled. You used far
less water or nutrients to feed your
plants. You didn’t have to spray
chemicals or pesticides.”
Putting his business background
to work, Anderson wrote up a basic
business plan and shared it with
the folks at the University of
Georgia Small Business
Development Center (SBDC) in
Savannah. They corroborated his
market figures, helped him put
together projections and
confirmed his pro forma prior to
his visit to the banks. Anderson
also researched the market, cold
calling Savannah chefs to find out
what they liked and disliked about
their deliveries. Quality produce
and options kept coming to the
top of the list.
“At this point, I had to figure out
the financing,” Anderson says. He
knew it couldn’t be a side hustle.
So he left his job and flew to
Boston to meet with the company
that built the hydroponic system
and despite some misgivings
decided he’d go for it. Anderson
schlepped to nine different banks
before he got the money.
It was tough going starting out.
Anderson grows primarily highquality lettuces and greens — bok
choy, kale, collards and some
herbs. “I didn’t know what I didn’t
know and the manufacturer
misrepresented their ability to
support us,” he says. “But I still
believed in the end result, and
chefs and people at the farmers
markets were raving about the
produce that we grew.”
Anderson then met the new chef
at Husk Restaurant in Savannah.
“He and a couple other restaurants
ended up buying the roughly 100
pounds (of greens) I was growing
each week,” he says. “I was at a
spot that I knew I wasn’t
dreaming; the quality was there;
but how do I work more efficiently,
scale the business to provide more
and find more customers?”
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The Perfect Partnership
At this point, serendipity stepped
in. First, Anderson gained an
investor — a man in Wisconsin saw
a YouTube tour of BetterFresh
Farms, liked the potential and
called him up. His investment gave
Anderson the opportunity to
examine different hydroponic
systems from all over the world,
and to purchase one from Canada
and one from Belgium to test
alongside his older models.

HighTech Taste Gardener Silas
Conaway (above) and owner
Grant Anderson (right) harvest
produce from BetterFresh Farms’
customoutﬁtted shipping
containers — a unique way to
farm Georgia greens yearround

Georgia Grown
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Hydro Gardening (Left) BetterFresh
Farms utilizes a stateoftheart
hydroponics system to cultivate
greens yearround; owner Grant
Anderson built the farm with a goal
to improve the local food scene in a
sustainable, environmentally
conscious manner

Then Tom Neville tipped off the
City of Metter that he knew of an
agriculture company that already
had funding looking to expand.
“The city reached out to me and
asked, ‘What do we need to do to
attract you to Metter?’” Anderson
says. “I told them what I was trying
to do, that I needed space, and I
didn’t have the money.”
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City officials offered
development grants and to
repurpose a city-owned building
to accommodate Anderson’s
operation.
“Lo and behold,” he says, “A
warehouse space (in the back of
the incubator) was refurbished
and that’s where we are now.”
Anderson now has four

shipping containers in the
incubator building, with room for
at least four to six more
containers. He’ll hire up to 20
employees as his company grows.
“Between the City of Metter, the
funds they've used, Georgia
Grown and Tom Neville backing
me and GSU helping me, it should
accelerate the growth of our
business immeasurably,” says
Anderson. “We were talking about
going from two containers to four
and now we're going from four to
14 or 16.”
It’s the perfect partnership —
an ag-tech company renting space
in the incubator and Anderson’s
getting much-needed business
assistance to grow not just his
produce, but his company, with
marketing research and
sustainability programs supplied
by incubator students and staff.
Halaby says the assistance
provided to BetterFresh Farms is
exactly what the Innovation
Incubator hopes to do for other
clients, whether in-person or
anywhere in the state, with the
use of technology.
“We can serve as a valuable
resource to take businesses up a
notch,” he says. “That could be
through counseling services we
provide, mentoring services, our
network of business professionals
from valuation to intellectual
property. This is an opportunity
to shift the thinking about
agriculture that will add new jobs,
grow the base and do neat and
innovative things.”
Georgia Grown

Incentivizing Innovation
The incubator was a great step in
the right direction, but in order to
have a thriving community,
economically and socially, Metter
leaders knew they needed to
redevelop their downtown.
“It was primarily deserted,” says
Mayor Edwin Boyd, describing
downtown Metter of two years ago.
“This was where our incentive
package came in. We knew the
failure rate for startups, so our key
strategy was to look for established
restauranteurs or food businesses
in other areas to open additional
locations here in Metter.”
The marketing plan is funded
through the city’s budget and
because much of it falls under the
agritourism heading, they’re able
to use hotel/motel tax funds. They
transformed the Welcome Center
into a Georgia Grown showplace,
including a store where travelers
taking a break from I-16 could buy
Georgia Grown merchandise and
learn how easy it was to find a local
restaurant or boutique nearby.
“We saw what was happening in
Atlanta, at Avalon and all those
places creating these live, work,
play communities, and we said,
‘Heck, we already have it,’” says
Boyd. “It might be attractive to
people going on their way from
Atlanta to Hilton Head to stop and
experience the real thing instead of
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a cookie-cutter tourist town.”
The most exciting aspect is how
easily replicable the Georgia Grown
Communities concept is for other
cities and towns. “Absolutely other
communities can do what we’re
doing, not just rural either,” says
Jeffers. “It’s amazing what’s
happened. From yoga studios to
three new restaurants, a new
bakery, boutiques selling Georgia
Grown, an ice cream parlor. Some
of the companies coming in are
asking about things we didn’t have
before like a DDRL (a Downtown
Development Revolving Loan
program). We have businesses that
are taking advantage of this foodie,
Metter Made, Georgia Grown
movement. And it is a movement;
it’s a new way of thinking about
what we do.”

[ Contact Information ]
BetterFresh Farms
(912) 5369340
BetterFreshFarms.com
City of Metter
Edwin Boyd, Mayor
(912) 6852527
Georgia Southern University
Parker College of Business
Dr. Dominique Halaby, Director
Business Innovation Group
(912) 4782733
Parker.GeorgiaSouthern.edu/big/
about/businessinnovationgroup/
GeorgiaGrown.com
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[ Georgia Grown Recipe ]

Meet the Chef
Georgia Grown Executive Chef Alex Friedman
Executive Chef, Bistro Oﬀ Broad & Lobby at the Maddox, Winder

Grilled Georgia Peach and Heirloom Tomato Salad with
Goat Cheese Gelato
1 Georgia peach
1 large Heirloom tomato
1 Tbsp. jalapeno, ﬁnely diced
2 Tbsp. red onion
2 Tbsp. pecan oil
1 tsp. lemon juice
1 tsp. ground pecans
1 tsp. aged balsamic vinegar
½ tsp. sea salt
Pinch ground pepper
1 cup baby arugula
2, 3oz. scoops goat cheese gelato
1 Tbsp. micro green mix
Bring a medium saucepan of water to
a boil. While water is heating, score
the bottom of the tomato barely
through skin with a small X, then
drop it into the boiling water for
approximately 30 seconds. Remove
and place in an ice bath. Once
cooled, remove the skin from the

tomato, quarter and deseed it. Dice
into small pieces and reserve.
Cut the peach in half and remove the
pit. Grill ﬂesh side down/skin side up
until slightly charred. Do not
overcook. The peach should still be
slightly ﬁrm. Cool the peach then dice
into pieces and reserve.
In a mixing bowl combine peaches,
tomatoes, jalapeno, red onion, ¼ tsp.
salt, pepper, lemon juice and pecan
oil. Mix well with a spoon.
Separate baby arugula onto two
plates. Equally portion the tomato
and peach mixture on top. Next
place a scoop of gelato on top of the
mixture, then drizzle with balsamic
and remaining pecan oil. Dust with
ground pecan and sea salt, then top
with micro greens.

About the Chef:
Chef Alex Friedman graduated from Johnson & Wales Culinary University in
Charleston, S.C., where he was recruited by the prestigious Biltmore Estate in
Asheville, N.C., to serve as a sous chef. He then went on to work as a sous chef at
Pastis Restaurant and Bar in Roswell, before becoming the executive chef of the
awardwinning French bistro, Anis Café & Bistro in Atlanta. With a distinct
culinary vision for creating seasonally inﬂuenced, international cuisine, Friedman
helms the kitchen at Bistro Oﬀ Broad in downtown Winder. The former
“Chopped” contestant is known for his creative, honest approach to traditional
French and Contemporary American cuisine, showcasing farmtotable dishes,
simple elegance and great ﬂavors. To learn more, visit BistroOﬀBroad.com.
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Army of One Army Ranger Jon Jackson started
Comfort Farms, an acute veterans’ crisis agricultural
center, with a singular mission: To oﬀer fellow vets,
farmers and nonfarmers alike, a place to heal

First

Some Georgia vets have found you
CAN go home again, and are following
a new mission to build businesses
that supply local consumers with
Georgiafarmed bounty.

Photo by Matthew Odom

[ By Patty Rasmussen ]

GeorgiaGrown.com
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A

fter Jon Jackson, a retired Army Ranger and
executive director of STAG Vets, Inc., sought
and found help for post-traumatic stress
disorder (PTSD), he wanted to find a way to
help others. “I needed someone I could talk to, who
wouldn’t judge me,” he says. “That’s how this place,
Comfort Farms, came about. We get people from
various places and backgrounds who may have
farming experience and some who may not. At the end
of the day they participate in this as part of their own
healing and as a way to give back to others.”
Located in Milledgeville, Comfort Farms is an acute
veterans’ crisis agriculture center. It was named in
honor of Jackson’s buddy, U.S. Army Captain Kyle A.
Comfort, killed in action in Afghanistan on May 8,
2010. On any given day, wounded warriors from
different eras work the land, tending crops, animals
and their psyches. Comfort Farms provides a reset.
“I can’t tell you how many people we get here that
aren’t homeless, aren’t on drugs or alcohol, but they
have things they’re working on that are causing
trouble,” Jackson says. “They come here with their RV,
park for about a week, and that’s exactly what it is.
Pressing the reset button.”
And just like the Army, Comfort Farms is an allvolunteer force running an online, pick-up farmers
market (thanks to COVID-19). The farm grows
vegetables, mostly in raised beds, and an astonishing
array of animals ranging from heritage pigs and
rabbits for their meat to chickens, turkeys, ducks and
geese for their eggs.
Jackson says the main purpose of Comfort Farms is
to help vets feel whole again and to tap into their
innate desire to serve.
“A lot of these guys will never be farmers in their
lives,” he says, “But these times of intervention gets
their creative juices flowing in a way that help them
find a new path.”

‘How Do You Serve?’
Sometimes finding a new path can be challenging and
lead to something — a person, a place, a new career —
completely unexpected. When Kevin Ryan left the
military in 2007, his father asked him to help him run
his healthcare management company, which he’d
moved to the small town of Bluffton in coastal
Georgia. Ryan, a combat veteran and West Point
graduate, agreed and moved to Savannah, 30 minutes
away. Four years later, a series of events catapulted
Ryan into what many folks would describe as a dream
job — founder and owner of Service Brewing Co., a
craft beer company located in downtown Savannah.
In March 2011, Ryan met Meredith Sutton, a spirited
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Savannah-based jewelry designer and artist, with
whom he promptly fell in love. By September of that
same year, Ryan’s father suddenly died, leading him to
wonder what should come next for him professionally.
He knew he’d stay on with the company for a year,
but after that — who knew? “Meredith and I talked
about opening up the best craft beer bar in the world,
but I was nearly 40 at the time and I didn’t want to be
up at 2 a.m. cleaning up someone else’s mess,” he says.
“And that’s the reality of it: not just pouring beer all

day, which is what I wanted to do.”
A home brewing kit, a Valentine’s gift from Sutton
in 2012, further piqued his craft beer interest and
before long he was cranking out two or three brews a
weekend. Seven months later they began laying the
groundwork for what became Service Brewing. With
help from two dozen investors (most of them military
veterans) Service Brewing opened for business in
2014.
The brewery and taproom are located just a block
from River Street and offer a casual, quasi-military
vibe. Sutton, a SCAD graduate, designed the tasting
room based upon Ryan’s in-service stories. The brews
are named with a military theme.
The company is heavily invested in giving back to
the community. Each season as they launch a new
beer, a portion of the sales of the new brew are
donated to the season’s designated charity. And the
Georgia Grown

Jon Jackson says the main purpose of Comfort Farms is to help vets feel whole again
and to tap into their innate desire to serve. It’s like “pressing the reset button,” he says.
“These times of intervention gets their creative juices flowing in a way that helps them

Photos Courtesy Service Brewing Co.

find a new path.”

Mission Critical Service Brewing’s atmosphere may be casual, but
Kevin Ryan (above left, with partner Meredith Sutton, brewer
Nicolette Leasa and Miss Zoe Dog) is serious about building a business
that honors his military heritage. Ryan concocts militarythemed beers
(right) in his Savannah brewery and encourages visiting vets to
remember their service in the taproom (above and top right)

GeorgiaGrown.com
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beers often highlight local Georgia
Grown ingredients like the March
2020 Ossabaw IPA made with
yaupon holly, an indigenous plant
Ryan and Sutton discovered while
on a trip to Ossabaw Island, one of
Georgia’s barrier islands.
“For our first anniversary beer we
went out to Alma and got 400
pounds of blueberries,” says Ryan.
“There are people working on how
to grow hops well in Georgia and
how to make money growing malt
in Georgia.”
His attitude is ‘bring it on.’
“If we support agriculture in
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Georgia it’s better for us in the
long run,” he says. “We want to be
able to make beer with all the
locally grown ingredients.”

A True Mission
The passion for local flavors —
home-grown, farm-to-table —
whatever it’s called, is palpable in
the foodie world. And like Ryan,
Chef Matthew Raiford has
managed to tap into the entire
process — and like many, after a
circuitous route. When Raiford
was growing up in Brunswick,
Georgia, he couldn’t wait to get as

far away from home as possible.
He joined the Army, serving for 10
years and traveling the world. He
engaged his love for food,
studying at the Culinary Institute
of America at Hyde Park, New
York, and later gaining experience
as an executive chef of Haute
Catering in Washington, D.C., at
the U.S. House of Representatives.
And even though they say you
can’t go home again, Raiford did it
anyway, returning to Brunswick to
open two very successful
restaurants — Farmer & Larder
and Strong Roots Provisions —
with his partner Jovan Sage, also a
chef, herbalist and doula. Both
restaurants have since closed, but
not before Raiford was named a
2018 James Beard semi-finalist for
Best Chef in the Southeast.
These days, it’s tough to pry
Raiford away from Gilliard Farms, a
30-acre family farm he and Sage
operate along with his sister,
Althea (a Navy veteran). Formerly
474 acres, the farm has been in the
family since 1874; it was purchased
by Raiford’s great-great-greatgrandfather, Jupiter Gilliard, a
freed slave. Asked what brought
Raiford, and keeps him, back in
Brunswick it’s one word: mission.
“Farming is a true mission,” he
says. “Trying to feed people is a
mission. To even think about
doing it you have to have a
strategic mindset, almost like the
military. There are so many factors
that go into farming.”
Raiford knows he can’t control
the weather, pandemics or the
sandy-loamy soil of Southeast
Georgia, but he can control
whether or not chemicals are used.
For example, economics kept
many African American farmers
from using pesticides on their
farmland in the past, including
Gilliard Farms. Now, it’s a choice.
“I still haven’t used any chemicals
on the property and only use
organic practices,” he says.
Georgia Grown

During the COVID-19 pandemic,
Raiford partnered with WayGreen,
Inc., a non-profit food coalition in
Waycross to get the farm’s produce
to the community. “Our mission
was to ensure that everyone still
had good, clean and fair food to
eat,” he says. “We are trying to get
as much food to the Southeast as
we can.” This spring the farm grew
squash, watermelon, tomatoes,
peppers and summer collards.
Raiford and Sage also partnered
with Simple Man Distillery in
Lilburn to create Gullah Geechee
Gin. “We grow all the botanicals,
short of the juniper berries, for that
gin,” says Raiford. “Jovan
formulated the recipe using her
herbalism background. I used my
farming background for the
plantings. And we all use our taste
buds to say, ‘This is some good gin.’”
Raiford has so many projects on
the burner it’s hard to keep track of
them all, but he’s first and always a
“CheFarmer” (a term he coined,
with heavy emphasis on the farmer
these days).
“People look at a farmer and see
a man or woman wearing overalls,
maybe covered with dirt, maybe
not well-educated,” he says. “But
when you know the land; when you
can look up in the sky and smell
the rain and you know the rain
you’re getting today is going to be
enough to cover your crops for a
couple of days and you don’t need
to turn your irrigation on, that’s no
dummy. That’s something I hope
people know. Farmers are the salt
of the earth.”

[ Contact Information ]
Gilliard Farms
(912) 2279212
GilliardFarms.com
Service Brewing Co.
(912) 3581002
ServiceBrewing.com
STAG Vets Comfort Farms
(856) 2341743
StagVetsInc.org
GeorgiaGrown.com

[ 67 ]

[ 68 ]

Georgia Grown

Fruitful

Journeys

Brandon Smith’s Georgia Peach Truck takes some
of Georgia’s ﬁnest fruits on a 12state adventure up
the East Coast.
[ By Scott Reaver ]
[ Photos by Ryan Johnson ]
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B

randon Smith believes in
Georgia-grown produce.
For the past four years
Smith, owner of the
Georgia Peach Truck, has logged
about 42,000 miles every summer,
taking a tractor-trailer load of
boxes of peaches directly to
consumers on a 12-state route
plus D.C. The route stretches from
Florida up the East Coast to
Boston and Buffalo. Twice weekly
from mid-June to early August,
Smith racks up 6,000 miles a week,
stopping at each location twice to
sell half-bushel boxes to out-ofstaters yearning for a bite of a
renown Georgia peach.
But Smith doesn’t get to kick
back in cooler months: He makes
another trek in November or early
December along the same route
delivering South Georgia mandarin
oranges, though he only stops at
each sales location once.
Smith’s business speaks to the
diversity and evolving nature of
Georgia’s agricultural industry. He
sources his peaches from Dickey
Farms in Musella, which has been
growing peaches for more than
120 years. But with a burgeoning
citrus industry based in South
Georgia, one less than 10 years old,
Smith is expanding the country’s
awareness of Georgia’s fruit crops.
Smith’s citrus supplier, Franklin’s
Citrus Farm in Statesboro, is one
of the earliest such producers in
the state.

Supplying the Demand
Smith is not a farmer — he’s a
numbers guy. While acquiring his
MBA with a concentration in
finance at Georgia State
University, he would earn extra
money each summer by selling
bags of peaches at the weekly
Sandy Springs Farmers Market.
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Then about 10 years ago, Smith
opened a business coordinating
the peach sales at 10 to 20 farmers
markets around the city for Dickey
and one other farm. Then he got
inspired: Why not level up and go
national?
“Another one of the peach
growers told me about a truck driver

out of Wisconsin who was bringing
citrus from Florida and selling it out
of the back of his truck. Then he
started selling peaches,” Smith
says. “This was about 20 years ago.
What’s so amazing is that he did
this before social media and the
Internet, which make selling so
much easier today.”
Smith only sells freestone
peaches by the half-bushel box. At
$46 per box, that’s about 25
pounds and 50 to 70 pieces of fruit.
The unique nature of the freestone
varietal is key in understanding

why consumers buy in such high
quantities. “One of the big selling
points of is the ease-of-harvest,’’
says Smith. “The fruit falls easily
off of the pit.”
In addition to eating fresh and
giving away to family and friends,
Smith says many customers peel
and cut up the product into

Road Trip (Above) To ensure
fresh produce, Brandon Smith
uses a system of refrigerated box
trucks to oﬄoad produce, then
sets up at market sites along
a 12state route
(Opposite Page) Owner Brandon
Smith loads freestone peaches
from grower Dickey Farms

Georgia Grown

wedges, freeze individually, then
bag and store in the freezer. “They
are popular in yogurt, cereal and
ice cream,” says Smith. “I have had
customers come up and say, ‘Oh, I
am glad you are here; I just ran out
of peaches last week.’ And that was
from last summer. They have a
long storage life in the freezer.”
The stops are at farm, garden
and hardware centers. In past years
100 to 200 customers would gather,
but it’s been a different game
during 2020 due to COVID-19. To
assist with sales at time when he
couldn’t be on the road delivering
as frequently as years past, Smith
implemented an online preorder
system at GeorgiaPeachTruck.com.
“We encourage preorder with
staggered pickup times to
discourage crowds,’’ he says.
“Whenever possible, we offer
walkup sales, but preorders will be
served first. And like many
retailers, we implemented a
GeorgiaGrown.com

minimal-contact, card-purchase
system via a chip reader mounted
to a table. We are never physically
touching the card.”
His other precautions include
sanitized non-porous tables,
gloved and masked employees, and
a hand-washing station with soap,
water, paper towels and sanitizer.
Smith estimates that the truck
will stop at 90 scheduled sales
locations this year for a total of 180
sites. Most of the stops are 90
minutes in duration.
Smith’s road crew consists of
three or four other workers who
drive three or four, 26-foot
refrigerated box trucks as
“satellite” vehicles. These remain
on the road while the “Mother
Ship” tractor-trailer continues to
bring loads back north from
Dickeys. Product is off-loaded onto
them from the tractor trailer to be
taken to the stops. “It’s many very
long days,” Smith admits.

On the Road Again
With his Wisconsin trucker
predecessor in mind along with his
farmers-market business, Smith
sensed another opportunity with
the formation of Georgia’s citrus
industry. “I met Joe Franklin at a
fruit and vegetable conference in
Savannah four or five years ago,”
Smith says. “The Georgia Citrus
Association had just been formed.
Franklin was the largest and also
the earliest to plant at a large
commercial scale. I needed
someone with enough to be able to
service 5 to 10 farmers markets.’’
On the citrus road trip, which
began in 2018, Smith sells two
types of mandarins; the satsuma
and kish, or “Sweet Georgia Kiss”
as Franklin calls it. They are sold
as small fruit gift bags and are
harvested in November.
Owner Joe Franklin, a retired
restauranteur, first learned of the
satsumas on a fishing trip to
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Louisiana. “Me and some of my
buddies were going out every
spring for redfish,’’ he says. “In
2009, for some reason, we went out
in the fall. I saw a sign for
Southern satsumas. It was the best
piece of citrus I ever put in my
mouth. I thought, ‘If they can grow
here, they could grow in
Statesboro.’”
Franklin also grows clementines,
ruby grapefruit, three varieties of
tangerines and one variety of
lemons. He currently has a total of
6,000 trees on about 50 acres. He
planted his first trees in 2010.
Unlike Florida oranges,
satsumas need temperatures down
in the 40s to fully ripen and form
its orange color. Most are grown in
North Florida, the Florida
Panhandle, Mississippi and
Alabama that are close to the coast,
says Smith.
The Georgia Peach Truck will
also sell one-pound bags of raw
shelled halves of Front Porch
Pecans® from Lamar Pecan
Company in Hawkinsville, Georgia,
on both the summer peach and
holiday season citrus trips.
Smith sees expansion with other
fruits for consumers via truck
delivery.
“The demand is increasing, and
we’ve enough sales history to
forecast how much to bring,” says
Smith. “We’ve only run out of
peaches maybe two or three times
and had to turn someone away.”

[ Contact Information ]
Dickey Farms
(478) 8364362
GaPeaches.com
DickeyFarms.com
Franklin’s Citrus Farm
(912) 2435360
GeorgiaCitrus.com
Georgia Peach Truck
(404) 6644027
GeorgiaPeachTruck.com
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[ Georgia Grown Recipe ]

Meet the Chef
Georgia Grown Executive Chef Jessica Rothacker
Chef Owner, Heirloom Café, Athens

Annie’s Deep Dish Peach Cobbler
Filling:
2 cups Freestone peaches, peeled
and sliced
¾ cup granulated sugar
¾ cup light brown sugar
½ tsp. cinnamon
½ tsp. cardamom
½ tsp. ginger
1 Tbsp. bourbon such as 13th
Colony Southern Bourbon or
ASW Fiddler Bourbon
½ tsp. almond extract

Preheat oven to 350˚. Mix peaches,
sugar, brown sugar, spices, bourbon
and almond extract in a bowl and
stir to coat peaches.

Topping:
4 oz. butter
¾ cup AP ﬂour
2 tsp. baking powder
Pinch of salt
¾ cup milk

Carefully place the peach mixture on
top of the batter. Bake for one hour.
The batter will ﬂoat to the top while
baking and form the perfect biscuity
crust. Serve warm topped with
vanilla ice cream.

Melt butter in a square 9''x9'' baking
pan in the oven.
Whisk ﬂour, baking powder and salt
together in a small bowl. Stir in milk.
Carefully spoon batter on top of hot
butter, distributing evenly, but do
not stir butter and batter together.

About the Chef:
At Heirloom Café in Athens, Chef Jessica Rothacker and her father, Travis
Burch, are on a mission to create community, celebrate local farmers and tell
a story through food. The coowners opened Heirloom in 2011. Company
picnics for her father’s family business, barbecues at her grandparent’s
house, grand holiday meals and her mother’s extensive family garden that
taught her how to eat the best the season had to oﬀer all helped shape
Rothacker’s culinary journey. After graduating from UGA, she went to the Art
Institute of Atlanta where she earned an associate’s degree in Culinary Arts.
Working at Muss & Turner’s in Smyrna, Rothacker learned great respect for
highquality food and service. In 2007, she moved back to Athens to work at
Farm 255, where she developed a love for seasonal and sustainable cooking.
Georgia Organics has named Heirloom a Farmer Champion. For more
information about Chef Rothacker, visit HeirloomAthens.com.
GeorgiaGrown.com
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Participate in 2021
Plan to participate in the
2021 Georgia Ag Week, a
statewide celebration of
Georgia’s No. 1 industry,
March 15-19, 2021. The
week-long celebration
provides people across the
state the opportunity to
recognize why Georgia
agriculture means so much
to our daily lives.

Art by Agatha
Grimes, 13, for
Ag Hero Day

A Virtual Celebration
When March began, so much was uncertain. How would our
food supply be affected? How would children attend school?
Together, Georgians found a new normal. Farmers harvested
their crops, turning more and more to local, direct-toconsumer markets. Children logged on to virtual classrooms
and parents printed out assignments.
Through it all, we kept working together.
From the farm to our plates and beyond, Georgia's agricultural
industry never stopped working for us and our families. To
show their support of the state’s number one industry,
families across the state joined in the celebration of Georgia
Ag Week, March 23-27, 2020.

Monday, March 15
Hands-On School
Garden Day
Tuesday, March 16
Buy Georgia Grown Day
Wednesday, March 17
Ag Hero Day
Thursday, March 18
Ag Literacy Day
Friday, March 19
Make My Plate
Georgia Grown Day

Thank You Notes to Our Farmers
Rather than in-school events, this year’s Ag Week activities were things kids could do in their own homes. For
Wednesday’s Ag Hero Day kids across the state wrote thank you notes and drew art for agricultural professionals.

Georgia
Cook

Dear Mrs. Sheila,
Thank you & your family
for running Calhoun
Produce.
I love your strawberries,
strawberry and peach
slushies, and your peas
and butterbeans.
erbeans.
Love,
Georgia Cook, 4

Coloring by Mason Williams

By the Numbers
100+ hashtag shares
276 photos
submitted to the
Georgia Ag Week
Photo Contest
Dear farmers,
Thank you for growing
great food. Especially corn.
– Mason Williams, 7

Mrs. Sheila Rice and her
brother Gerald Calhoun of
Calhoun Produce

Art by
Agatha
Grimes, 13
Coloring by James
Bunch, Sr. , Effingham
Co. Farm Bureau
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Global Reach

From pecans to plows, Georgia Grown goes global with a
bounty of oﬀerings to promote the state’s agribusiness
around the world.
[ By Thomas A. Oder ]
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enior Georgia Grown Executive Chef
Holly Chute was pretty sure the
hotel’s chefs would like the pecan
recipes she prepared for a special
luncheon. After all, she thought, who
wouldn’t enjoy honey pecan shrimp, bok choy
pecan salad and pineapple pecan upside down
cake?
What she didn’t expect she was just how
impressed the chefs would be with the taste
and culinary versatility of one of Georgia’s
top agricultural crops. To her delight, they
created five dishes to add to the menu: a
roasted pumpkin, pecan arugula salad with
blue cheese dressing; a caramel pecan cheese
dip with grissini and lavosh; what they called
a BIG pecan tart (think small pecan pie!); a
tiramisu pecan roll cake; and a pecan and
praline Chantilly choux.
Chute was particularly delighted because
Georgia pecans were new to these chefs. Not
only that, the hotel wasn’t in Atlanta, Macon,
Savannah or another Georgia city. It was the
Grand Hyatt in Taipei, Taiwan, and the chefs
were Taiwanese.
“It was great to see the chefs add pecans to
their repertoire,” says Chute, who was chef to
six Georgia governors and has been with the
Georgia Grown Executive Chef program for
six years. She was also keenly aware of the
luncheon’s importance. It was a highlight of a
September 2019 trade mission, and the hotel
was hosting an Agriculture Department
delegation seeking a new Asian market for
Georgia pecan growers and processors.

Growing Georgia’s Global Outreach
The mission was part of an economic
development and Georgia Grown brand
identification project in which Department of
Agriculture leaders traverse the globe with
state agribusinesses to create new markets or
expand existing ones. Since the summer of
2018, they have represented Georgia farmers,
poultry producers, commodity and specialty
food producers and farm equipment
manufacturers on trade missions and at trade
shows in Indonesia, South Africa, South
Korea, Colombia, Canada, Vietnam, West
GeorgiaGrown.com

Africa and Mexico, in addition to Taiwan.
Travel plans this year to Morocco, the
Philippines, Spain, Portugal, the United
Kingdom, Peru and the United Arab Emirates
were cancelled because of the COVID-19
pandemic.
“We made a commitment to trade missions
because we believe that to do business you
have to go and meet folks,” says Paul
Thompson, director of the Department of
Agriculture’s Office of International Trade
and Domestic Marketing.
Face-to-face meetings, he says, allow
department leaders and companies to create
trade opportunities for commodities and
value-added products by building trusting
relationships with business partners around
the world. By doing that, Thompson says,
“You can talk on the phone because you trust
each other and do things without being eye to
eye. That is essential and why the country list
is so vast. We try to leave no stone unturned.
It’s a cliché, but that’s where we are —
seeking opportunities wherever they may be.”
It's also a winning strategy. Georgia’s
agricultural exports, valued at $4.2 billion in
2019 or about 10 percent of the $41.2 billion
in 2019 exports, have increased 218 percent
during the past 15 years, according to the
Georgia Department of Economic
Development.
The Taiwan trip is an example of that
strategy’s success. It produced a multi-year
project to sell Georgia pecans on the small
island halfway around the world. The project
includes back-and-forth plans to introduce
Taiwan chefs to Georgia pecan growers and
processors that could also make them aware
of other Georgia dishes and commodities such
as poultry, Vidalia® onions and maybe
blueberries, says Thompson.
Thompson uses several tactics to determine
which trade missions and shows have the best
value for Georgia agribusinesses. One is his
own research. Another is to rely on several
key partners. These include USDA’s Foreign
Agriculture Service — which sponsors trade
missions and programs that help exporters
develop new markets and enter emerging
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Pecans Front and Center (Top Right) Hyatt Taipei
chef serves Georgia Grown Pineapple Pecan Upside
Down Cake to trade fair attendees. The Georgia
Grown chefs shared this and other recipes, inspiring
the Taiwanese chefs to create a “BIG Pecan Tart”
(left) as one of ﬁve menu items (highlighted in green
on menu, top left) added to the High Tea, or
luncheon (above)
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Oﬀ the Menu

Photo © Victoria Shibut | Dreamstime.com

From the Georgia Grown Kitchen

Georgia Bok Choy
Pecan Salad
1 lb. Bok Choy, blanched,
thinly sliced
3 Tbsp. rice vinegar
2 Tbsp. soy sauce
3 Tbsp. pecan or peanut oil
1 Tbsp. sesame oil
1 tsp. minced garlic
1 tsp. grated ginger
Chili Garlic Sauce to taste
Salt & pepper to taste
½ cup sliced scallions
½ cup coarsely chopped
Georgia pecans
In a bowl, mix together all
ingredients except Bok Choy,
scallions and pecans. Add Bok Choy,
tossing to coat. Adjust seasoning.
Refrigerate about 30 minutes or until
chilled. Garnish with scallions and
pecans.

About the Chef:
Senior Georgia Grown Executive Chef
Holly Chute spearheaded the recipe
development and culinary training for
the Department of Agriculture’s
international trade missions. For more
information about the Executive Chef
Program, visit GeorgiaGrown.com.
GeorgiaGrown.com

ones — and the Southern United
States Trade Association (SUSTA)
— which represents 15 state
agriculture departments in the
South to create opportunities for
businesses to meet foreign buyers
and share the cost of international
marketing. “When markets fit your
strategy, or have potential to do
so, you want to be on that trip,”
says Thompson.
Like pecans, Georgia’s poultry
industry reaps huge benefits from
these trade missions, especially
with help from the USA Poultry
and Egg Export Council
(USAPEEC). Headquartered in
Stone Mountain with 15 offices
and programs covering more than
75 countries, the national trade
association supports the entire
U.S. poultry and egg industries
through numerous services. In
addition to trade missions and
shows, these include food service
and retail programs and meat
processing development.
USAPEEC assists the many
Georgia poultry producers and
processors participating in its
programs through close
relationships with the Georgia
Poultry Federation and the state
Agriculture Department and its
work with SUSTA. “The benefits of
these programs to Georgia as the
largest broiler-producing state are
substantial,” says USAPEEC Senior
Vice President Greg Tyler. “We
recently worked together on a
trade mission to New Delhi and
Mumbai, India, where Georgia
products, including chicken meat,
were featured,” says Tyler.
A SUSTA mission not directly
involving Georgia’s Department of
Agriculture, the trip resulted in
more than $350,000 in initial sales
that included Georgia chicken and
pecans.

Importance of Imports
Georgia agriculture’s global reach
is about more than exports. Some
farmers and businesses benefit

from imports. Vidalia® onion
growers are a case in point.
“About the first of September,
Vidalia® onions will pretty much
be gone,” says Aries Haygood,
chairman of the Vidalia® Onion
Committee who grows Georgia’s
signature agriculture brand and
official state vegetable on A&M
Farms in Toombs County. At that
point, he says, “Those with yearround programs import onions
primarily from Chile and Peru so
there is no break in the supply
and food chain.”
We bring winter market onions
into the Vidalia-growing region,
Haygood explains, to ensure that
the quality and safety in the box is
as good as the Vidalia® onion
quality and that imports do not
bear the famous Vidalia® name.
Haygood says that’s where the
state comes into play, protecting
the Vidalia® brand.
“The Agriculture Commissioner
and Department of Agriculture
make sure no one is mislabeling
those onions as Vidalia® onions,”
Haygood says. “They do a fantastic
job of branding our products. It
means a lot to us that they are
fighting for us.”

Prioritizing Ag Partnerships
The Georgia Grown program has
been vital in promoting another
iconic brand whose deep state
roots may surprise many
Georgians. That’s AGCO, founded
in 1990 and headquartered in
Duluth, and its popular Massey
Ferguson tractors.
AGCO is a global leader in the
design, manufacture and
distribution of agricultural
equipment and related services
for farmers worldwide with four
core brands besides Massey
Ferguson: Challenger, Fendt,
AGCO Grain and Protein (formerly
GSI) and Valtra.
“AGCO/Massey Ferguson
partnered with Georgia Grown to
increase statewide exposure to our
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home state’s farmers and ranchers,
high-tech workers and equipment
dealers,” says Toby Bowen, an
AGCO account manager. “The
relationships Georgia Grown has
fostered between Massey and these
communities has helped us achieve
greater sales, establish stronger
business relationships and attract
talent and skills to successfully
compete across Georgia, the United
States and the world.”
Standing in sharp contrast to
Massey Ferguson’s long history are
agribusiness startups located in the
Atlanta suburbs that don’t even

have a truck but move hundreds of
millions if not billions of dollars by
coordinating international deals.
One of those startups is
Woodstock-based Trans Globe LLC,
which exports animal feed and
food products from Georgia and
other states to 56 countries.
“We provide a global bridge
between farmers and producers by
buying their products and
managing logistics from A to Z —
supply chain, banking, risk
management, sales — to move their
goods to our customers
internationally,” says Diaa Ghaly,

managing director. “What we try to
do is provide farmers and
processors with the best options
and values.”
Georgia products the company
has begun exporting include
pecans, Vidalia® onions and some
animal protein products.

Getting Global
Ghaly is a first-generation
Egyptian immigrant who came to
Georgia to study at Georgia State
University. He credits Georgia
Grown for playing a big role in the
success of the company, which
won a 2019 GLOBE award as one

[ Contact Information ]
AGCO Corporation
(770) 8139200
AGCOCorp.com
Georgia Department of
Agriculture
Oﬃce of International Trade and
Domestic Marketing
(404) 6563680
Agr.Georgia.gov
Georgia Department of
Economic Development
(404) 9624000
Georgia.org/international/trade
Name Dae Mun Farmers Market
(470) 4404704
NDMMarket.com
Southern United States Trade
Association (SUSTA)
(504) 5685986
SUSTA.org
Trans Globe LLC
(470) 4404704
TGlobeTrade.com
USDA Foreign Agricultural
Service
(202) 7207400
USDA.gov
USA Poultry & Egg Export
Council (USAPEEC)
(770) 4130006
USAPEEC.org
Vidalia® Onion Committee
(912) 5371918
VidaliaOnion.org
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of Georgia’s top new exporters a
year after Ghaly founded it in
2018. “They understand
international business, what the
state has to offer and partner with
businesses like us,” he says. “This
helps us address problems and
challenges and introduces us to
growers and producers, like those
in the pecan industry.”
The new, non-traditional aspect
of Georgia’s agribusiness
community isn’t limited to
companies such as Trans Globe. It’s
also happening on farms. Georgia
Grown staff encourage farmers, for
example, to step out of their norm
and grow new products to
differentiate themselves with the
growing Asian community in metro
Atlanta where there is an increasing
demand for those products.
That initiative has been received
enthusiastically by Nam Dae Mun
Farmers Market, which is based in
Duluth and has eight stores in
metro Atlanta serving a diverse

GeorgiaGrown.com

ethnic community.
“We have a partnership with a
Savannah-area farmer who grows
international items like callaloo (a
leafy green popular in the
Caribbean region), chipilin (a
perennial legume native to Mexico
and Central America), Korean
squash and watermelons,” says
Steve Hong, head Nam Dae Mun
produce buyer. Other international
items they get from Georgia farms
include Asian sweet potatoes,
Korean napa (a cabbage) and Korean
radish.
“This is really a fortunate
relationship,” says Hong, using
watermelons as an example. “It only
takes five hours to get them here
from the farms. The quality is much
better and the price much cheaper
due to lower trucking costs than
bringing in watermelons from
Indiana, New Jersey, Arizona or
Texas.”
The trend to diversify, on farms
and in product innovation, excites

Matthew Kulinski, Department of
Agriculture deputy director of
Marketing. He sees future upswings
in specialty and new products that
will increase export demand, such
as pet foods and treats; specialty
sauces, jams, relishes and jellies;
olive oil; and specialty ginger
products (Georgia, he says, has one
of the country’s largest ginger
producers).
To Kulinski’s way of thinking, the
state’s established products,
changing farm and business
landscape, and new product
development show that the
opportunities for global trade of
Georgia Grown products are almost
endless.
“There is an increasing demand
worldwide for our products, and
there is a great new group of
companies filling that demand,” he
points out. “We’re just here to make
connections and provide the
training and expertise to export
those products.”
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Moving King Cotton for 75 Years
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Scallion Pecan Pancakes
From Georgia Grown Test Kitchen Chef Olivia Radar
2 cups ﬂour + more to dust
8 oz. boiling water
2 oz. toasted sesame oil
Salt
12 scallions, sliced, green part only
4 tsp. ﬁnely chopped toasted
Georgia pecans
4 Tbsp. vegetable oil
Place ﬂour in a food processor. Add
6 oz. boiling water to ﬂour while
motor is running. If dough does not
come together, add additional
boiling water an ounce at a time.
Knead dough 4 – 5 times. Form a ball,
place in a bowl, cover with plastic
wrap and leave at room temperature
for 30 minutes.
Divide dough into 4 pieces, rolling
each into smooth balls. On a lightly
ﬂoured surface, roll dough into an

8'' disk. Brush dough with sesame oil
then lightly sprinkle with salt. Roll
disk like a jelly roll then twist into a
tight spiral, tucking under the ends.
Repeat with remaining disks. Flatten
each disk with hands then reroll into
an 8'' disk. Brush with sesame oil,
then sprinkle with ¼ of scallions and

pecans. Repeat jelly roll process.
Heat oil in cast iron skillet over
medium high heat until oil is
shimmering. Carefully slide one
pancake into the oil. Cook 2 minutes
per side until golden. Drain well.
Season with salt and cut into six
wedges. Serve with desired sauce.

About the Recipe:
Chef Radar developed the scallion pancake recipe for a trade mission to the Taipei International Bakery Show, scheduled
for March 2020. Due to the COVID19 pandemic, the Agriculture Department did not attend.
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Global

Southern
Accent

Infusing Georgiagrown ingredients with unique
international ﬂavors translates into ﬂavorful results
for two Atlanta entrepreneurs.
[ By Jennifer Hafer ]
[ Photos by Matthew Odom ]

T

hroughout the millennia,
cuisine from around the
world has developed its own
distinct cultural identity — those
flavors and ingredients that make
a dish uniquely identifiable. Indian
cuisine is famous for its diverse
use of spices; rice, soy sauce and
tofu are highlights of Chinese
cooking; while native African
crops like yams, sorghum and
millet are hallmarks in African
cookery.
Chinese Southern Belle in
Smyrna and DaGashi Bakes in
Atlanta is what happens when you
put a Southern twist, using
Georgia Grown ingredients, on
traditionally international fare.
“My food training came on the
apron strings of my aunt at our
family’s restaurant and my mom at
home,” says Natalie Keng,
proprietor of Chinese Southern
Belle. “I would watch my aunt with
extreme dexterity and skill roll our
[ 86 ]

egg rolls with all of these fresh
ingredients. We’d shred the
cabbage by hand and make
homemade sweet and sour sauce,
hot mustard sauce and duck
sauce.”
A native of Smyrna, Keng recalls
as a little girl fishing for catfish at
Lake Allatoona with her mother.
Because there was no Asian
grocery store in town at the time,
the catfish was used as a substitute
in Hot Hunan, which was
traditionally made with shrimp.
“My mom would use Rice-A-Roni
because we didn’t have Asian rice,”
Keng explains. “We didn’t always
have authentic ingredients.”
But, whether in her family’s
restaurant or her mom’s kitchen,
the focus was always on fresh, and
Keng continues that tradition at
Chinese Southern Belle. Chinese
Southern Belle is a multi-faceted
business that seeks to “connect
people and culture,” she says. “I

started this business as a way to
connect people, places and palates.
I also have a passion for inclusion,
equity and diversity, building
healthy, sustainable communities
and knowing where your food
comes from; it all comes together
on one plate.”
In addition to offering an awardwinning line of family-recipe
cooking sauces, including Sweet
Chili Peach, Soy Ginger Vidalia and
Asian BBQ Teriyaki Pineapple,
Chinese Southern Belle also offers
hands-on cooking classes, Asian
market tours, custom food and
cultural events, multicultural
consulting, and health and
wellness demos. Keng’s Asian BBQ
Teriyaki Pineapple sauce was a
2019 Flavor of Georgia finalist.
“Our tagline is ‘Opening minds,
one mouth at a time,’” she says.
“You can look at food as
something to eat or as a culture
and someone’s heritage.”
Georgia Grown

International Tastes DaGashi Bake’s
Adeola Umusu (above) and Chinese
Southern Belle’s Natalie Keng (right)
infuse traditional ﬂavors from their
cultural heritage into locally grown
ingredients that “connect people and
culture,” as Keng describes it
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[ Georgia Grown Recipe ]

Chicken Wonton Soup

Photo © Ezumeimages | Dreamstime.com

From Natalie Keng, Owner
Chinese Southern Belle

2 cans (14 oz. each) reduced
sodium chicken broth
1 cup (½ of 14oz. can) bean
sprouts, drained
2 green onions, cut into ½''
long diagonal slices
½ cup carrots, sliced thin
1 (9 oz.) package refrigerated
chicken tortellini, uncooked
2 Tbsp. soy sauce
Scallions and cilantro to taste
½ tsp. roasted sesame oil
Heat chicken broth to a boil in a
medium saucepan over medium
high heat. Reduce heat to
medium and add bean sprouts,
onions and carrots; cook 5
minutes.
Add chicken tortellini; cover and
cook 8–10 minutes or until pasta
is tender. Stir in soy sauce.
Divide tortellini equally between
four soup bowls. Ladle remaining
vegetable soup over tortellini.
Garnish with scallions and
cilantro, if so desired.
Drizzle soup with a few drops of
sesame oil.
[ 88 ]
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Dream Come True DaGashi
Bake’s Adeola Umusu (left) had to
pivot when the pandemic hit; she
started a mail order business and
went from selling 80 loaves of
bread weekly to 400; by the end
of the year, she’ll open her ﬁrst
1,500squarefoot storefront

Baking from Scratch
Adeola Umusu, owner of DaGashi
Bakes, also infuses her cultural
heritage into her culinary creations.
“I was born in America to two
Nigerian parents,” Umusu says. “At
10 years old my parents took me
back to Nigeria, but I came back at
age 18. Those formative years of life
were very different than what I
knew in America and New York.
“One thing I do remember
vividly was the cake we would eat
out there (in Nigeria). It had such a
rich flavor, and even though it was
extremely hard, the taste would
make you think past the hardness
because it was so tasty.”
Never a fan of store-bought
cakes, Umusu’s culinary journey
began with a dream. From 2007 to
2013, she owned a successful hair
company, but Umusu said toward
the end, she was “on autopilot.”
“I got so stagnated,” she says.
“My younger brother believed in
me as an entrepreneur and wanted
to invest in me. He asked me,
‘What ideas do you have?’ and for
the first time in a very long time I
didn’t have any ideas.”
That’s when Umusu says she
prayed for guidance, and that very
same night she had a vivid dream
of being inside a bakery and the
owner handing her the keys saying,
“Just take it. It’s yours.”
GeorgiaGrown.com
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“Needless to say I woke up
laughing out loud the next
morning,” she says, “because
before all of this the only thing I
baked was a Pillsbury biscuit from
a can! But, I believed God would
show me what my next move
would be, so I went on Amazon,
bought a mixing machine and
some bread pans, and I started
looking up recipes online.”
Umusu spent the next two weeks
baking breads of all kinds.
Unfortunately, her initial creations
were causing some digestive
distress.
“After awhile my brother came to
me and said, ‘I don’t think you’re a
bread baker,’” she recalls. “You
ought to try something else.”
So Umusu switched to baking
cakes. “My daughter was turning
10 in April 2014, and I was
determined to make her a fourtiered birthday cake,” she says. “I
started studying the science of
baking. After a while, and after
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some practice, I came up with the
perfect cake recipe — and everyone
loved it.”
Fast forward to March 2020, and
the arrival of COVID-19 on
American shores, and those breads
that once caused digestive distress
helped save her bakery. Umusu
went from selling 80 loaves a week
to 400, and by the end of the year,
she’ll open her first 1,500-squarefoot storefront.
“As an entrepreneur I now had to
think outside of the norm; if
people can’t come to Dagashi
Bakes, how am I going to get my
products into their hands?” she
says. “Before COVID-19, we didn’t
mail bread out, but now we’re
mailing out hundreds of loaves a
week.”
Umusu takes pride in the fact her
breads are preservative free and
feature fresh Georgia Grown
ingredients. Once her storefront
opens, all six varieties of her
specialty breads will be a staple at

the shop. Varieties include her
original golden bread, which she
describes as “soft, rich and chewy.”
That golden bread provides the
base for the other flavors,
including coconut, island fruit,
Nutella, chocolate and sardines.
“The original bread is the bread I
grew up with in Nigeria,” she says.
“We’d have this bread as a special
Sunday breakfast. The twist is the
flavors I create using only fresh
ingredients.”
DaGashi Bakes creations can be
found in six metro Atlanta stores,
while custom creations and breads
are available for delivery via
DoorDash or USPS.

[ Contact Information ]
Chinese Southern Belle
(404) 4940088
Chinesesouthernbelle.com
DaGashi Bakes
(404) 9811774
www.dagashibakes.com
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[ Georgia Grown Recipe ]

Carrot Banana Bread with Pecans
From Adeola Umusu, Owner, DaGashi Bakes

Photo © Elena Veselova | Dreamstime.com

2 cups oat ﬂour
1 tsp. baking soda
1 tsp. cinnamon
¾ tsp. baking powder
¾ tsp. salt
½8 tsp. nutmeg (optional)
½ cup crushed pecans
Handful coconut (optional)
1 ½ cup overripe bananas, mashed
½ cup ﬁnely shredded carrot
½ cup pure maple syrup, honey, or agave
¼ cup milk
¼ cup oil
2 tsp. pure vanilla extract
Preheat oven to 35o˚ F. Grease a 9'' x 5'' pan, or line with parchment. Combine dry ingredients in a bowl. Add ½ cup
crushed pecans and/or a handful of shredded coconut. Whisk liquid ingredients — including carrot and banana — in
a separate bowl. Pour wet into dry and stir to form a batter.
Smooth batter into prepared pan. Bake on the center rack 37 minutes. Do not open the oven door! Turn oﬀ the
heat and let the bread sit in the closed oven 10 additional minutes. If still undercooked at this time, simply turn the
oven back on and continue baking — checking every 5 minutes — until a toothpick inserted into the center comes
out mostly clean. Let cool. Cover and refrigerate overnight.
*Taste and texture are much better the second day (and even better the third day as it gets sweeter). Leftovers can
be sliced and frozen for up to one month.

GeorgiaGrown.com
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Back in Love
With

Kitchen

The judging may be delayed, but it’s all taste – spicy, sweet
and savory – for the 2020 Flavor of Georgia contestants.
[ By Linda Erbele ]
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Belle, Lane’s products have been
finalists and category winners in
past Flavor of Georgia contests.
South Bound Provisions is new
to the Flavor of Georgia, but its
products were named finalist in
two categories.“Yard Bird Shake is
a rubbing seasoning that we
focused on for poultry, seafood
and vegetables,” says owner Chad
Schmookler. “From a vegan
perspective, people are thrilled.”
His Southern Sweet Heat is a
finalist in the Barbecue Sauce

A Taste of Honey (Above)
Argentina Gold Foods’ Kiss of Heat
dipping sauces includes Scotch
bonnet peppers; owner Alicia B.C.
Fleck says some people hesitate to
try it, but even “people who don’t
eat hot sauce love my hot sauce”

Georgia Grown

Photo by Krissi Banks

E

ntries in this year’s Flavor of
Georgia contest offer a
needed respite for
quarantine-weary Georgians.
Final judging was postponed due
to COVID-19 closures, but the 30
mouth-watering products named
as finalists is enough to revive
anyone’s interest in the kitchen.
Many of the entrants even provide
recipes or ideas on their websites.
In the Sauces and Condiments
category, Chinese Southern Belle’s
You Saucy Thing Soy Ginger
Vidalia sauce was developed as a
result of the cooking lessons
offered by Natalie and Margaret
Keng. “Folks are looking for all-inone cooking sauces,” Natalie Keng
says. “And they want to enjoy
Asian foods.”
Like all of Chinese Southern
Belle’s sauces, it is based on
Natalie’s grandmother’s recipe.
Other finalists in Sauces and
Seasonings are Spellbound
(formerly called Magic Dust Rub)
made by Lane’s BBQ in Bethlehem
and Yard Bird Shake from South
Bound Provisions.
Spellbound is great on chicken,
pork and ribs, says Ryan Lane, of
Lane’s BBQ. Like Chinese Southern

Some Like It Hot (Left) After only 18
months in the market, Dusty Boot
Cookshed was named one of three
ﬁnalists in the Barbecue Sauce
category with owner Joey
Davidson’s version of his
grandmother’s recipe

New Sweet Treats New entrants for
the 2020 contest include Georgia
Grey Black Tea from Thistle & Sprig
Tea Company of Atlanta (above, top)
and Roho Bakery’s Carrot Cake
Cupcakes (above) from Decatur
confectioner Ronald Holland
Holland faces oﬀ against Daddy O’s
Ice Cream (left) from Daddy
O’Brien’s Irish Ice Cream Pub and
Restaurant of (appropriately) Sugar
Hill; owner Frank O’Brien (a.k.a.
Daddy O) recently earned the title of
Grand Master Ice Cream Maker at
the National Ice Cream Retailers
Association’s National conference in
Colorado Springs

GeorgiaGrown.com
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category and is meant to be put on
everything — just like ketchup, he
says. Other finalists in the
Barbecue Sauce category are Dusty
Boots Cookshed BBQ Sauce and
Strawberry Balsamic and Rosemary
Barbecue from Aubs Company.
Aubs’ signature Aubsauce was the
People’s Choice winner in the 2019
Flavor of Georgia contest.
Dusty Boots Cookshed BBQ
Sauce is the result of what owner
Joey Davidson calls “tinkering”
with his grandmother’s barbecue
sauce recipe.

Giving Grandma Her Due
Grandmothers got a lot of credit
this year. Warren Simmons, who
along with his wife, Jen, formed
Charleston & Church, adapted his
Charleston grandmother’s recipe
for Cheddar Rounds. The couple
added Georgia pecans and “a little
kick,” he says.
It is a finalist in the Snack Foods
category, along with Vanilla
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Espresso Pecans from Goodson
Pecans and Spicy Pork Snack Stick
from White Oak Pastures. Both the
latter have been finalists in the
past, and Goodson’s Honey
Cinnamon Pecan Butter was Grand
Prize winner in 2018.
This year, White Oak Pastures is
also a finalist in the Honey and
Related Products category, with its
Wildflower Honey. It is challenged
by Expresso Whipped Honey from
Built by Bees in Atlanta, and
MarRay Foods’ Fig and Walnut
Dessert Topping.
Built by Bees’ products are past
finalist winners also. Owner Tim
Haratine says being named a
finalist in the Flavor of Georgia
contest opens doors. “Customers
need to know that what they’re
buying is good,” he says. “For
people who’ve been in the food
business to judge you, that creates
instant trust.”
Diane Curtis of MarRay Foods
agrees about the benefits of being

named a finalist. “It’s certainly
legitimizing,” she says. “It carries
its own caché.”
Ronald Holland of Roho Bakery
in Decatur is another chef
influenced by his grandmother. His
Carrot Cake Cupcakes are in the
Confections category, facing off
against Georgia Fried Peanut
Company’s Georgia Fried Peanut
Cluster and Cookie Butter Pecan Ice
Cream from Daddy O’s Ice Cream.

Not Your Typical Miscellaneous
Georgia pecans are a vital
ingredient for two of the finalists
in the Miscellaneous category,
although there’s nothing bland
about these entries that the term
“miscellaneous” might suggest.
Judges will taste Pecan Hickory
Syrup from Sutton Mill Creek
Syrup Company, and Chocolate
Bourbon Pecan Butter from
Georgia Grinders. They are
competing against Bootleg Farm’s
Lemon Cream Cheese — a Georgia-

Georgia Grown

raised goat milk product.
Finalists in the Condiments and
Salsa category are products that
will add a special touch to home
cooking — or slip a bottle in your
pocket for eating out. A&A Alta
Cucina Italia, a finalist in the past
and Grand Prize winner in the
2015 contest, has entered its
Georgia Peach Balsamic Vinegar.
Built by Bees is competing with
Wildflower Honey Vinegar with
Smoky Serrano and Argentina
Gold Foods entered Kiss of Heat.
Alicia B.C. Fleck, owner of
Argentina Gold Foods, says one of
her Georgia-grown ingredients
causes folks to hesitate. “Many
people are afraid of Scotch bonnet
peppers,” she says. “But people
who don’t eat hot sauce love my
hot sauce. My brother’s kids eat
Brussels sprouts with this on it.”

Finalist 920 Pork Sausage from
920 Cattle & Company in Millen is
made with a 50-year-old local
recipe, says Liane Cason, operating
manager of the butcher shop.
Rouding the category is Smoked
Chicken Sausage from Pine Street
Market in Avondale Estates. Pine
Street Market specializes in
humanely raised artisan meats;
the market has been a category
winner the last two years.
“Every year, we look forward to
what the innovative food artisans
in Georgia have put together,” says
Sharon Kane, food business

development specialist and
economist, who organizes the
contest for the University of
Georgia’s College of Agriculture
and Environmental Sciences
Center for Agribusiness and
Economic Development, in
partnership with Gourmet Foods
International, the Georgia
Department of Agriculture’s
Georgia Grown and the Georgia
Agribusiness Council.
Download a directory of all 117
entries and register for the 2021
Flavor of Georgia competition at
FlavorofGeorgia.caes.uga.edu.

Savoring a Little Heat
Two of the finalists in the Jams
and Jellies category also utilize a
little heat: Wisham Jellies’ Apple
Fig Pepper Jelly and White Oak
Pastures’ Organic Pepper Jelly.
They are competing with Orange
Meyer Lemon Fruit Spread from
Regina’s Farm Kitchen. Regina
Hild, owner of the kitchen, sources
her satsumas and lemons from a
citrus grove in Statesboro.
The two remaining categories
will help round out those at-home
meals. Finalists in the Beverages
category are Costa Rica Tarrazu
Coffee from Grassroots Coffee
Roasters; Georgia Grey Black Tea
from Thistle & Sprig Tea
Company; and Ginger’s Bunkhouse
Spicy Ginger Ale, from Bunkhouse
Beverages.
Finalists in the Meats and
Seafood are Wild Georgia Shrimp
IQF from Anchored Shrimp in
Brunswick, which offers its
product individually quick frozen,
so customers can take out just
what they need for a meal made of
Wild Georgia Shrimp.
GeorgiaGrown.com
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Flavor of Georgia
2020 Finalists
Barbecue Sauces: Dusty Boot Cookshed
BBQ Sauce, D.B. Cookshed, Lizella
(DustyBootCookshed.com); Southern Sweet
Heat, Southbound Provisions, Kennesaw
(SouthboundQue.com); Strawberry
Balsamic and Rosemary Barbecue Sauce,
Aubs Company, Decatur (Aubsauce.com)
Beverages: Costa Rica Tarrazu Coﬀee,
Grassroots Coﬀee Roasters, Thomasville
(GrassrootsCoﬀee.com); Georgia Grey Black
Tea, Thistle & Sprig Tea Co., Atlanta
(ThistleandSprig.com); Ginger’s Bunkhouse
Spicy Ginger Ale, Bunkhouse Beverages,
Athens (BunkhouseBeverages.com)
Condiments and Salsas: Georgia Peach
Balsamic Vinegar, A&A Alta Cucina Italia,
Johns Creek (AltaCucinaItalia.com); Kiss of
Heat, Argentina Gold Foods, Atlanta
(ArgentinaGoldFoods.com); Wildﬂower
Honey Vinegar with Smoky Serrano, Built By
Bees, Atlanta (BuiltByBees.com)
Confections: Carrot Cake Cupcakes, RoHo
Bakery, Decatur (@RohoBakery); Cookie
Butter Pecan Ice Cream, Daddy O’s Ice
Cream, Sugar Hill (DaddyOsIceCream.com);
Georgia Fried Peanut Cluster – Vanilla,
Georgia Fried Peanut Co., Edison
(GaFriedPeanutCo.com)
Honey and Related Products: Expresso
Whipped Honey, Built By Bees, Atlanta
(BuiltByBees.com); Fig and Walnut Dessert
Topping, MarRay Foods, Atlanta
(MarRayFoods.com); Wildﬂower Honey,
White Oak Pastures, Bluﬀton
(WhiteOakPastures.com)
Jams and Jellies: Apple Fig Pepper Jelly,
Wisham Jellies, Tifton (WishamJellies.com);
Orange Meyer Lemon Fruit Spread, Regina’s
Farm Kitchen, Atlanta
(ReginasFarmKitchen.com); Organic Pepper
Jelly, White Oak Pastures, Bluﬀton
(WhiteOakPastures.com)
Meats and Seafood: Smoked Chicken
Sausage, Pine Street Market, Avondale
Estates (PineStreetMarket.com); Wild
Georgia Shrimp IQF (Individually Quick
Frozen), Anchored Shrimp Co., Brunswick
(AnchoredShrimp.com); 920 Pork Sausage,
920 Cattle & Co., Millen(920Store.com)
Miscellaneous: Chocolate Bourbon Pecan
Butter, Georgia Grinders, Atlanta
(GeorgiaGrinders.com); Lemon Cream
Cheese, Bootleg Farm, Springﬁeld
(BootlegFarm.net); Pecan Hickory Syrup,
Sutton Mill Creek Syrup Co., Clarkesville
(SuttonMillCreek.com)
Sauces and Seasonings: Spellbound
(formerly Magic Dust Rub,) Lane’s BBQ,
Bethlehem (LanesBBQ.com); Yard Bird
Shake, Southbound Provisions, Kennesaw
(SouthboundQue.com); You Saucy Thing
Soy Ginger Vidalia, Chinese Southern Belle,
Smyrna (ChineseSouthernBelle.com)
Snack Foods: Cheddar Rounds, Charleston &
Church, Atlanta (CharlestonandChurch.com);
Spicy Pork Snack Stick, White Oak Pastures,
Bluﬀton (WhiteOakPastures.com); Vanilla
Espresso Pecans, Goodson Pecans,
Leesburg (GoodsonPecans.com)
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[ Georgia Grown Recipe ]

Meet the Chef

Photo © Chernetskaya | Dreamstime.com

Georgia Grown Executive Chef Jamie Adams
Chef Owner, Il Giallo Osteria & Bar, Sandy Springs

Georgia White Shrimp Scampi
30 mediumsized shrimp (Adams likes shrimp from Native Seafood)
1 Tbsp. Extra Virgin Olive Oil
½ Tbsp. chopped garlic
½ cup blood orange purée
1 Tbsp. lemon juice
1 cup polenta
3 blood oranges, peeled, sectioned and stored in juice
2 Tbsp. butter
2 Tbsp. ﬂat leaf parsley, chopped
Salt to taste
Peel and devein shrimp; set aside. In a large skillet, heat the olive oil to the
smoke point then add the shrimp and chopped garlic. Spread the shrimp
evenly in the pan and let the garlic cook to golden color. Add the orange
purée and lemon juice and allow the shrimp to simmer until cooked
thoroughly. The shrimp will become opaque and not translucent.
Cook the polenta in salted boiling water until creamy, but not too thick.
Alternately, you can serve the shrimp with your favorite pasta or grits.
Ladle approximately 5 ounces of polenta into the bottom of 6 medium
bowls and place 5 shrimp over the polenta in each bowl. Leave the sauce on
high heat, add the butter and parsley, taste for salt then generously spoon
over the shrimp and enjoy!

About the Chef:
The son of a New Orleans native, chef Jamie Adams’ passion for cooking was
learned early from cooking with relatives on visits to New Orleans. As a college
student at Georgia State University, Adams cooked at The Mad Italian
Restaurant in Atlanta, where he discovered a desire to immerse himself in
Italian cuisine. Fueled by his siblings’ tales of great meals on their travels to
Italy, Adams embarked on a ﬁveyear culinary expedition across the country. In
1993 Adams was named executive chef at Veni Vidi Vici. He would go on to
create il Giallo Osteria & Bar with Leonardo Moura, and last summer, opened
Lagarde, a restaurant that pays homage to his New Orleans roots and his
mother, who inspired his culinary journey. For more information, visit
IlGialloAtl.com.
GeorgiaGrown.com
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Hillcrest Orchards

NORTHWEST GEORGIA

9696 Highway 52 East, Ellijay, GA 30536
U-pick apple orchard and farm market open daily. Festivals on weekends
of September and October. Petting farm, jumping pillows, mini golf, pig
races, cow milking, playgrounds, giant slides, and apple tree maze.
Bakery features apple fritters, pies, and doughnuts. Market has cider,
canned goods, baskets, and toys.
www.hillcrestorchards.net • 706-273-3838

Aaron Family Orchards

8350 Highway 52 East, Ellijay GA 30014
Family apple orchard open from August–December, 7 days a week from
9am-6pm and January-June by appointment. Wide variety of apples
are available in the farm market along with a variety of relishes, salsas,
preserves, jams, jellies. chutneys, ciders and many other canned goods.
Sugar free jams and jellies. Gift baskets.
www.aaronfamilyorchards.com • 706-273-3180

Jake’s Fresh Market & Cannery
591 Knox Bridge Highway, White, GA 30184
Small batch cannery producing Jake’s brand of relishes, pickled items,
sauces, jams and jellies. Jake’s offers locally sourced seasonal produce,
honey and canned goods in our fresh market as well as co-packing and
private labeling services in our state certified shared kitchen facility
specializing in low-acid and acidified foods.
www.jakes-produce-cannery.myshopify.com • 404-667-5121

B J Reece

9131 Highway 52 East, Ellijay, GA 30536
Farmers Market open from August – December with peaches, nectarines,
Asian pears, apples and all sorts of fresh home grown produce. U-pick
apples during September and October as well as petting farm, hayrides,
apple cannons, pony rides, cow milking, giant jumping pillow, and slides.
On-site bakery with wide variety of goods including fried pies.
www.reeceorchards.com • 706-276-3048

Ott Farms and Vineyard
230 Henry Evans Road, Ellijay, GA 30540
Beautiful mountain vineyard and tasting room offering wine tastings,
glasses of wine and bottles of wine. Sit on the covered porch while
relaxing with friends. Gift items and artwork for sale.
www.ottfarmsandvineyard.com • 706-273-1891

Big Door Vineyards

125 Clearwater Trail NE, White, GA 30184
Farm winery in North Georgia offering estate grown wines and founded on
friendship, vintage wine and memorable times. Big Door Vineyards offers
wine tastings and small acoustic performances on our quaint winery pier.
Experience our wines, in a warm and intimate environment. Small gift area
with a variety of Georgia Grown products by local artisans.
www.bigdoorvineyards.com • 678-880-8485

R & A Orchards
5505 Highway 52 East, Ellijay, GA 30536
The Futch family has made the apple producing business and year-round
family tradition. Order apples from the orchard to be delivered straight
to your door oir come by and visit the roadside market where you can
purchase apples, peaches, veggies, fried pies, canned goods, cider
slushies and much more! Farm tours and field trips available.
www.randaorchards.com • 706-273-2821

Cartecay Vineyards
5704 Clear Creek Road, Ellijay, GA 30536
Cartecay Vineyards rests just outside of Ellijay in the beautiful Southern
Appalachian Mountains. Enjoy a day with us taking in the picturesque views
offered by our vineyards, tasting barn and outdoor venues. We welcome
you to come experience our Estate Wines, live music and vineyards.
www.cartecayvineyards.com • 706-698-9463

Red Apple Barn
3379 Tails Creek Road, Ellijay, GA 30540
Enjoy a visit with your family to the fall favorite! Farm store is open daily
in the Fall with u-pick apples on the weekends. Take a wagon ride to the
orchard and see the mules and horses.There is also pumpkins, flowers,
and games to play.
www.redapplebarn.com • 706-635-5898

Dalton Distillery
109 East Morris Street, Dalton, GA 30720
Craft distillery in the Northwest Georgia foothills of the Appalachian
Mountains using its years of moonshine-making expertise to develop the
world’s only sunflower spirits, TazaRay. Now offering a 100% corn based
vodka at 80 proof and a variety of flavored vodkas at 70 proof. Tasting room
open M-Sa 10am-7pm.
www.daltondistillery.com • 706-483-2790

Sims Farm
1608 Burning Bush Road, Ringgold, GA 30736
Family owned and operated sod farm selling strawberries, blackberries,
and blueberries seasonally and pastured raised-grain fed beef yearround.
www.simsfamilyfarm.com • 706-866-4062

Freedom Berries
Ball Ground Road, Chatsworth, GA 30705
Pick your own strawberries.
www.facebook.com/the-berry-patch-at-freedom-farms
762-219-7379

The Blueberry Farm

1363 Highway 151, Lafayette, GA 30728
Come to this u-pick farm with blueberries from early July until late
August (depending on weather) and muscadines from late September
- October. Gallon buckets are provided to use in the field but make sure
to bring a carry-home container. Potted blueberry plants during winter
months are available for purchase.
www.theblueberryfarm.com • 423-301-2717

Grapes and Ladders Vineyards
2317 Highway 382 West, Ellijay, GA 30540
Vineyard, winery and event venue.
www.grapesandladdersvineyards.com • 678-492-9861
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Trillium Vineyard

CeNita Vineyards and Winery

1968 Old Bushmill Road, Bremen, GA 30110
The owners, Bruce and Karen named their vineyard Trillium in honor of
the Trinity and as a symbol of their faith. They love the symbolism of the
Trinity: three leaves, three sepals, three petals. It is even reflected in the
logo. Karen’s favorite wildflower is Trillium Grandiflora. Come celebrate
their love of the Trinity and good wine in the beautiful tasting room
nestled among the vines along a serene creek.
www. trilliumvineyard.com • 770-841-3992

591 Dock Dorsey Road, Cleveland, GA 30528
Four generations have farmed the land on which now sits CeNita Vineyards,
originally the site of the family’s first dairy farm. The tasting room is open 7
days a week, year-round with tastings of CeNita’s Estate Wines from their
Estate grown Cabernet Franc, Cabernet Sauvignon, Merlot, Chardonnay,
Barbera, Vidal Blanc, Tramminett and Chambourcin. Wines can be
purchased by the glass and by the bottle along with offerings of light fare.
Enjoy the lawn overlooking the vineyard during each season. Winter offers a
fire pit on the lawn complete with s’mores!
www.cenitawinery.com • 706-865-7475

NORTHEAST GEORGIA

Chateau Elan Winery

100 Tour De France, Braselton, GA 30517
A premier, award-winning winery and resort with an inn, conference center,
golf, tennis, restaurants, full service European-style spa and wine market.
It is the premier luxury resort and wine destination in the southeast.
Convenient to I-85 Northeast of Atlanta. Purchase wines online.
www.chateauelanwinery.com • 540-446-7679

6 Ponds Farm
3155 Squirrel Hunting Road, Morganton, GA 30560
Thirty acre herb farm featuring a guesthouse, treehouse, and a skoolie
for farm stays. A donkey, goats, rabbits, guineas, chickens, ducks, and
pond fishing bring much joy to the life of the farm. A pavilion for small
weddings, family reunions & picnics, retreats, and events is available.
www.6pondsfarm.com • 423-505-2227

Crane Creek Vineyards
916 Crane Creek Road, Young Harris, GA 30582
Enjoy wine by the glass, bottle or wine flights overlooking the beautiful
vineyard just north of town in the shadow of Brasstown Bald. Aperitivo
Fridays include live music and small plates of food from 6-8pm with no
reservations needed. Check website for tasting room hours.
www.cranecreekvineyards.com • 706-379-1236

Bear Claw Vineyards
2281 Tennis Court Road, Blue Ridge, GA 30513
Farm winery and vineyard. Open for tastings and tours with live music
on Saturdays. Dog and child friendly. Home of the original Blue Ridge
TreeHouse. Visitors are welcome to explore the vineyard and grounds
year-round. Only 3 miles from Blue Ridge city limits.
www.bearclawvineyards.com • 706-233-3750

Dahlonega Resort & Vineyards
400 Blueberry Hill, Dahlonega, GA 30533
Resort property offering 23 tastefully decorated guest rooms all with
private bath and walk in shower. Amenities include a wine garden with
educational wine tastings, labyrinth, spa, dining, yoga & family retreats and
wedding venue. Our peaceful retreat is set in the foothills of the Blue Ridge
Mountains where there is no shortage of scenery, providing a quiet space
to reflect.
www.dahlonegasresort.com • 706-865-7678

Blackhawk Flyfishing

PO Box 30523, Clarkesville, GA 30523
The Soque River is perhaps one of the best kept secrets in the angling
world today. If tangling with trout in the 3 lb. to 12 lb. class appeals to
you, you’ll love the action at Blackhawk, a stretch of the Soque that runs
through private land. Over the years, under personal management it
has become an amazing fishery with trout easily reaching proportions
expected only of fish native to trout fishing mecca’s like Alaska, Canada,
Chile, and Argentina. Open year-round with weather permitting. Lots of
big Rainbows and some Browns. Just under a 2 hour drive away from
Atlanta. Gift Certificates available.
www.blackhawkflyfishing.com • 706-947-3474

Damn Good Dawg Farms
1112 Cliff Dawson Road, Watkinsville, GA 30677
Small family owned farm currently with three acres of Rabbiteye blueberries. Plans are to expand into blackberries and farm weddings in the
coming year. Please visit us on Facebook, Instagram, or the web for up to
date information.
www.dgdfarms.com • 706-705-6132

Buffalo Creek Berry Farm
810 Stevens Grove Church Road, Lexington, GA 30648
Small 23-acre family u-pick orchard run by husband/wife team,
Cameron and Laura. There are 2500 blueberry trees, 2000 blackberry
bushes, 40 mulberry trees, 2000 strawberry plants, and a number
of Spring and Summer veggies on the farm. We focus on soil health,
using organic, bio-dynamic, regenerative, holistic, and natural farming
methods. Certified Naturally Grown. Choose from pre-picked berries or
u-pick in a peaceful setting where folks can reconnect with their food
and nature. Nice Restrooms. Other products available include preserves,
vinegars, syrups, soaps, garlic and dried fruits. Call for an appointment to
u-pick during strawberry season (April & May) and blueberry, blackberry
and mulberry season (2nd & 3rd weekends in June).
www.bcberryfarmga.com • 706-201-5553

Christmas Tree Farm
Gardens/Arboretum
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Etowah Meadery
3003 Morrison Moore Parkway East, Dahlonega, GA 30533
Georgia’s first and only farm winery and craft brewery operating in the
same location. We make mead, also known as Honey Wine, a honey-based wine enjoyed by many. This new local craft brewery offers many
styles of craft beer. Veteran owned and operated.
www.etowahmeadery.com • 706-864-6323
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Julep Farms

Flyhawk Farm & Tasting Room

500 Hwy 246, Dillard, GA 30537
A modern farm resort with Julep Kitchen featuring New American cuisine with
a southern twist, the Julep Bar, event space for a variety of special events,
Julep Market with fresh flowers and herbs, farm animals and gardens.
www.julep.farm • 706-960-9600

1265 Preacher Campbell Road, Clarkesville, GA 30523
Lovely equestrian estate boasting pedigree American Morgan and Saddlebred
performance horses. Drive through the farm back to the barn and tasting
room where you will enjoy an oversized deck or view through the French
doors. Sip your wine and view the horses in the pasture backdropped by
sweeping mountain views. The sunsets are breathtaking! Tasting room is
open Friday, Saturday and Sundays, Features Tiger Mountain Wine.
www.flyhawkfarmandtastingroom.com • 706-839-3928

Kaya Vineyards & Winery
5400 Town Creek Road, Dahlonega, GA 30533
Built atop a ridge 1600 feet above sea level, this North Georgia winery
offers the most exquisite panoramic mountain views. Enjoy the scenery
from our two-thousand square-foot covered deck with live music in the
warmer seasons, and more importantly, some wine.
www.facebook.com/kayavineyard • 706-219-3514

Foxfire Woods and Farm, LLC
59 Foxfire Drive, Nicholson, GA 30565
A 53-acre teaching farm, helps children and families connect with nature.
We offer family farm days, school field trips, birthday parties, and classes.
Our passion is helping people realize the importance of fresh food,
exercise, and being outdoors, for optimal brain health.
www.foxfirewoodsandfarm.com • 678-936-7517

Kingwood Resort & Winery

401 Country Club Drive, Clayton, GA 30525
Resort offering an 18-hole championship golf course, 48 room hotel Inn,
2 & 3 bedroom condos, outdoor pool, tennis courts and event space for
weddings, conferences, and parties. On-site hiking trails to a beautiful
waterfall, firepit, and plenty of scenic views. This newest winery and
tasting room in the area is creating their line of Chechero Wines and also
serves several wines from Currahee Winery.
www.kingwoodresort.com • 706-212-4100

Green Box Mushrooms
1604 Athens Highway, Gainesville, GA 30507
This farm produces NO-GMO and natural oyster mushrooms year-round
that are 100% born and produced in Gainesville, Georgia. Open to public
on Saturdays and RSVP is required due to COVID-19. Guided tour hour is
10am - 2pm. Pick your own fresh mushrooms for $8/LB.
www.greenboxmushrooms.com • 678-687-8354

Lasso the Moon Alpaca Farm & Fiber Studio
106 Agape Drive, Blairsville, GA 30512
Alpaca farm tours, fiber arts classes, greenhouse, glamping experience, farm
store with unique alpaca products. Private farm open by appointment only.
www.farmfeltandglass.com • 706-897-2379

HEMI Blueberry Farm

1861 Bramlett Road, Greensboro, GA 30642
HEMI Blueberry Farm is a family owned and operated small farm
established in 2015 in Greensboro and is registered trademark in the
United States of America. We produce the most fresh and delicious
blueberries developed by UGA. Pesticides free and Certified Naturally.
Grown CNG. Pick your own.
www.hemiblueberryfarm.com • 770-403-7018

Lazy J Farm

1890 Lanen Creek Road, Bogart, GA 30622
This diversified farm is a product of FFA Supervised Agriculture
Experiences owned by Justin Daniel and offers offers grass fed beef, pork,
farm fresh eggs, hay, and u-pick vegetables. Its mission is to be a local
source of high quality “Georgia Grown” fresh vegetables, pork, beef, and
eggs to consumers.
www.lazyjfarmfresh.com • 678-862-2271

Hillside Orchard Farm

18 Sorghum Mill Drive, Lakemont, GA 30552
Family farm experience featuring u-pick apples & blackberries, corn maze,
hayrides and train rides, Gem Mine, playground, barnyard, giant sand box,
bakery and much more!
www.hillsideorchard.com • 706-782-2776

Lilly Creek Farm
1654 Auraria Road, Dawsonville, GA 30534
A 200-acre property located just off GA 400 north of town featuring a farm
event venue for weddings and other events. Pumpkin patch in October,
catch and release fishing on a 7-acre lake, and grass feed beef sold
straight from the farm to your table.
www.lillycreekfarmevents.com • 706-974-8232

Jaemor Farms

5340 Cornelia Highway, Alto, GA 30510
Family owned and operated since 1912. This fifth generation farm and
market is located one hour north of Atlanta on I-985/GA Highway 365.
Peaches, strawberries, pumpkins, apples and more. Bakery with fried
pies in a variety of flavors as well as fresh churned ice cream. Events
throughout the year as well as a corn maze in the Fall.
www.jaemorfarms.com • 770-869-0999

Mercier Orchards
8660 Blue Ridge Drive, Blue Ridge, GA 30513
Family-owned and operated apple orchard started in 1943 by Bill and
Adele Mercier. The combination of u-pick events, bakery and Market Cafe,
market store, and now farm winery makes this a must stop for day trips
and overnight visitors to North Georgia!
www.mercier-orchards.com • 706-632-3411

Jaemor Farms at Banks Crossing
40081 U.S. Highway 441, Commerce, GA 30529
Satellite farm market on 441 east of Exit 149 and I-85. Same family, just
a different farm market location with the Jaemor deli featuring fresh
sandwiches, sliced deli meat and cheeses.
www.jaemorfarms.com • 706-335-0999
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Moonrise Distillery

Shields Ethride Heritage Farm

31 Webb Road, Clayton, GA 30525
An award-winning craft distillery and event center on U.S. 441 south of
town in Rabun County. Artisan spirits crafted in Georgia and proven across
America. Visit the tasting room for samples of Small Batch Bourbon, Small
Batch Rye, Single Barrel Select Bourbon, White Dog Whiskey, Vodka, Gin,
Bourbon Snow Cream and Bourbon Coffee Cream. Small gift shop offers a
variety of items including a line of natural craft cocktails which feature rye
whiskey as the base spirit. Music on weekends.
www.moonrisedistillery.com • 844-994-4759

2355 Ethridge Road, Jefferson, GA 30549
The Shields-Ethridge Heritage Farm is an outdoor agricultural museum
that functions as an educational and interpretative facility in northeast
Georgia. The farm is unique for its collection of intact historic buildings
that exist in their original location and are listed on the National Register
of Historic Places. Self-Guided tours available.
www.shieldsethridgefarminc.com • 706-367-2949

Smithgall Woods State Park
61 Tsalaki Trail, Helen, GA 30545
This North Georgia state park is an angler’s paradise as well as an
elegant mountain retreat with six cottages available for rent. Five miles
of trails and 18 miles of roads allow hikers and bicyclists to explore
nature. Fishing is seasonal and by reservation only. Visitors should call
before their visit.
www.gastateparks.org/smithgallwoods • 706-878-3087

Mountain Fresh Creamery

6615 Cleveland Highway, Clermont, GA 30527
All natural, non-homogenized dairy products straight from the farm
to your family. Watch milk being processed and bottled, choose your
favorite ice cream from the Silo, and get your picture made with the big
cow. Gift shop. Tours by appointment at Glo-Crest Dairy.
www.mountainfreshcreamery.com • 770-983-1666

Stonewall Creek Vineyards

O5 Farms

323 Standing Deer Lane, Tiger, GA 30576
Beautiful 7-acre vineyard nestled in the north Georgia mountains of
Rabun County specializing in estate grown, dry, European style wines and
beautiful views from our outdoor patio. Just minutes from Lakes Burton
and Rabun. Bring a picnic and come enjoy our “Georgia Grown” offerings.
www.stonewallcreek.com • 706-242-0584

279 Storey Porter Road, Jefferson, GA 30549
Pick-your-own chemical free blueberry farm, offering other home grown
seasonal produce, allows pickers to visit with a variety of farm animals,
and provides refreshments. Sunflower field for family pictures. Rustic
Retreat at the O5 Farms is on Airbnb and VRBO.
www.O5farms.weebly.com • 706-510-8212

Sugar Hill Berry Farm

Red Oak Lavender Farm LLC

6646 Jake Kemp Road, Murrayville, GA 30564
During the season, come u-pick peaches and muscadine grapes. Also
available are vegetables, local honey from the farm and other prepicked fruits.
www.facebook.com/sugarhillberryfarm • 770-540-6952

2882 Red Oak Flats Road, Dahlonega, GA 30533
Come to the largest lavender farm located outside of historic Dahlonega
in the Appalachian Mountains. From the amazing scented lavender fields,
to harvesting, and distilling we make our lavender products the cottage
style way. The honey bees love our lavender fields to produce true
“lavender honey.”
www.redoaklavender.com • 706-974-8230

Tantrum Brewing
1939 Helen Highway, Cleveland, GA 30528
As the first brewery in White County in the North Georgia Mountains,
it is family owned and operated. Grown lovingly on site, hops are used
to make the specially and limited release brews. The Compton family
is passionate about each individual harvest and promise a memorable
experience at the brewery with friends and family. Follow on Facebook
for news on releases and events.
www.tantrumbeer.com • 706-809-2888

Reece Heritage Farm

8552 Gainesville Highway, Blairsville, GA 30512
Farm buildings with exhibits showcasing the Appalachian style of farming
during the early 1900’s. State of the art exhibits tell the story of Bryon
Herbert Reece, Georgia’s Appalachian Poet/Novelist and subsistence
farmer. Open early Spring until late Fall. Event facility. Self Guided tours.
www.unioncountyga.gov/reecefarm • 706-745-2034

Tesnatee River Winery and Meadery

Sautee Nacoochee Center

172 Lloyds Honey Farm Road, Cleveland, GA 30528
Allison’s Honey is well-known in White County. Now, visitors can not only
buy honey, but sample the new winery’s mead and wine. So plan a visit
to the new tasting room and learn about wine made from honey.
www.facebook.com/tesnateeriverwinery

283 Highway 255 North, Sautee Nacoochee, GA 30571
This arts and heritage center has five distinct gardens on the 8.5-acre
campus including a woodland garden, slave cabin garden, an adaptive
garden, a pollinator garden and the Old Schoolhouse Gardens. Each
present different stories and focuses on different goals. Come enjoy the
beauty that surrounds our center! Admission is free but donations are
gladly accepted.
www.snca.org • 706-878-3300

Christmas Tree Farm
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The Herb Crib
2998 TrackRock Church Road, Blairsville, GA 30512
Unique herb farm specializing in organic grown herbs, flowers and native
plants. Workshops and seminars are held monthly. Take a walk through
the herb garden, sit on the thyme bench and enjoy nature shop for hand
made herbal products in the most unusual retail store.
www.herbcrib.com • 706-781-6465
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CalyRoad Creamery

The Veggie Patch at Bouchard Farms

225 Hilderbrand Drive, Sandy Springs, GA 30338
Cheese manufacturer offering artisan cheeses made on site from local
and regional milk sources. Located just minutes from downtown Atlanta,
in the heart of Sandy Springs, the creamery offers a viewing window into
the production facility as well as a retail storefront offering semi fresh
and aged cheeses. Wide selection of Georgia made specialty food items,
gifts and freshly made Mozzarella from local Georgia milk. Full tours are
available by appointment. Special events such as wedding receptions,
cheese and wine events, birthday parties and individual group cheese
making classes may be arranged at any time throughout the year.
www.calyroadcreamery.com • 678-773-0843

594 Nunn Road, Commerce, GA 30529
The mission of the Veggie Patch is to provide locally grown organic
produce, promote healthy lifestyles, and preserve the environment. A
wide variety of vegetables are grown year-round and supplied to local
markets, online stores, restaurants, distributors, and the public. Hours of
operation at the farm is M-Sa, 9am to 5pm. Find on Facebook, Instagram,
and Twitter.
www.veggiepatchga.com • 706-616-7869

Tiger Mountain Vineyards

2592 Old Highway 441 South, Tiger, GA 30576
A boutique North Georgia winery located on a seventh generation family
farm. Guests enjoy Old-World style handcrafted wines at both the tasting
room and the historic Red Barn Cafe overlooking Tiger Mountain and the
vineyards.
www.tigerwine.com • 706-782-4777

Creekwater Alpaca Farm
2742 Centerville-Rosebud Road, Snellville, GA 30039
Safe, hands-on experience unlike any other. Enjoy petting alpacas in
their pen, bunnies, goats, sheep and pigs too! Guinea fowl and Toulouse
Geese also call Creekwater home. Visitors can enjoy public, private &
virtual tours and even guided alpaca walks!
www.facebook.com/creekwateralpacafarm • 770-465-5181

Washington Farms
5691 Hog Mountain Road, Bogart, GA 30622
In 1993, this family owned farm began operation. During the Fall, come
wander through the 8.5-acre corn maze, 2 acres of pumpkins, and 1.5
acres of sunflowers and wild flowers. A wide range of fun activities are
available for families to enjoy such as a petting zoo, jumping pillows,
paintball and more!
www.washingtonfarms.net • 706-410-7051

Cultured South – Golden Kombucha Taproom
1038 White Street SW, Atlanta, GA 30310
Fermentation company based in Atlanta producing Golda Kombucha, Pure
Abundance Cashew cheese and an array of fermented foods using farm
fresh ingredients from local suppliers across the southeast.
www.culturedsouth.com • 770-823-9568

GA Farm & Garden Tours

920 Ladbroke Lane, Alpharetta, GA 30022
GA Farm & Garden Tours offers day tours to local Georgia farms and
gardens for educational tours, u-pick (in season) and fun activities for
groups of all kinds. Tours can be customized for your needs and special
occasions (birthday parties, reunions, corporate events, social clubs,etc.).
www.gafarmtours.com • 678-575-7643

METRO ATLANTA

Mitcham Farm

Berry’s Christmas Tree Farm

797 Macedonia Church Road, Oxford, GA 30054
Head to the farm in Spring for u-pick strawberries and the Strawberry
Festival. Summer brings u-pick blackberries, blueberries and peaches.
A corn maze, pumpkin patch, hayrides, fresh donuts round out the Fall
activities. Enjoy fresh made ice cream all three seasons!
www.mitchamfarm.com • 770-855-1530

70 Mt. Tabor Road, Covington, GA 30014
Choose and cut your own Christmas trees. Fresh cut Fraser Firs, petting
zoo, train rides, fresh wreaths, snow flocked trees and pictures with Santa.
www.berrystreefarm.com • 770-786-5833

Bottoms Christmas Tree Farm
5880 John Burruss Road, Cumming, GA 30040
Bottoms Christmas Tree Farm offers beautiful Georgia grown choose
and cut Christmas trees, homemade wreaths, homemade jams jellies
and canned vegetables and fresh cut fraiser firs. We sponsor Bountiful
Blessings CSA providing fresh, home grown vegetables to our member
families. The farm is also available for fun and informative field trips and
has served as the backdrop for some beautiful weddings.
www.bottomstreefarm.com • 770-889-5235

Morgan’s Market at Coweta Greenhouses
81 Oaklawn Circle, Newnan, GA 30263
Retail market dedicated to locally grown and produced plants, produce,
goods and crafts. Located within Coweta Greenhouses wholesale
greenhouse. All of the beautiful annuals, perennials and vegetable liners
are grown on site! Tours of the facility are available seasonally and can
be scheduled by calling in advance.
www.morgansmarket.com • 770-301-0168

Brooks Christmas Tree Farm
352 Mask Road, Brooks, GA 30205
Small family owned choose-and cut Christmas tree farm located in
southern Fayette County, Follow us on Facebook.
www.facebook.com/brookschristmastreefarm • 678-850-5283
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Norcross Community Market

Tuckaway Blueberry Farm

Lillian Webb Park, 5 College Street, Norcross, GA 30071
Community market offering locally and sustainably grown food and
handcrafted artisan items directly to consumers. Currently operating
online only with contactless drive-thru pickup at City Hall, SNAP is
accepted and doubled for qualifying food through a partnership with
Wholesome Wave Georgia.
http://norcrosscommunitymarket.com • 404-229-7077

3560 Claude Brewer Road, Loganville, GA 30052
This family owned and operated blueberry farm welcomes you, your
family, or your group to come and enjoy the experience of picking your
own blueberries! Blueberry season is typically from mid-June to midAugust, though this may vary, depending on the weather. Sold by the
pound and prices vary due to the market. Containers are provided for
your convenience, or you may bring your own. Check the website and/
or Facebook before coming as they close from time to time to allow the
blueberries to ripen.
www.tuckawayblueberryfarm.com • 770-560-5922

Nu Sunrise Farms
488 Bucksnort Road, Griffin, GA 30224
Nubian Goat farm selling goats milk, soaps and lotions. No chemicals or
pesticides are used. Tours and Ag Education are available. Muscadine and
scuppernong grapes, fig trees, pears, blueberries, seasonal vegetables,
eggs, jams, jellies and fresh local honey available.
www.facebook.com/nusunrisefarms • 478-808-9872

Uncle Shuck’s Corn Maze and Pumpkin Patch
125 Bannister Road, Dawsonville, GA 30534
Start a new family tradition! Explore the corn maze, find your perfect
pumpkin, shoot the corn cannon, grab some great food and fun. Fall
decorations and check out the Goat Walk. October weekends at dusk,
come challenge our Haunted Maze if you dare (all kids under 12 must be
accompanied by their parent); take a relaxing nighttime hayride through
the farm and enjoy the beauty of the country night sky. Hayride ends at
a cozy bonfire with marshmallow roastings and calming crackle of true
farm-style relaxation.
www.uncleshucks.com • 770-772-6223

Pleasant Union Farm
1994 Pleasant Union Road, Canton, GA 30114
Family run farm offering all-natural u-pick blueberries from late June
to late July. A fully conditioned barn venue is available year round for
weddings and events with ADA accessible restrooms. Visit Facebook for
exact u-pick dates.
www.pleasantunionfarm.com • 470-448-8078

Urban Tree Cidery

Qualusi Vineyards

1465 Howell Mill Road NW Suite 100, Atlanta, GA 30318
Atlanta’s first cidery is located in the West Midtown area on Howell Mill
Road. A family owned and operated cidery, this is a labor of love that can
be see in the details of the farm-inspired, industrial space down to the
delicious taste of their crafted ciders.
www.urbantreecidery.com • 404-855-5546

440 Blossom Trail, Acworth, GA 30101
A rustic vineyard is the backdrop to this family owned and operated small
farm winery. Visitors enjoy wine tastings as well as wine by the glass or
bottle inside or outside overlooking the vineyard. The Tasting barn and patio
allow for relaxing views of the vineyard perfect for an afternoon spent with
friends. Live music on the weekends. Picnicking encouraged!
www.qualusivineyards.com • 678-653-7722

Warbington Farms
5555 Crow Road, Cumming, GA 30041
Great wholesome fun for the entire family including a “hey” ride and
a huge Farm Fun Park. Visit in the Spring for u-pick strawberries, the
pumpkin patch and corn maze in the Fall, and our Christmas Lights
show in the Winter. The farm also makes the perfect setting for any
and all special occasions.
www.warbingtonfarms.com • 770-889-1515

Sleepy Hollow Farm

628 Sleepy Hollow Road,
Powder Springs, GA 30127
A 60-acre farm offering fun outdoor activities for the whole family offering
farm field trips, farm to table produce, 5-acre corn maze, haunted forest, and
pumpkin patch in the Fall and Christmas Trees. Visit the farm animals, sunflower
field, vegetable garden, children’s playgrounds, and the original Escape Woods.
www.sleepyhollowtrees.com • 770-880-8846

WildeWood Farm, Inc.
5150 Oak Grove Circle, Cumming, GA 30028
WildeWood Farm, Inc. is a horse farm located in Cumming. We specialize
in riding lessons, birthday parties, camps, and other special events.
Children and families alike can enjoy many of our small animals.
www.wildewoodfarminc.com • 770-843-2478

Southern Belle Farm
1658 Turner Church Road, McDonough, GA 30252
Only 30 miles south of Atlanta, visitors can enjoy u-pick strawberries,
blueberries, and blackberries as season permits as well as a Fall corn
maze and pumpkin patch, hayrides and much more!
www.southernbellefarm.com • 770-288-2582

Yule Forest I Pumpkin Patch
& Christmas Tree Farm

Tanglewood Farm

13 Reagan Road, Stockbridge, GA 30281
Yule Forest opened in 1983 by Allen and Susie Grant and has since evolved
from being just a Christmas tree farm, to including a pumpkin patch, a toprated haunted attraction, agricultural and ecological learning experiences,
hands-on attractions, free concert series, and so much more.
www.yuleforest.com • 770-954-9356

171 Tanglewood Drive, Canton, GA 30115
Step back in time to the 1800’s and visit our Wild West Town with more
than 150 rare, heritage and minature breed therapy farm animals. Private
working farm with tours by appointment to see the animals. Tours last 45
minutes to one hour.
www.tanglewoodfarmminiatures.com • 770-667-6464

Christmas Tree Farm
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The Rock Ranch
5020 Barnesville Highway, The Rock, GA 30285
Beautiful 1,500-acre cattle ranch located about an hour south of Atlanta
in Upson County. The Rock Ranch is packed full of excitement, fun,
adventure and making memories. Train rides, zip lines, jumping pillows,
cane pole fishing, paddle boats, and horse rides are just a few of the
attractions that will make your day truly memorable. Fresh produce
grown on-site include strawberries, blueberries and fresh corn just to
name a few. Fresh grain-fed, hormone/steroid free all-natural-beef cattle
are ranch raised. Visitors can even stay in Conestoga wagons or farm
houses. The Country Store & Georgia Grown Market is open on all public
event days. Call before visiting as the store is open seasonally.
www.therockranch.com • 706-647-6874

Cornwell Blueberry Farm
304 Cornwell Road, Americus, GA 31709
Blueberry and blackberry u-pick family farm. Picked berries can be
ordered by phone.
229-938-9496

EM Farms
1456 U.S. Hwy 80 West, Culloden, GA 31016
On the farm market growing fresh fruit and vegetables available for
u-pick. We make and sell our preserves, jelly, and sauces from our fresh
produce as well as host agritourism events including Haunted Forest, Sip
& Paint, and Goat Yoga. Rethink life on the farm.
www.emfarmsllc.com • 478-508-5365

MIDDLE GEORGIA

Fitzgerald Fruit Farms, LLC

2741 Imlac Road, Woodbury, GA 30293
The Shed at Fitzgerald Fruit Farms offer customers farm fresh produces
straight from the farm where we harvest our peaches from mid-May
through mid-September. Our strawberry ‘Pick-Your-Own’ patch opens
in late March and continues through June with a great selection of
vegetables from our Summer garden!
www.fitzgeraldfruitfarms.com • 706-714-8412

Blanche Farms Meats
10540 Estes Road, Macon, GA, 31210
Our picturesque farm is the perfect place to plan school field trip or just
an afternoon out of the house with your children or grandchildren. Feed
the sheep and goats, brush and saddle a pony or hold a bunny. Birthday
parties, girl’s night out, or date night. English and Western riding lessons
(children 5 – adult) from beginners to experienced riders up to 220 pounds
in private, semi -private, and groups. Additional offerings include Horse
Behavior Modification - by appointment, private/group clinics, quarterly
offsite trail rides, competitive trail riding competition and horse shows.
www.blanchefarms.com • 478-419-0900

Five Points Berries Winery
749 Johnson Cemetery Road, Mauk, GA 31058
Winery producing a specialty line of 100% blueberry wines that has
kept them at the forefront of the wine industry. This 40-acre farm winery
in Marion County offers 9 brands so you can find the perfect bottle of
wine that meets your discriminating taste. Free wine tastings Thursdays
through Sundays by appointment only. Please call or email to arrange a
time and day.
www.fivepointsberries.com • 478-244-6108

Dickey Farms
3440 Old Highway 341 North, Musella, GA 31066
Home to Georgia’s oldest, continuously operating peach packinghouse.Our
open-air facility is complete with a gift shop, market and rocking chairs
to watch the peaches being packed. The farm market is open year-round.
In the Spring, come for u-pick or already picked strawberries along with
many other strawberry goodies available in our market as well as delicious
baked goods, The Fall season brings pumpkins, gourds, and our delicious
Georgia Grown pecans. Georgia Grown vegetables, homemade ice cream,
vintage drinks and an assortment of marketplace items are the perfect
items to enjoy. We ship gift boxes and welcome school field trips.
www.gapeaches.com • 478-836-4362

Nutwood Winery
1339 Upper Big Springs Road, LaGrange, GA 30241
Nestled within the rolling hills of the Georgia plains this winery sits
adjacent to a beautiful antebellum home. The sprawling 10-acre farm
features one-of-a-kind 6,000 sq ft tasting room & Vineyard Cafe along
with the historic manor home and 200-year-old pecan trees that give
Nutwood its name. Indoor/outdoor seating area offers guests a relaxing
environment in which to enjoy good company, and of course, great wines.
Nutwood’s delicious wines pair beautifully with our light bites, and outdoor
activities provide entertainment for the entire family to enjoy.
www.nutwoodwinery.com • 706-882-5295

Double L Ranch

427 Union Hill Church Road, Gordon, GA 31031
Small, family run farm that grows and sells farm fresh produce harvested
at peak ripeness to ensure superior quality. We also offer delicious
gourmet jams, jellies, mixes and frozen casseroles, handcrafted in the
heart of Georgia in small batches to ensure the freshest product!
www.doublelranchga.com • 478-221-2593

Richland Distilling Company
355 Broad Street, Richland, GA 31825
Farm distillery growing sugar cane in Stewart County for the sole
purpose of making rum. Distillery tours and tastings (21 yr.+) are offered
in Richland (SW Georgia) and Brunswick (SE Georgia). Retail store and
gift shop on site.
www.richlandrum.com • 229-887-3537
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Farmview Market
2610 Eatonton Road, Madison, GA 30650
Farmview Market is a retail experience that brings a grocery store,
traditional butcher shop, casual café, and farmers market together in one
place, all featuring delicious, locally sourced, farm to table offerings.
www.farmviewmarket.com • 844-210-7030
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Five Otters

Pearson Farm

558 Golfcourse Road, Eastman, GA 31023
A newly established olive orchard intent on turning an old-world crop
into a successful agribusiness for Georgia’s small and mid-size farmers.
Our vision is to be a leader in the olive oil industry, producing affordable,
quality olives and oil, and maintaining olive orchards pleasant to look at,
beneficial to agricultural education and supportive of agritourism.
www.facebook.com/fiveotters • 619-322-4505

5575 Zenith Mill Road, Fort Valley, GA 31030
Family owned farming operation growing quality Georgia peaches and
pecans for over 100 years. Sit in one of the prochres rocking chairs,
watch peaches roll down the belts, buy fresh peaches, and make sure to
try a bowl of peach cobbler or the peach ice cream. Shop the farm store
for everything pecan and peaches. Mary’s Kitchen features cakes, pies,
cookies and Pearson’s Condiments.
www.pearsonfarm.com • 478-827-0750

Greene Acres Farm

Southern Cross Guest Ranch

952 Empire Chester Highway, Cochran, GA 31014
U-pick farm specializing in strawberries, blackberries, peaches,
blueberries, and pumpkins. In the Fall, experience Fall Frenzy on the Farm
with mazes, pumpkins, farm animals, and hayrides! And plan to see over
600,000 light display at Christmastime, accessible to all.
www.tsfgreeneacres.com • 478-230-4124

1670 Bethany Church Road, Madison, GA 30650
Along the Antebellum Trail, near the beautiful town of Madison, is a quiet
road that leads to a most unexpected destination—a guest ranch, home
to approximately 200 horses, including Paint Horses and Quarter Horses.
Welcome to Southern Cross Guest Ranch. Stay, Play, Relax!
www.southcross.com • 706-342-8027

Greenway Farms of Georgia

6774 U.S. Highway 80 West, Roberta, GA 31078
Family-owned regenerative farm offering pasture-raised beef, pork
and eggs, plus all natural chicken. Our on-farm FDA certified canning
kitchen produces hand-packed pickles, jams, jellies and sauces. Shop at
Greenway Farms Market, open every Saturday from 10am-2pm.
www.greenwayfarmsofga.com • 678-231-7257

Sweets Berry Farm
3800 Davis Academy Road, Rutledge, GA 30663
This u-pick farm has blueberries, thornless blackberries, apples,
peaches, pears, plums and nectarines and is located on Interstate 20,
38 miles east of I-285 at Exit 105. Check website prior to visiting for
availability updates, directions, hours, and pricing.
www.sweetsberryfarm.com • 678-662-6119

Hamlin Hills

447 Dames Ferry Road, Forsyth, GA 31029
A great fun place for the whole family! From fresh smoked BBQ to
the free zoo, there is something for everyone! Our retail store is full
of specialty jams, jellies, honey, chow chow, dressings, BBQ sauces,
marinades, salsas and cooking oils. On display are numerous antique
tractors, cars and farm implements. Come in the Spring for u-pick
strawberries and in the Fall for our corn maze.
www.hamlinhills.com • 478-750-5000

The Station 31072 at Oliver Farm
110 7th Avenue West, Pitts, GA 31072
Located in a recently renovated service station, the store and event space
features Oliver Farm Artisan Oil and Flour, craft foods, a variety of carefully
curated goods from small family operated farms and businesses.
www.oliverfarm.com • 229-401-8655

William Brown Farm Market
4334 GA Highway 49 North, Montezuma, GA 31063
This open air family operated farm market sells a wide variety of
fresh produce grown on the farm including Elberta peaches, several
old-fashioned varieties of peas & butterbeans, tomatoes, squash and
cucumbers. They also have “William L Brown” brand gourmet foods as
well as the best real peach ice cream.
www.williamlbrownfarmmarket.com • 478-472-8767

Jail Creek Farms
1151 Highway 96 West, Jeffersonville, GA 31044
Veteran owned micro-farm winery. Conveniently located 3 miles off of
I-16 and a 30 minute drive from Warner Robin’s AFB, Dublin, and Macon.
Specializing in country farm wines such as muscadine, pear, elderberry
and more. Scheduled to open August 2020.
www.facebook.com/jailcreek.farms • 478-320-5212

Yellow Rock Farm

Moore Berries, LLC

359 Ray Drive, Macon, GA 31217
Alpaca farm in middle Georgia working toward sustainable living with
naturally farmed fruit and produce along with 7 alpacas, 2 llamas, and
numerous free-range chickens. Farm tours by appointment. Produce and
unique alpaca products are available at our farm including luffa, luffa
soap, alpaca dryer balls and socks, and luxurious alpaca yarn.
www.yellowrockfarm.net • 478-951-1822

104 Grove Place, Kathleen, GA 31047
Head to middle Georgia in the Spring for u-pick/we-pick strawberries. Try
the ice cream, slushies, and lemonade, as well as fresh produce, honey, oils,
vinegars, jams, jellies, syrups and other specialty items at the farm store.
www.facebook.com/mooreberrieskathleen • 229-365-3166

Paulk Vineyards

1788 Satilla Road, Wray, GA 31798
Welcome to the home of the Genuine Georgia Grown family of wines!
Make yourself at home and enjoy a glass of wine from the tasting room
or front porch, or have fun picking your own strawberries, blackberries,
or muscadines and scuppernongs, when in season. Open MondaySaturday year-round.
www.paulkvineyards.com • 229-468-7873
Christmas Tree Farm
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Lee’s Syrup
1619 Stanford Drive, Statesboro, GA 30461
PURE sugar cane syrup is made the old fashioned way at this small
farm in Southeast Georgia. Each year from late October through early
December, cane is gathered, juice is squeezed out and cooked by hand
in open kettle for the highest quality syrup. When making syrup usually
between mid-October and mid-December, the “Cooking Syrup Today”
sign will be out and visitors are welcome to try free samples of syrup and
fresh cane juice.
www.leessyrup.com • 912-587-9176

Botanic Garden at Georgia Southern University
1503 Bland Avenue, Statesboro, GA 30458
Once a 20th century farm, the garden celebrates the beauty of nature
on 12 acres. In addition to self-guided enjoyment, the garden offers
programs and tours that connect visitors with gardens, the Grow Zone
horticultural center, a one-room schoolhouse, and more. Beautiful for
weddings and events.
www.georgiasouthern.edu/garden • 912-478-1149

Whispering Pines Ga Farm

Byne Blueberry Farms

15412 GA Highway 86, Soperton, GA 30457
This small retired Mom & Pop farm offers farm tours (pre-arrangement
required). A one-hour farm tour is only $5.00. Our unique 1850 style
log cabin, where we often live, one-hour tour ($10.00). Seasonal u-pick
of muscadines, blue berries, pears, sweet yellow corn and figs. We sell
potted trees and plants. No animals, please.
www.whisperingpinesgafarm.com • 912-399-1988

537 Jones Avenue, Waynesboro, GA 30830
One of the oldest organic blueberry farms in the Southeast. Family owned
and operated for 39 years. We provide a unique line of organic bluebery
products including blueberry powder, blueberry syrup, and chocolate
covered blueberries.
www.byneblueberries.com • 706-554-6244

Camp South RV Park

SOUTHWEST GEORGIA

18903 Kermit Road, Metter, GA 30439
Located at I-16 Exit 98 in South Georgia. Enjoy an authentic farm
experience on your next camping trip. Historic, multi-generation family
farm. Enjoy gardening, meet farm animals, explore nature trails, fish,
tour farm exhibits, and bird watching. Wedding venue. Pets welcome.
30/50 amp full hook-up.
www.campsouthrvpark.com • 912-685-7668

Berry Good Farms
930 Wiliam Gibbs Road, Tifton, GA 31793
Family oriented u-pick or we-pick berry farm located near I-75 in Tifton.
Opens in March with strawberries and asparagus. In April, blueberry u-pick
starts, Followed by blackberries and peaches in May-August. Visit our farm
store and petting zoo for the kids. Chemicals are minimally used on our
farm and then only if it is a must. Our goal is to have the cleanest fruit and
vegetables available to the public.
www.berrygoodfarms.com • 229-821-0746

Double Branches Farm and Produce Market
4995 Double Branches Road, Lincolnton, GA 30817
A family fun u-pick destination and produce market near Lake Strom
Thurmond in southeast Lincoln County. Our farm features pick-your-own
strawberries, blackberries, blueberries and in season vegetables including
broccoli, yellow squash, zucchini squash, beans, sweet corn, peppers,
cucumbers, collards, turnip greens and tomatoes. Later in the year, we
have Fall vegetables and a variety of pumpkins! Amenities include clean
restrooms, a picnic area, and a small wagon available for hayrides and
tours around the farm. Open March–July and September-October.
www.doublebranchesfarm.com • 229-392-1069

Calhoun Produce
5075 Hawpond Road, Ashburn, GA 31714
Strawberry patch in the Spring and an 8-acre corn maze in the Fall. School
field trips, family fun on the farm with wagon rides with lots of animals,
honey bee house exhibit, live pig races, large playground, duck race,
homemade ice cream and lunch on the farm.
www.calhounproduce.com • 229-273-1887

Carroll’s Sausage & Country Store

Eagle Creek Brewing Company

315 Whittle Circle, Ashburn, GA 31714
Famous for our award-winning sausage and fresh cut meats. We
proudly feature a wide variety of Georgia Grown products including
jam, jelly, sauces, syrups, honey, cheese straws, pecans, snacks and
wine. Dog walk for your furry friends at our Ashburn location at Exit 82
on I-75. Visit our Sylvester location on Hwy 82. We ship!! Order online.
Georgia Grown Trail 41 trail stop.
www.carrollssausage.com • 229-567-2355

106 Savannah Avenue, Suite B, Statesboro, GA 30458
Production craft brewpub located in downtown Statesboro. Our brewery
produces beer for local and statewide distribution. Our on-site restaurant
gives customers a great opportunity to sample our beer and enjoy great
food.
www.eaglecreekbrewingco.com • 912-489-2337

Hunter Cattle Company
934 Driggers Road, Brooklet, GA 30415
Family owned and operated farm with farm store on site for visitors.
Events and educational tours. Two barn lofts allow guests to escape the
city and enjoy the peacefulness of the farm.
www.huntercattle.com • 912-823-2333
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Since 1918, this small batch, specialty candy company has been making
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also makes fancy pecan rolls, pecan divinity, pralines and chocolate covered
nuts and fruits.
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Event/Event Venue

State Park

Tours

Farm/Farmers Market
Winery/Brewery/Distillery

Farm Stay
You Pick

GeorgiaGrown.com

13

GEORGIA AGRITOURISM
Exum Pecan Co.

Mark’s Melon Patch

8269 Jackson Road Morven, GA 31638
Grower and seller of quality Georgia pecans. Varieties are Desirable,
Pawnee, Sumner, Cape Fear, Choctaw, Excel and our own pecan Natures
Gift. We sell fresh shelled pecans in season and delicious roasted, salted,
and candied nuts and other specialty items as well as fresh butter beans
and peas May through July.
www.exumpecan.com • 229-775-2234

8580 Albany Highway, Sasser, GA 39885
Open air roadside stand selling homegrown peanuts, watermelons,
cantaloupes, sweet corn, tomatoes, okra, squash, strawberries, pumpkins
and gourds. Local pecans, Georgia peaches, Vidalia onions, preserves,
gourmet candies, and sauces. Fall family activities, pumpkin patch, corn
maze and hayrides.
www.marksmelonpatch.com • 229-698-4750

Georgia Peanut Commission

Oak Hill Farm

445 Fulwood Boulevard, Tifton, GA 31794
Established in 1961, this agricultural commission conducts programs in
the areas of research, promotion and education. At the GPC headquarters
in Tifton, visitors to the education center can enjoy interactive digital
experiences, education videos, and a gift shop.
www.gapeanuts.com • 229-386-3470

960 Eason Stalvey Road, Hahira, GA 31632
Multi-generational Centennial family farm featuring an old restored horse barn
and open air reception building surrounded by beautiful pastureland. Come
have your wedding or special event nestled in the heart of South Georgia!
www.oakhillfarm-hahira.com • 229-415-1695

Oliver Farm

Gibbs Farm Store

110 7th Avenue West, Pitts, GA 31072
Tour the Oliver Farm Oil Shop to see how and where the delicious oils
and flours are made. Visit our new store, The Stations 31072, located in a
recently renovated service station in historic Pitts, GA.
www.oliverfarm.com • 229-406-0906

697 Twin Pine Road, Abbeville, GA 31001
Farm store offering seasonal peas, butterbeans, squash, okra, corn,
creamed corn, bell pepper, blueberries, tomatoes, snap beans, pecans,
peanuts and farm store merchandise/gifts.
www.gibbsfarmproduce.com • 229-425-1138

Pretoria Fields

Gin Creek Plantation Vineyards & Winery

120 Pine Avenue, Albany, GA 31701
Farmhouse brewery focused on organic farming, natural resource
management and sustainable agriculture that partners with farmers from
all over Georgia and around the country to make the finest craft beer. One
of a kind craft brewery and taproom specializing in beer using fresh, local
ingredients. Four core beers on tap along with seasonally released limited
editions as well as flights of our beers. Outdoor courtyard and indoor area
with an exceptional view of the 30-barrel brew house.
www.pretoriafields.com • 229-518-1770

251 DeMott Road, Hartsfield, GA 31756
Premier wedding destination located outside of Moultrie, Georgia.
On property are thirteen fully furnished cabins/cottages to rent on
a first come, first served basis overlooking 20-acre DeMott Lake,
great for fishing, recreation or just relaxing. Gin Creek is perfect for
weddings, retreats, and special events with a large 60x120 six-peak
tent, commercial kitchen and enclosed reception building with two
level deck for addiitonal entertaining. A cottage and a 3000 sq.ft. home
accommodating up to 17 people is also available. RoseMott Vineyards
includes 50 acres of rolling hills of vines and is adjacent to the Tuscan
Pergola and Gazebo overlooking the water. The winery and tasting room
serves wine made from Muscadine and Hybrid Bunch grapes.
www.gincreek.com • 229-941-2989

Raisin’ Cane
3350 Newsome Road, Valdosta, GA 31606
Family owned farm market. Our market features many Georgia Grown items
including jellies, jams, syrup, fresh baked bread and casseroles to go. Southern
cooked meals served for lunch as well as Kim’s Kitchen, Home Cookin’ to Go!
www.raisincanevaldosta.com • 229-259-2000

Horse Creek Winery
2873 Highway 75 West, Nashville, GA 31639
Situated in the lush green landscape of South Georgia are 40 acres of
some of the highest quality, sweetest Muscadine grapes in America. This
woody vine, native to the Southeast United States and known for the
musky fruit it bears, is the heart and soul of Horse Creek Winery. Over
the past 15 years, we have extended our Georgia winery offerings to two
locations, a 5-star restaurant, incredible event venues, wine tastings and
an expansive gift shop.
www.horsecreekwinery.com • 229-686-9463

Reed Farm LLC
7400 Spooner Quarter Road, Blakely, GA 39823
Southwest Georgia farm featuring a corn maze, sunflowers, pumpkin patch,
Christmas trees, petting zoo and a general farm store stocked with fresh
fruits and vegetables, meat, jams, jellies, and a variety of Georgia Grown
gourmet items.
www.facebook.com/reedfarmranch • 229-372-4100

Southern Grace Farms

Joe Kem’s Market

3131 Vickers Church Road, Enigma, GA 31749
Let the kids experience the most unique playground in the South while
you browse the country store, filled with Georgia Grown items, trendy
boutique items, and gift baskets that can also be found on our website.
Visitors can u-pick fruit, enjoy homemade soft serve ice cream, and
explore a one of a kind shopping experience.
www.southerngracefarms.com • 229-533-4314

2 Tallokas Road, Moultrie, GA 31768
A great selection of hand cut meats and Joe Kem’s own famous BBQ and
smoked meats. Great selection of grab and go entrees, lunch counter,
essential grocery items, gourmet products and a wide variety of Georgia
Grown products.
www.joekemsbbq.com • 229-985-2888
Christmas Tree Farm
Gardens/Arboretum
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Stillpond Winery & Distillery

Melon Bluff Nature and Heritage Reserve

157 Still Pond Road, Arlington, GA 39813
Tours and tastings of 18 award-winning wines as well as a selection of
crafted spirits. Visit our gift shop.
www.stillpond.com • 800-475-1193

2999 Islands Highway, Midway, GA 31320
Pristine 2,200-acre nature and heritage preserve on the Georgia coast
with 10 miles of unpaved trails for mountain biking, birding, hiking and
cross country running. Featured on-site is a nature center with educational
programs and historic sites at the heart of the Colonial Coast Birding Trail.
912-880-4500

Striplings General Store
2289 GA Highway 300 South, Cordele, GA 31015
Known for their jerky, this full line grocery store specializes in Georgia
Grown items like jams, jellies, salad dressings, sauces and more
while continuing to keep sausage as the backbone of their operations.
Stripling’s Sausage can be found in four Georgia locations, Hwy 300 in
Cordele, Monroe Hwy in Watkinsville, Hwy 280 in Cordele and West Blvd
in Moultrie.
www.striplings.com • 229-535-6561

Merck Farm
152 Merck Trail, Kingsland, GA 31548
Locally owned farm situated on the St. Mary’s River whose mission it is to
grow fresh seasonal fruits and vegetables. All of crops are u-pick at the
farm. Additional information can be obtained on website and on Facebook.
www.merckfarms.com • 912-674-0197

Morning Belle Farms

The Fruit Factory

762 Pine Drive, Woodbine, GA 31569
Organic blueberry farm open to the public for u-pick, wholesale and retail.
www.facebook.com/morningbellefarms/ • 912-577-7123

6380 Airline Road, Pavo, GA 31778
Small family farm offering destination u-pick or we-pick and a unique
experience visiting and learning about the many offerings. A variety of
fruits and citrus are available year-round. We also offer custom corporate
gift packages and fundraising projects. We ship throughout the USA.
Growing the Good Stuff™. Order online.
www.fruit-factory.com • 229-859-2714

Ohoopee Farms
116 Highway 86 East (Interstion of GA 292 & 86), Lyons, GA 30436
Vine ripe tomatoes, melons and select produce for u-pick and wholesale.
Summer and Fall crops.
www.ohoopeefarms.com • 912-245-8434

White Oak Pastures
22775 US Highway 27, Bluffton, GA 39824
A six generation, 152-year-old family farm that takes pride in farming
practices that focus on regenerative land management, humane animal
husbandry, and revitalizing our rural community. Plan a farm stay in one
of four cabins. Dine at The Farmer’s Table, tours by appointment as this
is a true working farm, and explore the General Store filled with a variety
of the freshest meats and gourmet foods.
www.whiteoakpastures.com • 229-641-2081

The Blueberry Barn

108 West 12th Street, Alma, GA 31510
A retail store in the Blueberry Capital of Georgia selling and promoting all
things “Blueberry” and “Georgia Grown”. Jams, jellies, syrups, sauces, soda,
candies, candles, kitchen accessories, etc. Gift baskets for all occasions
available with an online store and shipping to anywhere in the U.S.
www.theblueberrybarn.com • 912-632-2583

The Honey Shack at Bruce’s Nut-n-Honey Farm
2797 Fargo Highway, Homerville, GA 31364
Family owned commercial honey packaging facility with an on-site gift
store specializing in Georgia Grown products. Sample bar available so
our customers can taste a wide variety of honey. If you are looking for
Georgia’s best tasting honey you have found it.
www.bruceshoneyshack.com • 912-487-5001

SOUTHEAST GEORGIA
Bell Farms/Rabbiteye Winery

thedaylilystore/Horner Farms

4331 Highway 32, Bristol, GA 31518
Bell Farms is the home of Rabbiteye Wine. Located in Southeast Georgia,
our family has grown and harvested blueberries for three generations.
Several different varieties of blueberries that possess their own unique
characteristics go into the creation of our Rabbiteye Blueberry Wine.
www.rabbiteyewine.com • 912-647-2807

124 Horner Drive, Homerville, GA 31364
For daylily lovers this is a must visit! 15,000 daylilies are grown here in
500 different shapes, sizes and colors. Bedding plants, planter containers,
Shroomyzs and Double Poinsettias (at Christmas). Open April - June,
Friday and Saturday from 9am - 5pm or by appointment. Call 912-5200452 or email thedaylilystore@hotmail.com.
www.thedaylilystore.com • 912-520-0452

Iron Bison Ranch
1495 US Highway 17, Townsend, GA 31331
Veteran owned, family run ranch offering tours, event venue and an
educational resource. The ranch has a 7000 sq. ft. barn that can be used
to host events. Tours of the ranch are available with an opportunity to get
up close and personnel with the American Bison.
www.ironbisonranch.com • 912-215-2207
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100% Artisan Foods LLC

DeKalb County 678-907-2397
www.100artisanfoods.com
100artisanfoods@att.net
100% artisan and 100% delicious. Salsas, tamales and dips available for
pick up or delivery in the Atlanta Metro Area.

3 Beer Rub

Fulton County 770-442-5850
www.3beerrub.com weingeorgia@bellsouth.net
High quality dry rubs at a great value made by friends, who love beer,
BBQ and rubs that aren’t too salty.

6 Ponds Farm

Fannin County 423-505-2227
www.6pondsfarm.com
6pondsfarm@gmail.com
Herb plants available in the spring as well as three farm stay vacation
rentals on the farm.

920 Cattle & Company

Bulloch County 478-982-5715
www.920cattle.com
meats@920cattle.com
USDA-inspected, farm-to-table beef, pork, lamb and goat. Family owned
farm with a passion for happy cattle, wonderful people and tasty food.

A&M Farms
(Formerly M&T Farms)
Toombs County 912-526-6128
kmevatt@mandtfarms.net

Farm fresh pecans, vidalia onlions and watermelons.

Abby J’s Gourmet

Habersham County 706-968-8769
www.abbyjsgourmet.com
abbyj@windstream.net
Georgia grown, tongue-tingling salsas, pickles, peach preserves,
pickled okra and gourmet sauces for true southern entertaining.
One bite and you’re hooked.

Alan Cate Industries LLC
Douglas County 404-310-4216
www.jjhotsauce.com
jpece1stad@gmail.com

Natural sauce from one of the world’s hottest peppers. J&J’s Private
Reserve Habanero Sauce “Where the Flavor Meets the Heat.”

Alma Coffee

Cherokee County 404-369-0850
www.myalmacoffee.com
wecare@myalmacoffee.com
Coffee that is sustainably grown, veteran owned and direct trade, in other
words, no middle man.
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Alta Cucina Italia

Fulton County 770-369-4231
www.altacucinaitalia.com
info@altacucinaitalia.com
Gourmet Italian foods, oils, sauces and seasonings using treasured family
recipes and traditions, along with the finest natural local ingredients.

Appalachian Cattle
Company, LLC.

Union County 706-897-0619
www.appalachiancattleco.com
AppCattleCo@gmail.com
Beef by the half or whole steer. USDA approved butcher for custom
orders. Grass fed, grass finished Black Baldies Steers.

AquaTerra Farm

White County 678-653-4060
www.aquaterrafarm.com
lanewestfall@aquaterrafarm.com
Premium hydroponic produce and grass-fed beef. Lettuces, leafy greens,
herbs and many cuts of beef (ground beef, steaks, roast, etc.).

AromaRidge

Cobb County 770-421-9600
www.abbyjsgourmet.com
nawal@aromaridge.com
Roasting coffees in Marietta for over 25 years. Also offering sweets,
tea, rum cakes, gifts and more. Family-owned, Georgia loved.

AubSauce

County? 678-637-5865
www.aubsauce.com
Aubrey@aubsauce.com
Small-batch, artisan barbecue sauces. Spicy peach, fiery pineapple
mango, and original barbecue - all sweet and savory.

Back to the Basics 101

Bleckley County 478-697-1027
www.backtothebasics101.com
gingerb@backtothebasics101.com
Family owned whole grain business offering fresh baking mixes,
elderberry and other nutritional products to help keep your family healthy.

Backyard Safari Company
Newton County 770-384-3273
www.backyardsafarico.com
sherri@backyardsafarico.com

Small-batch blended, all natural and gluten free meal starters, gardening
kits, and more.

Bee Wild

Hall County 678-294-0896
www.beewild.buzz
john@beewild.buzz
We are a family owned and operated business, with
25 years of experience. We strive to bring the honey
straight from the hive to your table.

SHOPPERS GUIDE
Bettie’s Blueberry Jams & Jellies

Bogey’s Beef Jerky, LLC

Cherokee County 678-494-9292
www.bettiesblueberryjams.com
bettiesblueberries@gmail.com

Cobb County 404-229-8441
www.bogeysbeef.com
bogeysbeef@gmail.com

Homemade jams and jellies sold at local farmer’s markets and festival
in the Woodstock area.

Once you’ve had Bogey’s, you’ll never eat bland, big brand name jerky
again. 15% off online with code: BEEF JERKY

Big Boy Cookies

Bulloch County 912-536-5721
www.bigboycookies.com
jonnywomack@gmail.com

Bone Creek Farms

Jones County 478-538-1548
www.bonecreekfarms.com
bonecreekfarms@gmail.com

Where cookie enthusiasts order the best handmade cookies around. All
you need is milk. Curbside pickup and nationwide shipping available.

Handcrafted goat milk soap and body products from a small 10-acre
family farm. Limited time: Buy 5 soaps, get 5 free!

Big Daddy Biscuits

DeKalb County 404-692-2331
www.bigdaddybiscuits.com
lauren@bigdaddybiscuits.com

Braswell Food Company
Bulloch County 800-673-9388

Farm-to-table healthy dog biscuits for pet parents that want to treat their
pups to the best. 15% off code: LOVE2020

Biron Organic Teas

Bibb County 770-322-4001
www.bironteas.com
andi@birontas.com
Organic full leaf teas and tisanes. Never irradiated nor powdered. Antioxidant supporting green and black teas. White herbals for overall wellness.

Bistro To Go Inc.

www.braswells.com
stuarts@braswells.com
Crafting specialty preserves, dressings, mustards, fruit butters, sauces
and marinades with the finest ingredients since 1946.

Brown Dawg Bites

Richmond County 706-551-2499
www.browndawgbites.com
Belinda.Watson@browndawgbites.com
Frozen raw pet food base. Human grade beef, liver, heart, kidney and
spleen. USDA certified facility. Buy 2, Get 1 Free*

Macon County 770-658-4497
www.b2ginc.com
bistro2go18@gmail.com
Can’t attend our farmers’ markets in person? We’re taking online orders
and will bring your produce out to your car.

Brush Creek Farm

Madison County 706-207-0245

Blanche Farms Meats

www.brushcreekfarm.net
brushcreekbeef@gmail.com

Monroe County 706-455-5943
www.blanchefarmsmeats.com
blanchefarmsmeats@gmail.com

Natural farm-born-and-raised beef. Processed vacuum-sealed by a USDA
inspected processor. Can be bought locally or shipped to your door.

Locally raised lamb, pork and beef. Charcuterie and old-world style
cured meats. Slow process creates incredible layer of flavors.

Built By Bees

DeKalb County 770-454-9400
www.builtbybees.com
sales@builtbybees.com

Blue Donkey Coffee

Fayette County 770-842-5027
www.bluedonkeycoffee.com
edlane@bluedonkeycoffee.com

Multiple award-winning gourmet honey company specializing in
whipped, infused and raw honeys, honey vinegars, honey butters and
honey mustards.

Family owned and operated craft coffee roasters and distributors.
Available for shipping or pickup at local outlets.
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Burt’s Farm LLC

Dawson County 706-974-9261
www.burtsfarm.com
burtsfarm@gmail.com
Calabaza Stew, perfect for families. Bath products, perfect for beauty.
Jams, jellies and bread mixes, all made at the farm.

Byne Blueberry Farms, Inc
Burke County 706-554-6244
www.byneblueberries.com
dick.byne@gmail.com

40-year-old organic blueberry farm. Jams, jellies, preserves, syrup,
chocolate blueberries, Georgia bars, raw honey, blueberry powder boost
and fresh blueberries.

Cafe Campesino

Sumter County 229-924-2468
www.cafecampesino.com
nema@cafecampesino.com
Fair trade, organic coffee company that sources from small-scale organic
farmers around the world. Fresh roasted coffee shipped throughout Georgia.

Calhoun Produce

Turner County 229-273-1887
www.calhoun-produce-inc.myshopify.com
calhounproduce1887@gmail.com
Two acres of strawberries and an eight-acre corn maze. Take a spring
wagon ride to see the animals.

Call it Yours Casseroles®

Muscogee County 706-322-2075
www.callityourscasseroles.com
callityourscasseroles@callityourscasseroles.com
Delicious frozen foods, 100% prepared by hand in a licensed and
inspected USDA commercial kitchen. Take It...Bake It...Call It Yours®.

Chaguanas Ranch

Fulton County 404-867-8773
www.chaguanasblackangus.com
wstrvlr@bellsouth.net
Producer: Cattle on the hoof and USDA inspected grass fed freezer beef
without corn, added hormones or antibiotic growth promotants.

Chile Today Hot Tamale
Morgan County 404-593-5888
www.chiletodayhottamale.net
info@chiletodayhottamale.net

Ultimate balance of flavor and heat. Gourmet hot sauces and jams.
Savor each pepper in these sensational sauces bottled in Louisiana.

Chinese Southern Belle

Cobb County 404-494-0088
www.chinesesouthernbelle.com
info@chinesesouthernbelle.com
Connecting people and culture through food and their award-winning
cooking sauces: My Sweet Hottie, You Saucy Thing, and Wild Wild East.
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Cindys Bits and Pieces

Twiggs County 478-972-2930
www.bitsandpiecesfood.com
cbe9785@yahoo.com
Old fashioned edible food art using Georgia grown products like pecan
and peanuts. Order through website. Delivery available in middle Georgia.

Cloudland Coffee Company

Fulton, DeKalb County 813-541-3171
www.cloudlandcoffee.com
kristina@cloudlandcoffee.com
Coffee freshly roasted to order and. All coffee is sustainably grown
through programs including USDA organic and the Rainforest Alliance.

Corner Greens

Gwinnett County 404-433-1512
www.cornergreensfarm.com
joan@cornergreensfarm.com
Corner Greens is a hydroponic container farm growing lettuce, greens
and microgreens 365 days year. No pesticides or herbicides.

Crescent Mountain Soap

Stephens County 813-244-1318
www.crescentmountainsoap.com
crescentmountainsoap@gmail.com
Products free of unnecessary chemicals and full of great skin-loving
ingredients. Soaps, lotions, bath fizzies, sugar scrubs, and men’s products.

Curly Sue’s Cookies

DeKalb County 404-713-1845
www.curlysuescookies.com
sue@curlysuescookies.com
Baking seasonal and classic favorites. Enjoy baking, but not the fuss?
Try their Hot Out of the Oven Cookie Mixes.

D. B. Cookshed

Crawford County 478-973-3959
www.dustrybootchookshed.com
jdtruck67@yahoo.com
Dusty Boot Cookshed BBQ sauce in Lizella Ga. This sauce is great on
everything - its more than BBQ sauce, it’s the best.

Daily Bread Farms

Paulding County 470-250-1820
www.dailybreadbeef.com
info@dailybreadbeef.com
We are a Cattle Farm located in Dallas, GA. We sell local grass fed beef,
free of hormones & antibiotics.

Datil Bee Awesome
Sweet Hot Honey

Forsyth County 770-722-4961
www.datilbeeawesome.com
rob@foodbuykitchens.com
Made with the finest Grade A US honey, regionally grown datil peppers
and hand crafted in small batches.

SHOPPERS GUIDE
Deer Creek Apiaries

Dr. Pete’s

Schley County 229-815-2221
www.facebook.com/thebusybeefarm
deercreekapiaries@yahoo.com

Montgomery County 912-233-3035
www.dr-petes.com
joel@dr-petes.com
Delicious marinades, sauces, dressings, baking mixes and famous praline
mustard glaze. Free shipping on orders $35+ (48 contiguous states).

Small bee farm providing high quality honey, cream honey, whipped
honey butters, honey comb, bee lotion and gift baskets.

Ellis Bros.

Dickey Farms

Dooly County 229-268-9041
www.werenuts.com
kate@werenuts.com

Crawford County 478-836-4362
www.dickeyfarms.com info@dickeyfarms.com
Growing peaches and more in Georgia’s Heartland for over 120 years.
Fresh strawberries now in season! Curbside pickup available.

A family owned and operated retail, wholesale and mail order pecan and
nuts. Nationwide shipping on online orders.

Dillon Candy Company

Elusive Jams

Thomas County 229-498-2051
www.dilloncandy.com
info@dilloncandy.com
Premier manufacturer of specialty nut candies. Brittles are handstretched and nut rolls are hand-crafted using the finest quality nuts.

Carroll County 678-664-2030
www.elusivejams.com
elusivejams@gmail.com
Crafting small batches of fine jams and jellies in exclusive flavors.
Fig Bourbon Jam was a 2019 Flavor of Georgia Finalist.

Dixie Dreams Farm

Faithway Cattler

Brooks County 706-202-3538
www.dixiedreamsfarms.com
dixiedreamsoaps@gmail.com
Organic herbs and flowers crafted into soaps, herbal teas, dried culinary
herb blends, elderberry syrup kits, and body salves.

Morgan County 770-855-0421
www.faithwaycattle.com
faithwaycattle@gmail.com
Pasture raised grain finished beef.

Falling Creek Farms

Doc & Artie’s LLC

Oglethorpe County 706-286-4308
www.fallingcreekfarms.com
edenpurebeef@gmail.com

Fayette County 312-450-5437
www.docandarties.com
admin@docandarties.com
Infused artisan food and beverages made from local organic and natural
ingredients. Free local delivery. 10% off online with code SPRING2020

Your favorite cuts of 100% lifetime grass-fed beef. No antibiotics,
hormones, vaccines, routine wormers or chemicals of any kind ever.

Dorsey Farms/Little Duck Farms

Farm2Cocktail

Berrien County 229-455-3071
stores.littleduckfarms.com
dorseyfarms@yahoo.com

Rabun County 706-970-0813
www.farm2cocktail.com
carlton@farm2cocktail.com
Farm2Cocktail produces drinking vinegars known as shrubs. These
tangy and sweet cocktail mixers can be used in many ways.

Producing the best quality shelled and unshelled pecans. Also offer
custom gift baskets full of pecans and local products.

Double L Ranch

Farmer Brown’s Produce

Jones County 478-221-2593
www.doublelranchga.com
doublelranch14@yahoo.com

Lowndes County 229-539-1490
www.facebook.com/farmer.producemkt
farmerbrowns@gmail.com

Small family farm providing fresh produce harvested at peak ripeness. Also
small-batch, handcrafted gourmet jams, jellies, mixes and frozen casseroles.
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Farmers & Fishermen
Purveyors

Gwinnett County 770-364-3596
www.farmersandfishermen.com
BenHalpern@farmersandfishermen.com
Now servicing the Greater Atlanta community with direct home delivery
of high quality meat, poultry, seafood, produce, dairy, eggs and more.

FarmHouse PoundCakes

Gwinnett County 706-768-1629
www.farmousepoundcakes.com
farmhousepoundcakes@gmail.com
1832 farm house small-batch bakery in the Appalachia Mountain foothills.
Pound cake, organic granola, biscotti, raw honey, coffee and more.

Georgia Grinders

DeKalb County 470-448-4094
www.georgiagrinders.com/shop
hfoster@georgiagrinders.com
Extraordinary nut butters made from all-natural Georgia grown ingredients.
Handcrafted in small batches to ensure high quality freshness and flavor.

Georgia Peach World

McIntosh County 912-832-3270
www.georgiapeachworld.com/shop
customerservicegpw@gmail.com
Buy local in Darien or Richmond Hill, or shop online and have the taste of
Georgia shipped straight to your door.

Georgia’s Sauce
Farmview Market

Morgan County 770-385-1187
www.farmviewmarket.com/shop
okeyla@kellyreg.com
Carefully curated collection of local food brands fresh from Georgia
farms to your dinner table. Also find them on Amazon.

Finely Seasoned
Catering and Candy

Burke County 706-513-9017
www.finelyseasonedcatering.com/candy.html
valerie@finelyseasonedcatering.com
Peanut and pecan goodies galore! Deep fried, cinnamon sugared, white/
chocolate covered clusters, brittle, cinnamon spiced, buckeyes, pralines,
fudge and more.

G.G.’s Sugared Peppers
Lowndes County 229-300-0155
www.ggspeppers.com
ggspeppers@gmail.com

Sweet, tangy sugar peppers. Great as a condiment for sandwiches,
pizza, chicken salad, or served with crackers and cream cheese.

Garnto Solutions

Bleckley County 478-955-1660
www.garntosolutions.com
garntospoizonguard@yahoo.com
All natural insect repellents for us and our beloved pets. Hunter Gard,
Saddle n Leash.

Georgia Crafted

Cobb County 404-931-6647
www.georgiacrafted.com
hello@georgiacrafted.com
Premier one-stop shop for Georgia-made must-haves. Choose from over
250 products, then have them packaged into amazing gift boxes.
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Gwinnett County 678-689-1496
www.georgiasauce.com info@georgiasauce.com
Selling award winning family heirloom Georgia-style BBQ sauces.
HFCS, MSC, filler and preservative free. Free shipping on new orders.

Georgia Soap Company

Muscogee County 706-505-6884
www.georgiasoapcompany.com/shop
info@georgiasoapcompany.com
Natural soap products proudly handcrafted in the USA (Columbus, Georgia).
No harmful chemicals or ingredients damaging to the environment.

Georgia Sourdough Co.

DeKalb County 917-587-1802
www.georgiasourdoughco.com
tracy@georgiasourdoughco.com
Sourdough crackers and local goods. Georgia Grown members, sell your
products on their website with curbside pickup at PREP ATL.

Geraldine’s Bodacious Foods Co.
Pickens County 404-384-3203
www.mamageradines.com
cathy@geraldines.com

Authentically crafted premium baked cheese snacks including cheese
straws and gourmet cookies.

Golda Kombucha/Cultured South
Fulton County 770-823-9568
www.culturedsouth.com
Melanie@culturedsouth.com

Makers of Golda Kombucha and other farm-to-ferment food and drinks.
Boost your body’s immune system with this live probiotic drink.

Good Boy Goodies

Peach County 478-501-1907
www.goodboygoodies.com
goodboygoodies19@gmail.com
All natural dog treats free of corn, wheat and soy.

SHOPPERS GUIDE
Goodson Pecans

Hanalei Bath

Lee County 229-759-4008
www.goodsonpecans.com
customerservice@goodsonpecans.com
Signature flavored gourmet pecans and award-winning, all-natural
pecan butter. Great gifts, healthy snacks, delicious comfort food.
Free shipping on $50+.

Cherokee County 770-330-1532
www.hanaleibath.com info@hanaleibath.com
Locally crafted bath and body products made by a certified Aromatherapist.
Soaps, body butters, lip balms, bath salts, shave sets and more.

Hardy Bakery and Catering, Inc

DeKalb County 404-622-0401
www.hardybakery.com paul@hardybakery.com

Grady Ranch

Grady County 229-378-7672
www.rhomarket.com
bholsteins@aol.com

Over 30 years’ experience making mouthwatering goodies so you don’t
have to. Catering, baking, breakfasts, cakes, cookies, cobblers and more.

100% grass fed and grass finished Angus beef available in all standard
cuts. Meat is individually processed, never commingled.

Harmony Wellness Angels

Douglas County 770-853-5485
www.kemboocha.com kemiko@kemboocha.com

Grassroots Coffee Roasters
Thomas County 229-236-3388
www.grassrootscoffee.com
amanda@grassrootscoffee.com

Wellness company that produces signature hand-crafted fermented tea,
known as Kombucha. Their brand, Kemboocha, is locally produced in
Douglasville, GA.

Dedicated to bringing you the best cup of coffee you’ve ever had.
Small batch coffee made from home roasted beans.

Hart Dairy Creamery

Fulton, Cobb, DeKalb, Burke Counties
305-776-1254
www.hartdairy.com paul@hartdairy.us

Greenway Farms

Crawford County 687-231-7257
www.greenwayfarmsofga.com
greenwayfarmday@gmail.com

Only pasteurized dairy cow operation in America to earn the Certified
Humane® designation. Ethically driven, single-source, 100% free-range,
grass-fed milk.

Know your farmer, know your food. Family owned, sustainable farm
producing meat, eggs and canned goods. Call for curbside pickup.

High Cotton Company, LLC
Fulton County 404-394-1994
www.highcottoncashews.com
lisa@highcottoncashews.com

Grits Bits

Fulton County 404-312-9399
www.GritsBits.com diane@gritsbits.com
Gourmet Georgia-themed gift baskets featuring award-winning Grits Bits
cheese straws, Peach Bites tangy hard candy, and cookies baked with grits.

Award-winning, boutique cashew manufacturer creating a variety of tasty
and uniquely flavored one-of-a-kind snacks and gifts.

Hillbilly Krak Sawse

Grumps Pepper Jelly

Coweta County 678-633-4886
www.hillbillykraksawse.com
hillbillykraksawse@att.net

Colquitt County 407-227-9132
www.grumpspepperjelly.com
grumpspepperjelly@gmail.com

Hillbilly Krak Sawse is great for grillin’ or as a dipping sauce. Delicious
sweet heat pickles and natural rubs, too.

Making delicious jams and jellies from authentic Jamaican Scotch
Bonnet pepper seeds for over 40 years.

Hillside Orchard Farm

H.L.Franklin’s Healthy Honey

Rabun County 706-782-2776
www. hillsideorchard.com/retail-ordering
hillside@hillsideorchard.com

Bulloch County 800-261-4995
www.franklinfoodsllc.com
info@franklinfoodsllc.com

Began in 1983 as a small backyard cannery and has since expanded to
a working farm with over 800 products.

High-quality pure, raw and unfiltered honey. Providing a natural mix of
enzymes, pollens and antimicrobials to boost your immune system.
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Hilltop Roasters

Forsyth County 706-816-9100
www.hilltoproasters.com
dkrulac@live.com
Roastery specializing in the finest seasonal coffee varietals and unique
blends from the world’s most respected growing regions.

Honest Harvest Pasta

Cobb County 678-314-5431
www.honestharvestpasta.com
sales@honestharvestpasta.com
Clean label foods with real, natural ingredients. Handcrafted pasta,
gourmet ravioli and fresh pesto with a local, artisan touch.

Horton’s Beef Jerky and Sausage
Effingham County 912-727-3098
www.hortonsbeefjerky.com
rvh1163@yahoo.com

All-beef jerky and smoked sausage using a unique blend of spices. Small,
family-owned business offering curbside pickup and nationwide shipping.

Hunter Cattle Company
Bulloch County 912-823-2333
www.huntercattle.com
grassfed@huntercattle.com

100% grass fed and grass finished beef, pastured pork and free-range
chicken. No antibiotics, no added hormones, no steroids.

Infusion Blends

Fayette County 302-753-1117
www..infusionblends.com
deborha@infusionblends.com
Gourmet flavor-infused butters. Made with the highest quality spices,
herbs and fruits, free from hormones and artificial additives.

Jaemor Farms

Alto County 770-869-3999
www.jaemorfarms.com
carli@jaemorfarms.com
Family owned farm producing quality produce for more than 100 years.
Fresh and sustainable peaches, strawberries, beans and more.

Jail Creek Farms LLC

Twiggs County 478-972-8644
www..facebook.com/jailcreek.farms
Jailcreekfarms@yahoo.com
Small veteran-owned family farm specializing in heirloom produce,
edible gourds and live plants. Also producing jams, jellies and preserves.

Jake’s Fresh Market & Cannery
Cherokee County 404-667-5121
www.jakesfreshmarket.com
Lisa@Jakesproduce.com

Artisan small batch relishes, pickles, salsas, jams, jellies and fruit butters.
Also offering co-packing and private labeling services. Free shipping $25+.
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Jill’s Jams and Jellies
Forsyth County 770-887-7204
www.jillsjam.com
jillsjamandjelly@aol.com

Handmade small batch jams and jellies using the freshest fruits and
vegetables. Over 425 different items from classic to contemporary.

Johnny Harris BBQ

Chatham County 888-547-2823
www.johnnyharrisbbq.com
ashley@johnnyharris.com
Famous bar-b-cue sauces, rubs, spices and a brand-new cookbook!
Gift baskets, gift certificates and apparel also available.

Jumpin’ Goat Coffee Roasters

White County 877-797-4628
www.jumpingoatcoffeeroasters.com
charlie@jumpingoatcoffeeroasters.com
Fresh roasted gourmet coffee. Whole bean, fresh ground or green.
Online nationwide delivery or curbside pickup at any local location.

Kickin K Soap Company
Lanier County 229-329-1703
www.kickinksoap.com
tom@kickinksoap.com

Safe, natural, healthy handmade goat’s milk soap and skincare. Free
no-contact delivery for Valdosta and surrounding areas.

Kimble’s Food (By Design)
Troup County 706-523-7927
www.cornflakecandy.com
jeffc@kimblesfood.com

Old school corn flake candy just like you had growing up! Get a box for
yourself or as a gift.

Kim’s Cheese Straws

Bulloch County 912-682-2638
www.kimscheesestraws.com
kim@kimscheesestraws.com
Southern homemade cheese straws just like grandma used to make. Six
delicious flavors including UGA Flavor of Georgia Winner: Pecan Cheddar.

King of Pops

Fulton County 678-732-9321
www.kingofpops.com
nick@kingofpops.com
Summer on a stick! Special offer: 2 course meal with award-winning
vegan chili + pops for dessert. Pickup or delivery.

Kyvan Foods

Gwinnett County 770-402-2226
www.kyvan82.com
contact@kyvan82.com
Owned by NFL Pro Reggie Kelly, Kyvan offers good food that touches
soul. Succulent salsas, sauces, seasonings, jams and jellies.

SHOPPERS GUIDE
Lacy Lou’s Poo’s

Lux Leonis

Putnam County 706-816-0774
www.lacylouspoos.com
lacylouspoos@hotmail.com

Peach County 850-980-1301
www.luxleonisskincare.com
luxleonisskincare@gmail.com
Lux Leonis, a handmade company offers advanced skin and hair care,
soaps and candles for the upscale experience you deserve

Homemade dog treats. No added coloring or harmful ingredients.
Free shipping on orders of $45 or more.

Lane Southern Orchards

Maddox Wood Design

Peach County 478-825-7422
www.lanesouthernorchards.com
wendybarton@southernorchards.com

Gwinnett County 770-314-2266
www.maddoxwooddesign.godaddysites.com
fran.maddoxwooddesign@gmail.com

Growing the best tasting peaches and pecans since 1908. Roadside market
with fresh produce, jams, jellies, dressings and other Southern gourmet.

Began by making cutting boards for fun in their garage for friends.
Now has grown to a huge retail production.

Marguerite’s Organic Mixes

LeAnn’s Gourmet Foods

Chatham County 912-247-6484
www.momixes.com
momixes@icloud.com

Henry County 770-560-5980
www.leannsgourmetfoods.com
leannsgourmetfoods@gmail.com

Maker of Marguerite’s Creole Seasoning, a savory blend of Himalayan
pink salt and organic herbs and spices.

Started with a zucchini relish family recipe and grown into a variety of
traditional gourmet flavors with a fresh twist.

Lees Syrup

Maybird Confections

Bulloch County 912-587-9176
www.leessyrup.com
mailto:info@leessyrup.com

DeKalb County 404-618-6198
www.maybirdconfections.com
info@maybirdconfections.com
Delectable chocolate covered toffee, handcrafted in small batches in
Atlanta, Georgia from the best ingredients available.

100% pure and natural sugar cane syrup made the old fashioned way.

Leopold’s Ice Cream

McAfee Packing Company, Inc

Chatham County 912-210-0250
www.leopoldsicecream.com
stratton@leopoldsicecream.com

Johnson County 478-864-3385
www.mcafeepackingcompany.com
ashlynwilliamson@icloud.com

Award-winning, super premium ice cream. Homemade using the same
recipes and techniques for over 100 years. Continental U.S. shipping
available.

Providing the freshest beef and pork since 1953. A Georgia inspected
processing facility that will always help “meat” your needs.

LisaMae Cakes

Mercier Orchards

Bibb County 478-654-6161
www.lisamaecakes.com lisamaecakes@yahoo.com
Bakery specializing in custom cakes, cookies, breads and gluten free
Whoopsie Pies. Curbside pickup available.

Fannin County 706-632-3411
www.mercier-orchards.com/store
shipping@mercierorchards.com
Handmade apple products including cider, baked goods, and canned jams,
preserves and salsas. Call for local pickup. Shipping available online.

Little Tree Apothecary

Monroe County 478-394-3874
www.littletreeapothecary.com
littletreeapothecary@gmail.com

Merritt Pecan Company

Webster County 229-828-6610
www. merritt-pecan.com nutty@sowega.net

All-natural, plant-based, life-inspired company specializing in face,
body and personal care products handcrafted in small batches. Limited
ingredients, preservative free.
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Midland Ghost (Pepper Sauce)
Muscogee County 706-888-0580
www.midlandghost.com
dl@midlandghost.com

Family farm specializing in harvesting and aging peppers and creating
masterful handmade sauces with bold flavor and medium heat.

Mike’s Country Store

Doughtery County 229-483-0444
www.mikes-country-store.com
mikesmeats.info@gmail.com
Since 1997, premium meats from custom cuts to fresh smoked, along
with our own popular brand of condiments and seasonings

Mitcham Farm

Newton County 770-855-1530
www.mitchamfarm.com
mitchamemy@bellsouth.net
Jams, jellies, smoothies, ice cream, Vidalia® onions and fresh in-season
strawberries (when available). Curbside pick-up available, just call ahead.

Montane Spring Water
Harris County 706-662-4900
www.montanespring.com
hollis@montanespring.com

Sparkling spring water in fresh flavors: original, cucumber lime, grapefruit
peach, and lemon honeysuckle. Great alone or as a mixer.

Moore Berries, LLC

Houston County 229-365-3166
www.m.facebook.com/mooreberrieskathleen
doublerunduo@hotmail.com
You-pick/we-pick strawberry field offering olive oils, jam, jelly, syrup,
honey and other fresh, Georgia Grown fruits and vegetables.

Morning By Morning Coffee
Houston County 478-951-2235
www.morningbymorningcoffee.com
beth@mbmcoffee.com

Certified organic specialty coffee roasters and shop. Come in for the
cup or buy roasts by the pound.

Mountain Man Bees

Gilmer County 406-939-1152
www.mountainmanbees.com
calnik@protonmail.com
Natural and organic starter colonies (NUCS) for hobby beekeepers as
well as honey and bee products.

My Mom’s Pie LLC

Henry County 844-386-9376
www.mymomspie.com
mymomspie2018@gmail.com
Fresh homemade sweet potato pies made with love and care.
New vegan sweet potato pies in regular and mini sizes, too.
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Nu Sunrise Farms

Spalding County 478-808-9872
www.facebook.com/pg/nusunrisefarms/shop
nusunrisefarms@gmail.com
Nubian goat farm offering goat milk for pets, lotions, soaps, local raw
honey, fresh brown eggs, jams, jellies and more.

Nuts About Savannah

Chatham County 678-581-2719
www.nutsaboutsavannah.com/online-store
deloresyoungwilson@gmail.com
Purveyors of fine gourmet popcorn, nuts and confections. Makes great
gifts. Offering free local delivery.

Olio de Vita

Lowndes County 229-300-9931
www.oliodivita.com/Store.html
vicki@oliodivita.com
Experience luxuriously soft, moist skin. Unique blends designed to protect
and repair using Georgia Olive Farms extra virgin olive oil.

Olive Orchards of Georgia

Brooks County 800-996-4136
www.oliveorchardsofgeorgia.com
contact@oliveorchardsofgeorgia.com
Family operated one-hundred-acre arbequina olive grove producing
100% extra virgin olive oil. Grown, harvested, milled and bottled on site.

Oliver Farm Artisan Oils
Wilcox County 229-406-0906
www.oliverfarm.com
ifarmueat@hotmail.com

Award-winning farm fresh oils and gluten-free flowers made from seeds
and nuts grown in Georgia. Shipping and pickup available.

Paulk Vineyards

Irwin County 229-468-7873
www.paulkvineyards.com
info@paulkvineyards.com
Sixth-generation family farm and winery. Also offering seasonal pickyour-own strawberries, blackberries and muscadines, as well as juices,
jellies and more.

Peach State Pride

Oconee County 478-290-2577
www.peachstatepride.com
kari@peachstatepride.com
Grass-roots movement to spark Georgia pride. Clothing company
and beyond, promoting Georgia’s rich southern culture, communities,
agriculture, nature and beauty.

Pearson Farm

Crawford County 470-226-9901
www.pearsonfarm.com mail@pearsonfarm.com
Proudly growing and selling peaches in Crawford County, Georgia for five
generations. Also delicious pecans, cakes, pies, cookies and condiments.

SHOPPERS GUIDE
Pecan Ridge Plantation

Punky’s Pickles

Grady County 2292547107
www.pecanridgeplantation.com/order-online
pecanridgeplantation@gmail.com

Paulding County 770-572-5510
www.punkyspickles.com
dmanharth@punkyspickles.com

All-natural pressed pecan oil and the first pecan truffle oil on the market.
Available online and at popular retail stores.

Award-winning pickles in nine unique flavors.

Pure Bliss Organics

Petreaux’s Gourmet Hot Sauce

Cobb County 770-579-7665
www.pureblissorganics.com
jon@pureblissorganics.com

Newton County 678-878-6170
www.petreauxsgourmethotsauce.com
petreauxsgourmethotsauce@comcast.net

Certified organic and gluten free granola, food bars, bites, and nuts. Free
shipping, online orders $50+. 15% off code: Farmers Market

Makers of handcrafted hot sauces and salsa made from homegrown
Georgia peppers and spices. Award-winning, secret small batch recipe.

Purposeful Plant Candy

Phickles

Chatham County 415-475-9077
www.purposefulplantcandy.com
trabuse@gmail.com

Clarke County 706-224-4311
www.phickles.com/pickles
phicklechickle@gmail.com

Gummy candy that harnesses the natural super powers of plants!

Family specialty food company that began with small batch artisan
pickles and grew to include sauces, salsa, cheese and jellies.

R & A Orchards

Piedmont Provisions

Gilmer County 706-273-3821
www.randaorchards.com
apples@randaorchards.com

Clarke County 404-500-6104
www.piedmontprovisions.square.site
heather@piedmontprovisions.com

Third-generation farm offering jams, jellies, preserves, honey, ciders,
dressings, salsas, butters, hot sauces, dried apples, fried pork skins
and more.

Handcrafted, small batch ferments, preserves, jam, mustard, pickles,
vinegar, shrubs and sauces, using regionally sourced and organic
ingredients whenever possible.

Red Oak Lavender Farm LLC

Pride Road

Lumpkin County 706-974-8230
www.redoaklavender.com
redoaklavender@gmail.com
Growing, harvesting, distilling and creating pure lavender products
fashioned in cottage tradition. Also offering farm fresh eggs and honey.

Gwinnett County 504-314-6649
www.prideroad.com/collections/all
yasin@prideroad.com
Purveyors of fine hibiscus tea, jelly, and chutney. Family owned, locally
grown from seeds from the prior harvest.

Regina’s Farm Kitchen, LLC

Proper Pepper Pimento Cheese

DeKalb County 404-918-5501
www.reginasfarmkitchen.com
reginasfarmkitchen@gmail.com

Washington County 478-232-4021
www.properpepper.com/shop
deanabibb@properpepper.com

Culinary masterpieces using fresh, local ingredients, made from scratch
by a farm-raised chef. A 200-acre centurion farm, to be exact.

Classic southern pimento cheese with highest quality ingredients. Great
paired with sourdough crackers, raspberry preserves, or ginger snaps.

Rootie’s Pickles

Pulp Hot Sauce

Bartow County 404-277-4969
www.rootiespickles.com
uthsallinger@gmail.com
Sweet, hot and garlic pickles even non-pickle people love to eat!
Crisp, not soft and made from Mom’s secret recipe.

DeKalb County 785-501-4235
www.pulp.fyi nick@pulp.fyi
Raw, natural fermented pepper hot sauce handcrafted in Atlanta,
Georgia. No chemicals, thickeners or preservatives. Keep refrigerated.
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Salt Table

Chatham & Glynn Counties 912-704-0294
www.salttable.com
davelegasse@salttable.com
Award-winning, hand-blended, salts, seasoning blends, sugars, teas,
coffees, snacks, sauces, grits and other Georgia Grown products
containing only all-natural ingredients.

Scott Family Farm

Burke County 912-667-6679
www.scottfamilyfarm.net
contact@scottfamilyfarm.net
Scott Family Farm is a sustainable plantation growing Christmas trees
and HoneyBees. Our educational farm is located in Burke County.

Shake-n-Bake Ranch

Peach County 478-737-2215
www.shakenbakeranch.com
service@shakenbakeranch.com
Goat milk products including soap (bar or liquid), lotion and
shaving products. Handcrafted soap dishes, crocheted cotton
washcloths and scrubbies.

Sims Family Farm

Catoosa County 706-866-4062
www.simsfamilyfarm.com
simssodfarm@bellsouth.net
Beef by the piece year-round and fresh, in-season strawberries,
blackberries and blueberries depending on time of year.

Soapary

Rockdale County 678-414-0635
www.soapary.com
asoapary@gmail.com
Beautifully colored, softly scented goat milk gourmet soaps and more.

SonRise Farm

Barrow County 770-356-8818
www.sonrisefarm.com
missyjeancrane@gmail.com
Small, sustainably focused family farm and homestead, raising pigs,
cows, goats, chickens and bees, as well as vegetables and fruit.

Southern Beverage

Columbia County 800-326-2469
www.springtimewater.com
bradh@southernbev.com
Located in Appling, Georgia, our artesian water is distributed throughout the
Southeast and is one of the most well-respected small business brands.

Southern Bon Vivant

Bibb County 478-973-9089
www.shopsouthernbonvivant.com
molly@southernbonvivant.com
Mother and daughter making candles, soaps, bath bombs and more.
With $50 purchase, they’ll send a gift to a first responder.
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Southern Grace Farms

Berrien County 229-533-8585
www.southerngracefarms.com
sgracefarms@hotmail.com
8th generation Berrien County farmers. Fresh strawberries, Georgia Grown
goodies and gift baskets. Curbside pickup or nationwide shipping available.

Southern Pawz Petz LLC

Washington County 478-232-0891
www.southernpawz.com
info@southernpawz.com
Hand baked pet treats using the finest locally sourced/USA sourced
ingredients available. Artisan-made in small batches the Southern way.

Southern Press and Packing
Pierce County 912-754-9791
www.regenerateblueberryjuice.com
southernpp@accessatc.net

100% never-from-concentrate blueberry juice. No added sugars or water,
just pure delicious blueberry. Curbside pickup available.

Southern Soy Candle

Candler County 912-657-2777
www.southernsoycandle.com
southernsoycandle@yahoo.com
Small batch 100% soy, hand poured lotion candles. Variety of amazing
scents, the most popular being Georgia peach and lemongrass.

Southern Straws Cheese Straws
Muscogee County 706-507-1531
www.southernstraws.com
margaret@southernstraws.com

Handmade cheese straws in three delicious flavors: original, spicy and
mild. All-natural, made from scratch, some would call them addictive!

Stag Vets at Comfort Farms
Baldwin County 856-234-1743
www.stagvetsinc.org
info@stagvetsinc.org

We promote a structured, holistic approach for veterans suffering from
PTSD and invisible disabilities. Our Virtual Farmers Market provides
quality proteins, produce, and more.

Stripling’s

Colquitt County 800-727-4058
www.striplings.com/store-landing
ashley@striplings.com
Nationally famous, perfectly seasoned cuts of meat. Satisfy your craving
for filet mignon, ribeye, smoked sausage, beef jerky and more.

Stuckey’s

Dodge County 800-423-6171
www.stuckeys.com
sstuckey@stuckeys.com
Roadside oasis and highway heaven for souvenirs, cold drinks, hot
snacks and pecan candy. Famous for their teal blue roof.

SHOPPERS GUIDE
Sunnyland Farms

The Casserole Shop & Bakery

Dougherty County 800-999-2488
www.sunnylandfarms.com
swillson@sunnylandfarms.net

Bibb & Houston County 478-757-0074
www.thecasseroleshop.com
bdmanager@thecasseroleshop.com

Delicious, high quality comfort food in the form of delectable casseroles,
appetizers, side dishes and baked goods.

1,760-acre Georgia farm providing premier pecans, nuts, chocolate,
dried fruit, candy, Kosher snacks and other gourmet gifts.

The Grillman BBQ Company

Sweet Grass Dairy

Forsyth County 678-644-5850
www.thegrillmanbbqcompany.com
mikeholland00@gmail.com
Competition BBQ sauces and Competition rubs. Old family reciepe made
from scratch for over 40 years.

Thomas County 229-228-6704
www.sweetgrassdairy.com/pages/buy
jessica@sweetgrassdairy.com
High quality, flavorful cow’s milk cheeses that are truly South Georgia.
Farmed sustainably in a New Zealand rotational grazing method.

The Honey Shack

Swinehearts Chattahoochee
Gold BBQ Sauce
Muscogee County 706-681-6470
www.swinehearts.com
swineheartsgold@yahoo.com

When their favorite mustard-based BBQ sauce was discontinued, Robert and
Diane experimented with flavor combinations, until they made a better one.

Clinch County 912-487-5001
www.bruceshoneyshack.com
jbruce@brucesnutnhoney.com
Best tasting honey in Georgia (award-winning, too) plus jellies, sauces,
soups, pickles and other handmade products. 10% off online: GAHONEY2020

The Real Deal Dill Pickles
Muscogee County 706-888-6725
www.trddp.com/products
jalexanderjr71@gmail.com

Swint’s Candies

Lamar County 678-359-1533
www.swintscandies.com
swintscandy@gmail.com

“Gourmet Pickles at a Blue Collar Price.” When you compare taste,
quality and value, it’s a great deal on dills!

Making homemade pecan candies since 1925. Pralines, Gourmet Candies
Pecans, Pecan Logs, Pecan Divinity, Assorted Fudges, and More!

The Savannah
Cheese Straw Company

teXga Farms

Chatham County 800-439-1356
www.thesavannahcheesestrawcompany.com
info@thesavannahcheesestrawcompany.com
Famous cheese straws made with the freshest ingredients. Enjoy these
tasty snacks with cocktails or on their own.

Habersham County 706-248-3402
www.texgafarms.com
gotmybeef@texgafarms.com
teXga Farms has Georgia Grown beef available year-round. Gift packages
plus haves/whole animals! Give a gift with great local taste!

Thistle & Sprig Tea Co.

The Birdhouse Chick

Fulton County 404-666-3016
www.thistleandsprig.com/shop
info@thistleandsprig.com

Paulding County 866-478-8265
www.thebirdhousechick.com
info@thebirdhousechick.com
Artisan’s unique birdhouse boutique. Decorative birdhouses, bird baths,
swell feeders, yard art and gifts. Free shipping on orders $125+.

Artisan loose leaf teas sourced directly from family-run farms and
cooperatives. Hand blended in small batches with organic botanicals.

Thompson Farms

The Blueberry Barn

Brooks County 229-263-9074
www.thompsonfarms.com
tfsmokehouse@thompsonfarms.com

Bacon County 912-807-0422
www.theblueberrybarn.com
awildes2012@gmail.com
Blueberry products from the blueberry capital of Georgia. Jams, jellies,
syrups, sauces, candies, candles, juice, soda and other unique gifts.
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Thousand Hills Cattle Ranch
Lamar County 678-967-1559
www.thousandhillscattleranch.com
ivan@georgiaorganicbeef.com

We are Georgia’s only organic cattle ranch that provides local beef for Georgia
Families. We offer USDA-certified organic ground beef and prime cuts.

Travis Jean Emporium

Bibb County 478-227-7785
www.travisjeanemporium.com
scott@travisjeanemporium.com
Gift curators offering an eclectic selection of Georgia-made foods, gift
baskets, art, pottery, candles, jewelry, Macon Bacon merchandise, and more.

Udderly Cool Creamery, LLC
Carroll County 678-656-4200
www.udderlycoolcheese.com
udderlycooldairy@gmail.com

Award-winning classic aged and fresh 100% Jersey cow’s milk cheeses.
Come in or shop from the creamery porch freezer anytime.

Unicoi Preserves

White County 706-219-2461
www.unicoipreserves.com/shop
suzy@unicoipreserves.com
All natural, low sugar, flavorful fruit spreads that pair with cheese, food
and good times! Five fantastic family-recipe flavors.

Val’s Kale Chips

Fayette County 770-719-8576
www.valskalechips.com
Valskale@att.net
Vegan, raw, gluten free, soy free and wheat free kale chips in five
flavors and three sizes.

Vidalia Brands

Toombs County 800-843-2542
www.vidalia-brands-inc.myshopify.com/collections
meg@vidaliabrands.com
Offering a variety of Georgia-made marinades, sauces, relishes,
seasonings and kits. Fresh Vidalia® onions ready to ship.

Vidalia Peanut Company Inc
Emanuel County 888-340-4100
www.vidalia-p-nuts.com
susan@vidalia-p-nuts.com

In business since 1997, we manufacture and wholesale 5lb bags of
Original and Cajun frozen boiled peanuts.

Walnut Knoll Farm, LLC

Hart County 706-245-0821
www.thealpacabean.biz
shop@southernalpacaconnection.com
Home to beautiful alpacas, yarn, garments and The Alpaca Bean Coffee
Company. Freshly roasted on the farm. Sold throughout the nation.
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Watanut

Richmond County 706-533-9293
www.watanut.com
brian@watanut.com
Delicious gourmet food gifts, baked fresh daily and packaged beautifully.
Nut mixes and shortbread cookies from scratch using finest ingredients.

We Three Girls

Fulton County 404-271-9957
www.wethreegirls.com
info@wethreegirls.com
Snacking Granola and Bars slow baked in small batches. Always vegan
and gluten free. 3 generations of women owned.

Weeks Honey Farm

Colquitt County 229-769-3293
www.weekshoneyfarm.com
ray@weekshoneyfarm.com
Home of gourmet honey, vinegars and other natural farm-made products.
Offering nationwide shipping on online orders.

Wicked Que

Oconee County 706-202-4714
www.wickedque.net
jcneptune@gmail.com
Professional BBQ seasoning and sauce competitors turned customerfacing for their fans. Also offer flavorful Basques Sugar Maple lump
charcoal for grilling.

William L Brown Farm Market
Bibb County 478-472-5780
www.williamlbrownfarmmarket.com
cmiller@crushagency2.com

Family owned and operated farm market offering homegrown gourmet
foods, jams, jellies, dressings, sauces and more. $3 off code: MISC19

WilMor Farms

Candler County 912-687-2842
www.statesboromarket2go.locallygrown.net
wilmorfarmsflowers@gmail.com
A fresh startup! Specialty cut flower farm located in Candler County.
Order through link for curbside pickup.

Winters Syrup Farm

Coffee County 912-536-8863
www.winterssyrup.com
eddie@winterssyrup.com
Producing quality syrups with a taste of the Old South since 1967.
Combination of old-fashioned homemade flavor and gourmet taste.

Wisham Jellies

Tift County 229-392-3888
www.wishamjellies.com
ericwisham@ymail.com
Creative pepper jelly handmade from a throwback recipe, fruit, whole
peppers from the family garden, and a passion for grilling.

SHOPPERS GUIDE
World of Pies

Clarke County 770-380-8949
www.pouchpies.com
charmaine@pouchpies.com
The new take on traditional British meat pies with a unique Georgia spin
(and South African, Scottish and Maltese influence).

Yellow Rose Farm
Soap Company

Jasper County 706-816-9100
www.yrfsoapco.com
yrfsoapco@gmail.com
Natural bath and body products fresh from the farm. Goat milk lotion,
shampoo, eye cream and more. Free travel soap with purchase.

Ziggy and Tootie Cakes

Peach County 478-777-2771
www.ziggyandtootiecakes.com
ziggyandtootie@gmail.com
Award-winning, southern classic bakery! We specialize in homemade
southern classic cakes and cookies.
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