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FIVE OF NASHVILLE’S LOCALLY MINDED 
CHEFS PAY TRIBUTE TO THE GROWERS 
BEHIND YOUR DINNER PLATE. 

Local. Seasonal. Fresh. Farm-to-table. Now, more than ever, 
those words dominate the descriptions of our city’s best restaurants. 
We’re all for the trend and say bring on an even bigger show of 
community support. But just who are the men and women behind 
the ingredients that are gracing Nashville’s greatest dishes today? 
We asked five local chefs to introduce us to their most trusted 
purveyors so that you, too, can know who’s growing your food. 
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ERIC WOOLDRIDGE
Bells Bend Farm, Nashville 

“Growing up in the woods behind Radnor 
Lake, I have always sensed that I am a part of the 
natural world, and I have been moved to deepen 
that connection. As an eater and as a cook, I am 

convinced that what nature offers us at specific times 
throughout the year is what our bodies and even 
souls need, nutritionally, and metaphysically, too. 

Why do mashed potatoes comfort us in winter? How 
does watermelon transform the droopiest July day 
into heaven on earth? Magic? Yes. Because nature 

is magic, and we could all use more of it. My job as 
a cook has been hunting down that which naturally 

grows when and where I am. The hunt has been 
exhilarating and maddening, but now I  

don’t have to hunt so hard.

Eric Wooldridge grew up in the Bells Bend 
community, and he, too, has felt the tug of the land. 
For 20 years his neighborhood has been under siege 

from developers who would like to see the dark 
river bottom paved over. Eric has other plans for 

that soil. As a biodynamic farmer, Eric believes that 
EVERYTHING begins and ends with the soil. It’s a 
sacred, cyclical relationship with animals, plants, air, 

and water, and we are a part of it, too. Bells Bend 
celebrates that relationship with square dances, 

workshops, hops festivals. They mentor other young 
farmers. They partner with nearby Beaman Park and 

Bells Bend Park for nature conservancy. They grow 
amazing food—a lot of it—with the potential to 

grow a lot more to feed this hungry, growing town. 
And they do this in a manner that will sustain us all: 

people, animals, plants, dirt.

When I prepare food from Bells Bend, I know it 
will taste amazing, but I know something else: I am 

investing intentionally in my home, Nashville. It is a 
home, which is bound to change, but with the help 

of people like Eric, I get to have a delicious 
say in how that change may look.” 

—Martha Stamps, chef of Martha Stamps 
Catering and author of The New New Southern 

Basics: Traditional Southern Food for Today. 
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Paschal and 
Lauren Jennings

PASCHAL AND 
LAUREN JENNINGS

Bloomsbury Farm, Smyrna; 
Spring Meadow Farm, Christiana

“Why source locally? For two simple reasons: the 
quality and flavor of the food and the community it 

builds. Food that travels less distance and gets to us 
as close to harvest as possible simply tastes better. 

Community is important to us. It means supporting, 
promoting and fostering long-term relationships with 

the people that work the land in the community we are 
a part of. For us, being connected with where our food 

is coming from and being a part of the process is 
valuable and creates a sense of community.

Our relationship with Bloomsbury Farm came 
through family. As our families became close we 

developed a strong bond. We trust each other. Because 
of that trust we have a relationship that allows for us 

to have certain vegetables and fruits grown for us. 
Bloomsbury maintains organic, sustainable farming 

practices that enable them to grow produce the way 
we want to serve it. This goes back to the idea that 

community and quality are the two most important 
motivations—this relationship provides both. 

We like to take a ‘non soap-box’ approach when asked 
about sourcing locally. It’s simple and makes sense. The 

food tastes better and the relationships we build are 
long lasting. We support the local farming community, 

diners support us…it completes the circle. 
We are all a part of it.” 

—Philip Krajeck, chef-owner, Rolf & Daughters 
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KAREN OVERTON
Wedge Oak Farm, Lebanon

“When I was called and asked to write about a farmer 
it was a little overwhelming. After ten plus years of 
searching, meeting, and building relationships with 
many of the farmers in middle Tennessee, how could 
I choose just one? Each and every farmer is worthy 
of an entire article let alone a few hundred words. 
Providing our community with nutritious, beautiful 
‘real food’ is the hardest and most important job out 
there. Part of the beauty of ‘real food’ is that behind it 
is a story, and a majority of that story is the farmer. 

I met Karen Overton from Wedge Oak Farm around 
2008 and over the past five years she has become a 
great friend. Her story is unique, like most. Coming 
back from the big city (New York) to keep alive the 
history and culture of a family farm that has been in 
existence for over 100 years. She used her business 
sense to find the missing niche in the market and 
focused on animal husbandry. She farms with an 
agro-ecological style that leaves no mark on the 
environment and will leave her farm productive for 
hundreds of years to come. She raises breeds that are 
considered heirloom because the industrial system has 
bred out diversity. That’s important because the more 
of these breeds we eat, the better chance we have to 
ensure they don’t become extinct—a lack of diversity 
in agriculture is a quick path to serious issues. 

However, the greatest part of what Karen does 
is keeping alive the culture of our community. 
Through the few items I mentioned plus a (re)newed 
food system that she is helping to build, we are 
reconnecting with our past while we move towards 
the future. We are building a culture that makes 
us unique and creates stories to be told by families 
around the hearth. We are developing a history that 
will excite future generations.” 

—Jeremy Barlow, chef-owner of Sloco and author  
of Chefs Can Save the World. 
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High Line

BILL AND LEEANN CHERRY
Bear Creek Farm, Leiper’s Fork 

“My food philosophy is rooted in local. I grew 
up helping my grandfather with his farm in 

Castalian Springs—a farm that I still tend to 
today—and seeing firsthand the quality that 

comes from organic, sustainable produce has 
shaped my standards as a chef. It’s crucial to use 
what’s seasonal and nearby because it allows the 

opportunity to personally know the people creating 
and providing the food I serve. I love being able to 

visit area farms and see firsthand the practices in 
place. The folks at Bear Creek share my philosophy.

I learned about Bear Creek through my relationship 
with another local purveyor, Noble Springs Dairy. 

They knew I was looking for a quality local beef 
supplier, and suggested I visit Bear Creek. After 

one trip to their 1,400-acre farm in Leiper’s Fork, I 
was in love. Bill and LeeAnn are eager to do things 
the right way. Their silo is filled with organic grain 

they grow themselves; they’ve created their own 
processing plant to ensure butchering 

practices are to their standard; and their 
customer service is unparalleled. 

The beef from Bear Creek is easily one of my 
favorite products we serve at Flyte. Nothing is more 

satisfying than serving a product I can guarantee 
is local, sustainable, organic—and delicious. This 
beef tastes above and beyond what I thought was 

possible. When diners visit Flyte, they’ll see a great 
variety of Bear Creek beef on the menu, including 

beef heart pastrami made in house, a 60-day dry 
aged bone-in ribeye, and a burger on our 

lounge menu made from Bear Creek 
beef that we grind daily.” 

—Matt Lackey, chef, Flyte World Dining & Wine 

Bill and 
LeeAnn Cherry
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GREG SLIGH
Double H Farm, Dickson County

“For me, summer is the greatest time of year to receive nature’s bounty. 
Some of my favorite dishes come out during the summer. But for the 
farmer, summer is something else entirely. Days begin well before dawn 
and end long after sunset. They’re demanding, sweltering, and filled with 
sun, sweat, dirt, blisters, and bugs. Lots and lots of bugs. I’m aware that this 
doesn’t exactly paint a pastoral picture of grazing cattle, infinite, weed-free, 
rows bursting with fruit and vegetables, and farm hands working together 
in symphonic harmony. However, not all that long ago, the latter was exactly 
my vision of the farmer and the farm.

I’ve been fortunate in my career to be able to expand beyond the kitchen. 
In 2009, the managing director of The Hermitage Hotel, Greg Sligh, 
encouraged the vision of growing a garden to sustain the Capitol Grille. 
No stranger to farm life, Greg spent his summers exploring, and later, as a 
teenager, working the 600-acre Mahan Farm in Missouri that was owned by 
his grandparents. He learned to grow, harvest, and cook the food they grew. 
Working side-by-side with his grandfather, Greg harvested vegetables and 
cared for a small group of livestock, all the while developing a passion for 
working the land. Though he would return home at the end of summer, a 
part of him always remained on the farm. Eventually, he inherited some of 
the property from his grandparents and spent vacations encouraging his sons 
to grow their fondness for farming just as he had when he was their age. 

When an opportunity came through the Land Trust for Tennessee for the 
hotel to create a four-acre garden, Greg became the greatest supporter and 
most energetic volunteer. He could often be seen in the Garden at Glen 
Leven on any given Saturday with his wife and their dog Tikko ambling 
along behind them. He welcomed visitors and encouraged everyone to try 
their hand at farming. He became a well-known figure on the tractor and 
even taught less agriculturally astute team members how to drive it. He 
helped me learn more about farming than I thought possible. And he was 
patient as I clumsily found my way from cooking vegetables to growing 
them as well. 

After three years, Greg decided the time was right for expanding from 
vegetables to livestock. After starting a small herd of cattle on the grounds 
of Glen Leven and working with a local farmer there, he spent the better 
part of a year visiting farms across middle Tennessee, and finally settled on 
a 245-acre farm in Dickson County, just west of Nashville. Named Double 
H Farms, in honor of The Hermitage Hotel, the land now hosts our biggest 
project. Cattle raised at Double H supply the Capitol Grille as well as a 
few other restaurants that share a passion for locally sourced foodstuffs. In 
addition to a five-star hotel, Greg now oversees more than 66 head of cattle 
(and three donkeys who guard the cattle from marauding coyote). His days 
are split between working with his team to welcome guests and traversing 
pastureland in search of the bovine escapee.

What guests find on the tables in the Capitol Grille is completely different 
from what they would have seen four or five years ago. Today, our menu 
reflects the work and passion of our team. It is not easy work but any time 
the heat, dust, blisters, and bugs make us think about giving up, Greg is 
there encouraging us to keep going.” 

—Tyler Brown, chef, Capitol Grille at The Hermitage Hotel 

Greg Sligh
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