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It’s no surprise that a passionate chef would tweet photos of fragrant 

heaps of fresh truffles, as Blackberry Farm’s Dustin Busby has been 

known to do. But Busby isn’t just an adoring cook—as farmstead 
manager at the Forbes Travel Guide Four-Star country inn in Walland, 

Tenn., the former executive sous chef oversees his own plot of 100 

hazelnut trees inoculated with French Périgord black truffle fungus. 
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And like many other chefs turned farmers around the country, he’s 

part of a new trend of cooks committed to a locavore philosophy that 
means growing and serving their own food, right at the source. We 

rounded up five hotels that are getting dirty to serve true farm-to-

table cuisine. 

Blackberry Farm, Walland, Tenn. 

In addition to housing the charming guestrooms and cottages that 
make up the inn, Blackberry Farm’s 4,200-acre estate produces a host 

of artisan foods (collectively called “The Larder”) that would rival any 

medieval village. There is a seven-acre organic garden, a dairy, a 

preserve house (for making pickles and jams), a butcher for producing 

charcuteries, and multiple bee colonies—for both harvesting honey and 

pollinating plants. 

The regional “Foothills-style” menu chef Joseph Lenn serves in the 
dining room—a converted 18th century Amish barn—highlights the 

sustainably grown produce from the farm (they grow about 75 percent 

of their own heirloom vegetables, according to Busby) and neighboring 
properties. A flock of East Friesian sheep live on the farm, too—their 

milk is used to create artisan cheeses such as aged pecorino and 

washed-rind Trefoil. Every effort is made to maintain a self-sustaining 
farm: chickens lay eggs and clean up after the sheep; kitchen scraps 

return to the garden compost pile; wild morel, oyster and chanterelle 

mushrooms are foraged on the estate; and extra produce finds its way 
into pickling jars. 

Farmhouse Inn and Restaurant, Forestville, Calif. 

As fifth-generation farmers, siblings Catherine and Joe Bartolomei 

watched their family abandon farming 30 years ago, when the grapes 

and apples they grew weren’t selling. But by 2001, they’d returned to 
their land and transformed an old bed and breakfast into the 18-room 

Farmhouse Inn, complete with a spa and restaurant. 

Today, about half of the produce and eggs used at the cozy hotel come 
from the ranch during the summertime, Catherine Bartolomei says. 

The property encompasses a vineyard and gardens (growing pears, 

plums, strawberries, heirloom beans, variegated eggplants and 
tomatoes) and is managed by sharecropping farmers with who split 

the harvest. Most of the produce goes directly to chef Steve Litke at 

Farmhouse Inn Restaurant, where the exacting standards go beyond 
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farm-grown. “If our carrots don’t taste as good as something from 

another local farm, he won’t take them,” Bartolomei says. 

The Hermitage Hotel, Nashville, Tenn. 

Just five miles from downtown Nashville’s Five-Star The Hermitage 
Hotel, 66 bucolic acres serve as an agricultural playground for the 

hotel’s restaurant, Capitol Grille, and its executive chef Tyler Brown. 

Operated in cooperation with the Land Trust for Tennessee, The Farm 
at Glen Leven includes a five-acre garden, bee colony and 20 head of 

heritage cattle. The biodynamic farm hearkens back to the old days—

the heirloom garden grows the same produce (such as Shantyboat 

butterbeans, Carolina red peas, heirloom watermelons, potatoes and 

herbs) as it would have in the late 1800s, Brown says. Since breaking 

ground in 2010, his team has added 70 varieties of vegetables to the 
garden: Eighty percent heads to the restaurant’s Southern menu, and 

the extras go to local charities. 

Brown says his view of produce has evolved since he began overseeing 

the farm. “When I was young in my career, I focused on the 
vegetables coming through the door looking perfect,” he says. “Over 

time, I’ve realized that agriculture is dirty—nothing looks perfect when 

it comes out of the ground—but the integrity of the product is there.” 

The Inn at Dos Brisas, Washington, Texas 

Texas might be cattle country, but The Inn at Dos Brisas, a 313-acre 
ranch and luxury retreat an hour west of Houston, focuses on growing 

fresh, USDA-certified organic produce for its guests. With 30 acres of 

orchards and gardens, plus two large greenhouses, the property 
produces more fruit and vegetables than its Five-Star restaurant can 

use, says executive chef Raj Dixit. 

The greenhouses allow Dixit to control growing conditions—one is 

entirely dedicated to growing more than 20 kinds of heirloom 
tomatoes. But the harvest goes beyond tomato varieties—the inn also 

grows Ruby Crescent fingerling potatoes, local wild blackberries called 
dewberries, alpine strawberries and blue-flowered borage, a celery-

flavored herb that Dixit uses as a straw for Bloody Marys after 

hollowing out the stem. 
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Inn at Black Star Farms, Suttons Bay, Mich. 

Originally an equestrian facility in Michigan’s Leelanau Peninsula wine 

country, this Georgian-style bed and breakfast has just eight rooms, 
but sits on 120 acres. Eight acres of organic gardens and eight more of 

vineyards provide ingredients (plus wine and brandy) that executive 

chef Jonathan Dayton uses to create his Dinners at the Inn series. The 
inn’s 13-horse stable produces compost material that enriches the 

garden’s soil—used to grow 12 varieties of heirloom tomatoes that 

dominate Dayton’s summer menu, as well as raspberries, 
strawberries, squash, root vegetables and herbs. 

Around six pigs, 100 chickens and a few goats and sheep also share 

the property at any given time, Dayton says. And the produce grown 

there doesn’t just feed hotel guests—Black Star Farms sells its 
agricultural products at The Hearth & Vine, a summertime café near 

the stables, and runs a seasonal Community Supported Agriculture 

program, where consumers purchase shares of a farmer’s crop and 
receive a weekly supply of fruits and vegetables. 
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