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To the Blackberry Farm team, particularly the rare group of artisans reflected in this book who makes anything and everything possible.

To my children, who have “suffered” over the years, never getting to eat anything normal “like other kids,” while I explored culinary possibilities at their expense. For that I apologize and also say “you are welcome!”

To our incredible guests, who inspire us to keep getting better. I believe Blackberry Farm is a unique place in the world and I know that the best is still ahead!
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[ OUR STORY ]


This book is my heartfelt effort to share the food and rhythms of a very special place. Nestled in the foothills of the Great Smoky Mountains in East Tennessee, Blackberry Farm and the extraordinary people who live and work here embody a way of life that has been all but lost. At Blackberry Farm—one of the most celebrated hotel and culinary destinations in America—and on these pages, you’ll discover Foothills Cuisine: a term that is derived from our location, where one ridgeline separates the country mountain cooking to our south from the haute cuisine of the city to our north, Knoxville. Our Foothills Cuisine is a perfect amalgam of these two culinary worlds—a blend of old and new, rural and urban, rustic and refined. I hope the menus that follow entice you and inspire you to step into your own kitchen to experience this melding of tradition with innovation.

…
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In addition to the full menus in this book, we also highlight some of the “old ways” that we live out every day, whether we’re preserving or pickling the garden’s bounty, making cheese from our fresh sheep’s milk, or curing our own meats. These artisanal culinary crafts are practically lost arts in most of the country, but not in our Larder, where we house our Preservation Kitchen, Creamery, and Butcher Shop. These arts define these mountains and the people who have called them home for generations. Our predecessors in the region, isolated by the mountains, were independent people who had to survive by their wits and wisdom. They have passed down these artisanal crafts for centuries not because the crafts are quaint but because they work. They sustained our forebears, nourishing them through many difficult seasons. In fact the crafts you’ll read about here could be seen as the fittest crafts to survive, just as our resilient ancestors did.

The recipes and artisanal processes are indeed vital to our story, yet there is more to tell. Flip through these pages and you’ll discover by the book’s very structure how the rhythm of life flows here. Before the age of smartphones and digital calendars, time was managed differently. Seeds went into the ground not by what the package said, but by what the moon and earth told us, and we managed our Larder not with the goal of putting food on the table for a single meal, but to sustain ourselves throughout a full year.

At Blackberry Farm we live in the same way, for in addition to being a world-renowned restaurant and hotel, Blackberry is also a fully working farm. Life on a working farm is shaped by the multitude of tasks that must be completed every day, week, and month. Of course we refer to seasons like everyone else, but the real measure of our days is the natural time it takes to do any given task. The tasks themselves are fairly constant year after year, yet when and in what order they are done is determined by the condition of the soil, the temperature of earth and air, and the amount and quality of precipitation.

Put another way, our “to do” list is controlled almost exclusively by Mother Nature, and she does not consult a calendar. Planting, harvest, hog killing, hunting: these are the tasks the people of this region have been completing for centuries, and each in its own time. The actions that once meant the difference between survival and demise are still meaningful to us today because they respect the earth’s natural rhythms. Modern society’s innovation and technology, so crucial to our improved quality of life, have merely proven what our ancestors knew instinctively: a strawberry or tomato grown in hothouses in January and shipped halfway around the world does not smell or taste like it should.







In each chapter in this book we introduce a time, illustrate the tasks associated with that time in a section called “What We’re Doing Now,” and share a few seasonal dishes. For most people, every New Year begins on January 1 and the rest of the year flows forward from that “starting” date. But on a working farm such as Blackberry, everyone lives each part of the year differently, according to his or her own list of tasks. For our gardeners, the start of the new year is planting time in the spring, when the earth is soft enough to accept the sowing of seeds, and this is where we begin our story. The preservationist celebrates his new year about four to six weeks behind the gardener’s, typically when the first strawberries arrive in late spring. For the charcutier, the new year starts at hog-killin’ time in the fall, for that is when the weather turns colder and is best for curing meat in our outdoor smokehouses. And our livestock caretaker and cheese maker celebrate the new year during late winter’s lambing season, when the lambs are born and the ewes produce abundant milk. Please note that wherever we indicate the months during which these events generally take place, we are naturally referring to our own region; you may have to adjust these rough time frames to make them relevant to your own experience.

I was born right here at Blackberry Farm, and I spent my earliest years living in the Main House when it was simply our home. My father’s business brought us to Alabama for eleven years. School, work, and travel have allowed me to see many places, but when it was time for me and my wife, Mary Celeste, to put down roots, there was no other place on earth I wanted to be than here. This is my birth home, my adult home, and the home of my four children. And there are so many more people who make up the Blackberry Farm family. Spend just a few hours down in the Garden Shed or in the Larder and you’re likely to hear someone offer to lend any sort of hand that’s needed. We care for one another’s pets and kids, and we share joys, sorrows, harvests, and more hours in many days than seems possible, because it all comes down to this: Just like our ancestors who bequeathed this land to us, we are bound to it and to one another—across households, across generations, across lifetimes. We hold dear, above all, respect, passion, and commitment to our region, its crafts, and its history.

Whether we have been lucky enough to have already welcomed you here or we can still look forward to your first visit, I hope that these recipes, stories, and photographs will bring to you a little of the splendor of Blackberry Farm and the Smoky Mountains of Tennessee. Our artisans and chefs embody the wisdom and practice the arts of generations of home cooks who worked with what the mountains, fields, and streams gave them. We nurture these crafts so that we may pass them down to our own children, grandchildren, neighbors, and friends like you.
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[ FROM OUR KITCHEN TO YOURS ]

A FEW WORDS OF ADVICE

Our ambition is to share recipes and stories that reflect the crafts we practice at Blackberry Farm today, just as centuries of native people and settlers have done before us. To ensure the greatest success in your own kitchen, here are our recommendations regarding a few specific ingredients, pieces of equipment, and techniques.

INGREDIENTS

In a few instances we suggest a substitution for an ingredient that may be difficult to locate widely. When using substitutions, please taste the dish frequently as you prepare it and adjust the seasonings before serving to compensate for the variation that a different ingredient may bring.

KOSHER SALT: We have tested all of the recipes here using Morton kosher salt. The other nationally available brand is Diamond Crystal kosher salt. The primary difference between the two is in the size of the individual flakes, which means that equal volumes of each will weigh different amounts. This may not matter much when you’re adding a pinch here and there, but when measuring larger amounts by volume the differences can add up quickly. A cup of Morton weighs about 1½ times what a cup of Diamond Crystal weighs—roughly 7.7 ounces and 5 ounces, respectively. So when making the Red-Eye Brined Smoked Pork Loin, for example, use 1½ cups Diamond Crystal kosher salt in place of the 1 cup Morton kosher salt that is called for.

SUGAR: We use natural cane sugar in place of white granulated sugar, and we urge you to do the same. Natural cane sugar is made from evaporated cane juice and is generally less processed and refined than white sugar. We prefer it for its purity. There is no discernible flavor difference between the two and regular granulated sugar will work wherever the natural cane sugar is called for; in a few cases the color of the final product may differ.

EQUIPMENT

We strive to call only for tools that we’d expect to find in most well-stocked home kitchens. There are just a few specific tools that are so indispensable to us that we recommend seeking them out.

RIMMED BAKING SHEET: We use this piece of cooking equipment very often, whether baking cookies, making candy, or salting or roasting meat. The most versatile size for home kitchens is the half-sheet pan, roughly 18 × 13 inches, and I recommend having at least two, along with at least one cooling rack or flat roasting rack that fits snugly inside the baking sheet.

VEGETABLE SLICER: Whether it’s a very sturdy high-end mandoline or a lighter-weight and less-expensive v-slicer or Benriner, we use these standing vegetable slicers in all of our kitchens. They are great for cutting even the most awkwardly shaped vegetables into paper-thin slices. Those with multiple blades can also cut perfect matchsticks and julienne slices without overworking or crushing the food as a food processor sometimes can. Be sure to use the hand guard that comes with the slicer to protect your knuckles and fingertips.
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TECHNIQUES

Just as for ingredients and equipment, we try never to suggest techniques that are
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