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		RISE AND SHINE BISCUITS

		BLUEBERRY AND GINGER SCONES

		HOWDY NEIGHBOR MUFFINS WITH CRANBERRIES, ORANGE, AND WALNUTS

		SAVORY STUFFED BISCUITS WITH TOMATO AND MOZZARELLA

		RED TRUCK BAKERY GRANOLA

		SWEET STUFFED BISCUITS WITH PEAR AND GOAT CHEESE

		BARNYARD BREAKFAST PIE

		SAUSAGE AND JALAPEÑO SCONES

		HOLLER DOUGHNUTS

		MAPLE-GLAZED PUMPKIN SCONES WITH RAISINS

		APPLE ORCHARD MUFFINS

		HAM SCONES WITH CHEDDAR AND SCALLIONS

		GUAVA PASTELITOS

		
			
				Rise and Shine Biscuits
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		Makes 16 to 20 biscuits

		This simple staple is the foundation of Southern baking, and every chef has his or her own recipe. Mine is based on my grandmother’s, though I’ve added some newer techniques gleaned over the years from several regions of the South. Justise Robbins of Chef & the Farmer restaurant in Kinston, North Carolina, may well make the gold standard of biscuits, and I also learned what to do—and what not to do—at the International Biscuit Festival in Knoxville. Our pal Carrie Morey at Callie’s Charleston Biscuits in South Carolina taught me to push the biscuits tightly together on a baking sheet or cast-iron skillet so that they rise up with one another to soaring heights.

		Don’t use an electric mixer for these. It’s all about a light touch, so grab a large bowl, a pastry cutter if you have one (or two butter knives if you don’t), and flour your clean hands. The dough will be wetter than you expect; please don’t add more flour thinking it will help—it won’t. Trust us. You’ll need to chill the unbaked biscuits in the refrigerator for an hour before baking.

		
			5¼ cups unbleached all-purpose flour, sifted, plus more for dusting

			1 tablespoon baking powder

			1¼ teaspoons baking soda

			1 tablespoon plus 3 teaspoons kosher salt

			2 tablespoons sugar

			1 cup (2 sticks) unsalted butter, chilled and cubed, plus 4 tablespoons (½ stick), melted

			½ cup heavy cream

			3 cups buttermilk

		

		
				
				In a large bowl, whisk together the flour, baking powder, baking soda, 1 tablespoon plus 2 teaspoons of the salt, and the sugar. Cut the chilled cubed butter into the flour mixture with your fingers, two knives, or a pastry cutter (do not use a mixer) until broken down into pea-sized pieces. Combine the heavy cream with the buttermilk in a measuring cup and add it to the dry mixture all at once. Using a spatula or a plastic scraper, fold in the buttermilk as quickly and as gently as possible. Flour your hands and reach into the bowl and under the dough, flipping it around. Mix it up without being too tough on the dough. The dough will be very wet, but manageable.

			

				
				Turn the dough out onto a lightly floured surface and, working lightly, use your hands to pat it into a roughly 9 x 12-inch rectangle about 1 inch tall. Lightly sprinkle flour across the top of the dough and pat it with your hands until the flour has been absorbed (if you leave it atop the dough, your biscuits will have unwelcome flour pockets).

			

				
				Flour the bottom of the dough and your work surface. With a scraper, fold the dough in half lengthwise, and repeat flouring it and patting it out with your hands. Repeat the process a total of four times. The dough will still be wet, but much more manageable. Don’t add more flour, but again pat the dough into a roughly 9 x 12-inch rectangle about 1 inch tall.

			

				
				Dip a 3-inch biscuit cutter into flour and cut as many biscuits as you can from the dough, pressing straight down with the cutter each time (don’t twist the cutter or the biscuits won’t rise as well). Reroll the scraps as needed. Using a baking sheet lined with parchment paper, or a cast-iron skillet, place the biscuits so they are touching one another. Refrigerate the biscuit dough for at least 1 hour and up to 3 hours.

			

				
				Preheat the oven to 400°F. Line a portion of your workspace with newspaper and set a raised wire rack on top.

			

				
				Remove the biscuits from the refrigerator and bake for 14 minutes, turning the pan halfway through, until the tops are a light golden brown.

			

				
				Meanwhile, in a small bowl, mix the 4 tablespoons melted butter with the remaining 1 teaspoon salt.

			

				
				Immediately transfer the biscuits to the wire rack and brush their tops with the salted melted butter. Serve warm slathered with butter and/or preserves.

			

				
				The biscuits will keep in a tightly sealed plastic bag at room temperature for up to a day, or in the freezer for up to 6 months.
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				Blueberry and Ginger Scones

			

		

		Makes 18 scones

		When the mercury spikes in mid-July, customers love munching on these summery scones for breakfast or as a midafternoon pick-me-up. Though we do make these during blueberry season, I’ve found that dried blueberries yield the best results. I searched all over for the best ones to use for this recipe and in our Red Truck Bakery Granola (this page), calling in samples from purveyors all over the country. We must have tried a couple dozen options.

		On a lark, I picked up a bag of Kirkland brand dried blueberries during a Sunday afternoon trip to Costco. They’re incredible! They turned out to be large, moist, and so sweet and fragrant that we started making a trip each month just to load up the truck.

		A soft touch is required with this dough, so use your hands—not an electric mixer.

		
			4 cups unbleached all-purpose flour, sifted, plus more for dusting

			½ teaspoon kosher salt

			½ cup granulated sugar

			1 tablespoon plus 1 teaspoon baking powder

			¾ cup (1½ sticks) unsalted butter, chilled and cubed

			1½ cups dried blueberries

			½ cup coarsely chopped crystallized ginger

			2 large eggs

			1¾ cups heavy cream

			1 large egg, whisked with 1 tablespoon water

			Turbinado sugar, for sprinkling

		

		
				
				Preheat the oven to 375°F. Line a baking sheet with parchment paper.

			

				
				In a large bowl, whisk together the flour, salt, granulated sugar, and baking powder. Cut the chilled cubed butter into the flour mixture with your fingers, two knives, or a pastry blender (not a mixer) until broken down into pea-sized pieces.  Stir in the dried blueberries and crystallized ginger. Using a wooden spoon or your hands, mix in the eggs and cream until just combined. The dough should look dry, but should hold together and not flake.

			

				
				Turn the dough out onto a lightly floured surface. Using your hands, gather it up into a pile and mix with your fingers. With the palms of your hands (or a rolling pin), flatten the dough into a roughly 8 x 11-inch rectangle about 1 inch tall.

			

				
				Dip a sharp knife in flour and cut the large rectangle into 9 smaller rectangles, about 3 inches deep by 3½ inches wide. Cut each rectangle in half diagonally.

			

				
				Place the scones on the prepared baking sheet about 1 inch apart. Brush the tops with the egg wash and sprinkle with turbinado sugar. Bake for 18 minutes, turning the pan halfway through until the tops are golden brown. Let cool completely on a raised wire rack. The scones will keep in a tightly sealed plastic bag at room temperature for up to a day, or in the freezer for up to 6 months.

			

		

		
			
				Howdy Neighbor Muffins

				WITH CRANBERRIES, ORANGE, AND WALNUTS
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		Makes 12 to 15 regular muffins or 8 to 10 jumbo muffins

		A July vacation on Cape Cod years ago inspired these muffins. Early each morning, I biked over to a Portuguese bakery to buy their cranberry muffins, packed full of walnuts and a good hit of orange zest. I was working for the Washington Post, but promised myself that if I ever opened a bakery, I’d bake these every day. I did, and we do. Without a doubt, these muffins are our biggest seller; between our two locations and our online orders, in a good week we make nearly a thousand of these fist-sized bombs. I’ve been shipping these to my ninety-three-year-old aunt Molly in North Carolina any time she calls about them, and I think about her every time I see a batch come out of the oven.

		The muffins at the bakery are jumbo-sized, but we’ve scaled back the recipe here to accommodate regular muffin tins. If you want to make the larger version, use a Texas-sized muffin pan and increase the baking time to 25 to 30 minutes.

		
			Nonstick cooking spray

			1 cup granulated sugar

			Zest of 1 orange

			3 cups unbleached all-purpose flour, sifted

			1 tablespoon baking powder

			½ teaspoon kosher salt

			½ cup (1 stick) unsalted butter, melted

			3 large eggs

			¾ cup whole milk

			Juice of 1 orange

			1½ cups fresh or frozen cranberries

			1½ cups walnut pieces

			Turbinado sugar, for sprinkling

		

		
				
				Preheat the oven to 375°F. Coat a muffin tin with nonstick spray and line it with paper liners (you may need two tins).

			

				
				In a large bowl, mix together the granulated sugar and orange zest. Let sit for a few minutes to allow the orange flavor to infuse the sugar. Add the flour, baking powder, and salt and whisk to combine.

			

				
				In a medium bowl, whisk together the melted butter, eggs, milk, and orange juice. Add the egg mixture to the flour mixture and stir just to combine. Do not overmix. Fold in the cranberries and walnuts.

			

				
				Scoop the batter into the prepared muffin tin, filling each liner to the top. Generously sprinkle turbinado sugar over each muffin. Bake for 20 to 25 minutes, until light golden brown and a toothpick inserted into the center of a muffin comes out clean. Let cool slightly in the pan, then transfer the muffins to a raised wire rack to finish cooling.

			

		

		
			
				Savory Stuffed Biscuits

				WITH TOMATO AND MOZZARELLA

			

		

		Makes 8 to 10 biscuits

		These grab ’n’ go goodies are popular for home brunches and picnics. The stuffed biscuits make a big impression, but take only a short amount of time to make. Treat the dough as a blank canvas and experiment with whatever ingredients you might have on hand or with seasonal standouts from your local farmer’s market. This is my favorite variation during the summer—pesto, fresh basil, a slice of a local tomato, and a round of mozzarella cheese.

		A soft touch is required with this dough, so use your hands—not an electric mixer.

		
			BISCUITS:

			3½ cups unbleached all-purpose flour, sifted, plus more as needed

			1 tablespoon baking powder

			¼ teaspoon baking soda

			2 teaspoons kosher salt

			2½ teaspoons sugar

			½ cup vegetable shortening

			½ cup (1 stick) unsalted butter, chilled and cubed, plus 4 tablespoons (½ stick), at room temperature

			1 cup buttermilk

			FILLING:

			12 fresh basil leaves

			12 medium tomato rounds, roughly 1½ inches across

			12 buffalo mozzarella rounds, roughly 1½ inches across

			¼ cup pesto

			TOPPING:

			1 large egg, whisked with 1 tablespoon water

			1 cup shredded Parmesan cheese

			Sea salt and freshly ground black pepper

		

		
				
				Preheat the oven to 400°F. Line a baking sheet with parchment paper.

			

				
				Make the biscuits: In a large bowl, whisk together the flour, baking powder, baking soda, salt, and sugar. Cut the shortening and the chilled cubed butter into the flour mixture with your fingers, two knives, or a pastry blender (not a mixer) until broken down into pea-sized pieces. Pour the buttermilk into the dry mixture all at once and, using a wooden spoon, fold in the buttermilk as quickly and as gently as possible. Flour your hands and reach into the bowl and under the dough and combine, flipping it around. Mix it up as gently as possible without being too tough on the dough. The dough will be sticky, but manageable. Add more flour if needed.

			

				
				Turn the dough out onto a lightly floured surface and, working lightly, use your hands to pat the dough into a roughly 6 x 8-inch rectangle about ½ inch tall.

			

				
				Arrange the dough so one long side is facing you and spread the bottom two-thirds of the dough with a third of the softened butter. Fold the unbuttered portion over so it covers half of the buttered side, and then fold over the other buttered side onto the unbuttered dough, creating three layers. Turn the dough a quarter, roll it out with a floured rolling pin into a 6 x 8-inch rectangle, and repeat the process twice more, using half of the remaining butter each time. Pat out the dough into a roughly 10 x 14-inch rectangle about ½ inch tall.

			

				
				Dip a 3-inch biscuit cutter into flour and cut as many biscuits as you can from the dough, pressing straight down with the cutter each time (don’t twist the cutter or the biscuits won’t rise as well). Reroll the scraps as needed. Set half of the biscuits on the prepared baking sheet, spacing them about 1 inch apart. With your palm, press the biscuits down a bit.

			

				
				Fill the biscuits: Place a basil leaf, a tomato round, a piece of mozzarella, and 1 teaspoon of the pesto at the center of each biscuit on the baking sheet. Press down on the remaining biscuits with your palm, making them a bit larger than the biscuits on the baking sheet. Place them over the filling, slightly pressing down with your palm. With your fingertip, gently press all around the edges to seal in the filling, but try not to crush the layers of dough you’ve formed.

			

				
				Brush the tops with the egg wash. Cover the top of each biscuit with the Parmesan cheese, followed by some sea salt and pepper.

			

				
				Bake for 15 minutes, turning the pan after 7 minutes, until the tops are golden brown. Transfer the biscuits to a raised wire rack to cool. The stuffed biscuits will keep in a tightly sealed plastic bag at room temperature for up to a day, or in the freezer for up to 6 months.

			

		

		
			
				Red Truck Bakery Granola
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		Makes 12 cups

		I want granola to have several layers of sweetness, a good crunch, and a real homemade taste—unlike anything available
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			Compass Winds Sorghum

			At the top of a rise in the road wending its way through the fields blanketing Mennonite-settled Dayton, Virginia, you’ll find the Burkholder family farm, Compass Winds. Here Joseph, his wife, Margaret-Anne, and their three young children craft award-winning sorghum syrup—and help keep alive a centuries-old Southern tradition. “Traditional dying arts fascinate me,” says Joseph. “I’m doing things now pretty much the same way they’ve always been done.” After “shirt-pocket level” stalks of tall sorghum grass are harvested from the land surrounding the farmhouse, the sweet juice is extracted using a hand-operated antique press. It’s then boiled down to create a golden nectar unlike any other sweetener out there. It’s smooth and sugary with a slight grassy undertone, which lends it a profound earthiness. This complex flavor adds a touch of Virginia’s terroir and a mellow depth to baked goods, like our Southern Shoofly Pie with Sorghum (this page), and in our Sorghum-Glazed Pecan Pull-Aparts (this page).

			Mt. Defiance Cidery & Distillery

			Focusing on mid-nineteenth-century-style libations, this boutique operation is nestled in the heart of Middleburg, Virginia. Founding partner Marc Chretien takes keen pleasure in crafting outstanding small-batch specialty spirits that are equally enjoyable sipped or as a part of a baking project, like the rich, rewarding amaretto hiding a pop of Ceylon cinnamon that goes into our Almond Cake (this page), or their elegant apple brandy invigorating our mincemeat pie. “One of our goals is to revive old classics,” he says. “We want to bring these amazing products back for a whole new generation to enjoy.” To make this happen, Marc and his distiller are constantly poring over vintage cookbooks, old distiller journals, and yellowed newspaper clippings to discover and recover lost recipes. When they can, they take a field-to-bottle approach to their products, growing the heirloom apples for their ciders and maintaining a flourishing herb garden with Roman wormwood, lemon balm, mint, hyssop, and chamomile for their old-world absinthe—“It reconnects us to the land,” says Marc.

			Bourbon Barrel Foods

			When he was working as a chef, Matt Jamie knew he didn’t want to do it long-term, but he was passionate about food and wanted to stay in the industry. In 2006, he launched a soy sauce microbrewery in Louisville, Kentucky, aging the concoction in used bourbon barrels. After the soy sauce came smoked sugar, which we’ve been using at the bakery since it launched. By burning oak staves soaked with bourbon, Matt imparts a rich smoke and boozy boost to raw sugar—already full of nice earthy, caramel tones—which we use in our Southern Shoofly Pie with Sorghum (this page) and Bob and Buddy’s Mincemeat Pie with Apple Brandy (this page).

			The Farm at Sunnyside

			Nestled along the border of Shenandoah National Park, just outside Little Washington in nearby Rappahannock County, this certified organic, solar-powered farm is the epitome of conscientious agriculture. “Our team blends sustainable practices with environmental protection,” says Gardiner Lapham, who owns the farm with her husband, Nick. “We care about the watershed, the soil, and the pollinators.” Highly diversified crops spread out over forty-five acres—from blackberry brambles and apple trees in one of the state’s oldest orchards to Asian pears, which are an awesome addition to our Upside-Down Pear Gingerbread Cake (this page). Stroll through the woods and you’ll find highly prized pawpaws. A giant garden boasts more than twenty varieties of hot pepper, which give the right zing to Rooster’s Pepper Jelly (this page); pasture-raised hens fertilize the soil while feeding on discarded crops.

			Jumpin Run

			“We keep it simple,” says Al Henry, fourth-generation owner of Jumpin Run, a thirty-three-acre farm just outside Mount Jackson, Virginia. Head up the dirt driveway to the fruit and vegetable stand he operates next to his home and you’ll see signs for zukes, cukes, maters, and lopes (better known as zucchini, cucumbers, tomatoes, and cantaloupes). Lots of Al’s stuff ends up in what we make—like Strawberry Rhubarb Pie (this page) and our Green Tomato Pie with Bacon-Chedder Crust (this page)—and we sell some of his produce at a mini farm stand of our own at the bakery in Marshall. Whenever Al or his son, Jon, walk through the door with flats full of heirloom tomatoes, bags of sweet corn, and crates of peaches, we get in line right behind our customers. The care he puts into his crops is evident in every bite.

			Belmont Peanuts

			The daughter of farmers, Patsy Marks married another farmer, and their family has been growing, roasting, and packing peanuts on its land in Capron, Virginia, since 1993. Planted on the first of May and harvested at the end of September, Belmont’s Virginia peanuts are like no other variety out there—they’re bigger, bolder, and crunchier. Cooked in canola oil, with some tumbled in a variety of spices, they’re the best peanuts we’ve tasted. Each year we sell hundreds of their tins branded with the Red Truck Bakery logo, and we incorporate them into our Virginia Peanut Brittle with Sorghum (this page) and Farmhand Cookies with Peanuts (this page).

			Belmont Farm Distillery

			Chuck Miller is a scrappy moonshiner right out of central casting—white handlebar moustache, plaid shirt, weathered jeans held up by a tooled belt with a big silver buckle, and a Southern twang that doesn’t stop. It’s no surprise he’s the star of Discovery’s hit reality show Moonshiners. His hooch—the first legally produced in this country—is just as attention grabbing, which is why we use it to power our Double-Chocolate Moonshine Cake (this page). Produced in the same style his grandfather used to illegally distill the fresh corn whiskey, it’s a hands-on operation from start to finish. Stop by his distillery outside of Culpeper, Virginia, and you’ll see the grain growing, the copper stills steaming, and a long line of workers bottling and labeling his spirits, which now have a worldwide following. It’s a jug of Old Dominion history.

			Powers Farm & Brewery

			Husband-and-wife team Kevin and Melody Powers take an organic approach to farming obscure heirloom varietals. “We care what goes into the field and what comes out of it,” says Kevin. Their abundant garden is fragrant with lemon balm and yarrow that grow among the tomatoes, yellow watermelon, and squash. Rising out of the fields are a rustic taproom and brewery forged from cedar cut down on the property. The enterprising couple brews seasonal recipes based on their harvest, including hop cones, herbs, fruit, and even vegetables. Their Belgian Blonde golden ale, made with their chamomile and ginger leaves, invigorates our Farmhouse Beer Bread (this page).

			Benton’s Smoky Mountain Country Hams

			I’m not sure which we love more: Benton’s smoked bacon, or Allan and Sharon Benton themselves. For forty-five years, the family has been curing meat in the foothills of the Smoky Mountains in Madisonville, Tennessee, and the best chefs in the South haven’t stopped lining up for it. We’re all happy Allan left his position as a high school guidance counselor to take over a going-out-of-business ham company; he put it on the map with long hours, hard work and his grandparents’ curing recipe. His bacon shines in our Ham Jam (this page) and everything else that calls for this prized smoky work of art.
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				A. Margaret-Anne Burkholder and kids at their Compass Winds farm in Dayton, Virginia, pressing sorghum. B. Marc Chretien, proprietor (left), and Peter Ahlg, head distiller, of Mt. Defiance Cidery & Distillery in Middleburg, Virginia. C. Matt Jamie of Bourbon Barrel Foods in Louisville, Kentucky. D. Gardiner and Nick Lapham from the Farm at Sunnyside in Rappahannock County, Virginia. E. Al Henry at Jumpin Run farm in Mount Jackson, Virginia. F. Patsy Marks, owner of Belmont Peanuts in Capron, Virginia. G. Chuck Miller, moonshiner, at his Belmont Farm Distillery in Culpeper, Virginia. H. Kevin Powers at his Powers Farm & Brewery in Casanova, Virginia. I. Allan Benton of Benton’s Smoky Mountain Country Hams in Madisonville, Tennessee.
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			In a family of seven, I’m the oldest of four kids all with the same birthday (we’re two sets of twins born exactly three years apart), so I’ve learned a thing or two about sharing—heck, I never had my own birthday cake until I moved out of state in my twenties. I’ll be the first to admit that I need to share the credit of writing a book about my rural Virginia Piedmont bakery with the folks who helped me down this path.

			Hearty thanks start with our recipe wrangler, Nevin Martell, an always-excited and upbeat food and culture writer based in Washington, DC. He first wrote about us for the Washington Post; that work grew into a friendship with a guy who keeps shaking my shoulders to remind me of what exactly the Red Truck Bakery has accomplished—something I’ve been too busy to see until forced to put it all down in writing. Nevin’s enthusiasm took many of our good recipes to star status: who won’t swoon over a Peach Milkshake Cake? Our mutual thanks go to his wife, Indira, and son, Zephyr, for letting him spend so much time in someone else’s kitchen.

			Nevin brought in our literary agent, Howard Yoon of the Ross Yoon Agency, and Howard’s calm shepherding took this project painlessly from concept to an offer from Clarkson Potter to publication. Our mutual love for good whiskey and his wife’s Ice Cream Jubilee sweetened the process.

			Before I was a baker, I was an art director, and I worked with some of the best editors in the country. That, thankfully, continued on this book, with editor Amanda Englander at Clarkson Potter, who understood the Red Truck Bakery the minute she bit into our bourbon cake. (“A gift for Derby Week? Are you going to send us a cake for every holiday? I wouldn’t be mad.”) I’ve always been reluctant to turn my design projects over to another art director, but Stephanie Huntwork’s award-winning portfolio quickly assured me that the book was in good hands and I could get back to making pimento cheese. Bringing food photographer Andrew Thomas Lee and his stylist, Angie Mosier, into the project was Stephanie’s best decision; that duo’s work is gloriously symphonic, and standing back and watching the shoot was so darned pleasing for me. Book designer Ian Dingman, who realized quickly that he and I were both type snobs, captured the feel of my bakery even better than I did. Thanks, too, to Danielle Daitch, Cathy Hennessy, Kevin Garcia, and Jana Branson on the Clarkson Potter team, who reminded me of the most enjoyable parts of my publishing days. Additional appreciation was earned by our recipe testers; I hope it was delicious work.

			Lots of advice bubbled up as soon as the project was launched. Ronni Lundy, the author of the double–James Beard–winner Victuals, told me to write about what I don’t know: “Not what are grits, but why are grits. Dig deep and tell a story.” Our loyal customers wanted to make sure their favorite recipes were part of the book, and an old-timer from The Plains, the next town over, offered up the legendary Mrs. Beavers’s Caramel Cake hoping we could resurrect the decades-old recipe (I think we did well). Nevin and I took road trips through the Shenandoah Valley to chat with our tomato growers, peach farmers, and moonshine distillers on their turf. There’s something humbling about standing in a Mennonite family’s sorghum field a million miles from the city watching the children hand-crank the juicing press—it’s easy to take for granted the backbreaking work behind the unique local products in our pantry.

			My deepest gratitude and love, however, goes to Dwight McNeill, who introduced me to the South thirty-three years ago. He designed both of our bakery locations with only coffee and sandwiches as payment, kept me buoyed during the worst of times, and never lost faith in a guy who ditched a successful publishing career to sell his own baked goods out of an old red truck in the middle of nowhere.

			• • •

			Endless thanks to my earliest tutors, supporters, discoverers, writers, reviewers, artisans, and investors, including (in no real order) Mark Ramsdell, Connie O’Meara, Tommy Hilfiger, Marian Burros, Scott (Scooter) and Lynne Johnson, Carey Winfrey, Sandy Gilliam, Terri Lehman, Robert and Joanie Ballard, John and Beverly Sullivan, Jean Perin, Gardiner Lapham, Ken and Mary Thompson, Chuck and Dee Akre, Jim and Mai Abdo, Jonathan O’Connell, Alan Zuschlag, Nancy Raines, Mary Carroll Platt, Jon Meyer, Gurvir Dhindsa, Scott and Barbara Harris, Martha Toomey, Carter and Kathleen Nevill, Nancy Pollard, Darla Noyes, Molly Bland, Richard Moe, Faye Richardson, Eric Brace, Shawn Ireland, Daniel Johnston, Karen Wicker, Dot Long, Noel Mays, Franny Thomas, Ian Boden, Aaron Deal, Carla Hall and Matthew Lyons, Diane Flynt, John T. Edge, John Currence, Allan and Sharon Benton, Frank Stitt (who didn’t mind that I stole his Highlands Grill lemon chess pie recipe), Claire Lamborne, Robert and Luciana Duvall, Jenny Marie and Rutger de Vink, Bill and Jeri Jackson, Jeremy Noel, Sheila Johnson and the Hon. William T. Newman Jr., Barry Dixon, Will Thomas, Jane Black, Jane and Michael Stern, Andrew Zimmern, Oprah Winfrey, George Stone, Lynn Nesmith, George Eatman, Allan Gurganus, Jennifer Maddox Sergent, Kathleen Penny, Haskell Harris, Erin Parkhurst, Francine Maroukian, Phyllis Richman, Tom Sietsema, Joe Yonan, Bonnie Benwick, David Hagedorn, Laura Hayes, Carol Joynt, Sherri Dalphonse, Ann Limpert, Lou and Ellen Emerson, Karen Hunsberger Adam, Kate Reynolds Ludwig, David DiBenedetto and all of the Garden & Gun staff who heartily embrace and celebrate small artisans, Vivian Howard, Justise Robbins, Adam Rapoport, Carrie Morey, Jenée Libby, Matt Lee, Ronni Lundy, Elaine Chon-Baker, Claudine Pépin, Jacques Pépin, Jura Koncius, John McDonnell, Sally Quinn, Haden Polseno-Hensley and the Red Rooster Coffee team, Neal and Star Wavra, Doris Elam, Mary Putnam, Chris Ambrose and Laurie Fenton, Sandy Bieber and Linda Rosenzweig, Ben Cooper and Polly Gault, Abigail DeLashmutt, Jeff and Jamie Hedges, Mark Hyson, Scott Kasprowicz, Stephen Lofaro, Yak and Claire Lubowsky, Suzette Matthews, Mary Leigh McDaniel, Peter Schwartz and Anna Moser, Andy Martin, Rob and Stacia Stribling, Harry and Julie Bologna, Ryan Glendenning, Kristi Faull, Kevin Powers, Lauren Lee, Janis Golden, Caron Higashi, Jan Pouzenc, Judy Gutierrez, Liz Hottel, Lissa Muscatine and Brad Graham, Senator Tim Kaine, Governor and Mrs. Ralph Northam, Mary Chapin Carpenter, Cody Keenan, and Barack Obama: Y’all know why.
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			While the art director of the Washington Post and Smithsonian magazine, Brian Noyes baked pies and breads on weekends in his Virginia Piedmont farmhouse and sold them out of an old red truck he bought from designer Tommy Hilfiger. When a New York Times story sent 57,000 people to his fledgling website in one day, he left publishing behind to launch the Red Truck Bakery in a 1921 Esso filling station in Warrenton, Virginia. The bakery now has two locations, ships thousands of baked goods nationwide, and has earned accolades from Oprah Winfrey, Barack Obama, and many national publications. He is an adviser to the Jacques Pépin Foundation, and a member of the Southern Foodways Alliance and the James Beard Foundation.
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