TASTE OF TENNESSEE
SATURDAY, AUGUST 22

10:00 AM TO 3:00 PM

Bring Your Appetite for Appalachia!

EVENT DESCRIPTION

ZOOM PROGRAMS (ALL VIRTUAL)

“Taste of Tennessee” is a
new virtual program that
promises to bring people
together to explore and
celebrate Appalachian
foodways. This day-long
digital festival, presented
in video installments via
Facebook and Zoom
experiences, is full of
education and
entertainment, and also
serves as a fundraiser for
The Heritage Alliance, a
nonprofit organization
focusing on regional
history and culture.
Featuring historic recipes,
techniques, and
ingredients, as well as
modern spins on
Appalachian classics,
“Taste of Tennessee”
allows the public to come
together around a virtual
“table.” Make sure to bring
your appetite!

10:30 AM • Farm to Table- A Tour and Talk at River Creek Farm
Speaker: Jamie Dove, owner of River Creek Farm and Main Street Pizza
Company
Length: 40 minutes • Cost: $8.00 • Number of participants: Limit 40
Description: Jamie Dove is the owner of River Creek Farm in Limestone,
TN. In this Zoom experience, Jamie will provide a tour of River Creek,
known for responsibly sourced, local produce. He will also discuss his
“farm to table” food philosophy, getting to the source— and the heart—
of good Appalachian food: the farm. Advance registration is required.

INFO@HERITAGEALL.ORG

11:30 AM • The Use of Smoke as an Ingredient in Appalachian Cooking
Speaker: Nathan Brand, chef and owner of Timber! Restaurant
Length: 40 minutes • Cost: $8.00 • Number of participants: Limit 40
Description: Nathan Brand is the owner and chef at Timber! in Johnson
City, known for their fresh take on Appalachian ingredients and dishes.
In this special Zoom event, Nathan will give a “Behind the Scenes” look
into his culinary process, including his use of smoke in Appalachian
cooking, and explore a few of his favorite dishes. Advance registration is
required.
2:00 PM • Seasonal Cooking Class: Tomato Pie
Speaker: Margie Kendall, Kitchen Manager of the Cooking School at
Serenity Knolls Farm and proprietor of food blog “Margie Foodie”
Length: 1 hour • Cost: $25.00 • Number of participants: Limit 40
Description: In this special hour-long Zoom cooking class, Margie will
teach participants how to prepare a classic Appalachian summer dish:
tomato pie. An ingredient list will be provided beforehand, and advance
registration is required.

WWW.HERITAGEALL.ORG

(423)753-9580

@HERITAGEALLIANCE

FACEBOOK PRESENTATIONS
10:00 AM • KIMBERLY FLOYD
Bio: Kimberly Floyd is the Executive Director at the North Carolina Craft
Beverage Museum in Asheville, NC.
Event: The History of Appalachian Beverages
Length: 20 minutes
Description: Thirsty for more information on Appalachia’s unique
beverage history? In Kimberly’s presentation, she will explore the origin,
development, and cultural significance of some key Appalachian
beverages, as well as their ongoing legacies.
11:00 AM • SHELLEY CROWE AND DAVID PHILLIPS
Bio: Shelley Crowe is the Executive Director of Jonesborough Locally
Grown and David Phillips is the manager of the Boone Street Market in
Jonesborough, TN.
Event: Insights into Appalachian Foodways
Length: 20 minutes
Description: In this structured interview Shelley and David will explain
some of the general history of Appalachian foodways, as well as
contemporary efforts to keep sustainable Appalachian food on our
tables.
12:00 PM • HEATHER GILREATH
Bio: Heather Gilreath is a historic Interpreter at Exchange Place in
Kingsport, TN.
Event: Open-Hearth Cooking in an Antebellum Southern Kitchen (Tour
and Demo)
Length: 45 minutes
Description: Heather will explain a nineteenth-century Antebellum
Southern kitchen. She will provide a tour of the building and debunk
some commonly held myths. Heather will also whip up some hoecakes
over an open- hearth and explain the significance of this classic
Southern dish.
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FACEBOOK PRESENTATIONS
1:00 PM • MOHSIN AND KATLIN KAZMI
Bio: Moshin and Katlin Kazmi are the owners of the Pakalachian Food
Truck in Abingdon, VA.
Event: Appalachian Fusion Cuisine
Length: 20 minutes
Description: What makes food “Appalachian? Mohsin and Katlin will
describe how their approach to Appalachian dishes combines culinary
elements of both Southwest Virginia and South Asia, while also
prioritizing local and seasonal products.
2:00 PM • JOE SPIKER
Bio: Joe is the Head Docent at the Chester Inn Museum in
Jonesborough, TN and a history instructor at East Tennessee State
University.
Event: Dining at the Chester— Victorian Customs and Social Spaces
Length: 20 minutes
Description: Joe will offer a tour of the dining room at the historic
Chester Inn Museum, an establishment frequented by notable
Appalachians such as Andrew Jackson. Joe will also address the dining
practices at the inn, and what those practices say about life in
nineteenth-century Appalachia.
3:00 PM • RELEASE OF COMPILATION VIDEO
Event: Highlight of Jonesborough Restaurant Community
Length: 10 minutes
Description: The Heritage Alliance is honored to spotlight several
restaurants in historic downtown Jonesborough and learn more about
their unique takes on Appalachian cuisine!

SOCIAL MEDIA
Like and follow The Heritage Alliance on Facebook to see more of our offerings for “Taste
of Tennessee.” Posts will include a teaser for our forthcoming community cookbook, a
peek at some of the culinary artifacts in our collection at the Jonesborough/Washington
County Museum, and more!
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