About Our Speakers

Eliot Coleman
Eliot Coleman is a consultant and expert on chemical-free agriculture.  He has written numerous articles on organic techniques as well as the best-selling book The New Organic Grower: A Master’s Manual of Tools and Techniqwues for the Home and Master Gardner

He is known throughout the world for his cold weather growing techniques and direct marketing expertise.  He grows vegetables year round on his farm in Harborside, Maine.

Dr. Craig Canaday
Craig Canady is an associate professor in the Dept. of Entomology and Plant Pathology with The University of Tennessee.  He received both his M.S. (1979) and Ph.D. (1983) degrees in Plant Pathology from The Ohio State University.  His research appointment in vegetable pathology with UT began in 1986 at the West Tennessee Research & Education Center at Jackson, TN.  His current research program seeks to improve control of seedling diseases of snap bean and other legumes by identifying the interactions of biological agents with agricultural chemicals, cultural practices, and plant variety. Along with biological controls, he evaluates the components of integrated disease control programs for improved control of diseases of both warm season vegetables (e.g., tomato and cucurbit crops) and cool season vegetables (e.g., spinach and broccoli).  He has conducted numerous experiments on the use of soil solarization as a non-chemical method for controlling the soil-borne pathogens that attack Tennessee vegetable crops.
Chef Jay Denham

Good old-fashioned home cooking was all the inspiration executive chef Jay Denham needed to land him in the kitchen. He grew up in Maysville, Ky. where his parents used fresh and wholesome ingredients to create family feasts. His grandfather also pitched in with treasures from his amazing five-acre garden. This solid upbringing gave him a palate for good taste to complement his head for business. 

Demanding top quality products for his dishes, he works in the garden alongside organic

Farmers to make sure he gets the produce he wants. Denham relationships with organic and local farmers, whose products, from Cherokee purple tomatoes to Delicata squash, allow local, organic food to appear on his menu.

While growing up on a farm influenced Denham’s palate, he learned to be a chef at the prestigious Johnson & Wales University in Providence, R.I. He also studied business at the University of Kentucky in Lexington. Chef Jim Gerhardt noticed the young chef’s talent and brought him on as lead line cook and eventually sous chef in Kentucky’s only AAA five-diamond restaurant, The Oakroom at the Seelbach Hilton. 

He worked in a number of impressive kitchens including the AAA five-diamond Marriott at Vanderbilt in Nashville, Tenn. In Tennessee, Denham worked with the master of country ham, Allan Benton. Benton taught him how to cure meat into a variety of products. Today, Denham uses those skills to cure and age his own pancetta and to smoke and age his own bacon.  Denham featured Benton’s pork in Nashville, and even later when he helped open the Viand Bar & Kitchen, a popular restaurant in downtown Chicago. Denham returned to Kentucky to open BLU, an upscale restaurant in a new Marriott in downtown Louisville. 

In 2001, Denham was honored with the award for Best Young Commis Rotisseur, Chaine des Rotisseurs in the Midwest region.  In October of 2005, Denham joined the team at Park Place on Main and Browning’s Restaurant and Brewery. Since then, Park Place’s cuisine has been featured in several local and national publications including the Courier-Journal, LEO, Velocity, Business First, Food & Wine, Plate magazine and Southern Living.
Marne Duke 
Marne has been the Marketing Manager of the Nashville Farmers' Market for the past two years and has spent much of her time reconnecting the Market with surrounding agricultural communities and initiating changes at the market to create a successful venue for farmers in Nashville. Last year year Duke helped initiate the "Farm to Chef Connection" conference to bring local growers together with Nashville food buyers to discuss ways to collectively build a strong locally based food system. This programs was facilitated with help from the Food Security Partners of Middle Tennessee, Nashville Originals, Slow Food Nashville, Friends of the Nashville Farmers' Market and Nashville Urban Harvest. 

Duke will be working in 2008 with the Tennessee Environmental Council to continue Farmer Chef Connection events, a web site and printed guide as well as other marketing and infrastructure projects to plan for and build a robust regional food economy. 

 

Peter Fossel
Peter Fossel is gardens manager at The Hermitage and has been an organic grower for 20 years. He is author of the 2007 book “Organic Farming; Everything You Need To Know,” and has written countless magazine articles on plants and growing techniques.

Steve Hodges founded and has been Executive Director of Jubilee Project, a faith-based community development nonprofit, since 1991. He began the Clinch-Powell Community Kitchens in 2000, a shared-use commercial kitchen incubator helping those producing value-added farm and food products. Steve’s advocacy efforts secured a Tennessee Department of Agriculture policy change to reduce the annual processor registration fee for users of the Kitchens. In 2001 he helped organize the Appalachian Spring Cooperative, a marketing organization primarily for farmers and businesses using the Kitchens, and helped them persuade the Uniform Code Council to issue one UPC license for the whole cooperative, saving each member the $800 fee. In 2005 Steve helped begin a 2-county farm-to-school project enabling local farmers to switch from growing tobacco to growing produce for local schools, and is currently helping state legislators draft a bill for the Tennessee Legislature that will change procurement and bidding policies and safety standards to enable small- and medium-scale Tennessee farmers to sell to Tennessee schools. Steve is a consultant and trainer for Southern SAWG on starting, funding and managing community food projects. He is a member of the Central Appalachian Network, the New Orleans Farm and Food National Advisory Committee, and a Board member of Appalachian Sustainable Development.

Tony Kleese

Tony Kleese has been active in the local and national sustainable agriculture movement as a farmer and an activist since 1989. As a farmer he has managed organic vegetable and cut flower operations in Chatham, Franklin, Orange and Yancey counties in North Carolina.  As an activist he has served as Coordinator of the Organic Trade Association's Organic Certifiers Council working with organic certifiers from across the US to help develop the USDA's National Organic Standards.  Locally he has been the Coordinator, an Instructor, and Chair of the Advisory Board for the Sustainable Farming Program at Central Carolina Community College in Pittsboro, NC, and has served on the Orange County Agricultural Preservation Board.  He has also served as Certification Chair, Chair of the Board of Directors, Farm Inspector, and Executive Director of the Carolina Farm Stewardship Association (CFSA).  Currently, Tony lives in Chapel Hill, NC with his wife Christine and works for Eastern Carolina Organics as the Production Coordinator, for CFSA on a project to increase the local organic supply of organic grains, and as a consultant to farmers and developers on organic farming and certification.  
 

Jim Primus

Jim is the Secretary/Treasurer of the Nashville Beekeeper Association.  Jim is also editor of the Piping Queen Newsletter.

Brandon R. Smith, Ph.D.

Dr. Brandon Smith is an assistant professor in the Plant Sciences 

Department at the University of Tennessee.  He received his Ph.D. from Cornell 

University, and his B.S. and M.S. degrees from the University of New 

Hampshire.  He has a 100% research appointment in the area of organic and 

alternative crop production.  The focus of Brandon’s research program is with 

soil fertility and cover crop management in vegetable production systems.  He 

is also investigating conservation tillage techniques, year-round high tunnel 

production, and the health benefits of organic/local food.
Paul and Alison Wiediger (KY) are pioneers in the use of hoophouses for year-round production. They have been growing in hoophouses for 12 years. Combined, they have over 65 years growing experience using organic methods which they use in both their hoophouses and outside production. Their farm,  Au Naturel Farm, is a diversified operation, including pastured broilers and layers, greenhouse plant production, cut flowers and more. They also write a regular article, “Growing Great Vegetables”, in Growing For Market. Their markets include a producer only farmers’ market that they helped to develop and email for the “off” season. The Wiedigers’ wrote the book on hoophouse production, literally! They authored the highly acclaimed, Walking To Spring, a start to finish how-to guide to hoophouse production.
