W like to think things are better here in the
Sweountry. Boasting beaches, marshes, pine and
BEntme forests, Savannah and the Coastal Empire
===nly plays host to a slew of scenery to appreci-
= St it is hard to scrub that provincial habit of look-
B8 over your shoulder and wondering, telling and ask-
B8 =hout what's going on in the bigger cities of Dixie.
8% \ust because the cities are larger doesn't mean
B8 Rave to run off towards sparkling skylines to fix
W=y craving—especially when the craving is of the
Ecure=n sort. After all, what are provinces if not the
F==0basket of the cities?

Detached from congested cities and sprawling sub-
FSS. Savannah is instead conveniently close to farm-
B0 Droducing seasonal produce so fresh it can tum a
EmDis s3lad into a dining delight. And thanks to the
pe==singly popular appeal of eating healthy food with
PEnown origin, these local farms and farmers are
Pl getiing their day in the sun. It helps too that
#o==han life personzlities are helping to proliferate
B= £e0s of organically and locally grown produce
=00 “Farmer D" Joffe is one green-thumbed
s=oroan making waves in the world of localized pro-
fe= As an Atlanta-based organic farmer
=8 =0 unmatched passion for fresh food,
& e D not only has his own garden cen-
& = &anta, a television show on the
foer Nature Network and a line of biody-
,b"'nc compost sold through Whole Foods
f=== but he also maintains a thriving
Bne consulting practice that has him
fSoing step-by-step guidance o start-up

s ==rmer D makes agricultural advance-
]
= ook easy, which may be one reason
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"By this summer we're
expecting to grow 70-80%
of the produce we use at
the farm,” Roher glows.
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B= 11 Ten, have cited him as an inspira-
B one-time assistant to bringing sea-
Drocuce to their diners’ plates. At
esiablishments, chefs are using
farm foods (and even locally
&2 s==food) to create bold tastes and
that have |ocals coming back

Er Bme,

> Farm family: r and bie Ba pose n

Soher first saw Cha Bella as the place
2th his put-on-the town patrons and
Eoooking public could come to close
e gap. The plan involved using as
£= moredients as possible in the
& e restaurant and using the out-
Spece as a weekly farmers market
Sroweers Dent on sustainability and
Browena methods. The eatery-market
== was Inspired by Athens,
S=wori=, Big City Bread Cafe, but
pous on farm fresh ingredients was
= =ampton Island Preserve, a pri-
g= locatad off the Savannah coast.
e Hoher served as the execu-
on Hampton Island, Farmer D was
PR 20 bulld Harvest Lake, an organic

community farm. Recently, with Harvest Lake
secured as a productive operation, and Roher
striking out on his own, Farmer D has helped
to develop Cha Bella’s own 3-acre farm off of
Tennessee Avenue, thus shrinking the farm-to-
table gap to a few city miles.

“By this summer, we're expecting to grow
70-80 percent of the produce we use at the
restaurant,’ Roher glows. The idea is novel, if
not a little out of order; Building a farm to pro-
vide for an already thriving restaurant. But the
concept is exactly what tumns the chef on as
he knows this corner of the South is the ideal
place for any number of agricultural and aqua-
cultural activities. One of his latest fascina-
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Farm For Yourself

“My primary business is empowering people to
grow food, whether it's a home gardener, a
school, a large scale farm, or residential com-
munity,” says Daron “Farmer D" Joffe. In case
you find yourself inspired to try out your own
green thumb, Farmer D provided the following
three tips for getting a homegrown vegetable
garden started:

1. Test your soil. You wouldn't build a house with-
out surveying the land, so determine the condition of
the soil so you can set yourself up for good growing.
Also, consider creating a raised bed garden. “The soil
in Georgia is pretty poor,” explains D. "Raised beds
give you a nice jump start,” and keeps things easy.

2. Use lots of compost. TThis stratagem is essen-
tial to biodynamic farming and developing composts
is a big part of D's business. On a 400-acre farm just
north of Savannah, Farmer D takes in 40,000 pounds
of food residuals from Whole Foods Market grocery
stores [previously landfill fodder) per week to make
signature composts now available for sale.

3. Keep it organic. To create the tastiest, healthi-
est fruits and vegetables while also keeping chemi-
cals out of the soil and water supply, use “organic
fertilizers, seeds and pest control,” advises D.

For maere information on Farmer D and his various

projects, call 404.325.0128 or visit
www. farmerd.com.
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