NASHVILLE: CORN-FED AND CORNBREAD CITY

2016 SFA SUMMER SYMPOSIUM

#SFANASH
SCHEDULE
Thursday, June 23
RUBY
2411 BLAKEMORE AVE.

3:00-5:00 p.m. Registration and Goo Goo Clusters

5:15 p.m. Nashville: Music City
Peter Cooper

6:15 p.m. Ruby Slipper Cocktail Hour
Bryan Weaver, Blackberry Brewery, Cathead Vodka

7:15 p.m. Nashville Now Supper
Philip Krajeck and Tandy Wilson

Night on the town
On Your Own

Friday, June 24

GREEN BRIER DISTILLERY
1414 CLINTON ST.

9:00 a.m. Registration and Breakfast Scrapple Duo
Andrew Little and Royal Cup

9:45 a.m. Nashville in Verse
TJ Jarrett

10:00 a.m. City of New Arrivals
Steve Haruch

10:45 a.m. Will Campbell’s Disciples
David Dark


http://rubynashville.com/
http://www.greenbrierdistillery.com/

11:15 a.m. Latino Life in Nashville
Jennifer Justus and Renata Soto

11:35 a.m. Nashville Nolensville Road
Sara Wood

11:45 a.m. Little Kurdistan

An SFA Film by Ava Lowrey

12:15 p.m. NashKurdistan Feast
House of Kabob and Karla Ruiz

1:45 p.m. Tennessee Whiskey
Sean Brock, Jim Myers, and Charlie Nelson

2:45 p.m. Free Afternoon or Book-Your-Own Tours: Green Brier Distillery or Country Music Hall of
Fame

MARTIN’S BAR-B-Q DOWNTOWN
410 4TH AVE. SOUTH

6:00 p.m. Tennessee Beers
Mantra Artisan Ales and Yazoo Brewing

6:30 p.m. Hot Chicken, Past and Present
Timothy C. Davis and André Prince Jeffries

7:00 p.m. Nashville Chicken Three Ways
Carey Bringle, Maneet Chuahan, André Prince Jeffries, and Pat Martin

8:30 p.m. Songs of Watermelon Wine
Frye Gaillard, Pamela Jackson, and Davis Raines

10:00 p.m. Lower Broadway Ramble
On Your Own

Saturday, June 25

JUBILEE HALL @ FISK UNIVERSITY
ON CAMPUS, NEAR THE CORNER OF 17TH AVE. N AND MEHARRY BLVD.

9:00 a.m. Anson Mills Breakfast and Coffee
Sarah and Karl Worley and Royal Cup

9:30 a.m. Morning Benediction
TJ Jarrett

10:00 a.m. Hippie Haven
Jonathan Kauffman

10:45 a.m. Nashville HBCUs and Civil Rights Activism
David Ewing


http://www.martinsbbqjoint.com/downtown-nashville
https://www.fisk.edu/campus-life/housing-residence-life/residence-halls/jubilee-hall

11:30 a.m. Cornbread as Communicator
Lisa Donovan and Jennifer Justus

12:00 p.m. Meat-and-Three Lunch
Sophia Vaughn

PARTHENON @ CENTENNIAL PARK
2500 WEST END AVE.

4:30 p.m. Progressive Nashville: Music, Food, and Civil Rights
Frye Gaillard, John Egerton Scholar in Residence

5:00 p.m. SFA Film Festival

5:30 p.m. Cocktail Reception
Peg Leg Juleps, Black Abbey Brewery, and bites by Matt Bolus

6:30 p.m. UN Dinner on the Grounds Redux: An Homage to Phila Hach
Kahlil Arnold, Tyler Brown, and Lisa Donovan


http://www.nashville.gov/Parks-and-Recreation/Parthenon.aspx

NASHVILLE: CORN-FED AND CORNBREAD CITY
2016 SFA SUMMER SYMPOSIUM
#SFANASH

LIVE MUSIC GUIDE

If you're looking to get out and experience any type of music — from country to rock to
American Idol contestants — Nashville has you covered while you'’re in town for the
Symposium. Here’s what’s happening Thursday through Sunday.

Thursday, June 23

Vince Gill (country)
7:30 p.m. at The Ryman
116 5t Avenue North

Andy McKee (folksinger)
8 p.m. at City Winery
609 Lafayette Street

Jerry Garcia Symphonic Celebration ft. Warren Haynes & the Nashville Symphony
7:30 p.m. Schermerhorn Symphony Center
1 Symphony Place

The Dexateens (country)
9 p.m. at The Basement East
917 Woodland Street

The Harpooner and Chrome Pony (indie rock)
9 p.m. at The Basement
1604 8th Avenue South

Ron Gallo, formerly of Toy Soldiers (garage rock)
9 p.m. at The Five Spot
1006 Forrest Avenue



Friday June 24

The Grand Ole Opry

7 p.m. at the Grand Ole Opry House

2804 Opryland Drive

*Most artists’ appearances are not confirmed until one to two weeks prior to the date.

The Sutler String Band ft. James Harrison (country)
8 p.m. at The Sutler
2600 Franklin Pike, Suite 109

The Staves (indie rock)
9 p.m. at The High Watt
1 Cannery Row

Anthony D’Amato (rock)
9 p.m. at Twelfth and Porter
114 12th Avenue North

Dylan Cronk (guitar & harmonica)
9 p.m. The Basement
1604 8th Avenue south

Justine Blazer (country)
9 p.m. at Whiskey Bent Saloon
306 Broadway

Laser Spectacular Presents: The Music of Pink Floyd (multi-media laser & light show)
Doors open at 8, show at 9 p.m. at Marathon Music Works
1402 Clinton Street

The Ultimate Aldean Experience (country)
9 p.m. at Exit/In
2208 Elliston Place

Musicians Corner Acoustic Friday Night: Dom Flemons, Damien Horne, Tristan
MclIntosh

5-9 p.m. at Musician’s Corner in Centennial Park

West End Avenue and 27th Street

Frist Fridays Concert Series: SixtyFour (Beatles cover band)

6-9 p.m. at Frist Center for the Visual Arts

919 Broadway

* Patrons are invited to enjoy an evening of live music, light snacks and beverages, as
well as the diverse exhibitions on display in the Frist Center’s galleries.



Double Heads Presents: Black Milk with live band Nat Turner (rap)
9 p.m. at FooBar
2511 Gallatin Avenue

SIMO with Suzy Jones (rock)
9 p.m. at Mercy Lounge
1 Cannery Row

Palisades Hudson Presents: Madilyn Paige, Maddie Wilson & Artie Hemphill (country)
8 p.m. at The Basement East
917 Woodland Avenue

Jazz Night
5-10:30 p.m. at Carol Ann’s Home Cooking Café
407 Murfreesboro Pike

Saturday, June 25

Grand Ole Opry ft. Larry Gatlin & The Gatlin Brothers, Brett Young, and more
7 p.m. at the Grand Ole Opry House
2804 Opryland Drive

Wye Oak (indie rock/folk)
9 p.m. at Mercy Lounge
1 Cannery Row

Charlie Whitten (folk/pop)
9 p.m. at The Basement
1604 8th Avenue South

The Hillbenders (bluegrass)
9 p.m. at The Basement East
917 Woodland Street

The Tip (rock & roll)
9 p.m. at The High Watt
1 Cannery Row

The Jayhawks, Griffin House, Hope Country & W.O. Smith Backbeat Bands
Noon to 5 p.m. at Musicians Corner in Centennial Park
West End Avenue and 27th Street

Jon Bellion (pop/hip hop/soul/rap)
9 p.m. at Exit/In
2208 Elliston Place
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DIRECTIONS

Loew’s Hotel (2100 West End Ave.) to Ruby (2411 Blakemore Ave.)

1.2 miles

Exit Loew’s Hotel via Hayes St.

Left on Louise Ave.

Right on West End Avenue (0.3 mi)

Left on 25th Ave. South (0.6 mi)

Left on Blakemore Ave. (300 feet)

*Turn into the Ruby venue for 15 minute parking during early registration. Park at the
school next door (just before the Ruby entrance) for evening presentations and dinner.

Loew’s Hotel (2100 West End Ave.) to Green Brier Distillery (1414 Clinton
St.)

1.4 miles

Head northeast on Hayes St. toward 215t Ave. N (0.2 mi)

Left on 20th Ave. N (0.4 mi)

Right on Charlotte Ave. (0.5 mi)

Left on 16th Ave. N (0.3 mi)

Right on Clinton St. (250 feet)

*Parking attendants will direct to cars to lot.

Loew’s Hotel (2100 West End Ave.) to Martin’s Bar-B-Que (410 Fourth Ave.
S.)

2.1 miles

Head northeast on Hayes St. toward 215t Ave. N (0.2 mi)

Right on 215t Ave. N (450 feet)

Left on West End Ave. (0.5 mi)

Continue onto Broadway (0.7 mi)

Right on 8th Ave. South (0.3 mi)

At traffic circle, take 3rd exit onto Korean Veterans Blvd (0.3 mi)
Right on 4th Ave. S (200 ft)

*Public lots and metered street parking available in the area



Loew’s Hotel (2100 West End Ave.) to Jubilee Hall/Appleton Room at Fisk
(Jefferson Ave.)

(1.6 miles)

*Do not use GPS to find Jubilee Hall because of road construction detours and closed
routes. Follow these directions instead.

Head northeast on Hayes St. toward 215t Ave. N (0.4 mi)

Left on 18th Ave. N (0.3 mi)

Continue onto Dr. D.B. Todd Jr. Blvd (0.8 mi)

Right on Jefferson St. (200 feet)

Right into first driveway along the stone wall. At top of drive, turn left for parking lot.
*Open parking is available on campus Saturday mornings. Walk around the side of
red brick Jubilee Hall and enter through the front doors.

Loew’s Hotel (2100 West End Ave.) to the Parthenon at Centennial Park
(2500 West End Ave.)

(0.9 miles)

Exit Loew’s Hotel via Hayes St.

Left on Louise Ave.

Right on West End Avenue (0.8 mi)

*Parking lots available adjacent to the Parthenon.



NASHVILLE: CORN-FED AND CORNBREAD CITY
2016 SFA SUMMER SYMPOSIUM
#SFANASH

PARTICIPANTS

Kahlil Arnold @arnoldsmeatand3
Kahlil Arnold, along with his mother, Rose Arnold, operates Arnold’s Country Kitchen, the
meat-and-three landmark in Nashville.

Matt Bolus @thego4kitchen
Matt Bolus earned his chops in Nashville and Charleston kitchens before opening Nashville’s
The 404 Kitchen in a former shipping container.

Carey Bringle @peglegporker
Carey Bringle, better known as Peg Leg Porker, is a Nashville native with deep family roots in
Tennessee barbecue.

Sean Brock @hseanbrock
Sean Brock’s reputation for exploring and preserving the roots of Southern food is matched by
the fame of his intricate vegetable tattoos.

Tyler Brown
After a thirteen-year tenure at the Hermitage Hotel’s Capitol Grille, chef Tyler Brown has
begun a new venture at Southall in Franklin, Tennessee.

Maneet Chauhan @mantraartisan
Maneet Chauhan combines Indian and Southern fare at her Chauhan Ale & Masala House—
and you might have seen her telling it straight on Chopped.

Peter Cooper @petercmusic
Peter Cooper, one of the nation’s most respected music journalists, is museum director at the
Country Music Hall of Fame.

David Dark @daviddark

David Dark is the critically acclaimed author of several books about spirituality and religion,
including The Gospel According to America.

2016 Summer Foodways Symposium



Timothy C. Davis @timothycdavis
Timothy C. Davis is a chef, writer, and Nashville resident who knows his hot chicken: He
published The Hot Chicken Cookbook in 2015.

Lisa Donovan @buttermilkroad
Lisa Donovan’s life was altered at age twelve by a Viennese chocolate truffle, and she’s been
baking and writing about it ever since.

David Ewing
David Ewing, a Nashville-born attorney, has served on the board of over twenty civic
organizations and businesses and is a collector of local African American history and culture.

Frye Gaillard
Frye Gaillard is the author of 19 works of non-fiction, including Cradle of Freedom: Alabama
and the Movement That Changed America.

Steve Haruch @steveharuch
Steve Haruch is a writer and culture editor for Nashville Scene and regularly contributes to The
New York Times and The Guardian.

Hamid Hasan @houseofkabob
Hamid Hasan, a Kurdistani-American and Nashvillian for more than 20 years, has been the
proprietor of House of Kabob since 2000.

Pamela Jackson
Pamela Jackson draws inspiration from Carole King and Loretta Lynn, with a voice that’s been
called “country as grits or soulful as fatback, depending on what the song calls for.”

TJ Jarrett @mathilde1469
Poet TJ Jarrett was born in Nashville to a pastor and a professor, and after years of wandering,
she has returned to her hometown.

André Prince Jeffries
André Prince Jeffries owns Prince’s Hot Chicken Shack, which was named a James Beard
America’s Classic in 2013.

Jennifer Justus @jenniferjustus
Jennifer Justus is the author of Nashville Eats and the co-founder of Dirty Pages, a recipe
storytelling project.

Jonathan Kauffman @jonkauffman
Jonathan Kauffman writes about food and culture for the San Francisco Chronicle—profiling
chefs, tracking culinary trends, and examining the impact of technology on the way we eat.

Philip Krajeck @rolfndaughters

Philip Krajeck’s love of food began during his childhood in Belgium; today he earns national
recognition for his seasonal menu and outstanding pastas at Rolf and Daughters.
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Andrew Little @josephineon12th
Andrew Little moved from Pennsylvania Dutch country to Nashville to open Josephine, where
he fries a mean corn fritter.

Pat Martin @martinsbbq
Pat Martin, the proprietor of Martin’s Bar-B-Q Joint, used to sneak off his college campus after
curfew to shovel coals at a barbecue spot in Henderson, Tennesee.

Jim Myers @readjimmyers
Jim Myers, whose writing has appeared in The Tennessean, Bon Appétit, and Garden and
Gun, also advocates for sustainable pork with the Fatback Project.

Andy Nelson and Charlie Nelson @tnwhiskeyco
Andy Nelson and Charlie Nelson worked together to revive their great-great-great-
grandfather’s pre-Prohibition Nelson’s Green Brier Distillery.

Davis Raines
Davis Raines has been writing songs in Nashville for over twenty years for artists like Kenny
Rogers, Pam Tillis, Kellie Pickler, and Pat Green.

Karla Ruiz
Karla Ruiz, who grew up in Mexico watching her grandmother cook, sells her tamales and
empanadas as a caterer in Nashville.

Renata Soto @renatasototn
Renata Soto is a co-founder of Conexién Américas and a tirless advocate for the diverse
communities of Music City.

Bryan Lee Weaver @bandbnashville
Bryan Lee Weaver, executive chef at Butcher & Bee Nashville, started his culinary career in a
Mexican restaurant at age fourteen.

Tandy Wilson @cityhouse
Tandy Wilson of City House gravitates toward “delicious, blue-collar cooking” and refuses to
serve anything in even-numbered quantities.

Sarah and Karl Worley @biscuitlovenash
Sarah and Karl Worley founded Biscuit Love Truck in 2012 and settled into a brick-and-mortar
location in 2015 to spread even more...you guessed it.

Sophia Vaughn @silversandscafe

Sophia Vaughn, a master of hot-water cornbread, is the second-generation proprietor of Silver
Sands Soul Food in Nashville.

2016 Summer Foodways Symposium
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ROSTER OF ATTENDEES
Kristie Abney Jeremiah Bacon
SFA Board The Macintosh
Atlanta, GA Charleston, SC

kristie.abney@gmail.com

Bill Addison

SFA Board / Eater
Atlanta, GA
billatl@gmail.com

Meta Adler

Ham & Yams

Savannah, GA
margaretladler@gmail.com

Brett Anderson

SFA Board / Times-Picayune
New Orleans, LA

brettal @gmail.com

Traci Armstrong

Bluffton Catering

Bluffton, SC
traci@blufftoncatering.com

Kabhlil Arnold
Arnold's Country Kitchen
Nashville, TN
kahlilarnold@yahoo.com

jbacon@theindigoroad.com

Liz Bacon

The Macintosh

Charleston, SC
Ibacon@theindigoroad.com

Julia Baker

The Reynolds Group

Atlanta, GA
julia@thereynoldsgroupinc.com

Ramien Balouch

Butcher and Bee

Nashville, TN
rbalouch@butcherandbee.com

Bev Bartow
New York, NY
bjbartow(@yahoo.com

Michael Benedict
Daytona Beach, FL
michael@benedictadvertising.com



Vanessa Driscoll Bialobreski
Farm to Table Event Company
Columbia, SC
vanessa(@farmtotableeventco.com

Scott Blackwell
High Wire Distillery
Charleston, SC
letsmojo@mac.com

Olga Boikess
Washington, D.C.
boikess@hotmail.com

Matt Bolus

The 404 Kitchen
Nashville, TN
matt@the404nashville.com

Joe Bonaparte

Culinary Institute of Myrtle Beach
Murrells Inlet, SC
joseph.bonaparte@hgtc.edu

Carrie Bregar

Jim 'N Nicks
Tuscaloosa, AL
cbregar(@1stfed.com

Carey Bringle

Peg Leg Porker

Nashville, TN
cbringle@peglegporker.com

Delaniah Bringle

Peg Leg Porker
Nashville, TN
dbringle@hotmail.com

Sean Brock

Husk

Nashville, TN
kcunningham@ndgcharleston.com

Cathy Brown
Nashville, TN
cathystewart(@comcast.net

Eliza Brown
San Francisco, CA
eliza.brown(@sbcglobal.net

Martin Brown
Nashville, TN
martin.brown@arlaw.com

Tyler Brown

Southall Farms

Franklin, TN
tbrown@southallfarms.com

Griffin Bufkin

Southern Soul BBQ

St. Simons Island, GA
griffin@southernsoulbbq.com

Fern Bugg
Wilmington, NC
fernbugg@gmail.com

Travis Burch

Heirloom Café

Athens, GA
travis@heirloomathens.com

Karen Burgess
Tuscaloosa, AL
kburgess@ua.edu

Laura Candler

Lodge Manufacturing Company
South Pittsburg, TN
Icandler@lodgemfg.com

Linda Carman

Martha White / DVL Seigenthaler
Nashville, TN
linda.carman@dvlseigenthaler.com



Sheri Castle
Pittsboro, NC
shericastle(@usa.net

Chris Chamberlain
Nashville, TN
cchamberlain@gmail.com

Maneet Chauhan

Chauhan Ale & Masala House
Nashville, TN
maneetchauhan@hotmail.com

Katy Clune
Durham, NC
katy.a.clune@gmail.com

Tamie Cook

Tamie Cook Culinary Productions
East Point, GA
tamiecook@hotmail.com

Peter Cooper

Country Music Hall of Fame
Nashville, TN
pcooper@countrymusichalloffame.org

Julia Couch

Phase 3 Marketing & Communications
Nashville, TN
julia.couch@phase3mc.com

Chip Cox
Nashville, TN
chipcox@mac.com

Faison Cushman
Myrtle Beach, SC
FCushman2@aol.com

David Dark

Belmont University
Nashville, TN
david.dark@belmont.edu

Catherina Davidson
White Lily / DVL Seigenthaler
Nashville, TN

catherina.davidson@dvlseigenthaler.com

Timothy C. Davis
Nashville, TN
timothycdavisl@gmail.com

Nikki Neely Davis
University of Mississippi
Oxford, MS
nlneely@olemiss.edu

Mallory deGolian
Atlanta, GA
mmdegolian@gmail.com

Lynne Ann DeSpelder
Capitola, CA
pacpubs@attglobal.net

Rosemary Dinkins
Nashville, TN
jorodinkins@mac.com

Lisa Donovan

Buttermilk Road
Nashville, TN
lisadonovan77@gmail.com

Mike Drury

Stonewood Grill & Tavern
Daytona Beach, FL
mdrury@stonewoodgrill.com

John T Edge

Southern Foodways Alliance
Oxford, MS
info@southernfoodways.org

Elizabeth Engelhardt

SFA Board / UNC-Chapel Hill
Chapel Hill, NC
e.engelhardt@unc.edu



Valerie Erwin

SFA Board

Philadelphia, PA
valeriejeanerwin@gmail.com

David Ewing

Rudy, Wood, Winstead, & Williams, PLLC
Nashville, TN
david.ewing@montgomerybell.edu

Piko Ewoodzie
Davidson College
Davidson, NC
ewoodzie@gmail.com

Terence Fails
Nashville, TN
28tbone@comcast.net

Dale Faunce

Springer Mountain Farms

Mt. Airy, GA
dalefaunce@springermountainfarms.com

Paul Fehribach

Big Jones

Chicago, IL
paul@bigjoneschicago.com

Keebe Fitch

The Fearrington House
Pittsboro, NC
keebe@fearrington.com

Sunshine Flagg

Feast BBQ

Louisville, KY
sunshine@feastbbq.com

Sean Fowler

Mandolin

Raleigh, NC
seanf@mandolinraleigh.com

Mary Ann Francis
Falls Church, VA
mafrancis@cox.net

Anne Freeze

Columbus, MS
anniefreeze(@me.com
Terry Freeze

Columbus, MS
terryfreeze(@bellsouth.net

Frye Gaillard

John Egerton Scholar in Residence
Coden, AL

fgaillard@jaguarl .usouthal.edu

Caren Gallaher
Knoxville, TN
caren@completesurgicalcare.com

Tom Gallaher
Knoxville, TN
tgall82797@aol.com

Cheryl Galway

Whole Foods Market

Roswell, GA
cheryl.galway@wholefoods.com

Max Goldberg
Strategic Hospitality
Nashville, TN
max@strategichospitalityonline.com

Jason Goodenough

Carrollton Market

New Orleans, LA
Jason.Goodenough@gmail.com

Peter Hairston
Winston-Salem, NC
peterhairstonl@me.com



Lauren Haitus

White Lily / DVL Seigenthaler
Nashville, TN
lauren.haitus@dvlseigenthaler.com

Melissa Hall

Southern Foodways Alliance
Oxford, MS
melissa@southernfoodways.org

Angela Hansberger
Tucker, GA
englishanj@gmail.com

Kathy Harber
Atlanta, GA
kathy.harber@gmail.com

Randy Harber
Atlanta, GA
rhharber@gmail.com

Anne Walker Harrison
Nashville, TN
foodshednashville@gmail.com

Steve Haruch
Nashville Scene
Nashville, TN
sharuch@gmail.com

Hamid Hassan

House of Kabob

Nashville, TN
hamidnizdori@hotmail.com

Deana Hilton
East Point, GA
dhilton@stmarkumec.org

Tien Ho

Whole Foods Market
Ausitn, TX
tienvietho@gmail.com

Michelle Hooper
Cary, NC
mhooperl4@gmail.com

Alba Huerta

SFA Board / Julep
Houston, TX
alba@julephouston.com

Brian Huston

White Lily / J.M. Smucker Company

Orrville, OH
brian.huston@jmsmucker.com

Pamela Jackson
Musician
Nashville, TN

Jason James

Cast Iron Creatives
Savannah, GA
jason(@castironcreatives.com

TJ Jarrett
Nashville, TN
tanya.jarrett@gmail.com

André Prince Jeffries
Prince's Hot Chicken
Nashville, TN

Jennifer Justus

Dirty Pages

Nashville, TN
jenniferjustus8@gmail.com

Brad Kaplan
Atlanta, GA
kaplanbr@yahoo.com

Elizabeth Karmel

Girls at the Grill

Chicago, IL
elizabeth@elizabethkarmel.com



Jonathan Kauffman

San Francisco Chronical

San Francisco, CA
jonathanekauffman@gmail.com

Mark Kelly

Lodge Manufacturing Company
South Pittsburg, TN
mkelly@lodgemfg.com

Debbie Koenig
Clemmons, NC
Dkoenig517@yahoo.com

Faith Krahn

Martha White / J.M. Smucker Company
Orrville, OH
faith.krahn@jmsmucker.com

Philip Krajeck

Rolf & Daughters

Nashville, TN
philip@rolfanddaughters.com

Michael Kramer
Table 301

Greenville, SC
kramer@table301.com

Janet Kurtz

Kurtz Hospitality Marketing
Nashville, TN
janetdkurtz@gmail.com

Francis Lam

SFA Board/Clarkson Potter
Brooklyn, NY
chopsticksenator@gmail.com

Brian Landry

Our House Hospitality

New Orleans, LA
blandry@chefjohnbesh.com

Jon Langford

Southern Soul BBQ

St. Simons Island, GA
jon@jonlangfordcpa.com

Mary Beth Lasseter

Southern Foodways Alliance
Oxford, MS
marybeth@southernfoodways.org

Margaret Lawrence
Feast BBQ

Louisville, KY
margaret@feastbbq.com

Carroll Leggett
Metro Magazine
Winston-Salem, NC
cleggett@triad.rr.com

Andrea Lindsley

Martha White / DVL Seigenthaler
Nashville, TN
andrea.lindsley@dvlseigenthaler.com

Paul Lindsley

Phase 3 Marketing & Communications
Nashville, TN
paul.lindsley@phase3mc.com

Desiree Litchford

Biscuit Love Brunch

Nashville, TN
dlitchford@biscuitlovebrunch.com

Andrew Little
Josephine
Nashville, TN

andrew little@communityhospitality.com

Billy Logan

KarpReilly

Greenwich, CT
wlogan@karpreilly.com



Rob Long
SFA Board
Venice, CA
rcbl@mac.com

John Lorentzen
Chesaning, M1
johnlorentzen@me.com

Ava Lowrey

Southern Foodways Alliance
Oxford, MS
ava@southernfoodways.org

Thomas Marlow

Harper's Restaurant Group
Charlotte, NC
tmarlow@harpersgroup.com

Ann Marshall

High Wire Distillery
Charleston, SC
annhmarshall@mac.com

Joy Martin
Nashville, TN
joy.martin45@gmail.com

Martha Martin

Martin's Bar-B-Que Joint
Nashville, TN
marthaann32@gmail.com

Pat Martin

Martin's Bar-B-Que Joint
Nashville, TN
patrick@martinsbbgjoint.com

Paul Martin
Nashville, TN
pmintn@gmail.com

Jenna Mason

Southern Foodways Alliance
Oxford, MS
jenna@southernfoodways.org

Catherine Mayhew
Brentwood, TN
catherinemayhew(@comcast.net

Andrew McCabe

Royals Hot Chicken
Louisville, KY
andrew(@royalschicken.com
John McClendon

Scottsboro, AL
johnmcclendonsr@yahoo.com

Katie McClendon
Jackson, MS
kmcclendon@umc.edu

Martha McClendon
Scottsboro, AL
marthamcclendon1954@gmail.com

Nancie McDermott
Chapel Hill, NC
nanciemac(@gmail.com

Jennifer McKay

The Kitchen Table
Hattiesburg, MS
jennifer@kitchentablenow.com

Kennard McKay

The Kitchen Table

Hattiesburg, MS
kennard@kitchentablenow.com

Sara Camp Milam

Southern Foodways Alliance
Oxford, MS
saracamp(@southernfoodways.org

Roy Milner

Blackberry Farm Brewery
Maryville, TN
roy@blackberryfarm.com



Susanna Milner
Maryville, TN
SusannaMilner@paradigmgroup.net

Leslie Mitchell
Tuscaloosa, AL
Imitchell13@aol.com

Elizabeth Moore

Green Olive Media

Atlanta, GA
emoore@greenolivemedia.com

Jeffrey Moore

Green Olive Media

Atlanta, GA
jmoore@greenolivemedia.com

Maggie Moore

Our House Hospitality

Metairie, LA
maggie(@onehousehospitality.com

Richard Moore
Pawleys Island, SC
rhmoore@sc.rr.com

Robin Morris
Pawleys Island, SC
mrm@sc.rr.com

Angie Mosier

Placemat Productions, Inc.
Atlanta, GA
angie@placematproductions.com

Pam Moye
Hamilton, GA
pambmoye(@charter.net

Erin Murray
Nashville, TN
murray.erinb@gmail.com

Jim Myers

The Tennessean
Nashville, TN
jtmyers@tennesean.com

Andy Nelson

Green Brier Distillery
Nashville, TN
andy@greenbrierdistillery.com

Charlie Nelson

Green Brier Distillery

Nashville, TN
charlie@greenbrierdistillery.com

Michael Blake Nelson
GW Fins

New Orleans, LA
chefmike@gwfins.com

Ted Nelson

Springer Mountain Farms
Atlanta, GA
ted@wellcomusa.com

Jay Oglesby
SFA Board / Wells Fargo
Charlotte, NC

jay@oglesby.com

Tabitha Ong Tune

A la Mode Media
Nashville, TN
tabitha@alamodemedia.com

Steve Palmer

The Indigo Road
Charleston, SC
spalmer@theindigoroad.com

Catarina Passidomo

Foodways Professor, University of
Mississippi

Oxford, MS
passidomo@olemiss.edu



Joel Penn

Heirloom Café

Athens, GA
joel@heirloomathens.com

Michael Perez

The Indigo Road
Charleston, SC
mperez@theindigoroad.com

Angel Postell

Home Team Public Relations
Charleston, SC
angel@hometeampr.com

Davis Raines
Musician

Nashville, TN
songranger(@aol.com

Alice Randall

Vanderbilt University
Nashville, TN
alice.randall@vanderbilt.edu

Kris Reid

Piedmont Culinary Guild
Belmont, NC
kleighreid@yahoo.com

Mary Reynolds
The Reynolds Group
Atlanta, GA

mary@thereynoldsgroupinc.com

Ryan Rogers

Feast BBQ
Louisville, KY
ryan@feastbbq.com

Brent Rosen

FIXR Digital

New Orleans, LA
brentlrosen@gmail.com

Caroline Rosen
John Besh Foundation
New Orleans, LA

caroline@johnbeshfoundation.org

Joshua Rosenbaum

Johnson and Wales University
Charlotte, NC
joshua.rosenbaum@jwu.edu

Jessica Rothacker
Heirloom Café

Athens, GA
jessica@heirloomathens.com

Karla Ruiz

Karla's Catering

Nashville, TN
karlas.catering@comcast.net

Karen-Lee Ryan
Nashville, TN
walkeatnashville@gmail.com

Doug Sanders
Nashville, TN
doug.sanders@bellsouth.net

Tom Sasser

Harper's Restaurant Group
Charlotte, NC
tom@harpersgroup.com

Ellen Schmedinghoff
Polished Pig Media
Charleston, SC
ellen@polishedpigmedia.com

Catherine Schopfer
Anson Mills

Charlotte, NC
catherine@ansonmills.com

Jeff Schopfer
Charlotte, NC
jaschopfer@gmail.com



Jacob Schwarz
Nashville, TN
jschwarz06(@gmail.com

Judy Shertzer
Carrboro, NC
soupsister@msn.com

Elizabeth Sims
Asheville, NC
elsims@aol.com

Bill Smith

SFA Board / Crook's Corner
Chapel Hill, NC
billsmithjr@earthlink.net

Renata Soto

Conexiéon Americas
Nashville, TN
renata@conamericas.com

Fritz Spainhour
Nashville, TN
fritzspainhour@gmail.com

Chris Stewart
Charleston, SC
ctstew76(@yahoo.com

Suzanne Stewart
Charleston, SC
skstewart42(@yahoo.com

Pardis Stitt

SFA Board / Highlands Bar and Grill

Birmingham, AL

pardis@highlandsbarandgrill.com

Eleanor Straub
Metairie, LA
estraub@aol.com

Philip Straub
Metairie, LA
pstraub@palig.com

Albert Lee Strickland
Capitola, CA
pacpub@cruzio.com

Claire Sullivan

Martha White / DVL Seigenthaler

Nashville, TN

claire.sullivan@dvlseigenthaler.com

Jude Tauzin
Opelousas, LA
Jude@tonychachere.com

Kathy Teree
Kentfield, CA
babyfork@gmail.com

Afton Thomas

Southern Foodways Alliance
Oxford, MS
afton@southernfoodways.org

Jason Thompson

Olive & Sinclair Chocolate Co.
Nashville, TN
jvernont@icloud.com

Rogers Thompson

Olive & Sinclair Chocolate Co.
Nashville, TN
rogersthompson@gmail.com

Lynne Tolley

Jack Daniel's Distillery
Lynchburg, TN
lynne_tolley@jackdaniels.com

Aniela Valtierra

La Cocina

San Francisco, CA
aniela@lacocinasf.org

Sophia Vaughn
Silver Sands Café
Nashville, TN

silversandscafe37208@gmail.com



Cindy Wall
Nashville, TN
cindy.e.wall@gmail.com

Emily Wallace

Southern Cultures
Durham, NC
emilyewallace@gmail.com

Scott Wallen

Harper's Restaurant Group
Charlotte, NC
swallen@harpersgroup.com

Bryan Weaver

Butcher and Bee

Nashville, TN
bweaver@butcherandbee.com

Lydia West
Jackson, MS
elle west@yahoo.com

Emery Whalen
Our House Hospitality
New Orleans, LA

emery(@onehousehospitality.com

Memorie White
Antioch, TN
memoriew@fmmlawfirm.com

Kate Wiggins

Nathalie Dupree Fellow, University of

Mississippi
Oxford, MS
cwiggin@go.olemiss.edu

Lynne Wilkinson
ReArranging Spaces

The Wilkinson Agency
Nashville, TN
lynnepwilkinson@aol.com

Caroline Randall Williams
Fisk University
Nashville, TN

caroline.randall.williams@gmail.com

Matt Wilson

Springer Mountain Farms
Nashville, TN
matt@dovecote.com

Tandy Wilson

City House

Nashville, TN
tandy@cityhousenashville.com

Scott Witherow

Olive & Sinclair Chocolate Co.
Nashville, TN
scott@oliveandsinclair.com

Matthew Wong
Gumbo Marketing
matt@gumbomarketing.com

Sara Wood
Southern Foodways Alliance
Oxford, MS
sara@southernfoodways.org

Karl Worley

Biscuit Love Brunch
Franklin, TN
sarah@biscuitlovebrunch.com

Sarah Worley

Biscuit Love Brunch
Franklin, TN
sarah@biscuitlovebrunch.com

Kevin Young

Emory University

Decatur, GA
kevin.lowell.young@gmail.com
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404 Kitchen

404 12th Avenue South

Matt Bolus cooks in a renovated shipping
container.

Dinner only, closed Sunday and Monday.
the404nashville.com

1808 Grille at Hutton Hotel
1808 West End Avenue
Tennessee twist on classic plates.
Open daily.

1808grille.com

Capitol Grille

231 Sixth Avenue North

Set in the grand Hermitage Hotel.
Breakfast, lunch and dinner, seven days.
capitolgrillenashville.com

The Catbird Seat

1711 Division Street

Twenty seat dinner theater.

Wednesday through Saturday for dinner.
thecatbirdseatrestaurant.com

City House

1222 Fourth Avenue North
Tandy Wilson cooks Southern-Med.
Open seven nights.
cityhousenashville.com

#SFANASH

CIiTtY GUIDE

Dinner

Epice

2902 12th Avenue South

Neighborhood bistro serving elegant Lebanese
cuisine.

Closed Monday night.
www.epicenashville.com

Husk

37 Rutledge Street

“If it doesn’t come from the South, it isn’t
coming through the door.”

Lunch, brunch, and dinner seven days.
husknashville.com

Josephine

2316 12th Avenue South

Andrew Little plots a Pennsylvania Dutch
renaissance.

Lunch, brunch, and dinner seven days.
josephineoni2th.com

Lockeland Table Community Kitchen &
Bar

1520 Woodland St.

Local fare in an East Nashville reconstructed
storefront.

Closed Sunday.

lockelandtable.com




Margot Café & Bar

1017 Woodland St.

Five Points French and Italian cuisine.
Closed Monday.

margotcafe.com

Miel Restaurant

343 531 Avenue North
Sylvan Park French outpost.
Closed for Monday dinner.
mielrestaurant.com

Rolf & Daughters

700 Taylor Street

Philip Krajeck crafts modern peasant food and
handmade pastas.

Seven nights for dinner.
rolfanddaughters.com

The Southern Steak & Oyster

150 3'd Ave. South

So-bro Southern adventure with a twist.
Open seven days.
thesouthernnashville.com

Everyday Dining

400 Degrees Hot Chicken
319 Peabody Street

Aqui Hines knows her fire.
Closed Sunday and Monday.
400degreeshotchicken.com

Arnold’s Country Kitchen

605 8th Avenue South

The meat-n-three standard-bearer.
Lunch weekdays.
arnoldscountrykitchen.com

Biscuit Love Brunch
316 11th Avenue South

It began as a truck; now it’s a phenomenon.

Breakfast and lunch, seven days.
biscuitlove.com

Burger Up

2901 12th Avenue South
More than just a burger joint.
All day, seven days.
burger-up.com

Butcher & Bee

902 Main St.

Pulled squash with smoked slaw.
Seven days, lunch, dinner, and late.
butcherandbee.com

House of Kabob

216 Thompson lane

Get skewered.

Lunch and dinner seven days.
houseofkabobtn.com

Chauhan Ale and Masala House

123 12th Ave. N.

Chicken pakora po-boys.

Lunch weekdays, brunch Sunday, dinner seven
nights.

chauhannashville.com

I Dream of Weenie

113 South 11tk Street

East Nashville’s iconic Volkswagen bus hotdog
stand.

Seven days of fun and mustard.

Jack of Hearts BBQ

5343 Main Street (Spring Hill)
Get jacked up, south of town.
Closed Sunday.
jackofheartsbbqg.com

Jim ‘N Nick’s Community Bar-B-Q
7004 Charlotte Pike

Pig on a bun.

Open everyday.

www.jimnnicks.com




Las Paletas

2907 12th Avenue South

Mexican popsicles by sisters Irma Paz-
Bernstein and Norma Paz-Curtis.
Seven days of icy treats.

Martin’s Bar-B-Que Joint

3108 Belmont Blvd.

Pat Martin makes a mean hoecake bbq
sandwich.

4 local joints, open seven days.
www.martinsbbgjoint.com

Mas Tacos, Por Favor

732 McFerrin Street

Made-from-scratch Mexican cuisine, sold from
a Winnebago.

Closed on Sunday.

Peg Leg Porker

903 Gleaves St.

Carey Bringle on the pits.

Lunch and dinner, closed Sunday.
peglegporker.com

Pinewood Social

33 Peabody Street

Eat, drink, caffeinate...swim, bowl, play bocce.
Lunch and dinner and late night, closed
Sunday.

pinewoodsocial.com

Prince’s Hot Chicken Shack

123 Ewing Drive

André Prince Jeffries is the ur fryer.

Lunch and dinner, closed Sunday and Monday.

Silver Sands

937 Locklayer St.

Sophia Vaughn fries the best hot water
cornbread in the city.

Breakfast and lunch, closed Saturday, open
Sunday.

silversandscafe.com

The Sutler Saloon

2600 Franklin Pike

Drinks, food & live music—including bluegrass
brunch.

Open daily into the wee hours.

thesutler.com

Music Venues

(Note: Bring $1 and $5 bills. Bands often play for tips)

Bluebird Cafe

4104 Hillsboro Pike

90 seat venue for the established and the up-
and-coming.

Two shows nightly.

bluebirdcafe.com

Layla’s Bluegrass Inn
418 Broadway

Live music nightly.
Seven days.
laylasbluegrassinn.com

Robert’s Western World

416 Broadway

Hillbilly, rockabilly, and country music.
Daily from 11 in the morn.
robertswesternworld.com

Second Fiddle

420 Broadway

Antique radios and music memorabilia line the
walls.

Seven days through late night.
thesecondfiddle.com

The Springwater Supper Club & Lounge
115 27th Avenue North

A rock and roll bar with cheap longnecks.
Daily noon til late.

www.thespringwater.com

The Stage

412 Broadway

“A little bit Texas and a whole lotta Nashville.”
Seven days of drinks and frolics.
thestageonbroadway.com




Shopping

Azadi International Food Market &
Bakery

391 Elysian Fields Court

Try the lahmacun, a Kurdish flatbread, with
lamb or goat.

Seven days.

Billy Reid

4015 Hillsboro Pike #104

Best service and clothes in the biz. Plus SFA
gear.

Open til 7 six nights, til 6 on Sunday.
billyreid.com

Fanny’s House of Music

1101 Holly Street

Music store and vintage clothing shop.
Seven days.

fannyshouseofmusic.com

Hatch Show Print

224 Fifth Avenue South

Letterpress heaven with vintage posters.
Seven days.

hatchshowprint.com

Lazzaroli Pasta Shop & Italian Market
1314 5t Avenue North

Handmade, fresh-cut pastas and more.
Closed Sunday.

www.lazzaroli.com

Olive & Sinclair Factory & Chocolate
Shop

1628 Fatherland Street

Bean-to-bar chocolate maker.

Tours Tuesday through Saturday.
oliveandsinclair.com

Hillsboro Village

Hillsboro Road, between Vanderbilt and
Belmont

Four blocks of boutiques, coffee shops, and
jewelry troves.

12South Neighborhood
12th Avenue South/Granny White Pike
Boutiques and restaurants and such.
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Music

This brief list of Nashville essentials—by no means comprehensive—will help
familiarize you with the sounds of Music City. Even better, Nathalie Dupree

Graduate Fellow Abby Huggins crafted this playlist to help you brush up on

your Nashville country and rhythm & blues.

Johnny Cash — At Folsom Prison (Columbia)

Cowboy Jack Clement — All I Want To Do In Life (

Patsy Cline — The Patsy Cline Collection (MCA)

Peter Cooper - Opening Day (Red Beet Records)

Bob Dylan — Nashville Skyline (Columbia)

Steve Earle - Guitar Town (MCA)

The Everly Brothers — Cadence Classics: Their 20 Greatest Hits (Rhino)
The Fairfield Four — Standing On The Rock (Nashboro/AVI)

Fisk Jubilee Singers

Flatt & Scruggs and the Foggy Mountain Boys — Foggy Mountain Banjo
(Country)

Merle Haggard — Big City (Epic)

Pamela Jackson — Red Rock Heart (Country)

Etta James — Rocks the House (Chess)

Marion James — Marion James & The Hypnotics (Appaloosa)

Waylon Jennings — Nashville Rebel (RCA Victor)

George Jones — The Spirit of Country: The Essential George Jones (Epic/Legacy)
Kris Kristofferson — The Silver Tongued Devil and I (Monument)

Loretta Lynn — Honky Tonk Girl: The Loretta Lynn Collection (MCA)

Del McCoury — The Family (Ceili Music)

Roger Miller — King of the Road: The Genius of Roger Miller (Mercury)

Bill Monroe — The Music of Bill Monroe from 1936 to 1994 (MCA)

The Nitty Gritty Dirt Band — Will The Circle Be Unbroken (Capitol)

Dolly Parton — Coat of Many Colors/My Tennessee Mountain Home/Jolene
(Sony)

Davis Raines — Mockingbird (Country)

Bessie Smith - Nashville Women'’s Blues (Flex Media Entertainment)

The Stanley Brothers — Angel Band: The Classic Mercury Recordings (Mercury)
Chris Stapleton - Traveller (Mercury Nashville)

George Strait — Blue Clear Sky (MCA)




Taylor Swift — Fearless (Big Machine)

Ernest Tubb -The Best of 2oth Century Masters: The Millennium Collection:
Best Of Ernest Tubb (MCA)

Gillian Welch - Soul Journey (Acony)

Hank Williams — The Original Singles Collection...Plus (Polydor)

Lucinda Williams — Car Wheels On A Gravel Road (Mercury)

Tammy Wynette — Anniversary: Twenty Years of Hits (Epic)






