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TOTAL AUDIENCE REACH PER ISSUE
PRINT  •  DIGITAL  •  SOCIAL MEDIA  •  EVENTS

110K

87%
COLLEGE EDUCATED

82%/18%
FEMALE/MALE

$94K
MEDIAN HHI

WE CELEBRATE  
THE LOVE OF FOOD

Edible Nashville brings folks closer to their food systems, their farmers, their kitchen, each other.  

We are bigger than a brand; we are a movement. Edible Nashville helps Tennesseans explore where their local food comes from,  
how it’s produced, and who makes it. We believe that locally sourced, sustainably produced food matters to our health, our lives,  

our communities, and to the future of the world. In each of our 6 issues per year, we celebrate food and the people behind it.

Our beautiful print magazine is collected and kept on coffee tables  for years.

In addition to printing six issues a year, Edible Nashville offers a robust website that curates local original content, thousands of recipes,  
coverage on local happenings, weekly digital newsletters, an engaged social media following, and organizes various events bringing  

together local farmers and makers with the community. 

93% of readers take action  •  58% discussed/referred someone to an article •  54% prepared one or more recipes
43% visited a specific store  •  43% visit an advertiser’s website •  63% have read at least 3 of the last 4 issues

https://ediblenashville.ediblecommunities.com
https://ediblenashville.ediblecommunities.com
https://server.prepressmaster.com/Proof/EFLIP/Hosted/EdibleNashville/Archives/
https://ediblenashville.ediblecommunities.com


SEE WHAT  EDIBLE NASHVILLE  
CAN DO FOR YOU!

Edible Nashville is a beautiful lifestyle brand that includes a print magazine, website, newsletters,  
e-blasts and events. Work with us to get your brand to our 110K local readers.

BE IN THE  PRINT MAGAZINE
With a readership of 45K per issue, our beautiful print magazine, is  
collected and kept on coffee tables region wide for super high reader  
engagement. All print issues are digital and linked to your ad.

BE ON EDIBLENASHVILLE.COM
With rotating digital ads on our robust website ediblenashville.com,  
you will reach 15-20K readers monthly with your message. If you’re  
trying to reach the local foodie market, work with us on retargeting  
and facebook ads. 

NEWSLETTERS AND E-BLASTS
Get your event, product, store or promotion in front of 12K engaged locals.  
With an open rate of 43% we are influencers. 

SPONSOR A FARM DINNER
Get your products in front of 200-300 guests at our signature farm and 
creek dinners held three times a year on a farm under the stars. Chef  
prepared farm-to-table dinner with local music, spirits and artisans. 

SPONSOR A COOKING CLASS
Sponsor a cooking class which brings together folks in a lively  
kitchen taught by Edible chef, Skylar Bush.  

ISSUE RELEASE PARTIES
Celebrate the new issue with our Edible community. Sponsorship  
opportunities available to showcase your space, product or service.

CONTACT
chris@ediblenashville.com,  jill@ediblenashville.com

https://ediblenashville.ediblecommunities.com
https://ediblenashville.ediblecommunities.com
mailto:chris%40ediblenashville.com?subject=
mailto:jill%40ediblenashville.com?subject=
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Cabin fever? 
Missing your farmers market? 
Take a road trip to one of 

these local markets in  
charming small towns.  

You can browse local artisan 
products, buy local produce  
and meats and get away  

from life for a bit.
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ADVERTISE WITH US

PRINT ADVERTISING
6 issues per year/ 15-20K+ copies per issue/45K readers per issue 

450 subscribers

All issues online in a digital format with hotlinks directly from your ad to your website.  

Examples of past issues here

Traditional Advertising: industry standard ad sizes within the print magazine 

Custom Advertorials: Edible’s creative team translates partners’ brand messages  
into compelling stories that resonate with our readers and moves them to action.  
See examples here

DIGITAL ADVERTISING
11K+ Newsletter + Eblast  

13K monthly users to ediblenashville.com

Sponsored E-blasts and Newsletters
With a high open rate of 43% and CTR of 3%, Edible Nashville’s weekly  

newsletter reaches foodies and those interested in events and happenings.  

Advertising opportunities include weekly newsletter sponsorships as well  

as dedicated e-blasts showcasing your product, event or services.

Website Ad Rotation 

Digital ad rotation in 3 sizes on ediblenashville.com, which curates original local content 

focusing on seasonal farm-to-table recipes, stories on local happenings, and local restaurant 

and event coverage.

Events & News coverage on ediblenashville.com
Advertise your event on our Events & News page

SOCIAL MEDIA ADVERTISING
10K engaged followers on Instagram and Facebook.  

Partners can promote products and services.

CONTACT
chris@ediblenashville.com,  jill@ediblenashville.com

https://server.prepressmaster.com/Proof/EFLIP/Hosted/EdibleNashville/Archives/
https://mailchi.mp/ediblenashville.com/farm-dinner-crawfish-boil-picnic-food-cooking-classes-1467534
https://mailchi.mp/ediblenashville.com/healthy-recipes-getting-green-in-the-kitchen-read-the-janfeb-issue
https://ediblenashville.ediblecommunities.com
http://ediblenashville.com
https://ediblenashville.ediblecommunities.com
https://www.instagram.com/ediblenashtn/
https://www.facebook.com/ediblenashville/
mailto:chris%40ediblenashville.com?subject=
mailto:jill%40ediblenashville.com?subject=
https://ediblenashville.ediblecommunities.com


2024 EDITORIAL CALENDAR

JAN/FEB THE GREEN/HEALTHY ISSUE
From sustainability to DIY to healthy eating, this issue  
covers all the local ways to get healthy, grow your own, 
and live better in the new year.  
Special Section: Kitchen Guide

THE FARM & GARDEN ISSUE 
From farmers to gardeners, what to eat, what to plant,  
and how to live off your piece of the land. 
Special Section: CSA Guide & Farmers Market Directory

WANDERING ISSUE  
Lets Go! Discover Tennessee. Roadtrips, nature,  
farm back roads eats, markets, and of course,  
spring recipes. 

THE RESTAURANT ISSUE  
The latest on eating out, from food trucks and  
pop-ups to new restaurants and old classics.  
Special Section: Restaurant Guide

THE COOKING ISSUE  
The bounty of summer and fall collide. From chefs to  
home cooks, here's what you should be cooking.  

THE HOLIDAY ISSUE   
From food and drink recipes to decor and entertaining, 
we’re celebrating all things, festive, warm and cozy.  
Special Section: Holiday Gift Guide
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CONTACT
chris@ediblenashville.com,  jill@ediblenashville.com
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Preview Past Issues HERE

mailto:chris%40ediblenashville.com?subject=
mailto:jill%40ediblenashville.com?subject=
https://ediblenashville.ediblecommunities.com
https://server.prepressmaster.com/Proof/EFLIP/Hosted/EdibleNashville/Archives/


CONTACT
chris@ediblenashville.com,  jill@ediblenashville.com

1X 3X 6X
TWO PAGE SPREAD $4,500 $4,000 $3,600

FULL PAGE $2,500 $2,300 $2,100

HALF PAGE (horizontal or vertical) $1,300 $1,200 $1,100

QUARTER PAGE $700 $650 $550

BACK COVER $2,800 $2,600 $2,400

CUSTOM ADVERTORIAL $2,700 $2,500 $2,300
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CELEBRATING 
CHEFS & RESTAURANTS 
WE LOVE

We've 
Moved!

July 1  
You'll find us at  

our new location 
6000 Highway 100

Near Escape Day Spa and 
360 Bistro at the 100/70  

split in Belle Meade.

BEST
RESTAURANT

LIST

2023   
Edible 

Nashville

Flowers • Veggies • Herbs • Trees
Shrubs • Native Plants • Grasses 

Houseplants • Tropicals • Soil
Mulch • Seeds • Pottery

And knowledgable staff! 
 

Come see why it’s worth 
the drive from anywhere.

3810 Whites Creek Pike
Nashville, TN 37207

www.batesnursery.com
615-876-1014

Curbside Pickup & Delivery available 

Voted Nashville’s Best Nursery

Looking for  
financial planning
Let’s TALK.  Let’s PLAN.  Let’s PARTNER.

615-601-0936   |   hello@tristar.cpa

Eat your vegetables; grow a budget !

2024 PRINT OPTIONS
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When my Japanese husband and I first moved to Nashville in 
2017, it was important to both of us that our new city had at 
least one place where we could regularly shop for Japanese 

ingredients. The “ethnic” sections in supermarkets were too sparse. Even 
the pan-Asian supermarkets, which consolidated Japanese items on just 
one out of many shelves, left me and my shopping cart unfulfilled. It 
wasn’t until we stepped inside Sonobana Grocery that I finally discov-
ered a semblance of the kinds of shops my mother and I used to go for 
groceries and snacks in Tokyo—in other words, a taste of home. 
 Sonobana means “flower of paradise,” and the store has been around 
since 1987 when it initially went by Benkay, named after a 12th century 
samurai warrior. Located in the strip mall with the White Bridge Trader 
Joe’s, Sonobana is two businesses in one: a restaurant that serves tradi-
tional Japanese dishes like sushi and bento platters, and a grocery store 
spanning approximately 650 square feet. 
 Sonobana stocks everything a Japanese cook could possibly need. 
It also functions as a community space where Japanese residents can 
mingle and Americans studying Japanese can practice their language 
skills with the staff. 
 It’s not an exaggeration to say that Sonobana has been a lifeline for 
me and my family, especially during the pandemic, when we couldn’t 
visit our family in Japan. By recreating our comfort foods in our kitchen 
under quarantine, we were able to continue our culinary traditions and 
keep our spirits high, even when things got tough. It is my hope, both 
as a loyal customer and fellow Nashvillian, that more people will decide 
to pay them a visit and experience the warmth of everyone who works 
there.    

Words YURINA YOSHIKAWA  

HOLIST IC CHEF,  AUTOIMMUNE 
WARRIOR,  AND BACKYARD FARMER 

The Japanese Trinity
soy sauce + sake + mirin 
Mirin is like sake but with a higher sugar 
content. Before grilling, marinate meat 
in equal amounts to create the perfect 
teriyaki sauce. (Adjust the soy sauce 
depending on how salty you like). 

White Rice
Stickier and fuller compared to jasmine or basmati, 
Sonobana stocks a variety of Japanese 
brands in bags as large as 15 
pounds. My favorite is the 
Tamanishiki Super Premium 
Short Grain, which I wash and 
cook in an electric rice cooker 
on a daily basis. 

Other Pantry Items
Dashi powder and miso paste, 
which are combined to make a 
simple miso soup. 

Ramen 
Fans should look for the beloved 
Sun Noodle brand, used by 
professional ramen chefs. 

Quick Noodle Soup
Speaking of noodles, you can make a quick soup with 
soba (buckwheat), somen (thin with a 1-minute boil 
time), or udon (thick, great for winter). Combine with a 
bottle of concentrated broth, to be diluted in either cold 
or hot water. Top with a boiled egg, blanched spinach, 
chopped scallions, grilled chicken, a slice of leftover 
pork tenderloin, or even a slice of deli ham, and in just 15 
minutes, you can have a nutritious and hearty meal suited 
for all ages.

HERE ARE MY GO-TOS:

In Japanese, oyako-don means “parent-child rice bowl” 
because it uses both chicken meat (the “parent”) and 
eggs (“the child”). Serve the chicken on top of the rice, 
so that the rice absorbs all the juices. 
Serves 2

1½ cup white rice
2 tablespoons vegetable oil 
½ sweet onion, sliced thinly
1  pound skinless chicken thighs, cut into bite-sized 

pieces
2  tablespoons soy sauce (adjust according to your 

saltiness preference)
2 tablespoons sake
2  tablespoons mirin (or more sake + a generous pinch 

of sugar)
3 large eggs, beaten
handful chopped scallions, for garnish, optional

1.    Wash rice until water is translucent. Cook in rice 
cooker or on stovetop according to directions.

2.    Saute onioin in oil.  Add chicken cook through. Add 
soy sauce, sake, and mirin.

3.    Increase heat to high and add eggs to cover the 
whole pan. Place a transparent lid on top to let the 
steam cook the egg for a couple minutes before 
turning off the heat and stirring everything together 
gently.

4.    Serve chicken mixture on top of rice. Garnish with 
scallions, if you like. Other garnishes could include 
chili flakes, sriracha, or simple salt and pepper.

p a r e n t - c h i l d  r i c e  b o w l  
O Y A K O - D O N B A C O N  Y A K I S O B A 

f r i e d  n o o d l e s

“Yakisoba” means “fried noodles” in Japanese, and it’s 
often served as street food or sold by vendors during 
outdoor cultural festivals throughout the country. You can 
customize this recipe by substituting any other kind of 
protein for bacon or adding more vegetables like sliced 
onion, bean sprouts, and sliced carrots.  

This recipe is adapted from Maruchan’s Nama Yakisoba 
instructions, printed on the back of the noodle packet. 
Serves 3.

3-4 slices bacon, cut into bite-size pieces
¼ cabbage, sliced thinly
1 tablespoon vegetable oil
¼ cup water
1  fresh Yakisoba packet (comes with noodles and 

seasoning powder)
Kewpie mayonnaise, aonori (seaweed flakes), and 
pickled ginger, for garnish

1.    Cook bacon in large skillet over medium-high heat 
until almost crispy. Set aside. Drain all but 1 table-
spoon bacon fat. (For non-bacon option, start with 1 
tablespoon vegetable oil.)

2.   Add cabbage to bacon fat and cook until soft. Set 
aside. 

3.   In same pan, heat oil and water. Add noodles and 
pan fry 2-3 minutes, until soft. Add bacon and cab-
bage. Sprinkle in seasoning powder and combine 
until even. 

4.   Divide among 3 plates. Garnish with a few lines of 
Kewpie mayonnaise, a handful of aonori, and a pinch 
of pickled ginger. 

cooksW E  LOV E

PRINT SPECS
•  Full page.......................................... 8.375” x 10.875” +   0.125” bleed

•  Half page vertical.......................... 3.625” x 9.875”   +   0.125” bleed

•  Half page horizontal..................... 7.375” x 4.875”   +   0.125” bleed

•  Quarter page................................. 3.625” x 4.875”   +   0.125” bleed

•  Back cover............................ 8.375” x 10.875” +   0.125” bleed

mailto:chris%40ediblenashville.com?subject=
mailto:jill%40ediblenashville.com?subject=
https://ediblenashville.ediblecommunities.com


EMAIL/SOCIAL OPTIONS

SPONSORED NEWSLETTER  $1,000 
Custom header integration + top block inclusion + 2 x Instagram 

story + 1 Facebook post  

NEWSLETTER TOP BLOCK  $450 
1 x Instagram Story  

NEWSLETTER BANNER  $250 
1 x Instagram Story  

FEATURED SQUARE  $150 
  

INSTAGRAM STORY + FACEBOOK POST  $100 
 
*  Please review our Package Options on the following  

page for additional reach extension options

Newsletter Example Here

2024 DIGITAL OPTIONS

DIGITAL AD SIZE
•  728 x 90 pixels

•  300 x 250 pixels

•  300 x 600 pixels

•  JPG/JPEG/PNG/GIF 

•  Max file size 1MB

E-BLAST
•  800 x 1200 pixels

•  JPG/JPEG/PNG/GIF

•  RGB

•  Max file size 1MB

INSTAGRAM
•  Landscape Post 1080 x 608 pixels

•  Square Post 1050 x 1080 pixels

•  Story 1080 x 1920 pixels

•  JPG/JPEG/PNG/GIF

•  RGB

SPONSORED  
NEWSLETTER
•   PNG Logo for header integration,  

600 x 300 with 2 lines of copy  

provided or created by Edible 

editorial team, + Social Sizes

•   Block: 600 x 300 with 2 lines  

of copy provided or created by 

Edible editorial team

•  Featured Squares: 250 x 300

•  RGB

WEB OPTIONS
1 MONTH 2 MONTHS 3 MONTHS

   RUN OF SITE BANNERS $350 $600 $800

   DEDICATED E-BLAST(12K TOTAL)

 NEWSLETTER INCLUSION $300 $500 $600 

$100 CPM (5k minimum)



DIGITAL

Option A // 1 Week Digital Campaign 
• 1 x Run of Site Web Rotation // 1 Week
• 1 x Newsletter Block 
• 2 x Organic Social Posts
Total Value: $625
Discount: 20%
Discounted Rate: $500

Option B // 2 Week Digital Campaign
• 1 x Run of Site Web Rotation // 2 Weeks
• 1 x Newsletter Block 
• 2 x Newsletter Featured Squares 
• 3 x Organic Social Posts
• Targeted Social Campaign // 10K Impressions
Total Value: $1,000
Discount: 25%
Discounted Package Rate: $750

Option C // 3 Week Digital Campaign 
• 1 x Run of Site Web Rotation // 3 Weeks
• 1 x Dedicated E-Blast // 5K Sends
• 1 x Newsletter Block 
• 3 x Newsletter Featured Squares 
• 3 x Organic Social Posts
•  Targeted Social Campaign // 30K Impressions
Total Value: $1,975
Discount: 38%
Discounted Package Rate: $1,200

Option D // 4 Week Digital Campaign 
• 1 x Run of Site Web Rotation // 4 Weeks
• 1 x Dedicated E-Blast // 5K Sends
• 2 x Newsletter Block 
• 4 x Newsletter Featured Squares 
• 4 x Organic Social Posts
• Targeted Social Campaign // 50K Impressions
Total Value: $2,750
Discount: 40%
Discounted Package Rate: $1,600

*Add any Print Option for an Additional 15% off Print Rate
*Multi-Month Package Options Available Upon Request

ADVERTISING PACKAGES

CONTACT
chris@ediblenashville.com,  jill@ediblenashville.com

mailto:chris%40ediblenashville.com?subject=
mailto:jill%40ediblenashville.com?subject=
https://ediblenashville.ediblecommunities.com


PRESENTING SPONSOR
$7,000/Dinner or $18,000/3 Dinner’s

- Recognition as Presenting Sponsor 
- Premier Placement: Brand Activation + Integration Space
- Onsite Signage + Takeaways
- Product Feature at Dinner
- Top Billing on all event materials (menu, swag bags, signage)
- Inclusion on all pre/post marketing materials
- Inclusion in print and digital coverage
- Access to photography and video
- 1 x Half Pages + 1 Month Digital Banner Rotation + 3 Social Media Posts ($1,500 value)
- Added Value for 3 Dinner Commitment:   
- 3 x Half Pages + 3 Month Digital Banner Rotation + 9 Social Media Posts ($4,500 value)
(Up to 2 Presenting Spaces Available Per Dinner. Category Exclusive)

SUPPORTING SPONSOR  
$3,500/Dinner or $9,500/3 Dinners 

- Product feature at dinner (tasting table with ambassador)
- Inclusion on marketing materials
- Branding on all event materials (menu, swag bags, signage)
- Product inclusion in swag bags
- 1 x Quarter Page + 2 Week Digital Banner Rotation + 2 Social Media Posts ($850 value)
- Added Value for 3 Dinner Commitment:   
- 3 x Quarter + 3 Month Digital Banner Rotation + 6 Social Media Posts ($2,700 value)
(Up to 5 Product Spaces Available Per Dinner)

JOINING SPONSOR
$1,500/Dinner - $4,000/3 Dinners

- Product mentions in event and marketing materials
- Product inclusion in swag bags
- 2 Week Digital Banner Rotation + 1 Instagram Story Post
(Unlimited Spaces Available)

*All sponsorship options include both Friday & Saturday night Dinners

Along with local chefs and partners, Edible Nashville brings their signature farm dinner  
to a different working farm each time, ensuring each one is unique and special.  

Spring Farm Dinner May 3 & 4, Summer Creek Dinner July 19 & 20, Fall Farm Dinner October 25 & 26.
Farm to table dinner, music, cocktails and wine under the stars. Check out our previous farm dinners here.

All sponsorship options include both Friday & Saturday night Dinners

FARM DINNERS

CONTACT
chris@ediblenashville.com,  jill@ediblenashville.com

https://ediblenashvilleevents.com/new-events-page
https://ediblenashvilleevents.com/sugar-camp-farm
https://ediblenashville.ediblecommunities.com
mailto:chris%40ediblenashville.com?subject=
mailto:jill%40ediblenashville.com?subject=
https://ediblenashvilleevents.com/sugar-camp-farm


 For Reggie Marshall, the 
connection between healthy food 
and healthy life has always been clear. 
While the Jackson, TN native grew up 
tending to his grandparents’ farm before 
earning a degree in animal science and 
agriculture, his career largely took place 
in the medical field. After retiring from 
his nursing career, Reggie has found his 
roots in farming again– this time with 
a 2.6-acre farm located in the middle of 
Antioch.
 Reggie’s career as a nurse has 
driven his vision for the farm, which 
he calls Reggie’s Veggies. “One of my 
nursing goals was to make sure I would 
bring good, healthy produce to my 
community,” he says. “That’s what’s been 
driving this… food is medicine.” 
 After inheriting the land from 
a friend, Reggie faced challenges in 
converting the farm to what it is today. 
The land’s rocky soils and bedrock made 
it nearly impossible to grow any crops. By 
following the mantra of making the most 
out of what you have, however, Reggie 
has been able to convert the once barren 
land into a one-third-acre plot that grows 
abundant and beautiful produce. 
 This hard work is what 
motivated Reggie to become a River 
Friendly Farmer. “I wanted everybody 
to see how hard I worked to build 
something from nothing, creating an 
area where vegetables and fruits can be 
grown from what most people would 
consider impossible,” he says.
 On his farm, Reggie employs 
River Friendly practices that help 
build soil health, reduce water usage, 
and eliminate the need for synthetic 
pesticides and fertilizers. After collecting 
cardboard and coffee chaff donated from 

Bongo Java and Good Citizens coffee 
roasters, Reggie layers them with mulch. 
This practice, often referred to as the 
“lasagna method,” will decompose the 
organic materials over time to create rich 
soil for Reggie’s plants. 
 The lasagna method hosts 
a range of benefits for River Friendly 
farming, too. The no-till practices 
inherent in the lasagna method helps 
limit erosion, maintain soil quality and 
moisture, and provide valuable nutrients 
from decomposing material. 
 Between his garden beds and 
the stream running through the back 
of his property, Reggie ensures that any 
runoff from his farm is captured and 
filtered by a well-maintained riparian 
buffer before it enters the waterway. 
 Reggie’s Veggies also uses an 
natural pestacide service: companion 
planting, a practice in which plants of 
different species intermingle beside each 
other in his garden beds. Plants that 
attract pests are protected by other pest-
detesting plants growing beside them.
 “One of the things I’m trying to 
do out here is be an example, because if 
you again show people it can be done, it 
erases a lot of self doubt,” he says.
 While his nursing days are 
behind him, Reggie still works to improve 
the health of his community, planting 
gardens with area schools and donating 
more than 1,000 plants to the JC Napier 
community. 
 The farmer envisions Reggie’s 
Veggies becoming an outdoor grocery 
store and social space for the community 
where people can see the benefits of 
River Friendly farming and of using food 
as medicine, for both their physical and 
mental wellbeing. 

REDISCOVERING ROOTS
Reggie’s Veggies Receives River Friendly Farm Certification with Cumberland River Compact 

ADVERTORIAL 

About River Friendly Farms
In 2020 the Cumberland River 
Compact launched a new initiative 
called the River Friendly Farm 
Certification. The program aims to 
foster a community of farmers who 
utilize methods that improve the 
health of the soil and our waterways. 

How do you become  
River Friendly Certified? 
To find more information about 
the River Friendly Farm program 
and certification process, visit 
cumberlandrivercompact.org.

About Reggie’s Veggies:
To learn more about Reggie’s Veggies 
and upcoming farm events, visit
https://www.facebook.com/
ReggiesVeggies

www.cumberlandrivercompact.org

Work with the Edible Nashville team to create authentic custom advertorials focused  
on creative storytelling and unforgettable illustrations

ADVERTORIALS 

The French 
Connection

Just one look at the pastry case at 
Stompin Grounds Café in the new 
JW Marriott and you know this is 

no ordinary coffee shop. Macarons, 
gelato, croissants, and French pastries 
line the case each more glorious than 
the next. This is the handiwork of 
French Pastry Chef Romain Fournel. 

At just fifteen years old, Romain 
began his formal training in La Rochelle, 
France. Eight years of studying and 3 
diplomas later he landed  in Las Vegas 
with Jean Philippe Patisserie, one of 
the largest pastry shops in Las Vegas, 
located within the Aria and Bellagio 
hotels. There, he worked his way up to 

Assistant Executive Chef and spent 9 
years wielding his pastry bag. Now, 
he’s in Music City, and we couldn’t 
be luckier. 

Arriving in May, months before the 
formal opening of the JW Marriott, 
Romain was given carte blanche to 
create as he wished. His philosophy; 
desserts should never be too sweet.  
The secret, according to Romain, is to 
“stay clean and simple. [So] you want 
to finish the dessert and you want to 
come back.”

In addition to elegant twists 
on carrot cake and blueberry 
cheesecake,  the most special item 

is Chef Fournel’s “Paris-Nash.” A 
playful nod to the traditional Paris-
Brest pastry of France – praline 
cream sandwiched between two 
rings of choux pastry aptly named 
and created in 1910 to celebrate 
the bicycle race that took place 
between the cities of Paris and 
Brest. Romain’s version, which 
utilizes hazelnuts, is a fitting way to 
commemorate his personal journey 
from Paris to Nashville.

Romain is clearly talented, but what 
his resume won’t tell you is that he 
also happens to be charismatic, and 
unassuming. Bon Apetite Nasvhille. 

PHOTOS BY LAUREN DAUGHTERY
WORDS BY ANN WALCZAK

FRENCH BRED PASTRY CHEF  
ROMAIN FOURNEL BRINGS HIS 
SKILLS TO STOMPIN GROUNDS  

AT THE JW MARRIOTT.  

ADVERTORIAL
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Mother Nature thought she pulled a fast one on us. 
Placing the solitary 90% chance of rain smack 
dab in the middle of a string of sunny days on the 

Saturday of our farm dinner. But we showed her. We found 
Lee Sullivan of Nordic Tent Co. who with a bit of help from 
Edible staffers, set up his luxury Scandinavian Yurt style tents 
that were so cozy inside one would have thought we planned 
the rain.  Such was our 2021 Spring Farm dinner at Little Belly 
Farm in Watertown, TN. The farm is owned by Christopher 
and Sydney Followill, who raise sheep, chickens and pigs. It's 
a beautiful peaceful farm on 27 acres in a hamlet of wooden 
farm houses, grazing cows, old barns, and rolling hills. The grass 
was cut, fire pits built, and the wood chopped. The tables were 
set with flowers and personalized menus by calligrapher Anna 
Lora Whitley of Silt & Pine.  But on a mostly overcast day, the 
showers set in just as the dinner got off to a start.  However, the 
fantastic guests were undeterred as they waited patiently in line, 
umbrellas in hand, to check in. They made a beeline for the tent 
made all the more cozy by the rain outside and the twinkling 
lights suspended from the cedar beams inside.  
 The Nordic Tent Rental Company is owned by Lee Sullivan. 
“My favorite moments of every event are the exclamations of 
wonder from guests as they see the tents for the first time. I love 

that these tents are both beautiful and practical, because I  
believe an event shouldn't have to compromise on either of 
those things...or be held under a tent that was also used for 
medical testing.”
 And wonderful they are. The tents are inspired by the 
traditional shelters of the nomadic Sami people of northern 
Scandinavia. Originally a simple cone-shaped wooden frame 
covered in animal hides, it was a practical way to keep warm 
amidst harsh weather. 
 Their Tentipi tents are designed and manufactured in the 
Lapland region of northern Finland. They draw heavily on  
traditional Sami design, but with modern materials and  
construction to allow for ultimate durability. The beams and 
poles that hold it up are made from Norwegian Spruce Pine. 

Love Under a Tent 
Photos Rebecca Denton

ADVERTORIAL 

The Nordic Tent Co. is a veteran-owned 
company based out of Nashville that is 
available for events nationwide.  

Nordic Tent Co
615-557-8119
contact@nordictentrentals.com

Financ ia l  Growth
Having the right kitchen tools can make all the difference 

when cooking! Having the right CPA can make  
all the difference when cooking up life,s plans!   

Make a difference in your life today ... Tristar CPAs, PLLC

All the Right Tools
Let’s TALK.  Let’s PLAN.  Let’s PARTNER.

615-601-0936    |     hello@tristar.cpa

H O N E Y  B A S I L  

v ina igre t t e
¼ cup sherry or balsamic vinegar 

2 teaspoons Dijon mustard 
1 tablespoon honey 

1 clove garlic, minced 
½ cup extra virgin olive oil 

chopped fresh basil 
salt and pepper

Combine all ingredients in a bowl 
or jar, whisk or shake. Toss with 
lettuce, kale, grilled vegetables

ADVERTORIAL

Fall Vegetable Gardening Advice  
from EarthMix®

 Planting a fall garden can be more fun, experimental, and less stress-
ful than summer’s chaos. Let EarthMix® help you get started! 
 Let’s face it, September weather in Nashville and Middle Tennessee 
at large can be a coin flip - the chance of it being hot and dry is just as 
equal as it being cool and wet. Despite the weather rollercoaster, we 
all know where the temperatures are heading for the end of the year 
though: down!
 The average first frost dates in Middle Tennessee arrive around the 
last week of October, so with that knowledge we can plant a fall garden 
to give us a produce bump before winter.
 There are certain plants that love this descent into cool; usually leafy 
greens and root vegetables. With these cool-loving varieties, the break 
in temperatures ensures a less stressed, productive crop. Some plants 
like cabbage or broccoli don’t even mind light frost! Other varieties 
would appreciate a cold frame or at least frost cloth for those early 
chilly nights. 
 The cool weather also reduces pressure from destructive pests like 
cabbage loopers, but it’s still a good idea to cover your young starts with 
fine mesh insect netting. If you discover them already nibbling on your 

greens (check the undersides of the leaves), use an organic spray called 
“BT” to take care of them. Apply weekly until it gets cool enough that 
the pesky white moths stop laying eggs. Harvest your veggies 7-10 days 
after your last application. 
 So hopefully now you’re thinking, “Let’s get started!” And might 
want to rush to buy seeds. Don’t! By the time you’re reading this, it’s too 
late for sowing most fall vegetable seeds, however, local garden centers 
are stocked with lots of fall veggie starts. (To get you going for next 
year, start seeds for fall around the end of July!)
 Starts are a much more beginner-friendly way to grow in the 
fall. Simply transplant them into the ground or a raised bed with 
some EarthMix® Garden™ Premium Topsoil Blend. Already have an 
established garden bed from the summer? Try SuperNatural™ Organic 
Compost or ReLeaf ™ Organic Leaf Compost to give the beds a fall 
boost. So hit up your local garden center (visit www.earthmix.net/
findearthmix) to pick up 4-packs and pots of your favorite fall veggies, 
frost cloth or mesh, and EarthMix® Garden Products, then get growing! 
You’ll be surprised by the results.

Plants that can successfully 
be grown in fall for  
Middle Tennessee:

Bush and Snap Beans
Broccoli
Cabbage

Cauliflower
Collard Greens

Cucumber
Kale

Lettuces
Potatoes
Mustard
Radish

Spinach
Turnips

Follow us on Instagram! @earthmixgarden  •  info@earthmix.net

presented by EarthMix® Garden Products

CONTACT
chris@ediblenashville.com,  jill@ediblenashville.com
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Nashville

Chattanooga

Memphis

Huntsville

Ashville

Clarksville

Bowling Green

Georgia

Ketucky

1 -   Tennessee Legend Distillery 
Cookeville, TN

2 -  Chattanooga Whiskey Co. 
Chattanooga, TN

3 -  Gate 11 Distillery 
Chattanooga, TN 

4 -  Brushy Mountain Distillery 
Petros, TN

5 -  Knox Whiskey Works 
Knoxville, TN

  6 -  Post Modern Spirits Distilling 
Knoxville, TN

  7 -   Old Tennessee Distillery 
Kodak, TN

  8 -   Tennessee Legend Distillery 
Sevierville, TN

  9 -   Tennessee Legend Distillery 
Sevierville, TN

10 -   Junction 35 Spirits 
Pigeon Forge, TN

11 -   Ole Smoky Distillery 
Pigeon Forge, TN

12 -   Old Forge Distillery 
Pigeon Forge, TN

13 -   Ole Smoky Distillery 
Gatlinburg, TN

14 -   Sugarlands Distilling Co.  
Gatlinburg, TN

15 -   Ole Smoky Distillery  
Gatlinburg, TN

16 -   Bootleggers Distillery  
Hartford, TN

17 -   Lost State Distillery  
Bristol, TN
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NASHVILLE CHEFS SHARE THEIR
BEST BEEF TIPS

HAVE BEEF
QUESTIONS? 
ASK CHUCK.

Chef James Kerwin
Little Fib

Fish sauce, all
day. We use it in
our meatloaf at
the restaurant
but also in
marinades and 

Chef Kirstie Bidwell
Old School Farm
Restaurant

Since I source from
local farms for the
restaurant and as
often as possible at
home, buying grass
fed beef can get

expensive. To keep costs down, I ask
my farmer or butcher for inexpensive
cuts, like shank and cheek, that can be
slow braised and infused with lots of
flavor. In the summer months we use
these cuts in tacos or BBQ
sandwiches.

Chef Skylar Bush
Edible Magazine

Vivek Surti
Chef/Owner  
Tailor Nashville

Here is a great
technique for a
weekend or even a
big party. You can
have the roast
cooked and ready,

and sear it off just before you
serve it to guests. Season heavily. I
like a rub of coriander seed, lots of
dried red chilies, black pepper,
cinnamon, star anise, garlic, green
chilies, onions, and cilantro all
blended up to a paste and rubbed
over the beef. Roast the beef at
275 degrees until roast reaches
120, then let it rest 45 minutes.
Crank the oven to 450 degrees,
slide the roast back in and sear it
on the outside to get a great crust,
about 15 minutes. Slice the roast
thick or thin, and serve with some
of the leftover paste and add fresh
herbs, like cilantro and mint, lime
juice and olive oil.

Hal Holden-Bache 
Chef/Owner
Lockeland Table

Here is a quick
marinade made
from a few simple
ingredients:
3/4 cup soy sauce,
12 ounce can cola, 

squeeze of one lemon, 1/4 cup
canola oil, 2 Tbsp. Worcestershire
sauce, 1 Tbsp. honey, 4 cloves
minced garlic, chili paste or hot
sauce. Whisk all together, add to a
resealable plastic bag with about 2
pounds flank steak and let sit for up
to 2 hours. Then simply grill!

Powered by Google Artificial
Intelligence, Chuck Knows Beef
is the all-knowing beef expert. 
 
From recipes and cuts to
nutrition and cooking tips,
Chuck Knows Beef is your beef-
loving friend that can easily be
enabled through Amazon Alexa,
Google Home Assistant, or at
ChuckKnowsBeef.com. Once
enabled on your smart speaker,
simply say "Ask Chuck Knows
Beef", followed by your
question!
 
And Chuck isn't ALL business.
He has a fun personality, his
own favorite song and enjoys a
good dad joke. Just ask him! 

Ask Chuck Knows Beef:
What should I cook tonight?
What is marbling?
How do I cook a medium-
rare steak? 
Where's the Beef? 

We asked 5 Nashville chefs how they like to serve beef in their restaurants and at home. Grab your
apron & head to the kitchen to try out these tasty beef cooking tips!

Well I of course
am a big fan of a
colorful
chimichurri sauce
with grilled New
York strip steak!

sauces for beef where it adds so
much depth of flavor and “umami.”

Visit tnbeef.org for 
recipes, cooking tips & more!

https://ediblenashville.ediblecommunities.com
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NASVHILLE’S FAVORITE MAGAZINE. REALLY. 

Advertising with Edible has truly 
been a joy and we love seeing Jill walk 
thru our front door! From the final 
ad copy to receiving the magazines in 
our store. We couldn’t ask for a better 
experience from start to finish. Thank 
you, Edible! We’re so happy to be in 
print with you.”  
–Steve Marshall, The Produce Place

"We are always happy to be a part of Edible Nashville's mission to bring  
love-by-food to Nashville. There's no publication that better captures the  
je ne sais quois that makes our city a remarkable place to cook or dine,  
to grow or farm. Every issue is an homage to our hospitable hometown."
–Clay Ezell, President, The Compost Company, LLC

Got the magazines yesterday. Damn you put together 
a beautiful read. It has personality in spades!…..
–Mackenzie Colt, Colt’s Chocolates

We’re all out at the warehouse. 
When can you get us more?
–Distributor of Edibles to  
Whole Foods

Hey Jill! Just wanted to send you a quick note saying how beautifully 
your recent issue came out, and how honored we are to be mentioned 
and featured in it! Thank you for your work!  
–Katherine Vance, Communications & Media Relations Manager

Love the magazine! Thank you.  
Megan Barry, former Mayor, Nashville

Though not much of a cook, 
I clip recipes from your 
publication. Of course, they 
may remain unrequited 
dreams, but they look good 
in the meantime.
–Anita Bugg, VP of Content, 
WPLN

I just want to tell you how impressed I am with your 
magazine. I’m at home relaxing (novel) and opened 
the email with the latest Edible Nashville edition. 
I’m proud that we are a part of it.
–George Cohn, Nashville Toffee Company

Our customers often  
mention that they have seen our 
ads in Edible Nashville. We are 
convinced the magazine is both a 
great “awareness builder” as well as 
a reminder for existing customers.
–Phil Baggett, Tennessee Grass Fed

Edible has really increased our 
business and presence in the 
community. This was the first 
year we took out a full
page ad for the entire sea-
son— it brought out, not only 
more Nashville residents, but 
a lot of tourists as well! It also
helped bring us new vendors!
–Mark Mulch, Owner, 12 
South Farmers Marker

OMG, I’m obsessed with this magazine. 
–AshBlue gift shop

Everyone wanted to take it.  
Where’s the subscription card?
–Dr Cecelia Fischer, MD,  
Saint Thomas Hospital

Damn, this is 
beautiful.  
Nicely done. 
–Reader

I love your work so much. It always makes me 
feel connected and grounded in this commu-
nity. Truly, it's a special thing you make. 
–Reader

CONTACT
chris@ediblenashville.com,  jill@ediblenashville.com
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