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riving along Interstate-81 in southwest 
Virginia, travelers might assume that the 
Meadowview exit, north of Abingdon, is 
just a bucolic pit stop. But the town of 500 

aspires to be much more than that, thanks to a group 
of citizens who value the surrounding agricultural land 
and want to use its bounty to revive the local economy. 
Spearheading the effort to make Meadowview a fl a-
vorful destination is Steven Hopp—college professor, 
entrepreneur, environmental scientist and founder of 
the Meadowview Farmers’ Guild. Through the Guild, 
dozens of farmers and artisans will sell their wares. 
“We will provide a genuine local experience with excel-
lent food and some local shopping, to boot,” says Hopp. 

This summer, the Guild will open a restaurant and 
“old-time” general store in the town square. Aptly 
named The Harvest Table, the restaurant will serve 
locally produced, seasonal foods and offer outdoor din-
ing. The general store will stock mostly local goods, 
Hopp says—fresh and value-added foods, basic house-
hold goods, and an assortment of arts and crafts pro-
duced by people in the region.

Steven Hopp and his family have long preferred 
growing their own food and buying at farmers’ markets 
for freshness and taste. It’s the difference between a 
vine-ripened summer tomato and the mealy winter 
specimen, he says. In fact, his family recently took on 
the challenge of eating only foods from their garden 
and neighboring farms for an entire year. Their farm-
to-table experience is chronicled in a new book, Ani-
mal, Vegetable, Miracle, which Hopp co-wrote with his 
wife, renowned author Barbara Kingsolver, and their 
daughter, Camille Kingsolver.

Hopp came to southwest Virginia in 1984 to teach 
at Emory & Henry College. From 1993-2003, he and 
Kingsolver and daughters Camille and Lily lived in Tuc-
son, where he taught at the University of Arizona. They 
always spent summers in Virginia “gardening!” and 
moved back full-time in 2003. Hopp resumed teaching at 
Emory & Henry and continues to till the garden.

The family’s food preferences are not just about taste. 
Hopp, who teaches environmental studies, is concerned 
about the economic and health costs of industrial food 

production. “Many food safety issues relate to the long-
distance transport, and the cost of oil is a huge concern,” 
he says. “I believe as oil prices inevitably climb, all of us 
are going to return to a modern version of more local 
economies.” Hopp’s views echo a growing “locavore” 
trend by folks across the country.

The Guild grew out of the family’s experience. “I 
was quite aware of the variety of food products already 
being grown around here, and I came upon the idea of 
starting a restaurant with the stated goal of offering 
local foods, using a seasonal menu,” says Hopp. “We 
can’t, of course, do everything locally, but we can pro-
vide a signifi cant portion of goods from our region.

“Our chef, Philip Newton [of Harvest Table], is very 
good at creating a menu from what emerges season-
ally,” he adds. Serving fresh cuisine from the Appa-
lachian region gives new meaning to le plat du jour. 
Many local pasture-raised meats are available year-
round, but some are strictly seasonal (turkeys come in 
the fall), Hopp explains. Vegetables and fruits “march 
through the seasons” from spring greens to summer’s 
beans, squash, tomatoes, and into fall with melons, 
apples, pumpkins. Each will be featured at its peak and 
used in soups, salads, desserts, glazes and salsas. 

“We will focus on simple preparation techniques, 
like roasting in a wood-burning oven, and have fresh 
pasta, pizza, breads and East Coast Atlantic seafood,” 
says Newton. He also hopes to feature an egg dish with 
Lily’s eggs and Camille’s strawberry-rhubarb crisp (see 
AnimalVegetableMiracle.com).

The Harvest Table will get its food from farms in 
surrounding counties including Russell, Scott, Smyth, 
Wise, Washington and Tazewell. Many of the same 
growers already supply farmers’ markets, local co-ops 
and grocery stores—such as Food City, Ukrop’s, Whole 
Foods—through Appalachian Harvest, a network of 
certifi ed organic farmers in southwest Virginia and 
northeast Tennessee. “We’ll source things we need 
from as close as possible—Georgia instead of Argentina 
in the cold months,” says Hopp. The Guild also plans to 
“put food by” for use in winter.

Hopp began the Farmers’ Guild as a way to sus-
tain the local economy. “Right here, with the loss of 
tobacco subsidies, there are a lot of people with their 
best acre of land unused, and growing organic veg-
etables is a great way to put it to use,” he says, look-
ing ahead to possibilities such as asparagus, wheat 
or tree fruits. “It will take some work, but that’s the 
beauty of it—all the so-called challenges create poten-
tial for more jobs for people.” The Guild wants to 
incorporate the expertise of area farmers who know 
about growing produce and raising animals in ways 
that are gentle on the land. The ultimate benefi t for 
the people of Meadowview and the surrounding area, 
says Hopp, is that “we build a much closer and better 
community. I’m already seeing this here.” Farmers-
Guild@hotmail.com
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taurants such as The Inn at Little 
Washington. “We sell the extra at 
the Farmers’ Market,” Clark says. 

He is also an innovator. Clark col-
lects the used fryer oil from the various 
restaurants his company serves and, 
through a chemical process, produces 
enough biodiesel fuel to heat his green-
houses. “We do some pretty amazing 
things on our little farm,” he says. 

I’m convinced: I buy a tub of parsley 
pesto—and make pesto out of nearly all 
of my own herbs now, thanks to Clark’s 
example. It’s hard not to be inspired.

Burke Farmers’ Market
The Fairfax County Park Authority, 
through the Community Horticulture 

Offi ce, supervises 11 open-air markets 
throughout the county. And though 
I didn’t visit every one of them, I did 
fall in love with the energy, colors 
and smells of the one in Burke. 

Approximately 20 vendors’ white 
tents form a rectangle at the Vir-
ginia Railway Express train station 
parking lot in Burke. It’s easy to 
miss the fi rst time you go, because 

it’s in a residential area and the 
market is not visible from Roberts 
Road. The market is so popular, 
there is a waiting list for vendors. 

Start with an oatmeal carmelita, 
studded with semi-sweet chocolate 
and pecans, from Susie’s Cookies, out 
of Fairfax Station. Though not really 
a breakfast cookie, it pairs well with 
the warm, milky Earl Grey I brought 
with me in a thermos. Owner Susan 
Yamamoto makes about 1,000 cookies 
on Friday night in preparation for the 
Burke Market. We talk about the dif-
ference between shopping at a farmers’ 
market versus a traditional grocery 
store. “I see the same faces every week. 
It’s just like family,” she says. And that, 
of course, is the point.

If a carmelita seems too decadent, 
The Bread Ovens at Quail Creek Farm 
sells a traditionally prepared French 
brioche, made with molasses, sweet 
cream butter and farm-fresh eggs and 
baked in a Pavailler oven imported 
from France. This West Virginia-
based business makes handcrafted 
breads, soups and pastries. 

Endless Summer Harvest, based in 
Purcellville, sells gourmet lettuces, 
specialty greens and culinary herbs 
grown hydroponically without pesti-
cides in an environment that allows 
year-round production. Since my 
cilantro never makes it through the 
summer, a big bunch of this fragrant 
herb was on my list. 

Another vendor, Glascock Produce, 
offers 74 types of heirloom plants for 
purchase. Mark and Laura Glascock 
have been selling produce for 15 
years, and the stand is a real treat. 
Their tomatoes have names like Bran-
dywine and Hillbilly, which is a huge 
bicolored variety with a sweet and 
fruity fl avor. There are yellow ones 
called Lemon Boy. In July, you can 
buy freestone Loring peaches and 
Cardinal plums.

Mike Sipes and Rob Ferguson, 
owners of the 300-acre Cibola Farms 
in Culpeper, raise bison, poultry, 
goats and pigs. Cibola employee 
Patrick Smith, working the market 
that day with his family, explains to 
a female customer that there is a tuft 
of feathers behind a chicken’s ear 
that determines the color of its eggs. 
Smith, dressed in a straw hat, a clean, 
white T-shirt, left a job as an engineer 
to join Cibola and start a simpler 
life for himself and his young family. 
Committed to providing wholesome 
foods from animals raised using sus-
tainable agricultural practices, Cibola 
Farms offers all-natural meats, free 
of steroids, growth hormones and 
antibiotics. No chemical or animal 
biproducts are fed to their animals. 
I buy cured bacon made from their 
free-range pork.

Eating Green

Eat Local, 
Feed the Locale
A civic-minded southwest Virginia restaurant 
serves a cuisine of  local, seasonal offerings—
and builds community. 
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