JAMIE DEMENT

Jamie DeMent - farmer, home cook, restaurateur, entrepreneur, teacher and local food advocate - has devoted
her life to cultivating and championing sustainable foodways. Together, she and partner Richard Holcomb, own
a diverse, 55-acre organic family farm, in Hillsborough, NC – Coon Rock Farm. The couple also own the
award-winning 4-star restaurant, Piedmont, in downtown Durham, NC, as well as 2 online farmers markets
which service the region and the nation – Bella Bean Organics and Heirloom Provisions.
Raised in Eastern North Carolina, DeMent was devastated as she watched the family farms of her youth
disappear, and industrialized farming take over. Since, her mission has been to revive that way of live, and the
joy and simplicity of eating healthy, locally grown food. For the past decade, her days have been spent
planting, harvesting, cooking, teaching and marketing products from the farm to consumers at farmers
markets, universities, and through their CSA-program, and home delivery services, as well as to consumers
through their own restaurant.
Jamie DeMent offers a distinctive voice in today’s farm-to-table movement, so dominated by chefs. Her wealth
of knowledge about farming and home cooking, and vivacious and colorful personality, make her as one of the
most refreshing voices in today’s Southern farm-to-fork movement. DeMent teaches seasonal cooking classes
regularly throughout the Southeast, and is a guest lecturer at UNC and Duke University. Her passion is
contagious, and her tricks for turning the season’s bounty into a home cooked feast are nothing short of
deliciously satisfying.
It’s no wonder Jamie DeMent has caught the attention of The New York Times, Bon Appetit, Southern Living,
NPR, PBS, The Local Palate and many more.
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Fresh Direction: A Farm-to-Table Restaurant

On a March morning at Coon Rock Farm — 55 acres of just about everything you can grow and raise — in Hillsborough,
N.C., Jamie DeMent is showing me a fallen tree that’s being milled into tabletops for the farm’s biggest project to date: Eno
Restaurant and market.
Who knew the farm-to-table loop would become so compressed or so literal? But it was only a matter of time before the
farmers’ market evolved into the farmers’ restaurant.
Eno, which is scheduled to open early this summer in downtown Durham, will serve dishes made from Coon Rock’s meat,
vegetables, eggs and milk (including from a cow named Eudora — as in Welty). Toward the end of the meal, diners will be
handed a dessert menu and a market menu. Liked the pork chop and Russian kale? Take someHOME and cook them your
way. As DeMent envisions it, “You’ll be able to get a little brown bag if you thought that was the greatest pork chop you’ve
ever had in your life, which it will be.”
The restaurant’s market area will also sell house-made charcuterie, cheeses and prepared food. Subscribers to Coon Rock’s
community-supported agriculture program, or C.S.A., can pick up their weekly allotment there, too. If all goes according to
plan, Eno will be like a farm stand with a wine list.

In five years, DeMent and her partner, Richard Holcomb, have traded the world of C.E.O.’s for the world of C.S.A.’s.
Holcomb, who grew up on a farm, built several successful software companies. (His father has gone from thinking he’s
insane to building a house on the farm.) DeMent, who worked for a congressman on Capitol Hill and in museum fundraising in North Carolina, says she “led a very prissy existence, in very high heels and very tight skirts.” Today their
sustainable farm operates at a befittingly high level, generating enough heritage-breed meat and heirloom vegetables for 300
C.S.A. members and four farmers’ markets in the Raleigh-Durham area, as well as the Raleigh restaurant Zely & Ritz, which
Holcomb owns with its chef, Sarig Agasi (who is also a partner in Eno).
“It’s more cool in a lot of ways than it is doing a big deal in Tokyo,” Holcomb says. “You can see the impact you’re having.”
The farm was able to get up to scale quickly — building costly infrastructure and doubling production each season — thanks
to Holcomb’s financial stability. And it has built a community of loyal buyers in no small part because of DeMent’s outgoing,
how-y’all personality. Together, the couple’s understanding of marketing and business helped them see new opportunities
for 21st-century agriculture.
Holcomb bought the run-down farmhouse in 2004 as a weekend place for his children, who weren’t benefiting from life in an
8,000-square-foot house in Country Club Hills. (“The only thing they did was fight, play video games or watch TV,” he
recalls.) Within weeks the kids asked to move to the wood-heated house, which was the size of the master bedroom
atHOME. Holcomb used the land to grow vegetables and raise pigs for Zely & Ritz, and soon diners were asking where they
could buy the pork and greens. (Holcomb and DeMent met when he overheard her talking about how good the restaurant’s
greens were. “Those are my greens,” he said, introducing himself.)
The couple decided it was time to create an even more interactive experience than having Zely & Ritz’s bartender hand over
100 C.S.A. boxes a week. A restaurant on the farm was out. So, Eno. “I wanted you to sit down and feel very, very connected
to the region and the food,” DeMent says of the restaurant, which has been delayed by the usual permitSNAGS. “I want it to
be obvious. That’s why the tabletops will be made from wood from the farm and the waitstaff’s going to work on the farm”
one day a month. “It’s all a way to make people more connected to their food. I think that’s one of the biggest problems in
civilization right now — no one is connected to their food anymore. If it comes from a window or in a bag, it’s not food.”

The couple hired the chef Marco Shaw from Portland, Ore., where he owned the farm-to-table restaurant Fife. The
classicallyTRAINED chef was looking for more diversity, in both a city and its restaurant community, and Durham’s
revitalized downtown and the region’s vibrant food and farming scene inspired him. Although Shaw knows what it really
means to cook seasonally, supplying a restaurant from just one farm will be a challenge. He says that Coon Rock will be able
to provide 60 percent of what Eno needs the first year, the goal being 100 percent.
“It’s a whole different mind-set to realize that there will be some days when you don’t have salad greens,” says the
dreadlocked chef over a lunch of country-ham sandwiches with mustard-green slaw, sitting on the couch at Coon Rock. “You
have to figure out how to make salad from turnip greens — and then sell it. When there’s no celery, how are you going to
make stock? How are you going to make sauce when you don’t have onions?” There’s also the question of scaling up
production on the farm: “With a 75-seat restaurant open six nights a week, just on dinner, I’ll go through 35 chickens,” he
says. “Lunch? That’s potentially 80 chickens a week.”
“I need to order chicks!” Holcomb says.
Holcomb and DeMent know that running a farm-to-table restaurant is about more than flipping through seed catalogs to
pick out pretty squash. Their desire to feed people and their business backgrounds might have helped them to hit on a new
model.
I ask which is harder, farming or opening a restaurant.
“Farming!” Shaw says.
“Opening a restaurant!” DeMent says. “Chasing pigs isn’t that hard, Marco.
CHRISTINE MUHLKEAPRIL 21, 2010 - The New York Times Magazine

COOKING TIPS

Sautéed Greens
Sautéed Greens
Ingredients
1
2
3
4
5

1 pound Swiss chard or other greens, such as kale
2 tablespoons extra-virgin olive oil
3 minced garlic cloves
1/4 cup finely chopped onion
Fresh lemon juice

Preparation
1

Rinse greens. Drain and cut leaves and stems into 1/4"-1/2" strips and pieces.

2

In a large skillet, heat extra-virgin olive oil over medium heat. Add stems, garlic cloves, and onion and sauté until onion
softens. Add the leaves and cook, stirring occasionally, until tender, about 5 minutes. Finish with a squeeze of fresh lemon
juice.

Recipe by Jamie DeMent
Photograph by Tom Schierlitz

Coon Rock Farm’s Lil’ Piggies – Hillsborough, NC

"Pigs will eat ANYTHING," said my host Jamie DeMent (a little proudly) about her Farmers’ hybrid hogs at the 55-acre Coon Rock Farm, a sustainable family farm that
provides food to several restaurants in North Carolina’s Research Triangle area.

First, you need to know that Jamie is a captivating storyteller. She peppers her narratives with one-liners that could easily be screenprinted on shirts and sold to college
students at neighboring UNC-Chapel Hill. So, I was intently listening to her talk about how they let the pigs root around in the garden before planting any
crops(effectively tilling the land), and sort of forgot that I was standing in the middle of a pigsty. All of a sudden I felt something trying to gnaw through my cowboy boots.
I let out a (admittedly girlish) shriek and looked down to find a pair of snouts trying to get at my lil’ piggies. I guess they really will eat anything.
April 25, 2008 | By Jennifer V. Cole Southern Living Magazine
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