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Chef Tyler Brown (left) 
and chef de cuisine Cole 

Ellis of the Hermitage 
Hotel’s Capitol Grille 

tend the garden at Glen 
Leven, a conservation 

project of the Land Trust 
for Tennessee.   

nashville’s seed &
 feed

The Hermitage Hotel is serving up farm-fresh sustainability on every plate
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BY JENNIFER V. COLE   PHOTOGRAPHS BY LUCA TROVATO AND HOWARD LEE PUCKETT
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Chef Tyler Brown 
wants you to eat 

your veggies.
And not just because they’re good for 

you. Through his work with Nashville’s 
Glen Leven, a 66-acre urban farmstead 
owned by the Land Trust for Tennessee, 

he’s proving they’re good for the land 
too. The Hermitage Hotel, where Tyler 
works as executive chef of the Capitol 
Grille, has a unique relationship with 

the Land Trust. Through donations, the 
hotel helps fund land conservation.

And in exchange, chef Tyler and his 
kitchen staff are allowed to cultivate 
the garden at Glen Leven—trading  
in chefs’ whites for overalls—and 
bring the harvest right back to the 
dining room, where his guests enjoy 
the bounty.

In July 2008, the 122-room  
Hermitage Hotel (thehermitagehotel.com  
or 888/888-9414) initiated a line-item 
charge on guests’ room bills: a $2 per 
night donation to the Land Trust. 
People can remove the charge, but 
very few do (about 0.1%). To date, 
hotel guests have donated $189,000, 
which the Land Trust has used to  
purchase property (roughly 1,849 
acres) to put into conservation  
easements and protect against future 
development. That means virgin  
forests and lands can stay that way. 

But it doesn’t stop there.

What began as a simple reciprocal 
arrangement over land conservation 
and fresh produce has blossomed into 
community outreach and a chef’s full-
blown passion for Southern foodways 
preservation.

Up until two years ago, the most 
Tyler had grown were a few tomatoes 
in his backyard. When he tilled his 
first row at Glen Leven, it was scatter-
shot. “I didn’t know when to plant. 
When to harvest. When or how to do 
anything, really,” he says, twirling his 
handlebar mustache as he paces 
through rows of verdant collards. 
“But a friend’s dad told me, ‘The best 
fertilizer is a farmer’s footprint.’ So I 
just kept coming out here and learning, 
spending time here almost every day.” 

Now, this 5-acre plot just minutes 
from downtown has turned into a 
study in Tennessee heirlooms,  

incorporating as many native or  
longtime resident plants as possible. 
And Tyler is giving those crops cultural  
relevance by showcasing heirloom 
recipes in his restaurant, such as  
bourbon-braised greens or late-season 
tomato pie. “It’s not about the latest 
fads in food,” he says. “It’s about 
where recipes came from and how 
this region ate.”

He shares his passion with the 
community, inviting volunteers to 
help work the rows, to reconnect with 
the land. And he’s active in schools, 
like the LEAD Academy public charter 
school, where he regularly brings  
students produce from the garden, 
prepares a healthy, farm-fresh meal, 
and supplements the curriculum.

Land conservation. Community 
education. Cultural preservation. Yes, 
it’s good to eat those veggies. 

CHEF TYLER BROWN HARVESTS greens from the 
garden at Glen Leven, a 5-acre fruit-and-vegetable plot 
just 5 miles from downtown Nashville. The garden, 
planted by the Hermitage Hotel in conjunction with 
the Land Trust for Tennessee, espouses land conserva-
tion and Southern foodways preservation. To donate 
or become a Friend of Glen Leven and support this 
project, visit landtrusttn.org.
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Orange-Cranberry 
Braised Cabbage 
makes: 6 servings hands-on time:  
30 min. total time: 30 min.
 1  medium-size head cabbage, 

shredded (10 cups)
 3  Tbsp. olive oil
 1  (6-oz.) package sweetened  

dried cranberries
 1  tsp. orange zest
 3⁄4  cup fresh orange juice  

(about 2 oranges)
 1⁄2  cup rice wine vinegar
 1  Tbsp. honey
 1  tsp. salt
 1⁄2  tsp. pepper
 1⁄2  tsp. freshly grated nutmeg 
 3  Tbsp. butter

Cook cabbage in hot oil in a Dutch oven 
over medium-high heat, stirring constantly, 
5 minutes or until tender. Stir in cranber-
ries and next 7 ingredients. Cook, stirring 
often, 6 to 7 minutes or until liquid is 
reduced by half. Remove from heat, and 
stir in butter.

Sorghum-Glazed Turnips
makes: 4 servings hands-on time:  
40 min. total time: 50 min.
 2  lb. small turnips  

(about 2 inches long)
 2  Tbsp. butter
 1  Tbsp. lemon juice
 1 1⁄2  tsp. sugar
 1⁄2  tsp. salt
 2  tsp. sorghum
  Garnish: fresh thyme sprigs 

1. Peel turnips, and cut in half.
2. Place turnips in a single layer in a 12-inch 
heavy skillet; add water to reach halfway 
up turnips (about 1 1⁄ 2 cups). Add butter 
and next 3 ingredients. Cover and bring  
to a boil over high heat; reduce heat to  
medium-high, and cook, stirring occasion-
ally, 10 minutes. Uncover and cook, stirring 
often, 8 minutes or until turnips are tender 
and water has evaporated. Cook, stirring 
often, 5 more minutes or until turnips are 
golden. Stir in sorghum and 3 Tbsp. water; 
toss turnips to coat. Serve immediately. 
Garnish, if desired.

Bacon-and-Bourbon  
Collards
makes: 10 servings hands-on time:  
40 min. total time: 1 hr., 40 min.
 4  thick bacon slices 
 3  Tbsp. butter 
 1  large sweet onion, diced
 1  (12-oz.) bottle ale beer
 1⁄2  cup firmly packed brown sugar
 1⁄2  cup bourbon
 1  tsp. dried crushed red pepper
 6  lb. fresh collard greens, trimmed 

and chopped
 1⁄2  cup apple cider vinegar
 1  tsp. salt 
 1⁄2  tsp. pepper

1. Cut bacon crosswise into 1⁄4-inch strips. 
Melt butter in a large Dutch oven over 
medium heat; add bacon, and cook, stirring 
often, 8 minutes or until crisp. Drain bacon 
on paper towels, reserving drippings in  
skillet. Sauté onion in hot drippings 3 min-
utes or until onion is tender. Stir in bacon, 
ale, and next 3 ingredients; cook 3 minutes 
or until mixture is reduced by one-fourth.
2. Add collards, in batches, and cook, stir-
ring occasionally, 5 minutes or until wilted. 
Reduce heat to medium-low; cover and 
cook 1 hour or to desired degree of done-
ness. Stir in vinegar, salt, and pepper.

Roasted Baby Beets
makes: 4 to 6 servings hands-on time: 
25 min. total time: 1 hr., 55 min.
 2  lb. baby beets
 4  Tbsp. butter, cut into pieces
 1  cup vegetable broth
 1⁄4  cup honey
 2 Tbsp. cider vinegar
 3  fresh thyme sprigs
 3  fresh parsley sprigs
 1⁄8  tsp. salt
 1⁄8  tsp. pepper
 1  Tbsp. olive oil
  Toppings: chopped hazelnuts, 

coarsely chopped fresh parsley, 
crumbled ricotta salata cheese

1. Preheat oven to 350°. Remove tops and 
ends of beets; wash beets, and place in an  
11- x 7-inch baking dish. Dot with butter. Stir 
together broth and next 6 ingredients; pour 
over beets. Cover tightly with aluminum foil.
Bake 1 hour and 15 minutes or until tender. 
Remove beets, reserving ¼ cup pan juices. 
Cool beets 15 minutes; peel and quarter.
2. Cook beets in hot oil in a large skillet 
over medium heat, stirring often, 3 to 4 
minutes or until lightly browned. Pour 
reserved pan juices over beets; increase 
heat to medium-high. Cook 2 to 3 minutes 
or until liquid is reduced to about 1 Tbsp. 
Serve with desired toppings.

Roasted Apples  
and Parsnips
makes: 8 servings hands-on time:  
20 min. total time: 50 min. 
 2  lb. parsnips, peeled and cut 

lengthwise into quarters
 2  lb. Fuji apples, peeled and cut  

into quarters
 1 1⁄2  to 2 Tbsp. coarsely chopped  

fresh sage
 3  Tbsp. extra virgin olive oil
 1  tsp. salt
 1⁄2  to 1 tsp. pepper
  Pinch of ground nutmeg
  Pinch of ground allspice
  Garnish: fresh sage leaves

1. Preheat oven to 475°. Toss together all 
ingredients. Arrange in a single layer in a 
lightly greased 17- x 12-inch jelly-roll pan.
2. Bake at 475° on an oven rack one-third 
down from top of oven, stirring occasion-
ally, 30 minutes or until tender and 
browned. Garnish, if desired.

Buttermilk Cornbread
makes: 8 servings hands-on time: 5 min. 
total time: 35 min.
 1 1⁄4  cups all-purpose flour  
 1  cup plus 3 Tbsp. plain white  

cornmeal
 1⁄4  cup sugar 
 1  Tbsp. baking powder
 1  tsp. salt
 1⁄4  cup butter, melted
 2  large eggs
 1  cup buttermilk

1. Preheat oven to 400°. Lightly grease  
an 8-inch cast-iron skillet, and heat in oven 
5 minutes.
2. Meanwhile, whisk together first  
5 ingredients in a bowl; whisk in melted 
butter. Add eggs and buttermilk, whisking 
just until smooth.
3. Pour batter into hot skillet. Bake at 
400° for 30 to 33 minutes or until golden 
brown.

the bounty of glen leven
RECIPES BY CHEF TYLER BROWN, THE HERMITAGE HOTEL
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‘GEORGIA’ 
COLLARDS  

An old-time standard 
with blue-green ruffled 
leaves prized for their 
sweet, cabbage-like  
flavor. Loaded with  
vitamins and minerals, 
this cold-hardy vegetable 
gets even tastier when 
touched with frost. 
Harvest leaves while  
still young and tender. 
Matures in 75 days.

‘HAKUREI’ 
TURNIPS  

Smooth, white, slightly 
flattened roots and hair-
less tops (called greens) 
make this turnip hailing 
from Japan a favorite 
among chefs. Harvest 
young, when roots are 
only 2 inches in diameter. 
Because it matures in  
just 35 days, you’ll have 
time to replant several 
times during the season.

‘PERFECTION 
DRUMHEAD’ 

SAVOY CABBAGE  
With crinkled leaves and 
a large, compact head, 
this good winter keeper 
has been considered 
superior in flavor to  
standard cabbages since 
the late 1880s. Mild and 
sweet in flavor, it lacks 
that unappealing sulfur 
smell when cooked. 
Matures in 95 days. 

‘HOLLOW 
CROWN’ 
PARSNIP 

This heirloom root crop 
has been around for 
years for a reason—it’s 
still the best-tasting pars-
nip there is. Hard freezes 
only improve taste, con-
verting starches to sugar. 
Growing 10 to 15 inches 
long, this one does best 
in deeply prepared beds. 
Matures in 95 days.

‘CHIOGGIA’ 
BEETS 

These super sweet,  
red-and-white striped 
beauties look like a bull’s-
eye when sliced cross-
ways. Introduced in the 
U.S. in the late 1840s, this 
Italian heirloom matures 
in 50 days and can be 
sowed every two weeks 
for consecutive harvest. 
Soak seeds overnight 
prior to planting. 

STEP 3: Rake smooth and sow seeds per 
packet directions. Give 1 inch of water per 
week. Heirloom vegetables are usually 
sold as seeds, but we prefer starting cab-
bage and collards from transplants. Use 
the center bed for parsley and rosemary, 
which are great for cold weather.

STEP 2: Fill all four beds with quality soil, 
and amend with compost or an organic 
product such as Black Kow. For beds  
that are 8 inches deep, you will need 46 
cubic feet of soil; 10 inches, 57 cubic feet;  
12 inches, 68 cubic feet; and 18 inches,  
102 cubic feet.

4 feet

4 
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et

3 
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STEP 1: Start with a level 12 x 12 area that 
gets at least six to eight hours of full sun. 
Following our design, construct each bed 
(based on a 4-foot square) from cedar, 
brick, stone, or other suitable material. 
Beds should be at least 8 inches deep, but 
deeper is even better.

grow your own 
edible garden

TAKE INSPIRATION FROM THE GARDEN 
AT GLEN LEVEN AND PLANT YOUR 
OWN FALL PLOT. OUR ASSOCIATE  

GARDENS EDITOR REBECCA BULL REED 
SHOWS YOU HOW TO BUILD RAISED 

BEDS (AS EASY AS 1-2-3!) AND CHOOSE 
THE RIGHT SEEDS TO RE-CREATE THE 

VEGGIE PLATE SEEN ON PAGE 94.

Vitamin-rich collards, 
just one of the greens 
chef Tyler Brown 
grows in the garden at 
Glen Leven, are hardy 
fall crops. They get 
even tastier when 
kissed by frost. 

3 feet

1 foot 5 inches
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