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Local Purchasing & 
Cultivation



local purchasing is our top priority for sustainability















Local Dollar Spend Snapshot, 2023

Stone Cross: $226,026.14
Produce Aggregator: $23,235.19
Clem's Ky Catfish: $74,456.55
Ky Country Ham: $42,153.86
Weisenberger Mill: $26,782.81
Keith Duncan Mushrooms: $5,912.36
FoodChain: $13,725.80

Not included: Ky proud products purchased through What Chefs Want, food we grew 
ourselves, farmer's market purchases, Ruth Hunt Candies, ky nut company, retail 
products, Ale-8, Coffee, Elmwood Inn Tea, etc

Total 
$412,292.71



Smithtown Seafood • Wallace Station • 
Windy Corner • Holly Hill Inn • Honeywood

Buy Local Lifetime Achievement Recipients



supporting 
our ag 

economy



supporting local food inside our community

supporting 
local food 
inside our 

community



FEAST 2024



Cultivation Across 
Holly Hill & Co.





getting chefs involved



behind the cabin cultivation



expanding beyond perennial garden 



edible patios



Introducing the 
DirtWorks Team

Lauren PagetIan Feeback



DirtWorks Classes



Growing Pains
answering the challenge of scaling



Fine dining is the prison of local food - Mac Stone

Small producers for small markets - Lee Meyer

Using Windy Corner Market to solve the 
shortcomings of Wallace Station

Bigger restaurants meant bigger solutions: 
Honeywood, Zim’s and Holly Hill Events






