
 

 
 
 
 

SPEC IAL  FARM-TO-TABLE  EVENT !  
“Sassafras Supper” 

to benefit the 
EXCHANGE PLACE 

 Junior Apprentice Youth Program 
 

FEATUR ING  
!A talk by Appalachian foodways expert and award-winning cookbook author Sheri Castle! 

!A regionally and historically inspired menu designed by local chef Nathan Brand! 
!An early American style beer by Edisonian Brewing Company! 

!Traditional music by Katie Hoffman! 
 

Be entertained by Sheri Castle’s warm humor and extensive knowledge of Appalachian foodways as you enjoy a delicious and 
creative meal prepared by chef Nathan Brand. Learn about Exchange Place, a local historic treasure, and hear about how a 

dedicated group of young volunteers—the Junior Apprentices—are playing a vital part in interpreting and presenting its 
history. Join us for food, music, and stories and support this important educational program. 

 
Friday, September 22, 5:30 pm 

St. Paul’s Episcopal Church 
161 East Ravine Road, Kingsport, TN 37660 

 
Tickets are $100/person and will be available August 1-September 16 

 
For more information or to purchase tickets, visit the Exchange Place website: 

www.exchangeplace.info  
 

INTERESTED IN SPONSORING THE SASSAFRAS SUPPER OR THE JUNIOR APPRENTICES? 
Contact Heather Gilreath at 423-753-2717 or hrg00@alumni.wfu.edu



EXCHANGE PLACE 
 
Listed on the National Register of Historic Places, 
Exchange Place Historic Site is a living history museum 
whose mission is to preserve and interpret the heritage of 
mid-19th century farm life in Northeast Tennessee.  The 
farm complex includes original and reconstructed buildings 
from the antebellum period, a kitchen garden and field crop 
demonstration garden, and heritage livestock and poultry 
breeds. The newly constructed Burow Museum houses 
artifacts from the Gaines and Preston families, who owned 
the property from about 1820 to 1970, and features exhibits 
about the history of the site.  
 
Exchange Place is part of the Netherland Inn/Exchange 
Place Association, a non-profit, volunteer-run organization 
that receives funding from membership dues, festivals and 
special events, and donations. 

 
 
 
 
 
 

 
The Exchange Place Junior Apprentice youth program 
unites young individuals, age 12-18, with a passion for 
history and a commitment to community service. Junior 
Apprentices (JAs) meet regularly to learn about regional 
history and traditional crafts and skills associated with rural 
early American life.  JAs also volunteer for special events and 
festivals, participate in school programs, and assist with 
projects at Exchange Place.   

 
	

SASSAFRAS LOGO 
	

	
	
Early in the development of Exchange Place Historic Site, 
volunteers chose the sassafras leaf as the logo of the 
organization.  The unique native tree, which has three 
distinctive types of leaves, is a host for the beautiful 
Spicebush Swallowtail butterfly and provides food for many 
birds.  Appalachians commonly used the roots and bark to 

brew a spring tonic that was supposed to fortify the blood 
after a winter of salted and dried foods. 
 
The sassafras leaf motif can also be seen in a Preston family 
heirloom—a tin cookie cutter that has been identified as a 
three-pronged sassafras leaf.  This cutter—and another one 
shaped like a horse—are displayed in the Burow Museum.  
Volunteers frequently use replicas of these artifacts in hearth 
cooking demonstrations. 

 
SHERI CASTLE 

 
Sheri Castle is the former Senior Food Editor of Southern 
Living magazine and has published numerous cookbooks 
including Rhubarb, The Southern Living Community 
Cookbook, and most recently, The New Southern Garden 
Cookbook, which was named Cookbook of the Year by the 
Southern Independent Booksellers Association. Castle’s 
warmth and humor, along with her deep knowledge of 
regional foodways, have made her a sought-after speaker. 
She currently lives in Chapel Hill, NC.  

	
	
	

NATHAN BRAND 
 

Nathan Brand has cooked at many fine restaurants across 
the United States and abroad, including The National and 
Five & Ten in Athens, GA, The Roosevelt and Dutch & 
Co in Richmond, VA, Luksus/Tørst in Brooklyn, NY, The 
Willows Inn on Lummi Island, WA, and AMASS in 
Copenhagen, Denmark. This fall, he will be cooking in 
Thomas Jefferson’s kitchen for the annual Heritage Harvest 
Festival at Monticello. Nathan is looking to bring his special 
brand of locally focused, ingredient driven, no-waste cooking 
to East Tennessee and is currently working to open his first 
restaurant and bar in the heart of downtown Johnson City.  
 
 

KATIE HOFFMAN 
 

Katie Hoffman is well-known in Appalachia.  The founder 
and owner of Appalworks.com, she is a singer and scholar of 
traditional Appalachian ballads and a singer/songwriter with 
a CD to her credit, Beautiful Day.  The co-chair of the 2003 
Appalachian section of the Smithsonian Folklife Festival 
and the traditional music producer for a 4-part PBS series 
entitled Appalachia: A History of Mountains and People, Katie 
has also studied regional foodways and worked for years on 
local food initiatives in Appalachia. 


