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James T. Farmer III is president of James 
Farmer Designs, which specializes in 
residential landscape, interior and floral 
design. A graduate of Auburn University, 
James is the author of A Time to Plant, Porch 
Living, Sip & Savor: Drinks for Party and Porch, 
and Wreaths for All Seasons. He has appeared 
on the Today Show, Paula’s Best Dishes, and 
regional television. His work has been 
featured in Southern Living and Traditional 
Home, among other magazines, and he is an 
editor-at-large for Southern Living. He lives in 
Kathleen, Georgia, just outside of Macon. 
You can find him at www.jamesfarmer.com.
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F ood is our direct link to our past 

and the sustenance for our future. 

Recipes, dishes, silver and linens are passed 

down from generation to generation. James 

Farmer—a young voice for the New South—

honors Southern food heritage with stories 

and recipes from his own growing-up as well 

as contemporizing the recipes for modern 

home cooks. 

Southern food goes way beyond biscuits,  

cornbread and fried chicken. Farmer 

revamps the menu with twists on traditional 

southern dishes (ergo, Peach and Pecan 

Chicken Salad, Collard Cole Slaw, Plum 

& Persimmon Pork Tenderloin). Stitched 

together with a combination of tradition 

and nostalgia, Farmer’s dishes are updated 

for today’s lifestyle without sacrificing the 

scrumptious delight that is the hallmark 

of Southern foods. What is fresh and best, 

gleaned from the land and garden, and 

steeped in heritage. 
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The main dish . . . the star or center of the plate 
. . . the entrée . . . the list goes on. I am spoiled 
rotten when it comes to butchers and meat 
markets. I am from the home base of some of the 
South’s best sausage, cuts of meat, tenderloin 
filets and bacon. M&T Meats is on Lower River 
Road in Hawkinsville, Georgia, the small river 
town where I grew up. There, Mr. Phil Mathis 
and his team truly make you feel like you are part 
of the family immediately upon stepping through 
the doorway.

What I love about local meat markets is that 
I am getting the freshest and best product avail-
able. Old-school methods of raising the animals, 
the abattoir, the relationships between butcher 
and customer make markets such as this truly 
remarkable. Whenever I have company from out 
of town, I serve M&T products, and folks always 
rave. I think people often forget, or haven’t 
really experienced, just how amazing truly 
fresh, farm-raised local foodstuffs are—meat 
being no exception. I love Cajun Phil’s Boudin 
Sausage and the Smoked Mild and Hot Sausages 
too. The Mediterranean Pork Tenderloin is 
divine and the filet mignons are velvety smooth. 
Southern-style Chicken Cordon Blue (country 
ham and locally made pepper Jack cheese) and 

Those that Swim, Those that  
Scratch Backwards and  

Those that Move Forward
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house-cut chops and bacon can fill your pantry, 
fridge, and freezer for months to come. And I 
relish the good ol’ hamburgers, especially pre-
pared in an iron skillet. 

I am further biased towards another terrific 
market in our area. Stripling’s, just outside of 
Cordele, with their pun of slogan, “You Never 
Sausage A Place,” heralding locals and tourists 
alike to try their home recipe and truly amazing 
sausage, fantastic cuts of meat, stuffed burgers 
and a sundry array of products for a country 
market or gourmet food shop. Whether you are 
spending some time on nearby Lake Blackshear 
or just journeying down the Georgia/Florida 
Parkway, a cooler in the car would be a wise 
take-along.

This is why I am spoiled rotten when it comes 
to meat. I grew up with the best. From learning 
about different cuts of meat from Mr. Phil or 
Mrs. Mary or Mimi, to Mr. Phil teaching me how 
to butcher-knot and dress a tenderloin (after 
the cut is usually stuffed, of course), to simply 
knowing that my family and I are experiencing 
a part of the great Southern farm-to-table 
tradition and knowing the farm, the farmer, and 
the butcher too.
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Plum and Persimmon Pork 
Tenderloin a la Mrs. Harmon

Have you ever cooked with someone and the two of you literally threw together something, served it and then had dozens 
of folks ask you for the recipe? Well, this happened one time to Mrs. Harmon and me. Sometimes the two of us can get into 
trouble, but we never mean to. 

I have traveled with my friends the Harmons and Wilsons to Mexico, DC, New York and the mountains of North 
Carolina. In the Highlands of North Carolina, we just about caught our pants on fire for not being totally truthful about a 
dish. Mrs. Harmon is a Montgomery Mama to me, and our trouble started over a party she was throwing for yours truly to 
meet some of her friends at her amazing Highlands home. The wine was poured, the cheese spread, the bar stocked and linens 
pressed. We even marinated some pork tenderloins to roast and serve with yeast rolls and horseradish. This is where the 
trouble found us. 

Everyone at the party raved over the pork. “What is in this marinade?” they would ask. “I must have this recipe!” others 
would exclaim. “I can taste the . . . and the yada yada yada . . .  you must have used a bit of . . .” folks kept saying. So I decided 
to tell the clamoring crowd our recipe. Unbeknownst to me, Mrs. Harmon was giving out the marinade recipe as well. Our 
stories were not aligning, for I overheard one gaggle of gals say “she used bourbon” when I told them I had used wine. 

Throughout the course of the evening, the partygoers kept trying to decipher just what was in the marinade that made the 
pork so delicious. Mrs. Harmon and I would tell them honestly what we put in the marinade—we just did not realize that we 
had both put into the marinade! The result was a stunning list of ingredients that I doubt we could ever duplicate. What got 
us into trouble is that there are now groups of folks serving our famous pork tenderloin and we can’t even duplicate it! I’ve 
heard it’s delicious on fish and chicken, too.

By our powers combined, we subsequently got our act together, united our ingredient lists and marinated in unison. 
The result is a confident duo that can honestly say, “This is what is in the marinade.” Garnish with seasonal fruits such as 
persimmons, plums or peaches to complement the natural sweetness of the pork. Grilling these fruits is fabulous as well!

Marinade
¾ cup of soy sauce
¾ cup of Dale’s marinade
¾ cup of bourbon (good whiskey, mind you)
½ cup of Worcestershire sauce
½ cup of honey

2 heaping tablespoons of minced rosemary
2 heaping tablespoons of minced garlic

2 medium pork tenderloins
Creole seasoning for dusting
Seasonal fruit, roasted

Mix the marinade ingredients, then marinate the 
pork for at least 1 hour, but overnight or during the 
day works wonders.

About an hour before cooking, allow the pork to 
come to room temperature. This is a good rule of 
thumb for meats in general. Dust the tenderloins 
with Creole seasoning before placing in the oven.

Roast at 400 degrees for 40 minutes, then tent 
for another 20 minutes. Slice into medallions and 
serve with Mimi’s Yeast Rolls or your favorite 
bread for a sandwich, or as the star attraction on 

the dinner plate. Serve with roasted seasonal fruit 
(plums and persimmons pair well with pork). A 
dollop of this Farmer’s Horsy Sour Cream (page 64) 
adds a lively kick.

Farmer’s Tip: Before marinating the pork, wrap 
the tenderloins in bacon, securing with rosemary 
sprigs and toothpicks. Be sure to tuck some 
rosemary underneath the bacon. This makes a 
lovely presentation and fills the house with two of 
the best scents known to man. The bacon crisps 
nicely and can be served with the pork after slicing. 




