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For a photo gallery of East Fork Farm, more on 

the dinner, a Q&A with chef William Dissen, and 

information on the 2011 “Outstanding” tour, see 

go.myfarmlife.com/outstanding.

It’s a market that is “knowledgeable about what 
they’re eating,” says Dawn. “It seems to be really 
important [for customers] to know that the animal was 
healthy and happy.” Tat —ts right in with the East Fork 
Farm philosophy: “Pasture-raised, no added hormones, 
no antibiotics, and medicines only to save a life,” says 
Dawn. Plus, the farm is Animal Welfare Approved.

Tat philosophy —ts well with Outstanding in 
the Field, as well. On the 2009 tour, the Robertsons 
were “guest farmers” at an Outstanding dinner at 
a neighbor’s farm, providing rabbit to the chef. For 
2010, they were invited to host.

“It was a great event, and we’d do it again,” says 
Dawn. Te Robertsons, forever learners, were inspired 
by the experience to host their own farm dinners, 
events that are becoming staples in the agritourism 
industry to get locals from the city out to the farm. 
“Any time a group of people come out and they’re 
appreciative of what farmers do, it’s a good time,” says 
Stephen. Make that an outstanding time.   

Chef Jim Denevan (above left, in 
the straw hat) and the Robertsons 
welcomed guests to the Outstanding in 
the Field dinner last September. Autumn 
(right, feeding rabbits) and Madison 
Robertson (below, showing a young 
bunny to a guest) were knowledgeable 
tour guides. Chef William Dissen (below 
left) of Asheville’s The Market Place 
restaurant prepared the grilled leg of 
lamb on site, as East Fork sheep grazed 
on the hillside. Also on the menu: 
smoked trout, a wild mushroom tart, 
rabbit gumbo and blueberry pound 
cake. See photos from the dinner at 
go.myfarmlife.com/outstanding.
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