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[Begin Charlotte Swancy Interview] 

 

00:00:00 

Sara Wood:  Okay, I’m just going to introduce you. So it’s August 2, 2013. I’m out here in 

Ranger, Georgia with Charlotte Swancy of Riverview Farms. And Charlotte I’m wondering—

we’re sitting outside in the backyard here, could you say hi and introduce yourself. 

 

00:00:19 

Charlotte Swancy:  Hi, I’m Charlotte Swancy from Riverview Farms. And thanks for being 

here. 

 

00:00:25 

SW:  Thank you for doing this.  

 

00:00:26 

CS:  [Laughs] 

 

00:00:28 

SW:  For the record will you tell me your birth date? 

 

00:00:30 

CS:  May 15, 1972. 

 

00:00:33 
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SW:  You’re two days after my birthday. Can you tell me a little bit about where you’re from 

and where you grew up and what it was like there? 

 

00:00:40 

CS:  I grew up in South Georgia in Americus, Georgia, a small town in the middle of nowhere, 

very hot. I guess it would be a large farming community. There’s a lot of larger farms there. I 

didn’t grow up farming by any means. [Laughs] Just a small town and I always longed to do 

something else like go off to college and you know either go to med school or run a business or 

something, so here I am. [Laughs] 

 

00:01:22 

SW:  And so you—so your family, nobody in your family farmed or anything like that? 

 

00:01:27 

CS:  My grandparents did. My father’s parents—[Cell Phone Rings]—oops. My father’s 

parents, both had farms, but they had long since left the farms, sold their farms— 

 

00:01:43 

SW:  I’m going to have you start again. 

 

00:01:44 

CS:  Is that making—? 
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00:01:46 

SW:  I’m just going to have you start—just start with your grandparents. 

 

00:01:50 

CS:  Okay, maybe it will quit vibrating over there. So my grandparents they had farms, they 

grew up on farms. And they decided like many people did in the ‘50s [1950s] and ‘60s [1960s] it 

was time to leave the farm. So my dad grew up on a farm. And but again they left. They came 

into the city which was really a small town. [Laughs] 

 

00:02:17 

SW:  They went from—they moved to Americus? 

 

00:02:19 

CS:  They moved to Americus. 

 

00:02:21 

SW:  Where was the farm? 

 

00:02:22 

CS:  Well my grandfather had one in Alabama, a very large farm in Alabama near Opelika and 

my grandmother had one in Quitman, Georgia. And I believe they finally sold off the land in 

Quitman. But and then so my dad kind of grew up in Quitman and then they moved to Americus 

and my grandfather became a detective and my grandmother decided to, you know, keep 

children in her home, so she raised a lot of the community’s children basically. But yeah, they 
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wanted an easier life. According to my grandmother it was much easier not being on the farm. In 

fact, she—when I told her what we were—what I planned on doing, she’s like why? [Laughs] 

You’re well-educated, why would you choose such a hard life? 

00:03:16 

 My mother’s parents were—they always had a huge garden so I really learned the love of 

gardening and flowers from—from her because—from my mother’s mother because she was 

really passionate about her garden and—and her flowers.  

 

00:03:34 

SW:  And just before I forget to ask you this just to get the names can you tell me the names of 

both of your grandparents and your parents? 

 

00:03:40 

CS:  My parents are Janice and David  [Scott] and my—my father’s parents are Homer and 

Mary Catherine and my mother’s parents are Clifton and Josephine. 

 

00:03:54 

SW:  And what are their last names? 

 

00:03:56 

CS:  Clifton and Josephine Scott and Homer and Mary Catherine Thomason.  

 

00:04:02 
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SW:  Thanks, I always forget to ask the names. So do you have memories of—of you know with 

your grandmother’s garden? Do you have memories of being there or—? 

 

00:04:13 

CS:  Oh definitely, I remember very vividly the smells and digging potatoes and laughing as 

they’re rolling out of the ground because that just—I don’t know somehow amused me. Her—

her beautiful roses because they smelled so—so fragrant and you can't find roses like that 

anymore. I miss her rose garden. She always had such beautiful flowers. I remember their 

sweet—my grandfather’s sweet corn and how I would just eat so many ears right out of the field 

and the carrots. Oh, the carrots were so good. So yeah, I have a lot of fond, fond memories of—

of her garden. 

 

00:04:55 

SW:  Did you help with it at all? 

 

00:04:57 

CS:  As much as I could as a kid you know dragging buckets around and—and watching them 

and you know it was amazing to see her and what she did for her community because she was 

kind of right in the center of town. They had this big old house kind of in the middle of town 

with a big garden and no one else had that. So people would come and ask her for gardening tips 

and buy vegetables and things like that from her. 

 

 

 



Charlotte Swancy – Riverview Farms      

©Southern Foodways Alliance | www.southernfoodways.org 
 

7 

00:05:25 

SW:  I was going to ask you that, I wondered if—if the garden was just for the family or if the 

neighbors— 

 

00:05:29 

CS:  Oh they had an abundant—abundant garden so she shared with friends, family and 

everyone, so—. 

 

00:05:37 

SW:  So it didn’t really cross your mind, you didn’t really have—you wanted to go off and you 

went to UGA [University of Georgia] in Athens? 

 

00:05:44 

CS:  Yes. 

 

00:05:45 

SW:  And what were you studying? 

 

00:05:46 

CS:  Chemistry, so I got a degree in chemistry. I had always planned on going to medical school 

or doing something you know—running something. I realized I enjoyed being in charge 

[Laughs], so yeah. But that you know—one thing led to another. I met my husband [Wes 

Swancy] at UGA when I was finishing and we would come visit his family’s farm. His dad was 

conventionally farming. And this was back in like ’99 [1999] and things were getting pretty hard 
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in the conventional farming world at that point to try to stay in business. The weather was real—

the weather was bad, the prices were really bad on corn and soy and wheat. And so we decided—

you know we got married and then—in 2000— 

 

00:06:39 

SW:  You guys got married here? 

 

00:06:39 

CS:  We got married on the farm, uh-hm, and we decided to move back and start helping his dad 

shifting the focus of what he was doing. And organic farming had started taking off in Georgia at 

that point so we certified the acreage we could organic that first year and started raising 

medicinal plants and vegetables. And his dad began transitioning the whole farm into organics 

and we were growing corn and beans. And then we decided to bring the animals back, so we 

started raising the cows, and then we got excited about raising Berkshire pigs and realized it was 

a huge market for this within Atlanta with the restaurants and everyone really wanted, you know, 

pastured proteins. It’s really what they were looking for. So the vegetables expanded, we have a 

large CSA which is community supported agriculture. We feed about 300 families a week 

vegetables and we have about 120 people in our meat CSA which is once a month. And then we 

do seven or eight markets around Atlanta. Twenty different restaurants at least, and we also 

have—it’s about two years now—we have a mobile farmers’ market called the Farm Mobile that 

travels all around the city to food deserts and places like that to—to get people better fed, so—. 

 

00:08:22 

SW:  Who drives that? 
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00:08:23 

CS:  Well some of all of us do, but I have—I have a couple people in town that help with that 

because the Farm Mobile lives in the city. It doesn’t come back to the farm. We just bring the 

farm to it. So yeah, I have a couple of people down there to—to help out.  

 

00:08:40 

SW:  That’s cool. I just want to go back and ask you a couple questions.  

 

00:08:43 

CS:  Sure. 

 

00:08:44 

SW:  Wes’ father, so this was—he had this land. Do you—can you talk a little bit about the 

history of it, how long it has been in the family, and what his name is and what—I mean did he 

have—he had cattle and hogs before? 

 

00:08:56 

CS:  He had—had cattle and hogs before. His name is Carter Swancy. And he is still farming 

with us. He’s still growing the corn and the—and the beans and—that we buy from him to feed 

our pigs. We have a kind of closed system. But his dad bought the farm so to speak in 1973 and 

began you know row cropping and at that time all farms tended to be a closed system. They 

would have their cattle and they would have some pigs and you know they would grain their 

grain and kind of feed—feed the animals and the animals would feed the grain. 
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00:09:34 

 And I guess in the ‘80s [1980s] that began to shift where you had to—where you—the 

diversity began to shift towards monoculture and—and grow more acres of corn or soy or wheat. 

And so that’s what he kind of shifted into. And the price of pork got so low he couldn’t stay in 

the pork business. So he got out and so his—he had knowledge of how to do everything which 

was good. We were very fortunate to—to have him teach us so much.  

00:10:08 

 And still farm with us now, so the—the whole family is—Wes’ brother, his identical twin 

brother, Brad Swancy does the grits and the cornmeal and the polenta and his younger brother 

Drew Swancy, he—he helps with the cattle as well. So the—all the family is involved in 

everything that we do.  

 

00:10:31 

SW:  Do you know who—what the story was before 1973 before Carter bought the land? 

 

00:10:36 

CS:  It was a big farm. Oh gosh, I’m trying to remember the name of the guy that owned it. I 

know that Olen McAfee owned most of what we rent now. But he’s dead and sold it off. What 

was the name of the guy that owned this—Greeson—Greeson and I’m trying to remember. He—

the Greesons had it for a long time. And Wes and I actually—this is—the part that Wes and I 

own used to be where he lived. What was his first name? I’ll have to think on that one. [Laughs] 

But anyway I think it was the Greeson Farm before then. 

 

 



Charlotte Swancy – Riverview Farms      

©Southern Foodways Alliance | www.southernfoodways.org 
 

11 

00:11:21 

SW:  So when—when Wes’ father, when Carter was saying, you know I don’t—“I don’t know if 

I’m going to keep going,” and you guys had that conversation about, “Well, let’s do it,” what 

was that conversation like? I mean were you—were you game from the start or was that a pretty 

intense conversation? 

 

00:11:35 

CS:  I think his dad was a little kind of, you know, “Yeah, y'all think you want to farm,” kind of 

thing. So at first we were just kind of—I don’t want to say playing with it because we weren't, 

we were seriously doing it. But it was—we never had the vision of being what we are today. I 

had envisioned kind of just having a garden and somewhat subsisting but the farm itself dictated 

something much bigger and so we all had much bigger roles to play than we had initially even 

envisioned. So I think the farm kind of took control and—and guided us where we needed to go. 

 

00:12:27 

 So it was never really a formal discussion other than, “We’re coming up there and 

we’ll—we’re going to do you know—we’re going to try to shift things and we’ll help out,” and 

you know—here we are. [Laughs] 

 

00:12:40 

SW:  What was the learning curve like for you? 
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00:12:43 

CS:  I began really coming into kind of understanding more of what—what I could do especially 

with running a business. I began to really enjoy doing the PR and the marketing and learning 

about logistics and doing distribution because we do our own distribution. And I really began to 

see, “Wow, I can handle a lot of stress.” [Laughs] So it—it—and then I began to realize that I 

am kind of doing what I always wanted to do because I am feeding people and nourishing lots 

and lots of people and making them healthy so they don’t have to go to the doctor. And I think 

my husband realized too that he always—he never really wanted to leave the farm either because 

he studied chemistry as well and I think he realized that he wasn’t meant to be in a lab. And his 

twin brother studied chemistry too and he ended up coming back to the farm as—as well a few 

years later. And I think you know he—they all began to realize that the farm needed—needed the 

whole family. 

00:14:13 

 So for me I really blossomed into it I guess, you know something I never thought would 

have happened. [Laughs] 

 

00:14:22 

SW:  Does it—you know you talk about feeding people and nourishing people so they don’t 

have to go to the doctor. It—does this sort of fulfill a sense that you had maybe way back when 

you thought about going to medical school in terms of a service? 

 

00:14:34 

CS:  Oh yeah, yeah. I think my—you know sometimes we make a sacrifice of ourselves to—to 

service others and that’s kind of what I’ve always sensed I would be doing. And so yeah, it’s 
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been really wonderful watching children grow up eating our food. I mean I’ve watched—you 

know they’re teenagers now and they have a real connection to the farm and—and people 

especially in Atlanta don’t always get that connection. And there’s—there’s a lot of children out 

there now that do have a deep connection with their food and with our farm and—and it’s really 

wonderful. 

 

00:15:15 

SW:  I’m wondering, too I mean you—you talked about how I think around ’98—’99 there was 

this—the surge of people who really wanted organic. Can you talk about how that’s changed 

over the last decade I mean in the time that you started from you know more people want—they 

seek out responsibly raised food? 

 

00:15:38 

CS:  Yeah, it’s really exploded. I mean when we first certified in 2000 there was only one 

farmers’ market and a handful of restaurants in Atlanta. Where we are ‘cause we’re an hour 

north of Atlanta there was—what we were doing was just kind of [Laughs]—yeah they didn’t—

the locals didn’t really know what to make of what we were doing and—but we’ve really 

watched that especially in Atlanta. There’s—you can't even count the number of farmers’ 

markets now. Everyone knows what a CSA is. When we first started we were having to educate 

people on what a CSA is, why—why you should join one, and it’s—it’s really exploded so 

quickly. 

00:16:26 

 And now even fourteen years later the locals are slowly coming to the farm and that’s 

really wonderful. [Laughs] 
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00:16:36 

SW:  That’s really interesting because I’ve spoken with a few—a handful of other farmers so far 

this week and you know Helen Dumba, who is out in Newborn, you know some of the farms are 

way outside of the city because it’s easier to farm outside the city obviously, it seems like there 

was a greater demand from the—you know in Atlanta before—the locals sort of came to it after. 

Does—do you—do you know why that is or do you have any theories on that? 

 

00:17:03 

CS:  Well, as with any city you’re going to tend to be a little more progressive. And I think many 

of the locals were used to having gardens and used to being somewhat able to—to feed 

themselves and having those skills. And people who are in the city had left that for so long. They 

might have had a grandparent or something that had a garden, but typically you know they 

don’t—they don’t have access to it in the city. And so I think people in the city tend to yearn for 

that a little more strongly than they do in the country because it’s pretty easy to grow your own 

food in the country. 

00:17:47 

 Now explaining to the locals here, “Well maybe you don’t need to spray that pesticide or 

you don’t—maybe just try using manure rather than you know the synthetic fertilizers,” you 

know—changing that shift—that’s been a little difficult but that’s shifting. They are beginning to 

realize, “Oh, I don’t have to use that. I am just being marketed to.” [Laughs] So you know and 

then they go back to what their great-grandparents were doing to some degree, so it’s—it’s a 

little slower to shift the rural community because they’re very set in the way things are. And I 

think that’s just the nature of—of the beast. [Laughs] 
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00:18:33 

SW:  That—you know I totally didn’t think about that but when I—you know when I came 

down here I was just thinking, “Wow, you know people who live out close to these farms have 

such great—closer access to it,” and it’s actually kind of the opposite where it seems that the 

local community is coming to it slower. I’m wondering—I just have a couple more questions for 

you. Are you—? 

 

00:18:51 

CS:  Oh sure. 

 

00:18:52 

SW:  What was it like, you said that Wes’ father had originally farmed conventionally but that 

sort of spun out. What was it like walking onto this farm and helping with the transition? What 

was that transition like? 

 

00:19:05 

CS:  Well when we first got here he was farming 3500 acres and going broke. And so we 

began—as we began transitioning everything he began letting go of some of that acreage and 

becoming profitable because he could get more money for his crops and not have to run all over 

the county trying to [Laughs] get a crop in that may or may not pay the bills. 

00:19:39 

 So he did shrink his acreage back and direct marketing everything as well rather than 

depending on the commodity market really helped because we knew with direct marketing we 
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were able to go, “Well, this is how much it takes to produce this. So this is what we’re going to 

have to get to actually make a living.” And—and that way it works, where when you’re 

dependent upon a commodity telling you, “Well, this is it, this is all you’re going to get,” it 

doesn’t meet your needs. And so many, many farmers go out of business, and so—. The piece of 

having—and then not everyone has access to a direct market either, so we’re very fortunate to be 

close enough to the city to be able to get all of our stuff directly to the people. 

 

00:20:32 

SW:  Uh-hm, did people think before—when before you started the farm or you and Wes came 

to the farm to sort of help shift things and take over did people think you were crazy for wanting 

to farm? 

 

00:20:45 

CS:  [Laughs] I think so because we could have easily gotten you know well-paying jobs doing 

pretty much anything else. But the farm meant so much to—to us. It means a lot to his family 

and you know it’s—you know it’s a part of all of us, so it just seemed like yeah we have to do 

this. And so yeah, I mean we could probably be doing something much easier, getting paid a lot 

more, but it just wouldn’t be the same. [Laughs] 

 

00:21:21 

SW:  And I mean in terms of being a female in this industry is that—what was the reaction—

what reactions have you had to that? 
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00:21:29 

CS:  Oh you know, it depends on where you are. But it’s still very much a male-dominated sport 

if you will. So to—to be in a roomful of older farmers and them seeing me they—they’re a little 

taken off-guard I think and they don’t want to take you that seriously. But you know it’s just 

your typical Mad Men thing I guess. [Laughs] Things really haven’t changed. But you know you 

still—they’re catching on and they see that—that you know being a woman in this man’s world 

is—is shifting and they do take you serious once they see results I guess. 

 

00:22:26 

SW:  Are you seeing more women come into the industry since you started? I mean I know that 

there are figures out there from the USDA but I’m just wondering on a practical level like on the 

ground level from where your experience is have you seen more women come into this in the last 

fifteen years? 

 

00:22:44 

CS:  Definitely within the urban agricultural scene there’s a lot of—a lot of women that are 

coming in doing you know five acres or less of—of things and then there’s my (s)hero Eliza 

[MacLean] in North Carolina, she’s doing pigs and—and sheep, so she’s really an amazing 

woman in North Carolina. So there are a lot of women farmers out there and you know there’s 

not a lot of them that are doing exactly what we do but I depend on Wes’ family to be able to do 

it as well.  

00:23:22 

 But yeah, there are more and more women farmers coming and—but it’s—it’s a 

different—it’s a different style. It’s not necessarily the huge tractor, steel in the field kind of 
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thing. It’s a little softer side of it. But no, I think women are definitely growing—growing their 

space in the farming world. 

 

00:23:52 

SW:  What do you mean when you say softer side?  

 

00:23:55 

CS:  [Laughs] Well I guess we all can be a little harsh when stress comes down. We get the 

cuss-fuss going on but I think the—I think women have a pretty deep connection with food and 

with their community around that food and finding novel ways to make sure that—that people 

get fed. And I think men do that as well but I think women just have this more nurturing ability 

and that men just—they got—they got some of it but just tend to be a little—they go about it 

differently. They might take a sledgehammer to fix something where a woman might come in 

with a needle and thread. [Laughs] 

 

00:24:53 

SW:  And are you seeing from the time you started, I mean have you seen more farmers come 

into the scene and just in terms of this area or in the Atlanta area something particular to this part 

of Georgia where you’ve seen an increase in the number of people who have started farming? 

 

00:25:09 

CS:  I see a lot of urban farming. Unfortunately it’s very difficult to come in and start doing, you 

know 100-acre farms or things like that because of the price of farmland—it’s prohibitive to—to 
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actually making it work or enticing young people to go, “Yeah I want to go in the hole a few 

million dollars and see if this will work.”  

00:25:38 

 So it’s not as an enticing field as it should be. I think that is slowly shifting. I think 

people are going the city really isn't nourishing me the way it should. I really yearn to do 

something with the land and they see the importance of it.  So we—we continue to have to make 

sure that people understand that—that food isn't free and that this is you know definitely 

something—the farmers should be looked at like doctors or lawyers. It should be that type of 

mentality where you know in the past it’s just been looked at, like, we’re peasants. And I think 

there’s going to be a big shift in the future where farmers are going to be like held up you know 

as pillars of the community because they—there’s so few of us left I think who is going to feed 

us? So something is going to have to shift where—and I think urban gardens are wonderful. And 

they can feed communities and I love to see that growing. But in the rural America I think we 

really need to see a bigger shift for—for larger farms to feed that many more people. 

 

00:26:57 

SW:  And it’s sort of right here in their backyard too, you know. 

 

00:27:01 

CS:  Yeah, well and I think there’s so many other economic and other societal issues that have 

shifted rural America from what it used to be you know and I don’t think we’ll ever go back to 

the ‘30s [1930s] but yeah. It’s kind of an interesting shift. [Laughs] 
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00:27:22 

SW:  Can you talk—Charlotte can you talk a little bit about how many acres you guys farm now 

and a little bit about the breeds? I think there’s something very—like I think I was reading—it 

might have been on the website about the Berkshire pigs and they’re a rare breed. Can you talk, 

just give a little backdrop to the—? 

 

00:27:42 

CS:  Sure, well now we farm a total of 1,100 acres and most of that is pasture. We have 100 

acres for our pigs to run freely on. [Laughs] We have twenty acres of vegetables, probably have 

another thirty acres for milling corn like grits and polenta corn, and then we grow 400 acres of 

grain—corn, soy for the pigs, and the rest is pasture for the cows. So—and a lot of that is rented 

land. Wes and I own 100 acres. His dad owns another couple hundred acres, so that kind of gives 

you the perspective of that. 

00:28:35 

 We chose the Berkshire breed because well for one it’s a heritage breed of pig and two, 

it’s quite a tasty—tasty pig. The—the way the Berkshire puts on its fat—all pigs, all different 

breeds of pigs put their fat on, on a little different way or—and sometimes some breeds of pigs 

have better bellies and some have better hams and some are just lard pigs, but the Berkshire’s fat 

is actually marbled. It’s in—within the meat rather than just piled up on top of the fatback or 

around the outer you know—the outside of the carcass.  

00:29:17 

 So what happens is you’ve got this deep red meat with the fat just kind of marbled in 

there and it’s just so succulent and juicy and it’s really an incredible experience. [Laughs] So 

we—we really enjoy raising the Berkshire pigs and they’re—you know they have such a loving 
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nature as sows, too because we—we actually do farrow to finish. Many pig farmers just buy pigs 

or they just farrow. We do both and that’s kind of a rare thing. So there’s a lot of work in raising 

sows and getting piglets and getting them to finish weight. So we—we wanted to make sure that 

we chose a breed that we could actually work with the sows ‘cause some breeds the sows can be 

mean or squish all their piglets, and you know pigs are fascinating. [Laughs] So that’s been a 

wonderful learning curve on—on learning about pigs and—and the husbandry with—with 

raising livestock. 

 

00:30:27 

SW:  And you just—you basically learned as you went, is that correct or did you—? 

 

00:30:31 

CS:  I did. My husband kind of grew up with it ‘cause he’d help his father out with pigs and 

cattle. So he kind of you know was a quick study with that. Me, I was always—I’m just kind of 

like, “Okay, this is what we’re going to do,” and you just kind of jump in and—and it becomes 

second nature somehow. [Laughs] So you know you—you’ve got to learn how to be a 

veterinarian and you know and OB/GYN, the whole thing and you know jump in there and 

figure it out pretty quickly—solving problems quickly. [Laughs] 

 

00:31:10 

SW:  Did—can you—I know that this is sort of putting you on the spot but can you think of a—a 

situation or a moment or a story where you were you know doing something with either the pigs 

or the cattle that just really kind of—kind of reinforced like this is—this is the reason, “I love 

doing this,” or—? 
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00:31:32 

CS:  Well, every day you kind of have those moments. [Laughs] Yeah, I mean it’s—you know 

watching piglets being born that—wow. Yeah, we have such a circle of life here and when you—

when we—for me, just thinking about for instance eating sweet corn, I’ll stand over there by the 

fence and I’ll eat sweet corn that came out of our field and the sows are watching me eat it 

because they know they’re going to get a treat. And I’m thinking “Well, we planted the seed for 

this corn. We harvested this corn. I’m now eating this corn. I’m about to feed it to our sows.” 

And then eventually I’ll eat their pigs and it’s—it’s this huge circle of life and we all sacrifice 

ourselves for it. The pigs do, the corn does. We sacrifice ourselves for all of that as well. And so 

being able to watch all those steps, all the way to the plate, and then seeing the people eating 

your food, that—that makes it so worthwhile. When you just get food out of the grocery store 

you miss all those connections and the—it’s almost a spiritual experience, so—. That’s—I think 

it’s the sacrifice. [Laughs] 

 

00:33:02 

SW:  And I mean is it—I mean you—you have that like here and but then you go and you know 

you have the customers—your customers who you know rely on you for that. I mean there’s a 

trust there. I’m wondering if there’s you know something special about that connection too. You 

have the connection to the land and—and to the—the livestock and to this whole cycle of life, 

but also you get to deliver that to someone else too. I’m wondering if that—I’m not trying to 

sound all spiritual here, but—. 

 

 



Charlotte Swancy – Riverview Farms      

©Southern Foodways Alliance | www.southernfoodways.org 
 

23 

00:33:31 

CS:  Oh no, no, I think that—I think people can taste the difference and I think they can feel a 

difference in the food. I mean it’s—it’s there, we’re in it. You know our hard work is in it. And I 

mean you—all farmers put themselves into it but I think—I think you know being that connected 

with your food and the people that we feed, I think they really do feel it. And there is a 

difference. There’s a definite difference. 

 

00:33:59 

SW:  And what—do you have a specific breed of cattle here? 

 

00:34:05 

CS:  We have Black Angus and then just kind of a mixed bag of mama cows. [Laughs] But 

we’re—we’re kind of focusing on the Black Angus now. So that’s—and we’re kind of making 

sure that they are the right size so we’ll do some breeding to make they’re shorter and finish well 

and—and quickly on grass, so—. 

 

00:34:29 

SW:  And I know you might have mentioned this before, Charlotte, but I just want to make sure 

I have it for the tape. How many of the—the pigs do you have and how many of the—do you 

have a count? 

 

00:34:37 

CS:  [Laughs] Well let’s see, we have about sixty sows and hundreds of little pigs. They—the 

sows have about three litters a year so we have hundreds of pigs roaming around in the woods. 
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[Laughs] And we have about 100 mama cows and so then we—and about 100 you know calves, 

so—. 

 

00:35:08 

SW:  And then can you talk about your role in the farm now like what you—do you still do the 

same things you did when you started or has it shifted? 

 

00:35:15 

CS:  Oh it’s way shifted. I used to be in the field all the time picking and harvesting and then 

getting everything to market. It was kind of like Wes and I were doing everything. Of course his 

dad was doing stuff and his brother was doing stuff but for us with the vegetables and the pigs 

and everything we were—I was definitely more hands-on and in the field. But now that’s shifted 

completely because I’m rarely in the field. I’m doing a lot more distribution and I’m handling 

more of the market, well I’m handling all the marketing and you know so—and most of the time 

I’m commuting [Laughs] to the city.  

00:35:58 

 And that’s while I still long to do the field work I mean I’m enjoying the other work too. 

I wish I didn’t have to commute as much, but it’s just part of what I have to do at the moment 

until it can shift again and what I do evolves. The farm evolves. So every year it’s different. And 

some people have a five-year plan. I think ours is like a five-week vision. It shifts so quickly. 

[Laughs] 
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00:36:32 

SW:  Now I would say—do you have customers? You—you mentioned—I just wanted to ask 

you this because you mentioned yesterday you have to drive to Knoxville today. Do you have 

customers outside of Georgia that you—? 

 

00:36:41 

CS:  Oh yeah, we have a few places in Chattanooga, a few restaurants and places up in 

Chattanooga and we also have another place up in Knoxville that uses pigs for their butcher 

shop. So it’s slowly shifting out to regional things, but that’s another one of those leaps. You 

start thinking, “Do I really want to go regional? Then I don’t get to see—but I miss that 

connection with—with people.” So I’m being very careful about where we take it because you 

know I want to make sure that—that connection is still there ‘cause it’s very important and I 

think for us if we get too big then—then we lose that. And so that’s—we’re at that crossroads 

right now. And so, that—it’s going to be interesting to see where we go next. 

 

00:37:31 

SW:  And you mentioned some of the markets, can you just name a few of the markets and a 

couple of the restaurants that you guys supply to? 

 

00:37:37 

CS:  Oh wow, restaurants—5 Seasons Brewery, all of them. They have been a pivotal part of 

making our farm what it is. They’ve supported us since they opened. And Rosebud Restaurant, 

the Morningside Farmers’ Market, Peach Tree Road Farmers’ Market, Grant Park, East Atlanta, 

what’s some other restaurants that we’re going to [Laughs]—on the spot, where did we go 
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yesterday? The Wrecking Bar, there’s just so many—Restaurant Eugene, Bacchanalia gosh 

there’s so many. It’s amazing now that there’s so many good restaurants that are really 

supporting the—the farm community but it’s taken so long to make that happen.  

00:38:35 

 Gunshow that’s another—that’s a new one, anyway, so yeah there’s—there’s a lot. 

[Laughs] 

 

00:38:41 

SW:  Is there a pretty tight—what is the community like between this farm and other farms 

around, not necessarily in this area—? Well yeah this area and the Atlanta region, you know I’m 

just wondering if there’s—if it’s tight knit, if there’s a good relationship between this farm and 

other farms? 

 

00:39:02 

CS:  Yeah, we try to—we try to make that happen. The farm—since we don’t raise vegetables 

year-round and do some other things year-round, I utilize some other farms to—to make the 

Farm Mobile run year-round. So we have a very strong working relationship with many other 

farms. And especially with our CSA and weather being whacky you’ve got to have other farmers 

to help fill the gaps and so we need them as much as they need us. So there’s a lot of you know 

this—I would think farmers have to work together. It’s about a collaboration. I never want it to 

become a competition because farmers really have to collaborate. There’s some competitive ones 

out there, but you know they—they eventually come around and realize, “Well, I’ve got to 

collaborate or it—this isn't going to work.” So we—we do—we do love the collaboration and the 

community around the farming. 
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00:40:08 

SW:  And the—both sides, so there’s—there’s work out in the field, the physical work and then 

there’s the—the business side of it. I’m wondering are they equally challenging. 

 

00:40:21 

CS:  [Laughs] Yes. Yes, and you have—you know there’s still the same—same kind of 

stresses—weather. Mother Nature is our boss whether it’s the business end or the production 

end. Mother Nature is still in charge. And, you know, then production and you’ve got your 

weeds and all this other stuff going on and they’re planting and getting everything to come off in 

a timely way it needs to come off. And then there’s the business end where you’re actually 

dealing with people. And shew, sometimes that’s fun and sometimes it’s not. And for me it’s 

been a real growth in learning how to manage people and how to deal with customer service and 

not take things personally, how to you know [Laughs]—how to handle that irate person that is 

having a bad day and taking it out on you.  

00:41:31 

 So the stresses are equal, the one is definitely not easier than the other.  

 

00:41:41 

SW:  And I just wanted—I guess I don’t really have any other questions for you but what do you 

love most about what you do I guess is—? 

 

00:41:50 

CS:  Oh my. There’s so many— 
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00:41:53 

SW:  What do you like least about what you do? 

 

00:41:57 

CS:  [Laughs] What do I like—maybe I should start with the least. What I like least? Probably 

the driving, I mean I love to drive. I love that part too but I would really rather be on the farm 

more enjoying being on the farm more and—and enjoying where I live. I work so hard to be 

here. But then I wouldn’t get to—if I was here all the time I wouldn’t get to see the people who 

are actually enjoying my work, so [Laughs] I think it’s the same thing. 

00:42:41 

 Yeah, I don’t know. I really—I enjoy building communities around the farm. I think 

that’s the one thing I really love. 

 

00:42:55 

SW:  And I wanted to ask you two things because just in case—because I don’t really know 

what these mean and I should ask you. What does heritage breed mean and what does farrow 

mean? 

 

00:43:03 

CS:  Farrow? Well farrow means like birth—birthing, so we do—we actually raise the mama 

pigs and the daddy pigs and their babies, so it’s the birthing of the pig. And so farrow to finish 

means you birth and you feed them out until they’re ready to go to slaughter. And we have—we 

support our local slaughterhouse. It’s about ten minutes away.  
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00:43:36 

 And what was the other question? 

 

00:43:38 

SW:  Heritage breed? 

 

00:43:39 

CS:  Heritage breed, um, an old breed and a pure breed and I don’t want to compare it to dogs 

but I guess this might be the easiest comparison. Like with the Berkshire, when you breed a 

Berkshire you know you’re going to get—you know what you’re going to get. You know what 

color it’s going to be, you know what the meat is going to look like, you know, this 

temperament, the whole thing. 

00:44:05 

 And when you start mixing those you—‘cause sometimes we’ll mix a Berkshire with a 

Duroc, two heritage breeds but when you mix them, the Berkshire traits stay there but we end up 

with nice bellies ‘cause the Berkshires aren't really known for their bellies for bacon but the 

Durocs are. So you know you can start kind of playing with genetics you know—hybridizing 

things you know. 

 

00:44:35 

SW:  That’s really cool. 

 

00:44:36 

CS:  Yeah. 
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00:44:36 

SW:  Kind of like a lab, but not. 

 

00:44:38 

SW:  Well it is kind of. [Laughs] Well do you—is there anything that you want to add that I 

didn’t ask you? 

 

00:44:44 

CS:  I think—well I think we covered it. I think that’s it unless you think of something else. 

 

00:44:50 

SW:  Oh just, well where did you get—when you guys started, where did—were the—were the 

pigs already here, I mean or did you get—did you start—? 

 

00:44:57 

CS:  I don’t know, we found—we had kind of searched out looking for breeders and we found 

some in Indiana and then you know that’s—it just then people figured out oh, “They’re in the 

hog business,” and now everyone calls us knowing you know can we get a pig or can we sell you 

a pig? So it’s—yeah. 
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00:45:21 

SW:  And I’m just wondering, you don’t have to answer this if you don’t want to, but I’m 

wondering how old your son is and if things changed for you being a mother and—and working 

the farm too. 

 

00:45:31 

CS:  [Laughs] Well my son is seven and he has gone everywhere with me, so he does 

everything. He works with me, so he’s—and I home-school him, too, so I have a lot on my plate. 

[Laughs] But I think it’s good that he sees us working and—and doing things even though 

sometimes he’s like, “Mom, I’m bored.” I’m like, “Yeah, but this is good for you.” [Laughs] It 

really is. And so yeah, becoming a mother, again I think drives it even deeper that you know we 

really have to—have to do what we do. We have to do this work. 

 

00:46:16 

SW:  And what’s his name? 

 

00:46:17 

CS:  Graham. 

 

00:46:20 

SW:  And do you have hopes that he will eventually work and take over? Do you think about 

that? 
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00:46:26 

CS:  I do and if that’s what he chooses that’s wonderful. And, you know, but if he decides to go 

do something else then he knows he has this to come back to, and maybe one of his children will 

want to do it. We’re hoping we can preserve the farm for not just him but our great-

grandchildren so that they have somewhere to come and—and learn in how to experience this 

‘cause you know it’s not just for us. It’s for the next seven generations. 

 

00:47:01 

SW:  Well Charlotte, thank you for doing this—this morning. It’s really— 

 

00:47:05 

CS:  It’s nice, yeah thank you for coming. 

 

00:47:09 

[End Charlotte Swancy Interview] 


