
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

REBECCA & ROSS WILLIAMS 
Many Fold Farm – Chattahootchee Hills, Georgia 

* * * 
Date: August 6, 2013 

Location: Many Fold Farm, Chattahootchee Hills, Georgia 
Interviewer: Sara Wood 

Transcription: Shelley Chance, ProDocs 
Length: One hour, fourteen minutes 
Project: Women at Work in Georgia 

  

  



Rebecca & Ross Williams – Many Fold Farm              
 

©Southern Foodways Alliance | www.southernfoodways.org 
 

2 

[Begin Rebecca Williams Interview] 

 

00:00:00 

Sara Wood:  Introduce you right and we’re in—are we in Palmetto or are we in Chattahoochee?  

 

00:00:03 

Rebecca Williams:  We’re in Chattahoochee Hills. 

 

00:00:05 

Sara Wood:  Okay, so it’s August 6, 2013 and I’m sitting here with Rebecca and Ross Williams 

of Many Fold Farm and we’re in Chattahoochee Hills, Georgia and I’m going to start with you 

Rebecca. If you would please introduce yourself—say hello and introduce yourself? 

 

00:00:20 

Rebecca Williams:  Hi there, I’m Rebecca. 

 

00:00:23 

Sara Wood:  Can you tell me what you do? 

 

00:00:24 

Rebecca Williams:  I do—what don’t I do here? I am the owner, manager, head cheese maker, 

head of HR, logistics, sales, marketing, I—I do a little of everything. There’s probably some 

stuff I missed. [Laughs] 
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00:00:43 

Sara Wood:  And can you just—just for the—the tape will you reintroduce yourself with your 

first and last name? 

 

00:00:47 

Rebecca Williams:  I’m sorry, yeah. Rebecca Williams. 

 

00:00:51 

Sara Wood:  And for the record will you tell me your birth date? 

 

00:00:53 

Rebecca Williams:  Yeah, December 21, 1983. 

 

00:00:55 

Sara Wood:  And Ross can I have you say hello and introduce yourself and tell me where we 

are and what you guys—what you do here? 

 

00:01:00 

Ross Williams:  Yeah, I’m Ross Williams and I run the farm with Rebecca. We’re both co-

owners of the farm although Rebecca owns the lion’s share compared to me. But I do operations, 

take care of a lot of the stuff in the field. I am an assistant cheese maker from time to time, 

maintain our facilities, do a lot of the sales and deliveries as well, so we share things pretty 

evenly although Rebecca is—is the head cheese maker and I’m technically the head flock 

master. But we—we crossover and talk about our different roles a lot.  
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00:01:39  

  You needed my birth date also right? Okay, December 12, 1982. 

 

00:01:43 

Sara Wood:  Thank you. And maybe we could start by just telling me where you grew up and 

where you’re from and what it was like there and how on earth you ended up here on this farm. 

 

00:01:54 

Rebecca Williams:  So I was born in Atlanta and grew up for the first like eight years of my life 

in Tucker, Georgia and then we moved down to sort of between Atlanta and—and the City of 

Decatur off Livingston Road. And that’s where I spent most of my time between elementary—

for most of my elementary and high school life was—was there. And so I’m an Atlanta native 

and—and very pleased about that. I think it’s kind of cool. So yeah, and what was your—I’m 

sorry. What was the other part of the question? 

 

00:02:35 

Sara Wood:  Well I wanted to ask you how you got to the farm but before I do that I wanted—

maybe you could tell me the names of your parents and what they did? 

 

00:02:41 

Rebecca Williams:  Yeah, my—my mom is Lynn Eden and she from the time I was about four 

or five years old, maybe a little older she worked some. I can't remember what she did at that 

time, I was pretty little still but then it sort of transitioned to a stay-at-home mom just to keep up 

with me and—and my dad. And my dad is a—a research scientist primarily through Emory 
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University as well as a—a business entrepreneur type of person. He works in pharmaceuticals 

primarily AIDS and hepatitis research and drug manufacturing. 

 

00:03:31 

Sara Wood:  So did you have anybody—well, did you have any farm legacy in your family at 

all? 

 

00:03:35 

Rebecca Williams:  No, [Laughs] not at all. My—my mom would make reference to her aunt’s 

farm outside of Baltimore. All my mom’s family is—a lot of my mom’s family excuse me is—is 

from Baltimore. And she would make reference to her aunt’s farm from time to time out there 

growing up. But we didn’t have a farm or anything like that growing up and I mean we were 

very much city people and very cosmopolitan in many ways. And but you know my mom was 

a—an avid and very talented cook and gardener. And we always from the time I was a little girl I 

knew what asparagus looked like coming out of the ground. We always had an asparagus plant 

or a peach tree or you know tomatoes, strawberries—whatever. As long as I can remember those 

things were always growing in our—in our backyard. And we moved over to the house off of 

Livingston Road that continued, my mom had a big rose garden and perennial beds as well as 

annual and perennial vegetables and fruits. So I definitely grew up with a lot of—a lot of that. 

And I always say my—my family was always kind of at its best when everyone came together 

around a meal, a special meal for a birthday or a holiday or something like that or a special late 

[inaudible] and convivial and positive, so I think that has some—something to do with it. 

[Laughs] 
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00:05:22 

Sara Wood:  Do you have memories of eating out of the garden a lot, things your mother would 

cook? 

 

00:05:26 

Rebecca Williams:  Yeah, I mean she would always use fresh herbs from the garden. We almost 

never were buying herbs. She would make pesto from our basil plants all summer long. She still 

does that. She always in the summertime has a jar of pesto in the fridge. And tomatoes always—

tomatoes in the summer, blueberry bushes—we’d always have blueberries. She would 

experiment with some things that were a little more difficult to grow like eggplant and so from 

time to time we’d have those types of things coming out of the garden. But I mean I remember 

when I got to be a little bit older and I started planting things with her and one year I just grew—

I grew these Roma tomatoes in the garden and they were enormous and incredibly fruitful and it 

was just really fun as a first sort of early experience gardening and having it thrive in that way. 

And I—I think that it—it just had a lot to do with just having watched my mom do it for so long 

and being able to—sort of intuitively grow things just because I’ve seen it and not because I’ve 

studied it or anything like that, but just because it’s been a part of who I am. I think that’s—when 

people say they have a green thumb or they don’t think it has a lot to do with whether or not you 

had someone growing food when you were—when you were young and you could see how they 

cared for the plants or—it was cool, so—. 

 

00:06:44 

Sara Wood:  And what was your father’s name? 
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00:06:45 

Rebecca Williams:  Raymond Schinazi.  

 

00:06:48 

Sara Wood:  I’m going to ask you to spell that for me. 

 

00:06:50 

Rebecca Williams:  Uh-huh. 

 

00:06:50 

Sara Wood:  And Ross can you kind of do the same thing and tell me where you grew up and 

tell me your parents’ names and what they did and what it was like where you grew up? 

 

00:06:58 

Ross Williams:  Uh-hm, yeah I was also born here in Atlanta in town. I grew up off of Collier 

Road and then my parents moved to Brookhaven. In my immediate family there is no farming or 

my grandparents, but my mom’s grandparents, my great-grandparents had a farm in the South 

Carolina Lowcountry which is where she was born and grew up until she went off to college. 

And so I—I grew up hearing stories about my mom running through her grandparents’ chicken 

yard with you know things squishing between her toes, which she loved to, I think, sort of brag 

about and so I do think that—that informed my perspective on farming being a good and 

interesting thing because I had those stories growing up, although my—my great-grandparents 

were—were long gone by—by the time I was born. So I never—I never experienced that myself 

firsthand. 
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00:08:05 

 My dad’s side of the family—no farming whatsoever— 

 

00:08:12 

Rebecca Williams:  The apple orchard. 

 

00:08:12 

Ross Williams:  Oh that’s true, Rebecca is reminding me. That’s—that’s actually very true. My 

grandparents after my grandfather retired from the army moved to Wenatchee, Washington and 

actually opened up an apple orchard with some partners. And so I can't believe I’m forgetting 

that, but yeah, so there is farming on both sides of my family. But nothing—it’s so odd because 

it’s nothing that I ever experienced directly because the apple orchard was out of the family by 

the time I came around. And I did actually visit my grandmother. She was still alive in 

Washington state and went to apple orchards but not there because—because they weren't 

running it anymore. 

00:08:57 

 My—my parents, my mom’s name is Marie Williams and my dad’s is Ralph Williams. 

So what’s the—what’s the latter part of the question, I’m sorry? 

 

00:09:11 

Sara Wood:  Well before I forget can you—do you know the name—well your great-

grandmother, her name, the one who had the farm and—? 
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00:09:17 

Ross Williams:  Oh shoot, my great-grandmother? Well it was—it was near Holly Hill, South 

Carolina and I actually have it written down—well no. I called my mom, I had to call my mom 

to ask my grandfather’s name because I—I listed it somewhere, so I’d have to check. But I do 

know that the orchard that my—my paternal grandparents ran was called Lucky Badger 

Orchards in Wenatchee.  

 

00:09:49 

Sara Wood:  And what did—? 

 

00:09:51 

Ross Williams:  Their names [Laughs]—it’s like a family tree test? 

 

00:09:54 

Sara Wood:  I’m just warming you guys up. 

 

00:09:55 

Ross Williams:  No, no, no, it’s fantastic. Their names are Edward Worthington Williams and 

Patricia Williams. 

 

00:10:06 

Sara Wood:  And how did you two meet? 

 

 

 



Rebecca & Ross Williams – Many Fold Farm              
 

©Southern Foodways Alliance | www.southernfoodways.org 
 

10 

00:10:08 

Rebecca Williams:  We’re high school sweethearts, actually middle school sweethearts. We 

both went to the same middle and high school in Atlanta and met there pretty young. I was 

twelve and he was thirteen and we actually met at a—we actually didn’t meet at school. We met 

on a field trip to the High Museum in Atlanta one evening that the school sponsored and that’s 

where we actually like started to talk and get to know each other a little bit and so—yeah. 

 

00:10:43 

Sara Wood:  So after you guys graduated from high school did you—I’m sorry, do you—? 

 

00:10:47 

Rebecca Williams:  It’s okay.  

 

00:10:50 

Sara Wood:  How did you guys end up farming? 

 

00:10:53 

Rebecca Williams:  That’s a good question. [Laughs] I think you know we—we finished high 

school and went to college and you know got sort of you know—let me think about the best way 

to answer this question—at some point in both of our college careers it became important to us to 

think about what kind of life we wanted to live. I mean we weren't married at the time but I think 

that we realized that we were pretty committed to each other and that we wanted to build a life 

together. And—and I’m not sure—it was a very organic—natural progression. I was always 

interested in food and cooking and the politics of the local food movement were really, really 
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starting to take shape when I was in—when I was like sophomore in college. And I would go to 

the—I went to school in New York and so I would go to the—the Union Square Green Market 

every week and buy food there for myself. And then tote it back up on the train and you know 

carry—carry everything with me, my grapes and my eggs and my—you know whatever else I 

was eating that week. And I think I really like there was some part of me that really wanted good 

food and I think I saw a lot of the farmers in that market as being really like in my heart they felt 

like celebrities. They felt like important people.  

00:12:37 

 And I felt like I wanted to be like them. I mean I wasn’t necessarily bonded or friends 

with any of them but I was like, “These are people—these are people that I—I get and I jive with 

and—and this is something that feels right to me.” So I think that was a huge part of it. And at 

the same time Ross started working on the farm where he was going to school in North Carolina 

and he started doing livestock there. And for a long time I wasn’t very interested in livestock. I 

was mostly interested in—in vegetables. But it was through our conversations with him working 

on the farm there that really helped me to see that when it comes to some things that we sort of 

hold near and dear, the idea of land preservation and of you know restoring fertility and of local 

communities based in agriculture and all that sort of stuff that we were reading about and 

studying and thinking about, it—it—livestock really started to make sense to me. You know I 

had been a vegetarian for years. I was very into the ethical eating or not eating of animals. That 

was really important to me. And I think part of that came from the fact that I grew up in a kosher 

household. And I was always very curious about that and I always—I never—there was never a 

time in my life that I looked at a menu without scrutiny on some—at some level. So I think I was 

really well prepared for that. 
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00:14:17 

 And it just sort of was a natural progression to thinking about where my food comes from 

and how [Phone Rings]—sorry. [Laughs] 

 

00:14:24 

Sara Wood:  We were talking about the preservation of land and livestock. 

 

00:14:29 

Rebecca Williams:  Right and so that was—you know I was very skeptical about I don’t know 

at what point Ross and I decided that we wanted to sort of direct our lives in the direction of 

having our own farm. But at some point it—it—we just started talking about it and we started 

talking about what kind of farm we wanted to have and I was very—I was much more interested 

in doing vegetables and he was much more interested in doing livestock. And it was really his 

impetus and his study of people like Joel Salatin and Greg Judy and him sharing that knowledge 

with me that made me see that when it comes to the restoration of land and particularly the 

restoration of soil fertility which is something that was very near and dear to us that livestock 

was really an amazing approach to that. 

00:15:19 

 So I think that was—that was part of the reason we went in that direction for sure.  

 

00:15:26 

Sara Wood:  And I’m just wondering, I mean you went—where did you go to school in New 

York? 
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00:15:29 

Rebecca Williams:  I went to—I graduated from Sarah Lawrence College.  

 

00:15:33 

Sara Wood:  And Ross went to Warren Wilson? 

 

00:15:33 

Rebecca Williams:  He—actually he went to NYU for a year and a half and then he was going 

to study sort of an urban land use planning. He was very interested in architecture from the 

perspective of how people interact with the land, but didn’t have a lot of great opportunities or 

support at NYU for doing that and so transferred to Warren Wilson College in Asheville, North 

Carolina. 

 

00:16:04 

Sara Wood:  And I’m wondering, I mean I don’t mean to jump ahead here. I’m sure there are 

many things that happened in between but you know you talked about you both being very 

conscious of the food politics of the time and the stuff became very important—the stuff was 

always important to you but became something that you guys wanted to do. When you were in 

New York and—and Ross was in North Carolina—[Interruption].  I’m curious, we were just 

talking about—I was—basically what I wanted to ask is what drew you back to Georgia and did 

you see these things happening in Georgia? I mean you were in New York? You were in North 

Carolina. I mean was—was this stuff happening in Georgia at the time? I mean were you seeing 

people farm this way? 
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00:16:55 

Rebecca Williams:  We were starting to, you know I think at the time there was the 

Morningside Farmers’ Market and over in Virginia Highlands and maybe there were one or two 

other small markets but it was really the Morningside Farmers’ Market was the only one that I 

really knew about or attended regularly when I was visiting or back home.  

00:17:18 

 And I think Georgia Organics at the time was just starting to sort of coalesce into a group 

of—that had some—I mean Georgia Organics has been around for a while but I think it was 

starting to percolate up in people’s minds and in the city as an organization with some—some 

teeth in it and so I felt like—I did feel like back home things were moving in that direction. And 

I think a huge part of the reason we came back home, I mean we—we worked on farms together 

and separately after college and did a couple of other things too and—but there was a certain 

point when we wanted to go home very much like we—I don’t—I don’t enjoy traveling very 

much. I don’t enjoy being away from my family and from what’s familiar and I think going to 

school away from home really solidified that for me—that while it is really wonderful to visit 

other places and to learn new things and to pick all those things up you ultimately do that in the 

service of bringing it all home. And I think that—that attachment to home and to land was 

something we craved both together and wanted to root ourselves in a particular place 

permanently more or less. There’s so much movement in our culture that—and—and while it’s 

wonderful on the one hand for us it felt just like the sense of uprooted(ness). And I wanted a 

home and a commitment to a place. And it just made all the sense in the world to me to commit 

to where I was—where I started, where I was from. 
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00:19:21 

 You know I remember when we were working on a farm in North Carolina I lived there 

long enough that I could take residency in North Carolina and I went and I got my driver’s 

license changed to a North Carolina driver’s license. And when I did that I sat in the car and I 

just cried. I felt like some part of my identity had been stripped in this weird way and that 

suddenly I no longer lived where I was from in a—in a more tangible way and—and I just—I 

had a really strong kind of unexpected emotional response to that. And—and from that moment 

decided that I wanted to go home. And I think like three or four weeks later we were back and 

decided that we were going to make—if we were going to do this we were going to do this from 

where we started and create something new from where we started rather than going somewhere 

else to create something new. There’s just the—I can't describe it, but there’s something that 

Ross and I both find very deeply meaningful and satisfying in that. 

 

00:20:31 

Sara Wood:  I’m wondering, do you think that just from your perspective, the uprooted(ness), 

do you think that that’s one of the reasons that we got so far away from our food, like the way 

that people move around so much and they’re not as connected to the land anymore or if you’re 

seeing that change? 

 

00:20:47 

Rebecca Williams:  I think that—I’m not sure whether you know it was the chicken or the egg. 

But I think that the lack of attachment to a particular place or people or group definitely allows a 

person to not pay as close attention and to I’m trying to think of a good way to describe it—um, 

it’s kind of like you know when you’re a nomad you don’t—you—you eat whatever you want 
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[Laughs], whatever is available to you. I’m really—I’m always amazed by people who come 

from other countries and bring their food traditions with them and keep them alive. But I—I see 

it’s also hard for the second and third generations of those people to still be eating in those same 

ways.  

00:21:54 

 And I think it shifts depending on where you are and the more you move the more it 

shifts and the more it shifts the more dilute that tradition and that culture and those ways of 

eating and being become—become watered down. I really do think that does happen unless 

you’re very active about keeping them alive. And—and I think there’s something about the—

the—we do things in a particular place at a particular time for reasons and we keep them alive 

for reasons. I think the more you move around it’s harder—I mean it’s like when you—when 

you move your house, you always shed something, right when you unpack a house and 

repacking and uproot yourself. And I think that the way we—we eat and the way we behave 

around a table is perhaps one of the things that gets slowly shed the more you move around. 

 

00:22:54 

Sara Wood:  It’s really interesting. I’m wondering, would you—so when you guys decided if 

we’re going to do this, we’re going to do this what year was that and how did it come to fruition? 

I mean how did you get out here? 

 

00:23:08 

Rebecca Williams:  So we were working on a farm in North Carolina and we really learned a 

tremendous amount working on that farm about what farming is really about. And I feel like we 

learned about as much about what not to do as what to do [Laughs] which was an incredibly 
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valuable learning experience. And it—it really became clear to us that like we really knew how 

to think about how we wanted to build a farm of our own. I did want to kind of have a go. We 

were working a livestock farm raising cattle, hogs, and a few sheep. And then we decided that 

we wanted to get some—I wanted to get some experience on a vegetable farm just because that 

was a part of my life and something that I was always interested, so I wanted to—I wanted to try 

that before I made a full on commitment to doing livestock. 

00:24:12 

 And so we started—started of hunting around and we went to a bunch of different farms 

and you know kind of auditioned ourselves all over, thought about doing some interesting 

programs out in California that really trained people in vegetable production, organic vegetables 

and but again kind of coming back to well, “I don’t really want to not be home, like I’m tired of 

wandering around,” so that decision led us to actually apply for an internship at Serenbe Farms 

which is about two miles up the road from here. And it was actually at that interview the day we 

spent there, the farmer there had us stand in the greenhouse and thin I think it was carrots we 

were thinning, the little—little seedlings and I think there was something that clicked in my mind 

during that sort of meditation of thinning something, of pulling out to keep what could grow 

stronger. There was something in that metaphor for me that made it really clear. I was like, 

“Okay, I’m—why am I trying to do this someone else’s way?” I feel like I’ve learned a 

tremendous amount and I feel like the only way I’m going to learn what I need to know is by 

doing it myself and learning on my own farm with my own animals. And even though, you 

know, it’s going to be a lot of reinventing the wheel and a lot of a really steep learning curve I 

want it to be my learning curve and I want to be responsible for it. And—and I want to—I want 

to learn what my land and my animals have to teach me more than what someone else’s land and 

someone else’s animals have to teach me. 
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00:26:24 

 And it became really clear that Ross wasn’t a vegetable farmer. [Laughs] That was just 

not—it’s not his thing. I can spend all days on my hands and knees weeding and I’m pretty 

happy and he wasn’t going to be. You know he needed something more active, which I think 

was—was a huge part of why we—we just decided you know we—we know livestock is what 

we know and that’s what we’re going to do.  

 

00:26:50 

Sara Wood:  So I’m wondering, you guys actually bought this land. Is that correct?  

 

00:26:55 

Rebecca Williams:  Yeah, actually it was a combined effort of our families and the resources 

that we had. What we did after we sort of finally made that decision that we were going to have a 

go of this on our own was we had been working in Atlanta doing sort of more common 

straightforward jobs and more expected jobs— 

 

00:27:19 

Sara Wood:  Like what? 

 

00:27:19 

Rebecca Williams:  Ross was working for a web content management company. He has a 

strong, strong background in technology and computer program and internet stuff. And I was 

finishing my graduate degree at Emory to—I wanted to be a teacher. So I was working on that at 

the time. And was teaching and it—it just—because our families were so supportive of us the 
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opportunities, we were able to take advantage of opportunities much sooner than we maybe 

would have been able to otherwise.  

00:28:01 

 So that’s a rare story but one that we like telling because we like encouraging people’s 

families to support their children and their grandchildren who want to pursue this kind of a life 

because it’s—it’s really just like starting any other business. And it’s just as you know 

economically risky and profitable as any other small business, or so we hope. [Laughs] So—so 

that’s kind of how we got here. We bought a house down here and started to get to know the 

community and then eventually through—through meeting people and talking to them and letting 

them know what we were interested in a gentleman whose family has been in this community 

forever had—came out here and—and knew that the owners of this property had been interested 

in selling it and he showed us around and the—we have about a half an acre of blueberry orchard 

here and he was talking about he would come and pick blueberries when he was younger and he 

would bring his, you know grandchildren out to pick blueberries on this property and there was a 

pond and he would go fishing from time to time with the gentleman who had been the owner. So 

it was kind of cool to get to hear some of the stories about—from somebody who lived here a 

long time about how they had experienced the land before us. But it was through those 

connections and going to Sunday church suppers and getting to know who was here and that—

that we were able to find this place or it kind of found us, so—. 

 

00:29:50 

Sara Wood:  So you guys—you guys really took your time and just slowly, you know, 

acclimated to the community here. You didn’t just like jump in? 
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00:29:57 

Rebecca Williams:  Actually it was remarkably fast. I know I make it sound like it was slow and 

it certainly felt slow at the time but we moved down here in the fall of 2008 and by the fall of 

2009 we had the farm, which you know a year or so is pretty—pretty fast to involve one’s self in 

a community but I think there is a—part of the reason we’re here too is there’s a really avid 

interest among the community in preserving farmland and in creating more farms. So I think 

people were already super receptive to that idea and when they hear like, “Hey there’s this you 

know young couple and they want to start a farm and they seem like nice folks, let’s help them 

out,”—and so that was I think—I really credit the community being invested in itself and with—

with helping us in that way. 

 

00:31:02 

Sara Wood:  And could you talk—do you know the name of the man—well could you say the 

name of the man who helped you find the place and tell me a little bit more about the people 

who—if you know more about the people who—? 

 

00:31:10  

Rebecca Williams:  Mr. Peek, Ross can you tell his first name, I just call him Mr. Peek. I can't 

remember his first name. [Laughs] This whole area actually we’re in right now used to be named 

as Peekville. There were so many Peek(s) who lived here and in fact the Peek family still have—

still do live in this area and own businesses in Palmetto which is sort of the next town over. And 

they—there are many—the Peeks and the Goulds, they’re kind of the two main like big families 

that were really here for a long time and—and have settled here for a long time. And they’re all 

tall and white-haired and you know really lovely people, who really I think—the Peeks that I 
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have met and I have not met all of them, but the ones that I have met really for lack of a better 

word, they get it. They get that this place—this place has been a part of their family for so 

long—could become like the suburbs north of Atlanta, that it could really be destroyed by poor 

land management and poor urban planning and poor development and they don’t want to see that 

happen. 

00:32:35 

 So I think that they have—they have—even though—I think they realize the community 

is going to change, I think they realize that now is the time to have some say in how it changes. 

So yeah— 

 

00:32:54 

Sara Wood:  Are there—I’m wondering, can you—well I have so many questions, so I’m going 

to stick to the streamline here and then—. I’m wondering how you decided okay, where you got 

your livestock from and how you decided what kind of livestock you were going to have. Did 

you always know because you worked with them before or—? 

 

00:33:12 

Rebecca Williams:  You know the—the guy who wrote The Little Prince, oh his name, Saint-

Exupery is his last name, and I can't remember his first name. I’m having a hard time with first 

names this morning. He said, “If a man wants a sheep then he knows he’s alive.” I don’t know 

why he said that. I don’t know the context of that quotation but I think there’s something really 

true about that. There’s something really lovely about these animals. We’d worked with cattle, 

which I love, I love working with cattle. I don’t love working with bulls. And I think that was 

part of my desire to not work directly with a cattle farm. I didn’t—I don’t like having animals on 
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my farm that I’m intimidated by or that I would have—I would feel nervous about my—my child 

you know being around. So I think part of it was my aversion to working with bulls that pushed 

me away from cattle. 

00:34:13 

 And I didn’t have a lot of experience working with goats but I had—we had worked with 

sheep, meat sheep primarily. And really enjoyed them, they—they are really cool creatures. 

[Laughs] They are calm. They have personalities and some of them are strong personalities but 

they’re not you know aggressively strong like some goats are. It’s you know they’re very cattle-

like in their personalities and in their behaviors. They’re just smaller and manageable. And as I 

started looking into dairy farming and cheese making I learned a tremendous amount about how 

valuable sheep’s milk is for making cheese and about how good it is for making cheese and so it 

all just kind of felt like a very natural fit. 

 

00:35:07 

Sara Wood:  I mean is that something that—I mean is it pretty—when you guys started to do 

dairy farming and do the cheese was anyone else doing that in this area? Was it known? Was 

there any historical ties to cheese in—in this particular area of Georgia? 

 

00:35:22 

Rebecca Williams:  No, and as far as I know not anywhere in the South. Cheese making is not a 

Southern tradition at all. There has been—there have been dairy farms in the South, as a matter 

of fact one of our cheeses [Condor Ruin] is named for the ruins of a pre-Civil War fluid milk 

cattle farm about five miles from here, four or five miles from here. It was run by the Condor 

family and if you go out to the ruins the family is buried there and there is a placard there that 
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tells part of their story and you can see the—the stone wall, the double stone walls where they 

had spring water feeding through the walls to cool the dairy. It’s very cool over there. So there is 

in this area—there have been fluid milk cow dairies but probably not for you know almost 200 

years. And so—so no, there is no cheese making tradition. 

00:36:25 

 And what was your question, I’m sorry? 

 

00:36:27 

Sara Wood:  Just the historical ties if there are any to cheese here, and I mean why—why 

cheese, why did you want to do cheese and dairy? 

 

00:36:35 

Rebecca Williams:  Well I think a lot of it comes back—there’s—there’s a number of reasons. 

A lot of it comes back to my love of cooking and of making food for people. And I am inherently 

a really creative person. I like to make things. One of my favorite things to do when I’m not 

making cheese is ceramics. I like making things with my hands and sewing and all that sort of 

stuff. And so that was really important. And it allowed me to be making food without necessarily 

the—the hardships and the pressure of a restaurant and—sorry, I’m losing my train of thought. 

So why dairy—and then the other major aspect of it is that it really is if—if you can get the 

infrastructure you—it’s the best way to turn grass into an income. You get more dollars for 

cheese than you do for any other product coming off of a farm except for possibly veal or—or 

foie gras or something like that. It’s in that category of—of value added product. 
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00:37:59 

 So I think it was—it was in large part an economic decision but I think also a personal 

and creative decision that this was a way that I could be creative expressive with food and be tied 

intimately and directly to farming and be economically sustainable while doing it. 

 

00:38:22 

Sara Wood:  Did anybody think you were crazy for making cheese—wanting to make cheese 

here? 

 

00:38:25 

Rebecca Williams:  I still think I’m crazy. [Laughs] I mean any—any cheese maker will tell 

you it’s crazy. Any dairy person will tell you that it’s crazy. You don’t do this because it’s easy. 

You don’t do this to make money. You do this because there’s something about it that you enjoy 

and love doing. It is a—it is a lifestyle choice and it is—it’s a hard one, no mistake about that. 

The—we were just up in Wisconsin over the last couple of days and the gentleman who—whose 

cheese won best in show really fantastic and talented cheese maker up in Vermont who runs a 

farmstead, cattle dairy and cheese operation he was—he said it is—farmstead cheese making is 

the path of most resistance. And he’s absolutely 100 percent correct, it really is. [Laughs] So I 

think you have to be crazy to choose that path.  

00:39:36 

 And you know I had people kind of roll their eyes at me when we were getting started 

and telling me, “Well, good luck with that.” And I mean by and large most people were 

supportive and enthusiastic about it and curious more than anything. And a lot of people don’t 

know that you can milk a sheep oddly enough. A lot of people think they’ve never had sheep’s 
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milk cheeses even though they have. It’s just not something that’s commonly noted that—that 

things like Pecorino and Roquefort are sheep milk cheeses from Europe. So I think people were 

definitely—called us crazy but I don’t think anybody calls us crazy more than we do for 

ourselves. And I think that kind of keeps it in perspective, too. 

 

00:40:24 

Sara Wood:  And how do you think, you know so you guys were up and running about 2009-

2010? 

 

00:40:30 

Rebecca Williams:  Yeah, we—we closed on the property in the fall of 2009 and by the 

following spring we had our first sheep on the property. 

 

00:40:40 

Sara Wood:  I mean how do you think that your operation here has changed the culture of 

farming in this area or in the South and what your impact has been? 

 

00:40:51 

Rebecca Williams:  Oh Lord, I don’t know yet. I mean we’re still so young. I mean we’ve only 

been making cheese which is our main product, you know for eighteen, twenty months 

something like that and we’re not even two years old. You know, so I think it’s much too soon to 

tell what kind of impact we’re going to have. You know, I think that by being here at all and by 

trying I think that does have an impact but I—I really can't tell you. It’s way too soon I think to 

know. 
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00:41:23 

Sara Wood:  Well since there wasn’t a lot of cheese making going on in the South I mean do 

you—was the demand great when you started producing? 

 

00:41:32 

Rebecca Williams:  Yeah, the demand was huge and it still is. There are a number of us now in 

the South making cheese. It used to be just Sweet Grass Dairy down in Thomasville, Georgia and 

they make some fantastic cheeses. But really in the last five—four years not very long at all 

cheese making in the South has really gotten—gotten its foot in the door. You know I was—I 

was just at the American Cheese Society Conference as I said and I mean a number of dairies 

from the South were winning awards. And I mean there’s not that many of us. But man, where 

we are we’re good at what we do and that’s pretty impressive. And—and I was really proud to 

see that—to see our fellow Southern cheese makers doing well in that way.  

00:42:30 

 I mean it seems like everybody who is making cheese in the South wins an award at some 

point, [Laughs] whereas you know places in Wisconsin or Vermont or California maybe not 

necessarily, so and the demand is huge. I mean, I think it’s becoming in many ways like wine 

that there’s this attitude about cheese that it has a sense of terroir to it you know that you really 

get to taste something unique about a particular place by eating a cheese made there. And I think 

chefs and customers are picking up on that and whether or not you can taste those things I don’t 

know, I’m not an expert in terroir but I think people—people like that idea of being able to put a 

little piece of where they live in their mouth and—and experiencing that is—is becoming more 

and more important to folks. 
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00:43:27 

 And in the South, too where we have—I mean you want to American food you come to 

the South, that’s where American food culture is. And I think cheese making was a piece of 

that—that was missing. But the same enthusiasm people have for their tomatoes and their sweet 

corn and their okra, I think they are getting for their dairy products and it’s really wonderful to 

see that—that gusto, that gustatory gusto translate into this product that really has not had a place 

in the South. 

 

00:44:05 

Sara Wood:  And can you talk a little bit about—other than the cheese what else do you guys 

produce here? 

 

00:44:10 

Rebecca Williams:  So we do cheese. We also do lamb, we do small quantity of—sorry. [Phone 

Rings] So we do the cheese. We do lamb, we do small quantity of whey fed pork. And— 

 

00:44:31 

Sara Wood:  What is whey fed pork? 

 

00:44:31 

Rebecca Williams:  Whey fed pork is—so one of the byproducts of cheese making is whey. 

And a lot of cheese also gets thrown away in the process of learning how to make cheese and 

making cheese consistently and correctly. So instead of wasting those products they usually get 

fed to other livestock on the farm and one of the most traditional ways of doing that is feeding it 
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to pigs. So we do some of that. And then we also have about an 800-bird laying flock. Actually 

that was the first operation that we started when we got here was we bought chickens and started 

raising them and—and getting eggs. And so we still do that and we rotate the chickens with our 

sheep on the pastures to sort of improve soil fertility and break the parasite cycle a little bit and 

just generally for good pasture health. 

00:45:29 

 And it’s a little bit of—I say the chickens are like—they are our fertilizer program. You 

know being—being here, I mean if you look around this area, you might see a few big trees, but 

if you look at historical photographs from about 100 years ago there were no trees here. It was all 

cotton farm. And as a result of that the soils are incredibly depleted. And so it—when we got 

here it was really important to us—necessary for us to rebuild the soil. And so the chickens are 

part of that program and instead of buying fertilizer we buy chicken feed, feed it to our chickens. 

They fertilize the pasture much more effectively than anything you can buy and we get the 

money back from what we put into them by selling the eggs. So that’s—that’s part of the reason 

that we—we have them, so—. 

 

00:46:37 

Sara Wood:  And do you have specific breeds that you decided on when you started? 

 

00:46:41 

Rebecca Williams:  For which livestock? 

 

00:46:43 

Sara Wood:  For each of them? 
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00:46:44 

Rebecca Williams:  So for the sheep, there are not a lot of choices for dairy sheep in the United 

States. The dairy sheep industry really is more or less non-existent in the US. I could count for 

you the number of sheep dairies there are. There’s not that many.  

 

Sara Wood:  How come? 

 

Rebecca Williams:   I’m not sure. I think most people in the US think of sheep for meat 

purposes. There’s plenty of meat sheep here especially out West, but I don’t think—I think cattle 

dairying was so prevalent and I also think in an economy that was very much about quantity, a 

cow is—you can get a lot of milk from a cow for not a lot of work whereas with a sheep you’re 

getting way less milk and you’re having to work a little bit harder for it. So I think maybe you 

know back when we were a more agricultural society generally sheep just didn’t make any 

economic sense. Cows made much more economic sense for the model being used at the time. 

That’s my theory on it anyway, I don’t know if any anthropologists have really studied how that 

came to be but—.  

00:48:00 

 So there’s not a lot of choices. Mostly the breeds available for dairy are the East regions, 

which are a breed from Northern Europe which are not at all suited to the climate of the South. 

So we’ve been—the few Southern sheep dairyers out here have really been kind of trying to 

work hard to develop our genetics using some you know rare and endangered species of sheep, 

heritage breeds and that sort of thing to kind of help that—facilitate that process. So we’re 

definitely doing a lot of that. But most of our ewes are pure East Friesians. There are some with 
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Lacaune in them which is a French dairy breed and they’re a little bit heartier. Those are the 

sheep used in the south of France in the Roquefort area to make Roquefort, the famous bleu 

cheese. And that climate is a little bit closer to ours, it’s not as humid but it’s much hotter and so 

that—we really have seen good results with those sheep. But we also have some Katahdin in 

there. There are other folks working with Gulf Coast Native sheep and all that kind of stuff, so 

there’s a bit of a hodgepodge trying to figure out where we’re going.  

00:49:22 

 The chickens, no particular breed, just good hardy laying breeds, we have a diversity of 

breeds out there. We just sort of get the sampler pack every year or every couple of years of 

layers. And because we’re not super-interested in having you know battery production of like the 

highest-producing egg layers, you know having some diversity is important in case of disease or 

problems or anything like that. And the pigs when we get them we get them from a farm in North 

Georgia and we call them Georgia Berkshires because they have been raising pigs for so long, 

they started out as Berkshires but who knows what they are now. 

 

00:50:03 

Sara Wood:  Is it Riverview? 

 

00:50:04 

Rebecca Williams:  Riverview, yeah. And that’s it, yeah. 

 

00:50:11 

Sara Wood:  And how many do you have? 
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00:50:13 

Rebecca Williams:  We have just shy of roughly about 200 dairy sheep and we’re milking about 

80 this year. And then we have—we had four pigs earlier this year that we have already 

slaughtered for the year and we’ll get new ones in the spring. And then about 800 laying hens 

and then all of that is sort of topped off with our dogs, we have three guardian dogs and one 

herding dog. 

 

00:50:41 

Sara Wood:  And who do you guys sell to? Who are your customers? 

 

00:50:43 

Rebecca Williams:  Mostly our customers are people in Atlanta. We do two farmers’ markets on 

the weekends, on Saturdays and Sundays in Atlanta, really well-attended, really well—well-

received at those markets and we’re really grateful to our farmers’ markets customers. We love 

them. Their loyalty every week, week after week is really, really powerful. And we sell to 

restaurants. There are some incredible chefs. We’re really lucky—that really get Southern food 

traditions and get the value of local agriculture in profound ways, so we’re really fortunate to 

have them. There are some cheese mongers in Atlanta who are really great who carry our 

product. Tim Gaddis at Star Provisions has been an invaluable advocate for the local cheese 

movement here in Georgia and in the South generally. I was actually in the shop not long ago 

and he was—he was with another customer and he—the customer was asking for—he wanted 

like an Alpine-style cheese, something European. And I watched Tim take out—what he took out 

was Fortsonia which is made in Elberton, Georgia by Nature’s Harmony Farm. And he took it 

out and sliced it and gave it to the guy without telling him what it was and the guy asked—liked 
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it and asked where it was from and he said, “Elbertonian.” And the guy was like, “Where—

where is that?” [Laughs] And then I chimed in and said, “Tim played a trick on you, it’s from 

Georgia.” So that’s the kind of guy that he is and—and we really love him for it.  

00:52:29 

 You know a lot of people think that Europe makes the best cheese and Tim is sort of 

making it his mission in life to say that’s not necessarily true. So and then we sell regionally, the 

cheese gets sold regionally and we’re expanding slowly. We would love to be you know all over 

the country here and there, but we definitely have folks in Alabama and Nashville getting our 

product right now. 

 

00:53:04 

Sara Wood:  And I just want to ask, when you guys—I didn’t mean to eavesdrop but when you 

were talking about Murray’s [Cheese, in New York City, NY] earlier were you talking about 

Murray’s? 

 

00:53:10 

Rebecca Williams:  In New York, yeah, yeah we do work with them. They actually approached 

us earlier this year and are now carrying two of our cheeses in their shop and—and they also put 

our cheeses in the restaurants they work with in the Northeast, so that’s cool. So my cheese is in 

a lot of places that I have no idea where it is. [Laughs] 

 

00:53:34 

Sara Wood:  I just have two more questions if you guys don’t mind. 
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00:53:36 

Rebecca Williams:  No, no problem. 

 

00:53:37 

Sara Wood:  This one is sort of specific to Rebecca and it’s about being a woman in this 

industry. Can you talk about—from your experience do you think there are qualities of being a 

woman in this particular line of work that you have some things that are inherent to you that 

maybe like a man who farms doesn’t possess? 

 

00:54:01 

Rebecca Williams:  That’s such an interesting question. I’ve been asked that a question a 

number of times lately and I think there’s a real interest in women as farmers I think because 

there is—there has been a little bit of an up-tick in farming generally and a huge part of that up-

tick if you look at the data is women running these farms. I think it’s been like seventeen, 

eighteen percent of the up-tick is women-run farms which, is surprising—it’s not high but it’s 

surprisingly high all things considered. 

00:54:30 

 And I think a lot of women are going back to farms that they’re maybe their male family 

members don’t care to run anymore but they still see a value in. I think there is um, how can I 

answer this? I think that for a lot of women there is this inherent need to nurture and this inherent 

disposition to nurture and this inherent connection to land. I think that we have as women kind of 

pushed away from that because it was in many ways forced on us. And it’s really lovely that 

women are coming back to it but kind of on their own terms. And I sat in recently on a lecture 

from an anthropologist from MIT [Massachusetts Institute of Technology] who was studying 
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cheese making, the anthropology of it and she was saying that you know back in the day cheese 

making was women’s work and they hated it. But it was—they had to preserve the milk and it 

was something that had to be done for survival. But you read the accounts and women really just 

did not enjoy doing the work. It was hot, it took a long time. And—and now we’re coming back 

to it but again I think it’s—there’s a difference between doing something because you must and 

doing something because you want to. And it’s really lovely that we live in a world now where 

that’s—it—the world is open enough to us as women and we can do things that we want to and 

that we are and I think there’s something to be said for a natural urge to do this kind of work. 

And you know it’s—it’s the kind of work that takes a lot of patience and you have to be able to 

multi-task and hold a lot of balls in the air at the same time and prioritize them. And I think all 

the things that have to go on in your head at one time is something that women are very good at 

in contrast to men just generally. I think our—psychologically we’re very good at holding a lot 

of ideas at once. And—and that’s a necessary skill on a farm. 

00:56:57 

 You know and—and right down to the fact that I think in our milking parlor we—we tend 

to hire women to milk our animals because we see better results. The sheep are calmer. Milking 

goes faster, more smoothly, it’s cleaner, it’s less stressful for the animals and for the—the 

workers. Whereas when we have me in there I mean I know Ross has had this experience as well 

as Pete who is one of our really great farmhands, they notice themselves a difference when they 

walk in the parlor. Whereas if it’s Pete’s wife Kristen and Yesinia, one of our milkers, it always 

just runs like clockwork. So I think there’s something to be said for that. And that’s not to say 

that men can't do it, but I think—I don’t mean that at all but I think men when they do it and they 

do it well they take on a certain feminine characteristic or persona when they’re doing that work. 

Would you say that’s true Ross kind of? 
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00:58:01 

Ross Williams:  Yeah, absolutely. I think that—that men are often taught to act out frustration 

more quickly. I think it’s—it’s probably more nurture than nature in that sense but I definitely 

experience that myself in the milking parlor that there’s an exercise and consistent calmness 

because you know we’re—we’re lucky enough as human beings to have trained these range 

animals to come into a building and stand to be milked but they still pull shenanigans on us 

because it’s you know it’s such an unfamiliar environment for them. That’s—I think that’s true 

across the board in dairies and so there’s—it’s a constant exercise in patience and calmness. 

 

00:58:51 

Sara Wood:  And is there anything else—I just wanted to ask one last question if there is 

anything else you guys want to add? Can you just talk a little bit about or just kind of talk about 

what the community is like and amongst the farmers and in and around Atlanta and like—and if 

you’re seeing more people start to farm or if you can just talk about the community in general? 

 

00:59:12 

Rebecca Williams:  Hmm, yeah. Yes and yes. [Laughs] The—there are more farmers. I think 

there’s no doubt about that. And whether there are farmers, there’s a desire to be farmers or to 

have farmers there if that makes sense. I definitely see that happening. I see people taking the 

profession of farming more seriously. And, you know, as a community because, you know, 

farming—this renaissance of farming that we’re experiencing is really I feel like it’s twenty 

years behind other places like Vermont. You know I go up there and I—my mind is just blown 

by what an incredible farming community they have and the infrastructure and the buy-in from 
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people who aren't farmers. I mean everybody in Vermont has a CSA [community-supported 

agriculture] share—everybody. It’s—it’s an institution. [Laughs] 

01:00:17 

 Whereas you know still here people have no idea what a CSA is. So it’s—but there are 

people who do and it’s growing year-by-year. And so it’s a really exciting place to be to see that 

growth happening and to see people waking up to it. You know, something that I like to say 

about—about really great food and—and local food in particular is once you—once you have a 

tomato that tastes like a tomato you can't go back to eating those water hydroponic things that 

they’re growing in South America. You can't, it’s really hard. [Laughs] And—and that’s 

something that’s definitely helped move this movement along is that once you know you can't 

un-know.  

01:01:07 

 And—and you keep wanting it and expecting it which is encouraging and therefore, there 

is always a market for us to keep producing it and ever-increasing as people get more and more 

educated about it, not only their—their palates but also from a political perspective. I think 

people really enjoy seeing their dollars go where they expect them to go rather than into the 

abyss and I think it feels good to spend your money in that way even though it may cost a little 

bit more. And am I answering your question? 

01:01:45 

 And as farmers, I’m constantly amazed at how supportive and kind people are. I’d say 

that’s another reason I got into this business is because the farmers that I met and the people in 

the food world, I’ve—I’ve never met a group of people who were essentially competing against 

each other in the market place be so supportive of each other. It’s kind of the sense of, you know, 
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what do they say about what is it—a tide—a high tide raises all boats or what’s the phrase? I 

can't remember. 

 

01:02:24 

Ross Williams:  Yeah, a high tide lifts all ships. 

 

01:02:25 

Rebecca Williams:  A high tide lifts all ships. If—it’s kind of the notion if one of us does well 

then all the others are doing well too. It helps to bring everybody else up. And I think it’s 

definitely true here. One really great farmer producing something really great raises the bar for 

everybody else and everybody else gets a piece of it. I definitely see that happening. And—and 

I’m really—I feel really grateful to be in a business where that’s—that kind of camaraderie is—

is more important than competition. It’s really great. 

 

01:03:05 

Sara Wood:  Ross do you have anything to add about the community or farmers in the area? 

 

01:03:11 

Ross Williams:  You know that’s something that we’re really trying to be active in building 

particularly in our quadrant of the Atlanta Metro area here in Chattahoochee Hills and just kind 

of the community around it because there—Rebecca may have spoken to this already but there is 

a real opportunity here for having a city that’s in support of farming. A lot of farms that even if 

it’s folks who are running it in retirement they’re still being actively farmed and so we’d like to 
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see a whole lot more farmers down here doing well, farming as—as a community and preserve 

that legacy rather than—rather than pave it all over.   

 

01:03:59 

Sara Wood:  I don’t have any—how many employees do you guys have here? 

 

01:04:02 

Rebecca Williams:  Not enough. [Laughs] We’re realizing that really fast. It’s me and Ross, 

and then I have an assistant cheese maker. We have kind of our farm manager and then we have 

two full-time milkers and then a small cadre of volunteers. We had some interns for the first half 

of the year but we could support probably a few more interns and employees. We’ve really 

grown as a business, hugely this summer. I mean— 

 

01:04:44 

Sara Wood:  How come? Why do you think that is? 

 

01:04:44 

Rebecca Williams:  Well I think a lot of it is just us getting our feet under us and getting 

buttoned up as a business and putting our name out there. But I think a lot of it is just the fact 

that people are super-interested and as soon as they hear our name they want in—in an incredible 

way. This is a great time to be a farmer because once you get through like your first year or two 

if you’re really good at being you know—having a good consistent product and—and getting 

into the marketplace you can do nothing but grow. It’s really phenomenal. And I see you know 

people like Riverview [Farms], some of the farms that have been established for a lot longer 
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growing almost at the same rate we are even though we’re still so young and you know you 

always experience huge growth spurts when you’re young as a business, but—but even seeing 

these much, much older businesses than us just continuing to take off and expand and grow their 

business—. I know the folks at Sweet Grass Dairy have now opened a shop in Thomasville, a 

cheese shop and sandwich shop and wine bar. I mean they’ve been able to do that in the last two 

years and they’re a ten-year-old business.  

01:06:03 

 Our friends over at Nature’s Harmony Farm in Elberton their cheese business in 

particular has grown so much that they are—they just finished launching a kick-starter to buy 

new equipment to help them expand their cheese operation because the demand is there. And 

they want to—they want to meet it. It’s—it’s—I mean people clamber for this stuff. And they’re 

not stopping any time soon, I think. 

 

01:06:30 

Sara Wood:  And how did you guys come up with the name?  

 

01:06:32 

Rebecca Williams:  [Laughs] Okay, so the name was pretty much my concoction. I am an 

English major and really loved studying etymology and the history of language and the roots, 

meanings of words and all that sort of stuff. So I was digging around one day and I really liked 

the idea of um, the concept of diversity over singularity, so I really wanted to find words that 

encapsulated that—the idea of plenty versus not—not enough. And many became a word that I 

was researching and looking at to kind of think about that idea. And I ran across the word 

“manifold,” which is usually something people think about when they think about car engines. 
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But what a manifold is—is it’s a—it is a single unit made up of smaller units all working 

together in harmony. So here we had this really cool idea of—of lots of individuals that was the 

sense of diversity working on behalf of a whole—singularity. So I thought that was kind of a 

cool idea. And then you start looking at the world “fold,” the other half of the word manifold, 

and it—a fold is a—in its oldest incarnation is a piece of land used to raise sheep. You know you 

hear people at church and stuff talking about being in the fold and—and that sort of language. 

It’s a shepherding word. 

01:08:22 

 And so that just made so much sense to me to put all those things together because sheep 

is what we do. So kind of a—it’s a complex answer [Laughs] but that’s—and I like that it’s like 

you know it’s three—four-letter words kind of—it just has as nice feel to it. 

 

01:08:43 

Sara Wood:  So it is pronounced Manifold Farm? 

 

01:08:45 

Ross Williams:  Many—Many. 

 

01:08:46 

Rebecca Williams:  Many Fold Farm, yeah. 

 

01:08:47 

Sara Wood:  Okay, I just wanted to make sure because—. 
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01:08:49 

Rebecca Williams:  That’s okay. I accept that pronunciation. But Many—Many Fold Farm is 

how it’s written and usually how people pronounce it but if you say Manifold Farm it’s fine. 

[Laughs] 

 

01:08:59 

Sara Wood:  Do you guys have anything else you want to add that you think is important for 

people to know about the farm or any particular stories that—? 

 

01:09:09 

Rebecca Williams:  Yeah, there is one thing. This is something that I’ve been thinking about a 

lot that’s really near and dear to my heart right now. I think that there is an awful lot of 

romanticizing and glorification of farming which I’ll take. It’s great, I’d rather that than you 

know people thinking that it’s awful and drudgery and all that. But I think that—that it is—that 

feeling right now that—among particularly—among customers is—is taking the place of genuine 

understanding. This is incredibly hard work. It’s risky work. You are at the mercy of Mother 

Nature all the time, not to mention all of the ups and downs and pros and cons of running a 

business. 

01:10:13 

 And it’s—it’s a lot of hours. I mean when we’re lambing in the winter, late winter and 

early spring, we’re all here working you know fifteen and sixteen hour days. It’s—it’s very 

normal. And you know dealing with some really hard decisions and dealing with life and death, I 

mean very literally every day, and it was something that I was not necessarily well prepared for 

when I started this. I think I definitely had a little bit of that rose-colored glasses on about the 



Rebecca & Ross Williams – Many Fold Farm              
 

©Southern Foodways Alliance | www.southernfoodways.org 
 

42 

pastoral life of farming and I did—it’s definitely true. It’s definitely true. But it’s my wish for 

customers to be intrigued by that romance and that glorification of the farmer and then take the 

next step to actually understand that it’s incredibly, incredibly hard and—and harder than you 

can know except for doing it. 

01:11:10 

 You know I would—I would prefer respect to glorification any day. And—and I would 

like to see that tone shift over the next you know few years in—in the way we look at farming.  

 

01:11:28 

Sara Wood:  What do you mean by romanticizing? Do people—they just get starry-eyed and 

they think it’s like just this romantic notion of living on the land and raising food and—? 

 

01:11:38 

Rebecca Williams:  Yeah, I think we’re so far from it as a culture that people get an idea in their 

head based on you know reading—reading about it or seeing pictures or art and all—there’s 

just—there’s this idea that it’s this rich meaningful, you know, life with animals and vegetables 

and pastures and beautiful sunsets and beautiful landscapes and yes, it is all of that. But you 

know I think you know for example like I have customers who ask us questions about the ethics 

of how we raise our animals. And we are incredibly ethical in how we raise our animals. But that 

doesn’t mean that we don’t have to, you know, shoot lambs who are runts or disabled or have 

you know awful problems when they’re born, and making some of those hard decisions is just 

one example.  
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01:12:39 

 There are some hard decisions that maybe someone who is not on a farm doesn’t quite 

understand or think is ethical because they’re not there seeing how it all—how it all works out. 

And so I think that disconnection from some of those harder aspects and less pleasant decisions 

lets people be a little bit judge-y about how farms work. I think everyone who has read the The 

Omnivore’s Dilemma maybe thinks sometimes that they know how to farm best and how to eat 

best and what’s an ethical decision about how to eat, and I argue there’s a lot more gray area to 

it. And—and that’s my plea for understanding rather than glorification, really I think the heart of 

my plea for that, so did that answer your question? 

 

01:13:33 

Sara Wood:  Yeah. 

 

01:13:34 

Rebecca Williams:  Yeah, okay. 

 

01:13:36 

Sara Wood:  Is there anything else—? Nothing, okay, thank you for sitting here—. 

 

01:13:42 

Rebecca Williams:  Yeah. 

 

01:13:44 

[End Rebecca Williams Interview] 
  


