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Vi) Dawn is just breaking as a group of local chefs

On chef S : ‘gather in a parking lot snuth of Atlanta, where a tour
bus idles.

Before the da}r ends, they will travel 400 miles, shoot

~ _ skeet as the temperature blazes toward 95 degrees,

I I I enu . Our chow down on 2-inch-thick burgers — and retrace the

path of that meat from cattle grazing on nea:by pastures

to an on-farm slaughterhouse that’s the main attraction

about beef on this trip. Eight animals pacing around holding pens

will turn into sides of beef. And. rancher Will Harris
may find a few chefs who believe in his vision enough'to
place White Oak Pastures meat on their menus.

The idea of eating grass-fed beef is newly chic,
embraced by the local food movement and a national
groundswell of green. But the reality is a harder sell,
Persuading chefs and beef lovers to switch from corn-
fed isn’t as simple as touting the taste of a homegrown
tomato.

Unless the meat is properly cooked, muscles that are
well-exercised from ambling around pastures can seem
tough compared to an animal fattened on corn in a feed-
lot. Grass-fed beef also is more expensive, a big con-
cern for chefs: ker‘:pmg an eye on rising food prices and
increasingly cost-conscious diners.

So earlier this week, the budding Georgia Green
Foodservice Alliance tcnk a stab at matchmaking. Cre-
ated to link chefs with farms around the state, the non-
profit embarked on its first field trip.

The schedule included butchering demonstrations,
farm tours and the killing of several cattle. Still, Harris
hoped to keep the busload focused on business.

As some of the city’s top chefs stepped off the bus,
Harris, an easygoing guy who's rarely without a straw
cmvboy hat, ran through the ground rules. The g
was the first to go through the processing facility, 'sghleh
started operating in May.
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