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LOCALLY MADE
ARTISAN FOODS
ARE FINDING
A WIDER MARKET

ASK NASHVILLE FOODIES AND THEY'LL

let you in on a little secret: it’s all about the
fresh. More and more, local gourmets—for
that matter, local ordinary families—look
to get back to basics by buying Tennessee-
produced fresh foods instead of stuff in
boxes from the supermarket. Consumers
have the chance to savor food at its best,
when it hasn't been loaded with adulterates
in hopes of preserving it for someone to
eat well in the future. As the trend grows,
businesses follow. Here are some truly
delicious options for discriminating
palates—fine foods produced right here
that your taste buds will thank you for
later.

Page’s Premium Brands Gourmet
Specialty Products is the brainchild of
Nashville singer/songwriter Tracy Page.
An Arizona native, Tracy’s been a part of
the Nashville community for the past 15
years. Her creative skills spill over into a
delight in experimentation with flavors, so
a few years ago she started making her
own gourmet nut mix—*“the original
sweet, salty, spicy, nutty, fruity, chocolate-y
mix"—to give as gifts to her favorite people.
When her friends literally begged for
more, inspiration struck like lightning,
and Tracy began blending exquisite taste
combinations for a wider audience. She
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launched her business creating premium
nut mixes in October 2005.

The Produce Place and Opryland
Hotel were two of Page’s first retailers, and
shortly thereafter she was commissioned
to create a signature brand for Loew’s
Vanderbilt Hotel. Eight products are now
available to customers, including Music
City Munchie Mix, Smokin’ Southwest
Blend, and a seasonal Mistletoe Mix. All
overflow with quality ingredients.

Everything she produces is handmade,
featuring a bevy of gorgeous ingredients
like chocolate-dipped orange peel and
pineapple, roasted almonds and macadamia
nuts, and chocolate espresso beans. In
addition, seven new products are about to
debut, including two all-organic mixes—
Don’t Panic, It's Organic! and Certifiably
Nuts. Coming also are Pretzicles, pretzel
rods partially dipped in chocolate and
rolled in ingredients like toffee bits or sun-
flower seeds.

Though Page previously produced her
wares at home, she’s just moved into a new
1,000-square-foot facility on the TSU
Avon Williams campus, the Nashville
Business Incubation Center. The NBIC,
which specializes in helping launch new
companies, has previously spring-boarded
Christy Cookies and Tennessee Tea Cakes







