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A Letter From the President 

     
  I’m not sure about you guys but we are 
melting up here in Virginia. This weather 
is making the Garland’s pool sound more 
and more enticing. I think I may have been 
a little spoiled by my visit to Manjimup 
Australia this June for the 2017 Truffle 
Kerfuffle. Let’s just say the weather was 
much more appealing.  
   Anyway, the Winter Conference plan-

ning for this year is in full swing. It will be held at the Inn 
at Darden in Charlottesville, Virginia. We are working to 
put an excellent program together for you while keeping 
the costs on par with last year’s conference.  
  I am looking forward to seeing many of you at the Sum-
mer Picnic at the Garland’s on August 12th. I’ve already 
packed my swim suit! 
    
 —Olivia Taylor  



Featured Farm 

Garland Farm 
Article and photos courtesy of Franklin and Gavin Garland 

     In 2004, the first truffles were found by a customer who had planted an orchard with trees pur-
chased from Garland Truffles. Based upon this success, Garland Truffles instituted a program, where, if 
desired, truffle tree customers who produced truffles could sell them back to Garland Truffles at whole-
sale costs. Garland Truffles would then distribute the truffles on a retail basis. 

    In 2007, Jane and Rick Smith, who were Garland Truffles’ producing customers, were featured on 
Martha Stewart Living at their home in King, NC. Franklin and Betty Garland also appeared on the 
show, and Franklin was asked to come to the show’s studio to demonstrate cooking a truffle omelet.     

Garland Truffles now began growing filbert tree varieties with higher and higher resistance to EFB. The 
current generation of trees, which date from 2010 on, are extremely resistant, and the trees are clones 
propagated by tissue culturing by Garland Truffles. The Garlands are still selling truffle inoculated trees 
as of 2017. 

   In 2011 Garland-Lee Truffles (a joint partnership), planted a new high-density, three acre Black Peri-
gord orchard of 1500 trees, with a mixture of blight resistant filberts, English, and holly-leaved oaks. 
Two years later, the new orchard was expanded to 4500 trees, covering an area of approximately nine 
acres. This orchard employs the methodological culmination of everything Garland Truffles has learned 
over the course of almost forty years of real world experience. The orchard produced its first black truf-
fles in the winter of 2016-2017, and will hopefully be in full scale production in the next few years. 

 

    At that time, very little was known about European truffle cultivation in the US. Years passed, and after much experimentation, 
Franklin found his first truffles in 1991, making him the first person to successfully cultivate Tuber melanosporum in North America. The 
first commercial crop of roughly thirty pounds was found and sold in 1992. That same year, Franklin formed Garland Gourmet Mushrooms 
and Truffles (GGM), specializing in indoor grown Shiitake mushrooms and truffles. From 1992 until 2002 the orchard produced about 
forty to fifty pounds of truffles per year.  

   Some of GGM’s most notable clients have been Chef Emeril Lagasse, Chef Thomas Keller of the French Laundry restaurant in Napa, 
CA, and Chef Todd Gray of Equinox Restaurant in Washington, DC, among many others.  Mr. Garland, along with his truffle-hunting 
dog, Chewy, made a guest appearance on The David Letterman Show in 1999. Unfortunately, in the early 2000s, the orchard began develop-
ing growth problems, and trees began dying. It wasn’t until it was too late that the culprit, Eastern Filbert Blight (EFB), was discovered. It 
ultimately killed the entire orchard by 2004.  

 The shitake operation was shut down in 1998, so that full focus could be directed toward the truffle operation, and GGM began doing 
business as Garland Truffles, which primarily became a nursery for truffle inoculated trees. Franklin and his wife, Betty Garland, began 
selling these “truffle trees” to perspective farmers predominately throughout the Mid-Atlantic States. Garland Truffles also started several 
joint partnership operations. 

  In 1979 Franklin Garland and his father, Raymond Garland, took a trip to 
France. Raymond had read an article in the Wall Street Journal about the European 
truffle industry and wanted to investigate it further. Franklin was the perfect candi-
date to take along, as he was fluent in French, Spanish, and English, and had agri-
cultural experience. For the past several years, Franklin had owned and operated the 
business Garland Greenhouses, located in rural Orange County, NC, that specialized 
in greenhouse grown tomatoes and bedding plants. He also had agricultural experi-
ence, having grown various field crops his home farm for several years. 

 During their trip to France, Franklin began a lifelong fascination and passion for 
truffles. Upon returning to the United States, Franklin planted an experimental 
three-acre orchard of 500 filbert trees inoculated with the Black Perigord truffle 
(Tuber melanosporum) on his property. These initial trees were inoculated by Agri-
Truffe, who told him to simply plant the trees and come back in eight years to har-



Truffle Kerfuffle 2017 

     This June a few lucky NATGA-ites, myself included attended the 
2017 Truffle Kerfuffle in Manjimup, Western Australia. This small 
agricultural town’s population quadruples the weekend of this event 
bringing multitudes locally, from Perth, and even from as far away as 
Europe and the US. The weekend starts with a splendid evening of 
cocktails and truffled hors d’oerves. Saturday morning began with 
what can be described as the most fantastic breakfast in history. The 
market on Saturday was bustling with local vendors selling their 
wares which ranges from fine wines to rare woods. In addition to the 
market the festival grounds were bustling with live music, food, ven-
dors, truffle dog demos, and of course more fine wine.    
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Continued……….. 

    Sunday morning was the Growers’ Forum with multiple presenta-
tions on pests, growing methods , and marketing. There was even  a 
little presentation by yours truly and our own Andy Cromer on our 
efforts here in the US. The forum was followed by tasting more fine 
wine. Have I mentioned yet that there was wine there.  

   The Kerfuffle’s servers and chefs were generous with the truffle 
and everyone we met was kind and generous with their time. If 
there is ever a chance I will be going back, even if I have to sell my 
first born to do it. It was the opportunity of a lifetime.  



Don’t Forget 

2017 NATGA Summer  

Meeting and Potluck 

 

When: Saturday August 12th, 2017 

    Where: The Garlands 

          3020 Ode Turner Road 

Hillsborough, NC 27278 

12-4pm  

Bring your favorite dish and your bath-
ing suit ( THEY HAVE A POOL!) 



Winter Conference 
2018 

Where: Inn at Darden 

 University of Virginia 

Charlottesville, Virginia 

 

  When: March 2,3,4 2018 

Who: Details to come! 



And Now A Word From Our Sponsors 

 

 

 

 

 

 

 

Consulting services offered in partnership with  

Micologia Forestal & Aplicada.   

site evaluation - business planning - orchard management 

Please visit us at http://carolinatruffieres.com  

We look forward to working with you! 

 ----------------------- 

(828)-301-0729   brian@carolinatruffieres.com 
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