
Buffalo Bulletin 

A Note from the Mayor: 

Dear Fellow Residents and Business Owners: 

We are thrilled to see fall come to these beautiful mountains. The leaves are 

beginning to change and so are our events. We have a huge lineup of holiday 

festivities for all families to enjoy! Additionally, The Town received an excellent 

roads report; congratulations to Terry Haynes and TN Transportation            

Assistance Program for the report!   

        - Johnny Lynch 
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“THE TOWN OF UNICOI’S MISSION  
IS TO ENCOURAGE THE HARDWORKING,  

DETERMINED SPIRIT OF OUR CITIZENS 
BY RESPONDING TO COMMUNITY 
NEEDS WITH QUALITY SERVICES.” 

In this issue:  
 Winter Reminders 
  Staff Bio 
 Calendar of Events 
 Community Comments 
 Recipe of the Month 
 Mountain Harvest Kitchen  
 Volunteer & Business Spotlight 
 Grants 
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October 2018 

CONNECT WITH YOUR TOWN: UNICOITN.NET Wishing all of our  

Town Residents a  

Happy Holiday season... 



Keep Unicoi Beautiful 
Don’t be a litter-bug 

Littering spoils the attractiveness of roadways, as well as urban 

and rural landscapes, while creating serious health and safety 

issues that potentially impact humans and wildlife and the     

general environment. Help keep Unicoi beautiful please; dispose 

of trash in trash cans or take all trash to the designated dump on 

Highway107. See trash on the roads? Call the  

TN StopLitter Hotline 1-877-8-LITTER (877-854-8837). 

Red Fork Falls 
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Your City Recorder: Michael Borders  

Michael Borders has been with the Town for eight months. Michael 

holds a Master’s in Public Administration and is from Kingsport, TN. 

He loves to play the Tuba and is a member of the Johnson City   

Community Concert Band and also plays with Milligan College. He 

has a background in private sector management. Michael has lived in 

East Tennessee his whole life and is passionate about the area and 

enjoys making connections in the community!  

2018 Calendar of Events 

BMA Meetings at  

Town Hall 

 Nov. 19th 5:30 pm 

 Dec. 17th 5:30 pm 

 Jan. 21st 5:30 pm 

 Feb. 18th 5:30 pm 

Planning Commission at  

Town Hall 

 Nov. 12th 5:30 pm 

 Dec. 10th 5:30 pm 

 Jan. 14th 5:30 pm 

 Feb. 11th 5:30 pm 

3rd Monday of 
each month 

2nd Monday 
of each month 

November 

Sat. 10th: Veterans Luncheon 

Sat. 24th: Christmas Parade 

December 
Town Christmas Decorating Contest  

Begins Nov. 20th - Ends Dec. 17th 

Sat. 8th: Christmas at the Cabin 

Sat. 14th: Town of Unicoi  

Christmas Open House  

(visit your administration & staff) 

Find out more by visiting Facebook.com/

townofunicoitn or call 735-0517 

 

Town Events 
Town Meetings 

CONNECT WITH YOUR TOWN: UNICOITN.NET 

Contact him at: 

        cityrecorder@unicoitn.net  
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What’s Mountain Harvest Kitchen (MHK) up to? 

Celebrates One Year!  

The Mountain Harvest Kitchen is proud to announce their first year anniversary as the regional resource for 

food business owners. The Mountain Harvest Kitchen is proud to have helped start 12 new local food busi-

nesses in this first year. Lee Manning, Kitchen Director reflects, “We’re continuing to see more and more 

kitchen use as we refine our services and continue to bring in new equipment.” Other major successes this 

year include initiation of business and industry partnerships that will continue to be important for the growing 

local food community. In its first year, the Mountain Harvest Kitchen has received over $100,000 in grant 

funding for entrepreneurial training programming and construction projects and classes promoting healthy 

living. “These projects require no matching Town funds and will help create jobs and build the economy of 

Unicoi County and the region,” explains Mayor Lynch. Those interested in learning more about growing their 

food business can contact Lee Manning at 330 – 9650. 

 

 MHK Classes/Workshops 

 November 8th:  

Fire Cider Class by HERBalachia 

 November 15th: 

    Domestic Kitchen Program 

 January 24th: 

Specialty Foods Workshop 

 February 12th: 

   Food for Profit 

Ingredients 

3 large leeks                    4 sprigs thyme 

2 sprigs rosemary                  2 bay leaves 

¼ cup (½ stick) unsalted butter       3 celery stalks, chopped   

Kosher salt, freshly ground pepper 1 russet potato, peeled, chopped 

5 cups (or more) chicken broth 

½ cup heavy cream       1 tablespoon olive oil 

¼ cup almonds, chopped      2 tablespoons sunflower seeds 

1 tablespoon coriander seeds, crushed Pinch of sugar   

1/4 cup crème fraiche or sour cream 

Directions 

Trim dark green leaves from leeks; discard all but 2. Tuck thyme, rosemary, and bay leaves inside leek leaves; tie closed with kitchen 

twine. Thinly slice light and pale-green parts of leeks. 

Heat butter in a large heavy pot over medium-high. Add celery and sliced leeks and season with salt and pepper. Cook, stirring, until 

leeks begin to soften, about 5 minutes. Reduce heat to medium-low, add herb bundle, cover pot, and cook, checking and stirring      

occasionally, until leeks and celery are very soft, 25–30 minutes (this long, slow cooking draws maximum flavor out of the vegetables). 

Increase heat to medium-high, add potato and 5 cups broth, and bring to a boil. Reduce heat and simmer, stirring occasionally, until 

potato is very tender, 10–15 minutes. Let cool slightly. 

Working in batches, purée leek mixture in a blender until very smooth (make sure lid is slightly ajar to let steam escape; cover with a 

towel). Transfer to a large bowl or pitcher. 

Pour soup back into pot and add cream. Thin with broth, if needed. Taste and season with salt and pepper; keep warm. 

Heat oil in a small skillet over medium. Add almonds, sunflower seeds, and coriander seeds and sprinkle sugar over; cook, stirring, 

until nuts and seeds are golden, about 4 minutes. Transfer nuts to paper towels to drain; season with salt and pepper. 

Serve soup topped with crème fraîche and nut mixture. 

Do ahead: Soup and nut mixture can be made 4 days ahead. Let soup cool; cover and chill. Store 

nut mixture airtight at room temp. 

 

Recipe of the Month 
Potato Leek Soup  
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From the Fire Chief 

The Unicoi Volunteer Fire Department has a lot to celebrate. They received 

an ISO score of 4 recently and also celebrated 50 years of service to the 

community. ISO stands for Insurance Service Office and is a business that 

provides statistics and assesses risk in regards to insurance ratings. The 

scale runs from a 10, which is unprotected, to a 1, which is considered fully 

protected. The lower the rating, the lower the insurance premiums will be for 

the area surrounding the fire department serving them. They are “honored to 

serve the community for this many years and enjoy giving back every chance they get!”     

.  
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50th Year Celebration Oct. 20th 

Jones Hardware 

Kirk Bradley is now the proud owner of Jones Hardware. He wants to 

ensure the community that the traditions of Jones Hardware will remain 

the same, including the “Loafer’s Club”. He wants to maintain the sense of 

community and also stay true to the Jones family concept of quality 

unique parts, including some items you can still find at Jones’ Hardware 

that Lowes or Home Depot doesn’t have. Kirk has “felt so welcomed by 

the community, it feels like I have been here forever.” Kirk has a back-

ground in commercial food service. He and his wife, Anita, recently loved 

here from Georgia where he worked at a nuclear power plant.  
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Local Business Spotlight  

Veterans Day Luncheon  

The Unicoi History Committee invites you to the annual Veterans 

Lunch. The event will be held on Saturday, November 10th from 

11:00 a.m.-2:00 p.m. at the Town of Unicoi Tourist Information Center (106 Unicoi 

Village Place).  We invite all veterans and their families to attend this luncheon.  

The luncheon will feature a free meal for all veterans and active military.           

Additionally, family members can purchase a meal for $5.  

Reservations are requested but not required. Call 735-0517 or email us at        

recreationaide@unicoitn.net 

Kirk Bradley and  
his wife Anita 
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So What is a Grant  
Anyway? 
 
A grant is one of the  
Town’s tools for funding ideas 
and projects to provide  
public services, stimulate the 
economy, and benefit the  

general public. 

Pickin’ on the Porch 

Volunteers are essential to the Town of Unicoi’s programs and events. If 

you are interested in volunteering. We encourage you to contact Ashley 

or Trish! (423) 735-0317 or communicationsandprograms@unicoitn.net. 

Volunteer  Spotlight  

Happening every Monday night at the Bogart-Bowman Cabin is 

something special! Talented individuals from all and around the 

community come out to play some good ole’ bluegrass and 

sing their hearts out. Starting at 6:00 pm every Monday and it 

happens all winter long. All of this could not go on without Gaye 

Norman who hosts the musical folks and makes sure all their 

needs are met. THANK YOU Gaye!   

For more information check out Facebook/townofunicoitn or call  

Gaye at (423) 743-3040. 

Grant  Town $$ Grant $$ What is it? 

Health Access Grant  $0 $85,000 Pavilion  

TAEP Farmers Market 

Promotion Grant 
$0 $1,000 

Farmers  

Market 

USDA  Rural Business 

Development Grant   
$0 $20,500 Business 

Courses  

Local Parks and  

Recreation Fund 

Value of 

Land 
$248,000 Amphitheater 

ARC Power Grant  $129,000 $300,000 Pinnacle Trail 

The Unicoi County High School FFA helped make our annual Heritage 

Day a success!  We are grateful to work with the youth in the area and 

look forward to an ongoing partnership.  FFA Milk and Quality Team 



 

    3600 Unicoi Drive 

    P: (423)743-7162  / F: (423)743-7165 

    management@unicoitn.net 

     www.unicoitn.net  

In the beautiful Buffalo Valley... 

Postal Customer 

Town of Unicoi 

Buffalo Bulletin 

Heritage 
Day 

2018 

Michael Borders:  

cityrecorder@unicoitn.net 

743.7162 

Ashley Cavender: 

communicationsandprograms@unicoitn.net 

735.0317 

Lee Manning: 

mountainharvestkitchen@unicoitn.net 

330.9650 

Staff Directory:  

Sherriff 

743.1850 

Mary the Town Cow 


