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L
ike the four generations before him, 
Ben Deen came up in Georgia raising 
animals, and learning what it takes to do so 
naturally, humanely and sustainably. He and 

Kellie have been married 28 years and have four 
children. Their son, Benjamin, has been a part of the 
farm team for 10 years. They have an obvious love 
for their livelihood as farmers, eagerly meet their 
customers at market and at co-ops and are grateful 
to return to their quiet community of farmer friends. 

The Deens’ dedication to raising their animals 
with care has earned praise from the Animal Welfare 
Approved (AWA) agency, and leads to healthier 
animals and higher quality products.  

Following animal husbandry practices handed down 
from Ben’s family, most of their animals are birthed on 
farm; others are purchased from a neighboring AWA 
farm. Their cattle breeds include Brahma and Angus; 
pigs include Land Racer, Berkshire, Yorkshire and many 
cross-breeds. They grow and mill their own corn and 
sorghum, which comprise most of the animals’ feed; 
supplemental soybeans are purchased from a neighbor. 
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First in a series of Forsyth Farmer’s Market 
vendor profiles: Savannah River Farms, a farm 
owned and operated by Ben and Kellie Deen 

and their family in Sylvania, Ga. 

Savannah River Farms are regulars at Forsyth 
Farmers’ Market, where they bring their specialty -- 
pastured pork -- plus pastured beef, lamb and poultry. 
In addition to the long list of cuts and sausages 
they bring to market each week, they also fulfill 
orders for custom cuts because they do their own 
butchering. All of their products are antibiotic- and 
artificial hormone-free.   
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I’d come to learn that it is extremely expensive and 
time-intensive for any meat farmer to locate a humane 
processing facility, haul animals to wherever that facility 
may be, and then pay higher processing fees.  

Building a processing facility like the Deens’ is 
neither a small nor an inexpensive endeavor: It usually 
requires a six-figure investment plus the addition of 
nearly three more employees. Having an on-farm 
facility is ideal, but not possible for most farmers, 
especially farmers who are self-supporting.  

Why is having a humane slaughter facility
on-site so important?  

How the meat you eat tastes and how well it 
nourishes your body and the locality (economically, 
agriculturally, psychically) in which it was produced 
is most greatly affected by how the animal spends 
its life. All that nurturing can be undone in the few 
minutes or hours closest to its life ending.  

During a visit with the Deens, I saw the animals in 
their day-to-day habitats; “helped” load the animals 
onto a trailer, and rode alongside them to the 
processing facility, a trip which lasted only a matter 
of minutes. The necessary and humane practices of 
the Deen family reinforces the natural, caring cycle 
their livestock go through before becoming part of 
your meal. It was reassuring to witness their practices.

The Deens, like so many of the Forsyth Farmers’ 
Market vendors, are hard-working and dedicated 
to their vocation. Get to know the Deens further 
by stopping to say hello during your next market 
visit – they will be happy to explain in more detail 
their processes, practices and philosophy.   

TO LEARN MORE

Visit Savannah River Farms online 
at savannahriverfarms.com or 
at the Forsyth Farmers' Market 
every Saturday from 9am-1pm.
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