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We have REC 90!
90 Octane - No Ethanol is great for small engines

as well as your auto! Available at these locations

Greeneville Oil & Petroleum, Inc.

Quick Stop Markets
880 W. Andrew Johnson Hwy.

423-638-3145

• QS #15 at Mohawk Crossroads

• QS #48 at Camp Creek 

Crossroads

• QS #9 at 11-E ByPass across 

from Grand Rental

• QS #46 at the Corner of 

Tusculum Blvd. & Hope Rd.

• QS #7 at Exit 23

• QS #11 at exit 36

• QS #5 in Afton

Call or Text (423) 639-0900
2055 E. Andrew Johnson Hwy., 

Suite 2A, Greeneville, TN

NOW HIRING
www.aservicesgroup.com

A SERVICES GROUP, LLC

SRK, TN
Industrial Positions Available

Temp to Hire

613 Asheville Hwy.

423.638.1016

Apply now at:

BY CICELY BABB
STAFF WRITER

C
lean food is the 
goal for Mosheim 
based Vegan Valley, 
and the small, local 

food manufacturer has just 
been awarded a state grant 
to continue pursuing that 
goal in a larger facility.

Vegan Valley owners 
Gregg and Samma High-
land have been producing 
dairy alternative “cheeze” 
sauces since 2013. Current-
ly, Vegan Valley offers 4 
flavors – Mild Original, Na-
cho Queso, Jalapeno Que-
so, and Alfredo – all made 
from organic cashews. All 
sauces are kosher certi-
fied and vegan, come in 
16-ounce lead-free glass 
jars, and have a refrigerat-
ed shelf life of one year.

Married since 1983, 
Gregg and Samma moved 
to Mosheim from Atlanta, 
Georgia, in 2012. Gregg 
is from the midwest, but 
Samma’s roots in Greene 
County go back genera-
tions, and the pair were 
eager to return to Samma’s 
family’s farm in Mosheim.

After raising a daughter 
who has severe food aller-
gies, the Highlands became 
deeply invested in helping 
people who deal with aller-
gies and health problems 
to mitigate their symptoms 
through a healthy, natural 
diet.

“So many things we have 
in nature can do wonders,” 
Samma said.

Gregg and Samma 
bring different but com-
plementary strengths to 
their business. Samma is 
a University of Tennessee 
graduate with a degree in 
food science and nutrition. 

She worked as a dietician 
in Atlanta and now uses 
her knowledge and expe-
rience as Vegan Valley’s 
food scientist to develop 
its products. Gregg has a 
strong background in the 
restaurant business, and 
he now focuses his atten-
tion on marketing and 
promoting Vegan Valley. 
Samma and Gregg have six 
employees.

GROWING IN PLACE

In July, Vegan Valley 
was granted $50,000 from 
the Tennessee Department 
of Agriculture as part of 
the Agriculture Enterprise 
Fund created to support 
growth in Tennessee agri-
business. Gregg Highland 
said they will use the funds 
to expand their manufac-
turing facility from 1,400 to 
5,000 square feet.

They also plan to pur-
chase automated equip-
ment and more walk-in 
coolers. One machine they 
plan to buy will cut their 
production time to less 
than a quarter of what it is 
currently.

All that improvement 
won’t change Vegan Val-
ley’s profile in the commu-
nity, however.

The company, located on 
Old Kentucky Road West 
in Mosheim, does not look 
like a food manufacturing 
facility, and the Highlands 
want to keep it that way.

“We want to keep it low 
key,” Gregg said. Even 
when their building more 
than triples in size, it will 
look like it’s just a barn on 
the outside – nothing out 
of the ordinary. Gregg said 
they like that they like to 
“keep it rural and hide in 

plain sight.”

AN EVOLVING  

BUSINESS

After relocating from 
Atlanta and up until 2017, 
the Highlands also operat-
ed a food preparation and 
delivery service.

The service was highly 
personalized and tailored 
to each client’s individ-
ual needs. Samma made 
individual menus for 
each client based on what 
they like and are able to 
eat. Many of their clients 
were forced to eliminate 
dairy from their diets for a 
variety of reasons. Cheese, 
in particular, can be one of 
the most difficult foods to 
give up.

“When people go vegan, 
they miss chocolate and 
they miss cheese,” Gregg 
said. So, the Highlands 
began working on vegan 
“cheeze” sauces so that 
people who could no longer 
eat cheese didn’t have to 
miss it too much. Gregg 
noted that they use the 
spelling “cheeze” to avoid 
unintentional confusion 
with dairy cheese.

Delivering food to their 

Vegan Valley 
Poised For 

Growth
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Samma Highland explains her job as a food scientist. She is currently working on some new 

Vegan Valley products such as a vegan sour cream and cream “cheeze.”
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Vegan Valley’s cashew-based “cheeze” products come in a variety of flavors.
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