






Park area in the 1970s. Back then, we
had acres of undeveloped woods be-
hind our house and lived in walking
distance of the golf course, but seldom
encountered anything more exotic
than rabbits or box turtles. Since then,
development in rural areas has dis-
placed more animals toward the cities.

These days, hawks frequently glide
over our street’s tree line. A barred owl
has a nest across the street and makes
a racket a couple of times a week. An
enormous blue heron visits the tiny
creek in our back yard about once a
year. Last week, I had two encounters
with a skinny but healthy-looking fox,
and the second time, it checked me
out as bold as you please. It looks to be
such a fixture that we’re not calling it
“a fox,” we’re calling it “the fox.”

We don’t see the coyotes very often,
which is just as well. In 2012, The New
York Times reported that Atlanta has
about 3,000 coyote sightings a year, re-
counting stories of the animals dining
on house pets, including baby lambs
in Canton and a peacock in Buckhead.
I know our neighborhoods aren’t safe
places for the coyotes, and our pets cer-
tainly aren’t safe from them. But part of
me still likes knowing they could be out
there. It’s nice to sometimes hear the
call of the wild, even if you have no in-
tention to answer it.

Curt Holman
livingintowneditor@gmail.com

editor ’s note

I recognized our neighbor-
hood coyotes the instant I saw
them.

One night about two winters
ago, I was walking one of our
dogs — either Flip, a Cavalier
King Charles spaniel, or Ozzie
(pictured here), a little Affen-
pinscher my wife found near
the Chamblee Library. Most
nights I walk them in turns be-
cause they’re more, uh, pro-
ductive that way. I usually
take them out late enough that
we won’t encounter any oth-
er walkers, because Flip and
Ozzie both like to bark their
fool heads off at strangers.

This particular evening I was just
a few doors away from home when
I saw a pair of canine shapes loping
down the street away from us. Near-
ly silhouetted in the street light, they
looked a little like German shepherds,
but moved with a strikingly different
gait. Most dogs walk along at a good-na-
tured amble, as if saying to themselves,
“Woof woof woof, it’s fun to be a dog.”
The coyotes were all business, with a
graceful, light-on-their-paws econo-
my of movement, and definitely on the
prowl. My dog was oblivious to them.

I wouldn’t say that our Chamblee-
area neighborhood is filled with wild
animals, but we see more than we did
when we moved here in the late 1990s.
Certainly I notice more than I remem-
ber from growing up in the Chastain
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By GWYN HERBEIN

Out&
JULY
Pop music: Girls in the garden
The Atlanta Botanical Garden hosts

perennial local favorites the Indigo
Girls for two nights as part of its 12th
annual “Concerts in the Garden” se-
ries. While both Amy Ray and Emily
Saliers have struck out on various so-
lo projects — their last joint album was
released in 2011 — the Grammy-win-
ning duo reunite regularly to support
political and environmental causes.

Indigo Girls. July 18-19.
Atlanta Botanical Garden,
1345 Piedmont Ave. 404-876-5859.
atlantabotanicalgarden.org

Theater: The way we were
Generations clash in “Right On,”

Horizon Theatre’s world premiere
play by Kansas-based playwright Dar-
ren Canady, featuring Donna Bis-
coe, Marguerite Hannah and Minka
Wiltz. Directed by Thomas W. Jones
II, “Right On” depicts the tensions be-

tween a black activist turned business
executive and her Ivy League son at a
school reunion.

“Right On.” July 18-Aug. 31. Horizon
Theatre, 1083 Austin Ave. 404-584-7450.
horizontheatre.com

Visual art: Home
is where the art is
The High Museum’s Sifly Piazza

has played host to works from such
renowned artists as Auguste Rodin
and Alexander Calder. Beginning this

ju ly/august calendar

Indigo Girls Emily Saliers
(left) and Amy Ray

Minka Wiltz
plays Patrice
in “Right On.”
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month, the space will be re-imag-
ined as a community gathering place,
with more than 35 three-dimension-
al house-shaped frames made of red
steel and designed by Mexican design-
ers Héctor Esrawe and Ignacio Cade-
na.

“Mi Casa, Your Casa.” July 18-Nov. 2.
High Museum, 1280 Peachtree St. 404-
733-4444. high.org

Jazz: The joint is jumping
In conjunction with the many pro-

grams of this city’s National Black Arts
Festival, the Jazz at Lincoln Center Or-
chestra takes over Atlanta Symphony
Hall, under the direction of trumpet
virtuoso Wynton Marsalis.

National Black Arts Festival Pres-
ents the Jazz at Lincoln Center Orches-
tra. July 25. Atlanta Symphony Hall,
1280 Peachtree St. N.E. 404-733-4900.
atlantasymphony.org

Film: The South rises again
Seeing a movie at the Fox Theatre

evokes the splendor of old Hollywood
and provides the perfect venue for a
film that sets a cornerstone in Atlan-
ta history, “Gone With the Wind.” As
part of the theater’s Coca-Cola Sum-
mer Film Festival, the sprawling adap-
tation of the Margaret Mitchell classic
includes vintage cartoons and a pre-
show sing-along with the Mighty Mo
organ.

“Gone With the Wind.” July 27.
Fox Theatre, 660 Peachtree St. N.E.
404-881-2100. foxtheatre.org »

After attending the South Carolina Book Festival in 2005, Daren Wang
wondered why Atlanta didn’t have one of its own. He started making calls,
and the first Decatur Book Festival came together 18 months later. Fast
forward eight years, and the AJC Decatur Book Festival claims the title of
the world’s largest independent book festival, with 70,000 book lovers
taking over downtown Decatur each Labor Day weekend.

“The size of it continues to amaze me,” says Wang, now the festival’s ex-
ecutive director, who points to appearances by writers as diverse as two-
term U.S. poet laureate Natasha Trethewey, bestselling novelist Jonathan
Franzen and children’s author Avi. To draw the big names, Programming
Director Philip Rafshoon and his staff spend all year scouring best-sell-
er lists and networking. “[The staff ] help pick out what the trends are,
what’s new out ... and really keep their finger on the pulse of what’s going
on in so many different areas,” Rafshoon says.

This year features an impressive addition to the festival’s “tracks,”
which organize writers and speakers by genre. “We are working with USC
Press to launch the Pat Conroy track,” Wang explains of the program for
writers the Southern novelist wants to support. For the kickoff keynote
address, Rafshoon and his staff secured Joyce Carol Oates, who will dis-
cuss her newest collection of short stories. This year also brings an expan-
sion of the Cook’s Warehouse Stage, as well as appearances by spiritual
writer Charles Martin and fiction writer Emily Giffin.

AJC Decatur Book Festival. Aug. 29-31. Downtown Decatur. 404-471-5769.
decaturbookfestival.com

Spotlight

Read all about it

Bookzilla at the AJC
Decatur Book Festival

Wynton Marsalis
will lead the Jazz
at Lincoln Center
Orchestra at the
National Black
Arts Festival.



Visual art: Drinking games
On the last Thursday of each month,

the Museum of Design Atlanta’s “Drink
in Design” offers a great way for pa-
trons to enhance the MODA experi-
ence. With the price of admission ($10
for adults), guests can enjoy libations,
tours and other activities. July’s theme
is “Game Night,” with prizes awarded
to the winner of a game designed ex-
clusively for the event.

“Drink in Design.” July 31. MODA,
1315 Peachtree St. N.E. 404-979-6455.
museumofdesign.org

AUGUST
Music: Dancing in the street

Formerly part of May’s Sweet Au-
burn Springfest, the Sweet Auburn
Music Fest has evolved into a stand-
alone experience as one of the most
diverse music festivals in the region.
The two-day event features hip hop,
R&B and gospel music from local and
national artists and is expected to
draw 80,000 music lovers.

Sweet Auburn Music Fest. Aug. 9-10.
Historic Auburn Ave. 678-861-7263.
sweetauburnmusicfest.com.

Music: A rumba with a view
This has already been a very good

year for the Gipsy Kings, who recently
won their first Grammy for Best World
Music Album (after a record six nomi-
nations), and are celebrating the 25th
anniversary of their first U.S. release.
Featuring members of two families

ju ly/august calendar
The Gipsy Kings will perform
at Chastain Park Amphitheater.



from the south of France, the Gipsy
Kings perform a style of music tinged
with jazz, reggae, Cuban and Lat-
in rhythms, often called “Rumba Fla-
menca.”
Gipsy Kings. Aug. 15. Chastain Park

Amphitheater, 4469 Stella Drive. 404-
233-2227. classicchastain.com

Festival: Killer Bs
Begun 13 years ago as a street par-

ty to raise money to save the Decatur
train depot, the Decatur BBQ, Blues
and Bluegrass Festival has grown in-
to one of the “musts” of the summer.
Tap your toe to roots music while sam-
pling grilled delicacies from Fox Bros.,
Black Tie BBQ and Williamson Bros.
Bar-B-Q. All proceeds will be invested
back into the community.
Decatur BBQ, Blues and Bluegrass

Festival. Aug. 16. Oakhurst, 630 East
Lake Drive and Harmony Park. 678-778-
2000. decaturbbqfestival.com

Festival: Feeling crafty
Held by the Atlanta Foundation

for Public Spaces and now in its fifth

year, the Piedmont Park Summer Arts
& Crafts Festival brings together 250
artists, including sculptors, painters,
glassblowers and leather workers for
a family-friendly event in the heart
of Midtown. Enjoy artist demonstra-

tions, festival food (and healthy alter-
natives) and live music.
Piedmont Park Arts Festival.

Aug. 16-17. Piedmont Park,
1071 Piedmont Ave. 404-845-0793.
piedmontparkartsfestival.com

The Piedmont Park Summer Arts & Crafts Festival will feature artists, food and music.

»
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Pop music: Cornflake girl
Eight-time Grammy-winning singer-songwriter Tori Amos

returns to Atlanta in support of her 14th studio album, “Unre-
pentant Geraldines,” for a performance sure to showcase her
ethereal presence and virtuoso musicianship, as her reper-
toire includes piano, harpsichord, harmonium and clavichord.
Tori Amos. Aug. 19. Cobb Energy Performing Arts Centre, 2800

Cobb Galleria Parkway. 770-916-2800. cobbenergycentre.com

Comedy: Take it on the chin
Having passed the “Tonight Show” torch to Jimmy Fallon,

Jay Leno has more time to devote to other projects, like restor-
ing cars, supporting a wide range of charities, working on his
Emmy-winning website jaylenosgarage.com and — most im-
portantly — returning to his roots as a tireless standup comic.
Jay Leno. Aug. 27. Cobb Energy Performing Arts Centre, 2800

Cobb Galleria Parkway. 770-916-2800. cobbenergycentre.com

Festival: May the best jerk win
Start brushing up on your domino game in preparation for

the Atlanta Caribbean Jerk Festival, an event that features Ca-
ribbean art and music from local and international artists.
Come hungry, as the highlight of the day is the Top Jerk Chef
competition. Proceeds benefit the Atlanta Montego Bay Sister
Cities Foundation.
Ninth Annual Grace Atlanta Caribbean Jerk Festival and Fam-

ily Fun Day. Aug. 31. Panthersville Stadium, 2817 Clifton Springs
Road. 678-760-8543. atlantajerkfestival.com■Grammy-winning performer Tori Amos returns to Atlanta. SONY BMG
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at lanta animals

DOG*DAYS *andtigerandgoatandsheep
Not all of our neigh-

bors in Atlanta are
human beings. Some
are impressive tour-

ist attractions, some are un-
noticed beasts of burden, but
most of them are the pets that
share our homes — and some-
times our food, if they’re crafty
enough. Andwhile they seldom
directly influence civic affairs,
theymake up a crucial part of
Atlanta’s identity at places like
Zoo Atlanta, the local dog parks
and our back yards. They can
certainly pour on the cute, cud-
dly charms, but as the following
stories suggest, they can be ac-
tive contributors to the better-
ment of city life. The dog days
of summer provide the perfect
time to give Atlanta’s animal
population an overdue salute.

Far left, rescue boxer Kayla visits Delmar
Gardens Senior Living Facility. Center, Ke-
va is one of Zoo Atlanta’s Sumatran ti-
gers. Left, a worker from Get Your Goat
clears brush in Briarcliff. PHOTOS BY JENNI
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at lanta animals

Right, three-legged rescue boxer Kayla enjoys being the
center of attention every Friday at Delmar Gardens, an as-
sisted living facility in Smyrna.

»

Story by MORIEKA JOHNSON
Photos by JENNI GIRTMAN

J ean Warner begins each day with two rit-
uals. She waters her plants, and she kisses
her framed picture of Kayla, a three-legged
boxer. The plants nod to Warner’s past,
while Kayla’s photo helps her celebrate life
in the present.

After a stroke caused partial paralysis and
confined her to a wheelchair in 2011, the retired hor-
ticulturalist didn’t exactly embrace her move to Del-
mar Gardens, an assisted living facility in Smyrna.
Mourning her loss of freedom as well as her garden
in Tuscaloosa, Ala., she slowly carved out a new life
accentuated by rolls around the lush property, along
with one 5-ounce glass of red wine and one cigarette
break a day. But Warner’s outlook changed consid-
erably when she met Dianne DaLee and her therapy
dog, Kayla.

Dog owners can attest to the therapeutic power
of canine companions. In 2013, DaLee was mourn-
ing the loss of her beloved boxer Simba when Atlan-
ta Boxer Rescue, a nonprofit she formed with oth-
er boxer lovers, first learned about Kayla and her leg
injury. The boxer had a severely broken right hind
leg that eventually required amputation.

Howthis three-legged therapy
dog lifts the spirits of seniors

Fridays
withKayla
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Left, Kayla visits both
the independent living
and assisted living ar-
eas of the facility. Be-
low, Kayla and owner
Dianne DaLee (back-
ground) meets with
65- year-old Jean
Warner at the common
area. Bottom, trained
therapy dogs such as
Kayla must have calm
temperaments.
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Besides handling the veterinary bills, Atlanta Box-
er Rescue committed to helping Kayla find a “forever
home.” The group didn’t have to look very far.

After fostering Kayla during her recovery period, DaLee
and her other boxer, Pixie, grew attached to the new ad-
dition.

The effects of Kayla’s injury are barely noticeable in her
three-legged stride, particularly during boxer play dates
at the dog park. What DaLee did notice was Kayla’s gentle
demeanor around kids as well as other pets.

Unlike most canines, particularly boxers, Kayla remains
reserved and seems to understand who wants or needs at-
tention — qualities that make for an excellent therapy dog.
DaLee decided to try volunteering. She called Delmar Gar-
dens and offered to visit with Kayla.

“I saw Dianne and Kayla walk in while I was at the re-
ceptionist desk and said, ‘Would you mind visiting my
mom?’” says Sophia Hermann of Vinings, who works at
Delmar Gardens.

After that initial visit last summer, Hermann said her
mother couldn’t stop raving about the adorable pooch
with huge brown eyes, velvet ears and a soft dusting of
gray across her muzzle. “She’s disabled, just like me,”
Warner told her daughter. Now, weekly visits from the 5-
year-old therapy dog brighten her days.

In addition to having a calm temperament, therapy dogs
also must master basic obedience skills and pass The Amer-
ican Kennel Club’s Canine Good Citizen test. When DaLee
decided to pursue animal-assisted therapy, she researched
an organization called Therapy Dogs Inc. (TDI), which re-
quired Kayla to complete a behavioral assessment as well as
three supervised visits at a health care facility.

at lanta animals

»

Delmar Gardens
resident Doro-
thy Howell loves
to visit with Kayla,
whose owner says
seems to under-
stand when peo-
ple want or need
attention.





Now, the duo makes house calls to
Delmar Gardens every Friday after-
noon. Visits to Delmar Gardens usual-
ly begin with happy hour in the com-
mon area.

On one Friday, residents bobbed
their heads to bluesy tunes — “Blue-
berry Hill” and “Shake, Rattle and
Roll” — performed by Stella Bass and
her band. Any time Kayla arrives,
however, she steals the spotlight and
quickly gains dozens of doting grand-
parents.

“Mama” Ruth Watkins, 82, pets Kay-
la to the beat of Stella’s bass guitar
while DaLee holds her leash. After a
few minutes, they move to another ta-
ble where Kayla is offered a treat — Mc-
Donald’s French fries — and bottled
water. Residents have no shortage of
goodies for their “granddog,” relish-
ing the opportunity to spoil her. A re-
tired veterinarian gently cradles Kay-
la’s muzzle and rubs his hands over

her hindquarters while the dog rests
beside his wheelchair.

After listening to a few more tunes,
DaLee and Kayla walk to the residen-
tial wing, where they run into Emily
Carter. Dressed in a lavender skirt and
powder-pink polo shirt, with matching
pink pearls and pink lipstick, the 89-
year-old lights up at the sight of Kayla.
Admitting that it gets lonely at Delmar
Gardens, Carter eagerly asks DaLee to

share her weekend plans while gently
petting her weekly caller.

“She’s so well-behaved, and you are
a good Mom,” Carter tells DaLee.

The duo then walks to Charles Ev-
ans’ room for a quick visit. Upon Kay-
la’s arrival, he leans forward slightly
in his wheelchair, struggling to extend
a hand. DaLee guides his arm to the
Kayla’s side, where it rests for a few
minutes. She watches Evans intently
and waits, occasionally asking about
his family. Earlier in the day, Hermann
had asked Evans what type of critter
would be visiting today.

“I didn’t know what his response
would be,” says Hermann. “But he an-

at lanta animals

Kayla and owner Dianne DaLee join in reg-
ular activities such as music and cupcakes
at Delmar Gardens,where the residents
and guests often share stories about their
favorite pets of the past.

»

“I sawDianne and Kayla
walk in while I was at the
receptionist desk and said,
‘Would you mind visiting
my mom?’”
SOPHIAHERMANN
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New leash on life
These organizations offer animal-assisted therapy, certification and training resources.

Therapy Dogs Inc. provides liability insurance, registration and information to volun-
teers who conduct animal-assisted activities at hospitals, nursing homes, schools
and special needs centers across the country. Learn how to register your dog for ther-
apy work at its website. therapydogs.com

Pet Partners is a national nonprofit that offers webinars, insurance information and
training tools designed to help people understand the process of volunteering with
their pets. petpartners.org

CAREing Paws sends volunteers and therapy dogs such as Kayla to hospitals, librar-
ies and schools across middle and north Georgia. The nonprofit’s Reading Education
Assistance Dog teams serve as reading companions for children. CareingPaws.org.

Canine Assistants, an Atlanta-based nonprofit organization, needs volunteers
to accompany its team of service dogs during animal-assisted therapy sessions.
canineassistants.org/programs

The Canine Good Citizen (CGC) Program, created by the American Kennel Club, is a
training certification awarded to dogs that complete a 10-step evaluation process. It
serves as a first step for many therapy dogs, evaluating their ability to accept a friend-
ly stranger, walk on a loose lead,walk through a crowd and master other challenges.
akc.org

at lanta animals

swered and said, ‘Kayla.’”
By the time DaLee and Kayla reach

her room, Warner is armed with a Zip-
loc bag filled with Pupperoni treats and
a jug of water. She spends the next few
minutes petting Kayla and working as
a self-described human PEZ dispenser.
Each time that Kayla raises her paw for
a high-five, Warner offers a treat. After
a series of high-fives, DaLee expresses
concern for Warner’s hand.
“You okay?” she asks. “I worry about

her scratching you.”
“I’m not too old!” Warner answers,

shutting down any and all questions.
Cuddle time with Kayla continues un-

interrupted. Conversation drifts from
Warner’s children to caring for plants
to her late husband’s work as a medi-
cal examiner and forensic scientist. At
Delmar Gardens, goodbyes can be diffi-
cult, but eventually DaLee says farewell
and promises to return with Kayla at the
same time next week.
When they return home hours later,

Kayla takes a long nap while Pixie sniffs
her intently, collecting evidence of the
day’s great adventure.■
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Tales of Wag-A-Lot
Story by MORIEKA V. JOHNSON

Photos by JENNI GIRTMAN

F or six years, Craig Koch ran the
corporate rat race, spending
14-hour days selling industrial
plumbing supplies. Despite the fi-
nancial rewards, Koch wanted
to test his entrepreneurial skills

while finding more time for himself — and his
Lab mix Schmoo.
He says that at the end of his work days,

both he and Schmoo were on edge. “My dog
was bouncing off the walls and I was tired,”
Koch says. “I said, ‘I’m not happy, my dog’s
not happy,’ and the idea kind of hit me: I
can turn this idea in my head into something
pretty great.”In 1999, Koch quit his job and
opened Wag-A-Lot, one of metro Atlanta’s
first dog day care facilities. This year, Wag-
A-Lot celebrates 15 years serving Atlanta ca-
nines at locations in Decatur and Reynolds-
town. Koch and Schmoo typically work from
home, and their family has expanded to in-
clude a husband (HGTV star and home goods

Top, it’s a dog party at Wag-A-Lot’s Reynoldstown facility, where most of the 17,000
square feet of space is devoted to day care yards. Above,Wag-A-Lot owner Craig Koch
hangs out with his own pups (from left), Bob, Schmoo and Scooter.
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designer Vern Yip), two children and
three more dogs.

While Atlanta’s dog day care facil-
ities have multiplied in recent years,
Wag-A-Lot frequently tops “best of”
lists for providing free-range day care
as well as boarding, grooming and such
events as Bark in the Park. Here, Koch
shares his secrets to running a busi-
ness that caters to man’s furry friends.

Living Intown: How did you
know Atlanta was ready for a dog
day care in 1999?
Craig Koch: As a dog owner, I felt it

was a genuine need in the marketplace,
and there were dozens of people in my
position. The first location in Avondale
Estates was almost instantly success-
ful. I rented a 7,500-square-foot ware-
house and tried to keep costs at a mini-
mum. Within three months, it was cash-
positive. I saved a lot of the profit and
— within two years — moved to a build-
ing in Decatur. I designed and built my
dream Wag-A-Lot location with 10,000
square feet of open space and the ame-
nities I always wanted. Reynoldstown
opened in 2006. I had seven more years
of experience and more ideas of what
would make it more fun for dogs and
more interactive for humans.
What are the amenities that go

into a successful dog day care?
I’m a wannabe architect and de-

signer. It is fun to run a business about
dogs and design new locations, even
though the contractor said, “We’re
doing what?” The majority of the
17,000-square-foot Reynoldstown lo-
cation is dedicated to day care yards. I
always try to think like a dog and find
what truly makes them happy. We cre-
ated lots of room to run, lots of drink-
ing stations and waterfalls where dogs
can stay hydrated.

We also play upbeat music for the
staff. You really have to have calm as-
sertive leaders — we call them Wag
Specialists — in the yard. They know
how to keep a large room of dogs safe
and in control. The music is more
about keeping our staff energized. In
the evening, it’s the opposite. We turn
on classical music to soothe dogs.
They have had a long day of playing,
so when they go down for the eve-
ning, music drowns out any outdoor
noise and helps them drift off to sleep.
How many dogs typically visit

Wag-A-Lot?
We usually have about 100 dogs in

the building. Some are in the small-
dog day care, some are in the large
dog day care, and some are in the
grooming area. Our whole concept re-
volves around day care; we don’t of-

fer boarding only. The temperament
test is part of our system. ... We accept
dogs that we deem suitable for group
play. We have a well-trained staff that
puts dogs through a behavioral assess-
ment and decides if they are admitted.
How do you prepare employees to

handle such large groups of dogs?
The first step is the selection pro-

cess. It takes a pretty unique indi-
vidual to do what we do. You have to
be a calm yet assertive leader. They
have to be a dog lover because it gets
loud back there. We look for some-
one who’s not afraid to take control of
the room, correct dogs and move dogs
when there is tension building. Con-
sistency is important, too. Dogs really
thrive when there’s consistency.
What are the most important

factors when selecting a dog day
care facility?

We always say the facility should be
safe, clean and fun. Make sure you feel
confident in the staff’s ability to provide
a safe environment for your dog. Clean-
liness is another important factor. If
an organization is unable to maintain a
clean facility then I would question ev-
erything else as well. We spend a lot to
have an air conditioning system that’s
constantly pumping in 25 percent fresh
air from the outside. A lot of dog diseas-
es are airborne, so we are constantly
heating and cooling new air.

The day care also should be fun. It’s
our goal for your dog to drag you into
Wag-A-Lot. I’m not trying to impress the
human; I’m trying to impress the dog.

840 Old Flat Shoals Road. 404-522-
2230. www.wagalot.com■

The facility’s T-shirts also include such slogans as “Life is Short. Live a Little. . . Wag-a-Lot.”

insider TIP » Koch notes
that rainy days tend to be busy and that
boarding spaces go quickly during the
holidays, so make your reservation early.

Grounds for the hounds
More dog day care choices

Piedmont Bark
Practically a bone’s throw from

Piedmont Park, this popular facility
features gazebos, benches and lush
green murals with dogs grouped in-
to play areas based on age and size.
Piedmont Bark also supports the
community with Yappy Hour mixers
that benefit the nonprofit Pets Are
Loving Support (PALS).

AmsterdamWalk, 501 Am-
sterdam Ave. 404-873-5400,
piedmontbark.com

K-9 Coach Bed & Bark
In addition to 10,000 square

feet of indoor space, K-9 Coach pro-
vides 15,000 square feet outdoors
for dogs to frolic under the direction
of full-time, certified canine special-
ists. For an additional fee, trainers
will address behavior issues such
as leash pulling and provide a “re-
port card” with tips to reinforce good
habits.

4870 South Atlanta Road. 404-
603-9744. k-9coach.com

Pupcakes Play Care
Owner Arlene Sinanian gives dogs

room to run free with furry friends
their own size. Featuring grooming
services, Pupcakes welcomes dogs
no bigger than 36 pounds.

2989 N. Fulton Drive, Suite B. 404-
237-7440. Pupcakesplaycare.com

insider TIP » Most
facilities require proof of vaccination
for rabies and Bordetella as well as
a trial day to ensure that your dog is
well-suited for group play.
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Who let
thedogs’
(hair) out?

Top left, Dogma Dog Care chief groomer Tina Lockhart was trained
in New York. Top right, a Maltese named Frosty endures a bath from
Lockhart. Above, Lockhart trims Brownie the Shih Tau,who shows off
the results of the grooming to the right.
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Story by MORIEKA V. JOHNSON
Photos by JENNI GIRTMAN

T ina Lockhart always wanted to work with pets,
but she had no interest in attending veterinary
school or facing potential heartbreak at a vet
clinic. “I just thought about making dogs pretty
and comfortable,” says the professional groom-

er who joined the team at Dogma Dog Care last July. She of-
fered Living Intown some tips for pet grooming.

High summer tends to be busiest time for Atlanta groom-
ers, and Lockhart likes to begin each session by calming
the owners’ nerves. “I like to introduce myself and share
my background as a grooming instructor in New York,” she
says. “I also like the owners to say if the dog has any existing
medical problems or bad experiences with grooming.”

To help dogs have a pleasant experience during bath
time, she recommends introducing a cleaning ritual as ear-
ly as 8 weeks old. Make sure pets get acclimated to having
their ears, paws and tail handled, which could have long-
term benefits. Lockhart notes that, in addition to wash-
ing and trimming dogs, professional groomers check for
skin issues, lumps and ear infections that could potentially
cause bigger health issues.

For general maintenance, invest in a good brush — wire
for longhaired dogs, and a softer brush or glove for short-
haired pets — as well as ear cleaner and nail clippers. To
enjoy more time outdoors and spend less time cleaning
the tub, consider venues that offer self-serve dog baths.
Raised sinks, sweet-smelling shampoos and condition-
ers, and the promise of a new toy may raise your dog’s tol-
erance for a thorough scrubbing. Plus, you don’t have to
chase a wet pet around the living room.

Dogma Dog Care
Disposable toothbrushes, fixed steps and no-slip mats

make this a go-to spot for owners of large dogs. The day
care and boarding facility also offers grooming discounts
on Wednesdays.
4790Wright Drive. 770-436-4346. dogmadogcare.com

Unleashed by Petco
In 2009 the pet retailer opened boutiques that target

less budget-conscious pet parents. Along with premium
dog food, Unleashed stores offer self-serve dog washes for
a chance to try out new shampoos and conditioners.
2020Howell Mill Road. 404-351-5591. unleashedby.petco.com

Inman Park Pet Works
Germophobes will relish the hospital-grade stainless

steel tubs in this urban oasis that features portraits by lo-
cal artists.
914A Austin Ave. 404-522-4544.

inmanparkpetworks.com■

insider TIP » Lockhart says dog owners’ primary
concern is to keep white fur clean around the eyes. To reduce
discoloration, wipe your dog’s eye area with a warm, wet cloth
every day, and add a little Vaseline in the corners so tears
simply roll away.
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Performance anxiety

Zoo Atlanta’s male Sumatran tiger Kavi (top) and Chelsea (above), the mother of two cubs, remain separate until both are ready to mate.
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Story by A. SCOTT WALTON
Photos by JENNI GIRTMAN

Birds do it. Bees do it.
The question looming over Zoo Atlanta this

summer is whether or not Kavi and Chelsea
will still do it.
Their first hookup ended amicably two years

ago, after they became parents to a set of hap-
py, healthy twins. Now, the zoo is on a mission to rekindle
the flame between the two Sumatran tigers.
If the couple were on Facebook, the arranged courtship

between Kavi, a 13-year-old male, and Chelsea, a 10-year-old
female, would be designated “It’s complicated.”

Whether the pair suc-
cessfully mates could be a
crucial determinant to the
survival of their species.
“They’re critically en-

dangered in the wild,”
says Dr. Rebecca Sny-
der, the chief curator of
mammals at Zoo Atlanta.
“There’s not much space
left for them in their nat-
ural habitats. There have
been contacts with hu-
mans that led to them be-
ing hunted down. And
they’ve definitely been
victimized by poachers.”
Scientists estimate that

no more than 300 Suma-
tran tigers exist on the
planet. Their natural East
Asian habitats have shrunk

to fading blips on global radar, but most of them thrive in
zoos. Over time, their average size (up to 300 pounds and 8
feet long) has scaled down rapidly in accordance with their
reduced environments. In contrast, Siberian tigers can av-
erage 700 pounds and stretch to 11 feet, but their snowy en-
claves haven’t faced a comparable human invasion.
Javan and Balinese tigers, not-too-distant cousins of the Su-

matrans, have already been wiped out of existence due to de-
forestation, diminishing food supplies and poachers. On the
Asian black market, the rarity of Sumatran Tigers makes their
fur, teeth, bones and internal organs prime commodities for
traders in “ancient” remedies.
“It’s good to keep and care for these tigers in captivity in

case they go extinct in the wild,” Snyder adds. “What we’re

The tigers are trained to present
their paws to allow their keepers
to performmedical tasks.

insider TIP » Like many of the carnivores on exhibit
at Zoo Atlanta, the Sumatran tigers are most active soon after
the gates first open, and are fed 10 to 15 pounds each of whole
(tissue, bones, organs) ground beef.

»

Will tigersKavi andChelseamate?The
survival of their speciesmightdependon it
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focused on is the possibility of re-intro-
ducing these tigers to their natural habi-
tats over time.”

In 2013, Kavi was loaned out to stud
to Washington, D.C.’s Smithsonian Na-
tional Zoological Park, where he suc-
ceeded in siring a set of cubs.

Now, he’s back in Atlanta, and
the Zoo’s curators hope Chelsea still
wants his affection.

Sumatran tigers of the opposite sex
want little or nothing to do with each
other, unless they’re mating.

Both remain on exhibit — separate-
ly — at the zoo’s Complex Carnivores
habitat. After passing through the
main visitors gate, you can find Kavi
and Chelsea by walking westward on
the zoo’s central pathway. While out-
doors, they roam a semi-circular are-
na where they’re visible behind large
and impenetrable panes of glass, or in
the open air where a series of tall met-
al fences keep them secured.

Sumatran tigers may lie still, stretch
and yawn for most of the average day.
They’re expert swimmers in the wild,
and their Zoo Atlanta home features a
shallow pond and large, cave-like cu-
bicles. With a little encouragement
from raw beef meatballs, Chelsea will-
ingly presents her teeth, paws and tor-
so so that her keepers can safely exam
her without the need for sedation.

Kavi tends to stalk around menac-
ingly, emitting long, low growls. He
paces impatiently around the spots
where Chelsea leaves her scent, which
he can detect through nerve endings
in the roof of his mouth.

Once a month, Kavi and Chelsea
get private time behind closed doors
when she’s at the peak of her fertility.

For as long as a week, Snyder says,
they will mate several times each day.
“We know the process is complete

when she becomes less receptive to
him,” Snyder says. “She won’t flirt
with him as much. Then we separate
them. And then we wait.”

It only takes 103 days for a Suma-
tran tiger cub to emerge from the
womb, but the incubation process is
difficult to confirm since the mothers
typically don’t add on much weight
during pregnancy.

Chelsea has been trained to posi-
tion herself on a medical table with an
opening underneath that allows Sny-
der and her staff to scan prenatal de-
velopments through ultrasound.

If Chelsea succeeds in delivering a
new litter, Kavi can move on. Suma-
tran tigers are exceedingly territori-
al beasts of prey, and violent feuds can
erupt between family members.

The zoo recently sent the couple’s
male cub, Sanjiv, to live at the Akron
Zoo with the hopes that he will become
a father upon reaching full maturity.

“We don’t have another female here

for Sanjiv to mate with,” Snyder says.
“So, in essence, he would have just
been taking up precious space.”

The U.S. Association of Zoos and
Aquariums has a formal “Tiger Spe-
cies Survival Plan” that governs which
Sumatran tigers are suitable for mat-
ing and spreading the healthiest traits
of the big cat subspecies. A Sumatran
tiger population with too much DNA
in common would ultimately decrease
the breed’s chances for survival.

As long as she remains fertile, Chel-
sea may be provided with future seek-
ers for her affection, but the zoo is a
selective matchmaker.

Snyder has her fingers crossed re-
garding the sex of the cubs she may
produce next with Kavi.

“The sex ratio among cubs is about
50-50,” she says. “However, the popu-
lation would be better off if there were
more females born than males. A male
can go to another zoo while the mom’s
raising the cubs. The mom won’t notice
because she’s working on limited time.”

It sounds like Chelsea deserves a little
something for Mother’s Day on behalf
not just of her cubs, but her species.

Zoo Atlanta. 800 Cherokee Ave. 404-
624-WILD. zooatlanta.org.■

Above, Zoo Atlanta’s chief curator of mam-
mals Dr. Erica Snyder offers Kavi a snack
during routine training. Below, the Suma-
tran tiger exhibit provides views of two sep-
arate animal enclosures.





Story by H.M. CAULEY
Photos by JENNI GIRTMAN

I f you live in the city but make your living lending
out goats, you need patience and a sense of hu-
mor. Michael and Kristin Swanson have plenty
of both, as shown in the name of their company,
Get Your Goat Rentals.

Though the couple lives in the West End, they
also keep a farm in South Georgia where they hope to
retire. They had a herd of about 50 there, but as more
friends started asking to hire the goats to eat through
overgrown yards, the Swansons relocated the creatures
to the big city. Soon the herd was in such high demand
that the Swansons decided to turn goat renting into a
full-time gig.

“We’ve been to quite a few properties in Decatur and
some in the Buckhead area,” said Michael Swanson.
“Most of our business has come from word of mouth,
and we’re on Craigslist and a couple of neighborhood
lists, too.”

Why hire goats and not the local landscaper? In some
cases, goats can get to disastrously overgrown areas that

Top, Imma is one of the eager eaters in Get Your Goat Rentals’
herd of 56 animals. Above, it’s “Take Your Daughter to Work
Day” when Shane and her kid Tilley, like the other goats on the
team, naturally get rid of poison ivy, weeds, brush and more.

at lanta animals

Agrazethat’ssweepingthenation
Havinggoats and sheep clear brush is good for theplanet (and the animals)
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Above,Michael Swanson’s 16-year-old daughter Ellie is ready to go after getting
the goats ready for their first day of work. Below,Get Your Goat owner Michael
Swanson plans to split the herd this summer to keep up with demand.

gas-powered equipment can’t reach.
And since the animals are just doing
what they normally do, they provide a
green way to attack problems such as
kudzu-covered trees and thick under-
brush.

For typical jobs, Swanson can load
about 40 goats into his 18-foot trailer,
herd them into an area that needs spruc-
ing up, and let them graze for about four
days to get a job done. He charges $200
a day, plus a small fee for setting up re-
quired electrical fencing, for fairly broad
swaths of land.

Sheep also show an appetite for
clearing undergrowth. Herder Jen-
nif Chandler, who lives with her wool-
ly workers outside of Athens, says plen-
ty of areas, such as backyards, com-
munity parks and graveyards, are
prime places for hungry sheep. Cater-
ing mostly to clients in the Atlanta met-
ro area, her Shady Brook Sheep Farm
Rentals charges $2 per mile to haul the
animals to their dining destination, and
generally adds $4 per sheep, per day.
Several of the beasts can clear an acre
in about 10 days, with dramatic results.

“Sheep work pretty quickly, and
they’re a wonderful tool,” says Chan-
dler. “They’re happy to get in those hard-
to-reach areas, like stream banks or the »



corner of someone’s backyard, and
eat away. They’ll even eat poison ivy.
They’re more economical than bulldoz-
ing everything and planting new trees
that won’t be big for 100 years.”

About two years ago, residents of the
46-home Lullwater Estates off Ponce
de Leon Avenue recruited Chandler’s
sheep to munch through an overgrown
ravine behind the complex. Homeown-
er Shirley Hollberg got the idea from
an NPR story on a West Coast company
called Rent-A-Ruminant.

“We have huge, beautiful grounds
and woods with a creek running
through them behind us, but they had
become overgrown with English ivy,
privet and all sorts of invasive things,”
she says. “For years, we looked for
some way to manage it, but it was very
expensive to use manpower. Then I
found Jennif, who brought us seven
ewes and four lambs for about eight
weeks, and they did a fantastic job.”

The sheep not only improved the
property, they temporarily became
neighborhood pets. “The children
quickly named the sheep, and we dis-
covered they liked baby carrots, so we

could always get them to [approach]
the fence,” Hollberg says. “It actually
was very sad when they left.”

Goats may not be as cute, but show
their effectiveness in other ways.
“They usually eat leaves, while sheep
seem to like grass more,” Swanson
says.

A downside for having a goat herd in
the ’hood is their likelihood to escape

the electric fencing. That was the case a
few months ago, when a Virginia-High-
land family’s hired goats took a leisure-
ly stroll down Rosedale Drive before be-
ing corralled back to base. Those who
don’t want to risk a roundup may want
to stick with sheep, Chandler says.

“Sheep are much less determined to
get out,” she says. “I couldn’t imagine
what would happen if goats got loose
in Buckhead.”

Get Your Goat Rentals. 404-981-8585.
getyourgoatrentals.com.

Shady Brook Farm Sheep Rentals.
706-248-3745.■

Milo and his fellow goats spent four days
clearing out the overgrown, hard-to-reach
areas of an intown yard. It’s a living.

at lanta animals
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InternationalAtlanta

Top row,Patel Brothers Indian Marketplace stocks bells, fresh food and more. Middle row, The Copa Latina festival offers family fun as
well as soccer. Above row, the Asian Pacific American Historic Society holds a book club event at Yen Jing Chinese Restaurant.
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Story by KEVIN FOREST MOREAU
Photos by JENNI GIRTMAN

For a city whose identity is
so tied to the Civil War, the
civil rights movement and
other flashpoints of Amer-
ican history, Atlanta has a
distinctly international fla-

vor. From the melting pot of languag-
es, cuisines and nationalities along Bu-
ford Highway to the pockets of Latin,
Asian and other communities scattered
across the metro area, ours is an in-
creasingly diverse and polyglot city.
But despite their growing influence,

these communities can remain enig-
matic to the city’s predominantly white
and African-American residents. Liv-
ing Intown spoke to first- and second-
generation Atlantans of Mexican, Indi-
an and Chinese-American descent — the
area’s three largest immigrant commu-
nities (see chart) — to showcase some of
the city’s lesser-known but increasingly
vibrant corners.

‘We’re still establishing ourselves’
According to U.S. Census Bureau da-

ta from 2012, people of Hispanic back-
ground account for the largest ethnic
concentration in the city of Atlanta be-
hind whites and African-Americans,
making up 5.3 percent of the city’s pop-
ulation. That presence is even more
pronounced on the county level, with
Hispanics making up 7.9 percent of Ful-
ton County, 9.5 percent of DeKalb and
12.6 of Cobb.
That’s a fairly recent trend, says

Ralph Herrera, the Cuban-born pres-
ident and co-founder of the Lanza
Group, a Hispanic-market advertising
and PR firm based in West Midtown.
The area’s Hispanic population, he
says, was relatively small until roughly
20 years ago.
“What started this big influx was the

Olympics back in 1996,” he says. “Peo-

ple started arriving here in large num-
bers in ’93, ’94, ’95, to help build the
many projects that were going on [for
the Olympics]. It’s a nice place to live,
there’s a reasonable cost of living, and
so they started bringing their relatives
over. That’s what started the boom.”
Today, the Mexican community is by

far the largest group within that demo-
graphic, according to Herrera. “They’re
about 70 percent of the Hispanic mar-
ket,” he says. That growth spurt has
created challenges, with community
groups and other organizations playing
catch-up with the rising Mexican-Amer-
ican population.
First-generation Mexican-American

Maria Duarte, 27, experienced a bit of
culture shock when her family relocat-
ed to Georgia from Chicago.
“It’s definitely harder to find resourc-

es in Spanish even now,” says Duarte,
a community affairs coordinator and
on-air host for the Spanish-language
television network Telemundo Atlan-
ta. “Especially when it comes to deal-
ing with government agencies, or going
to the doctor’s office; sometimes, they
don’t have people who are bilingual, al-
though that’s changing.”
“We’re still establishing ourselves as

a community,” Duarte says. “We’re not
a Chicago, we’re not a Miami, where
the communities have been there for
decades. But we definitely have great
resources to offer help to the commu-
nity.”
Myrna Perez, a second-generation

Mexican-American, runs the Latin-in-
spired sandwich, coffee and fruit-cup
shop LottaFrutta in the Old Fourth
Ward. Perez came to the Atlanta area
from McAllen, Texas, a town so close to
the border that she didn’t even realize
Mexico was another country when she
was a child.
Moving to Atlanta in 2003 was a de-

cidedly different experience. Upon com-
ing to the city for a job with the Span-

Revealing the richness of themetro area’s immigrant communities
Atlantans

by the numbers

237,154
Black or

African-American

173,766
White

10,303
Mexican-American

6,807
Asian Indian

(Indian-American)

3,681
Chinese-American

3,023
Puerto Rican

2,777
Korean-American

1,989
Cuban-American

922
Filipino-American

548
Japanese-American

Source: 2012 American
Community Survey of

the City of Atlanta,
U.S. Census Bureau »
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ish-language television network Uni-
vision, Perez quickly learned that
its Latin community covers a lot of
ground. Much of the area’s Hispan-
ic population is centered on Buford
Highway and its surrounding neigh-
borhoods (Chamblee, Doraville, Tuck-
er), anchored by the Plaza Fiesta shop-
ping center. Beyond that, Atlanta’s
Hispanic and Latin-American commu-
nities are spread out across its outly-
ing areas.

“You go up to Marietta on Delk
Road,” says Perez, “[and] it’s a big
Brazilian community. Gwinnett has
a Peruvian community and a Mexi-
can community. There’s an Ecuador-
ian community in Norcross. There’s a
sense of comfort when you can iden-
tify with the specific Hispanic culture
that you grew up in.”

It’s no surprise that the more vi-
brant community restaurants and
shops are located in neighborhoods
with large numbers of those commu-
nity members, such as the authentic
taquerias along Buford Highway, Pla-
za Fiesta, the Santa Fe Mall in Duluth,
and an assortment of shops off of I-285

and Roswell Road in Roswell.
While at Univision, Perez worked to

create events in Atlanta to draw Mex-
ican-Americans and other Latin At-
lantans to areas that “weren’t Hispan-
ic-dense.” She’s continued that mis-
sion with LottaFrutta, drawing fellow

Mexican-Americans, along with other
communities, to the downtown area.
“I wanted people to come to a place
where everyone can mingle together,”
she says.

loca l communit ies

LottaFrutta’s Chi Chi and Myrna Perez try
out some of the traditional refreshments
amid the activities of Copa Univision’s Co-
pa Latina festival, held at the Georgia Soc-
cer Park at East Point.

insider TIP » Fiesta
Georgia, which celebrates both Mexican
Independence Day (Sept. 16) and the start
of Hispanic Heritage Month (Sept. 15-
Oct. 15), takes place Sunday, Sept. 21,
at the Georgia International Horse Park in
Conyers.
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‘More American than ever’
Like Perez and Duarte, Archna

Becker, a first-generation Indian-
American, has observed a growing as-
similation of her people into Ameri-
can culture. Becker, who was 11 when
her family came to the States from
New Delhi (they settled in the Atlan-
ta area a couple of years later), de-
scribed Indian society in Atlanta at
the time.

“It was very segregated, as I think
the Indian community in America as
a whole was segregated,” she says. “I
feel like it’s definitely grown. I think
people feel more American than they
ever have.”

Becker, 40, who owns and runs the
Bhojanic Indian restaurants in De-
catur and Buckhead, attributes part
of that progress to the new ways cul-
ture and media bring people togeth-
er. “The world is just a lot more inclu-
sive,” she says. “It used to be, if you
weren’t part of a group, you couldn’t
even see what it was about. Now, you
can investigate that group. You can
check out their Facebook page. There
are ways to assimilate that weren’t
there.”

Even older immigrants who might
be more resistant to change, she says,
are becoming more integrated as
their family dynamics change.

“What’s happening is that people
like me are marrying non-Indians,”
says Becker, whose maiden name
is Maholtra. “So the parents who
weren’t assimilating, now they’re al-
most forced to be part of being Amer-
ican. Their friends are more Amer-
ican, their kids’ friends are more
American, they might be marrying
someone American. I’ve been cater-
ing weddings for 22 years, and I’m do-
ing weddings now that are Chinese
and Indian, Jewish and Indian, Korean
and Indian.”

That integration is made easier by
an ever-increasing ability to enjoy the
cultural touchstones of home. Indi-
an Atlantans take in Indian films at
AMC North DeKalb Mall 16 in Deca-
tur and AMC Barrett Commons 24 in
Kennesaw; worship at Hindu temples
in Riverdale, Norcross and Lilburn;
and enjoy Indian cuisine at such res-
taurants as Bhojanic (home-style
food from north India), Cardamom

First-generation Indian-American Archna Becker, co-owner of Bhojanic, shops at Patel Brothers
for fresh produce and staple ingredients for the Indian home-style restaurant.

»

“The world is just a lot more inclusive. It used to be, if you weren’t part of a group, you
couldn’t even see what it was about. Now, you can investigate that group. You can check out
their Facebook page.There are ways to assimilate that weren’t there.” – ARCHNABECKER
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Hill (the state of Kerala) and Chai Pani
(street food). And their shopping op-
tions are greater than ever.

“You used to have one or two stores
[catering to Indian-Americans],” Beck-
er says.

Now, in addition to patronizing De-
catur’s Patel Plaza, which is filled
with Indian vendors, many browse for
clothing, furniture, jewelry and more
at Global Mall in Norcross; and shop at
Indian groceries like Indian Plaza and
Spices Hut in Alpharetta, or Garvey’s

West Indian Grocery & Restaurant in
Marietta.

“You know [you’re experiencing]
growth when you’ve got Indian stores
in Alpharetta, Roswell, Johns Creek
and Vinings,” Becker says. “There’s a
lot more choice.”

‘A better future for their children’
Creating opportunities for Chi-

nese-Americans has long been Ching
Hsia’s passion. Hsia, 35, came to At-
lanta from China’s Shandong Province
when she was 9, and has watched the
Chinese-American community grow
along with her.

She says the Chinese population has
increased dramatically. “A lot of Chi-
nese people are moving down here
or immigrating to Atlanta,” she says.
“When we first came here, there were
only a couple of Chinese restaurants.
And [the] Chinatown [shopping cen-
ter], which is down in Chamblee, was
kind of the main center where every-
body would go.”

These days, Chamblee’s Chinese
Culture Center, officially known as
the Culture Center of Taipei Econom-
ic & Cultural Office in Atlanta, serves
as a kind of community hub, host-
ing events throughout the year. “They
didn’t even have a bubble tea place

loca l communit ies

Patel Brothers Indian Marketplace in De-
catur’s Patel Plaza is one of 52 locations
across the country offering authentic re-
gional spices, lentils and grains.

»

insider TIP » The Indian
American Cultural Association in Smyrna
often hosts a large celebration for the
Hindu festival of Diwali in October.
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when I came here, and in just a couple years there are bub-
ble tea places everywhere,” Hsia adds. “There’s all this
business that’s opened up.”

The focal point of that growth has been along Buford
Highway, populated by restaurants such as Canton House
(which specializes in dim sum), BBQ Corner II (Asian barbe-
cue), Ming’s (Hong Kong-style barbecue) and Yen Jing (Ko-
rean-Northern Chinese cuisine), which Hsia’s family runs.
But it’s also expanded into Gwinnett County. Duluth’s Great
Wall supermarket is a hub, and restaurants like Golden
House and East Pearl serve the Chinese-Americans that Hsia
says have followed Korean-Americans into the county.

Hsia says that her parents came to America “hoping they’d
have a better future for their children.” True to her parents’
wishes, shemade themost of opportunities she says she
couldn’t otherwise have received, and was the first in her
family to graduate from college at Georgia State University.

She works to pay those benefits forward in a number of
ways, serving as secretary for the Chinese Community Fed-
eration of Atlanta, a nonprofit that provides health sem-
inars and voter registration information to the Chinese-
American community. She also edits a regular newsletter
from OCA Georgia, an Asian-American advocacy group.

“The young [Chinese-American] people who come to
the United States, many of them will just finish high school
and they won’t go to college,” she says. “They’ll go direct-
ly to work, at hard-working jobs with long hours, because
they want to provide for their family. I don’t see that many
young people pursuing an education. They [also] need to
register to vote. Everybody makes a difference.”

What’s more, Hsia says, “when you say Chinese, it’s not
like one group. There’s Taiwanese, Chinese and there’s
separation; places where only Taiwanese people hang out,
or only Chinese people.” That division, she says, makes it
harder to serve and educate the community.

But overall, Hsia remains optimistic about the communi-
ty’s prospects to continue to grow and thrive. “A lot of peo-
ple are moving down here or immigrating to Atlanta,” she
says. “It has perfect weather, and it’s a really good place.”■

insider TIP » Chinese New Year is the Chinese-
American community’s largest holiday celebration, with a huge
festival held at the Chinese Culture Center in Chamblee. The
2015 New Year takes place Feb. 19.

loca l communit ies

Yen Jing owner Ching Hsia (left) hosts a book club meeting with Tri-
cia Sung, director of the Asian Pacific American Historic Society.



H enry Bryant didn’t realize he would be
living on a battlefield when he moved to
East Atlanta 33 years ago.
The neighborhood held only a few

scattered and easily missed signs of the past, sporadic
reminders of the Battle of Atlanta, a Civil War clash
that engulfed the eastern edge of the city on July 22,
1864.

c ivi l war anniversar y

Story by ANDY JOHNSTON | Photos by JENNI GIRTMAN

“Most people couldn’t have
told me I was moving to a battle-
field,” Bryant says. “There were
some markers around, but nobody
knew about those. Our apprecia-
tion of history has changed a lot in
33 years.”
This summer marks the ses-

quicentennial – or 150th anni-
versary — of Union Gen. William
T. Sherman’s Atlanta Campaign.
The series of battles and maneu-
vers between Union and Confed-
erate forces in North Georgia and
around Atlanta led to the surren-
der of the city on Sept. 2, 1864.
One of the deadliest conflicts

was the Battle of Atlanta, which
transformed the areas now known
as East Atlanta, Kirkwood, Reyn-
oldstown, Inman Park and Edge-
wood, among others, into a land-
scape of destruction.
One reason Bryant didn’t real-

ize his new home’s history is that
no land had ever been set aside to
preserve the Battle of Atlanta and
the other skirmishes — Peachtree
Creek to the north on July 20, Ezra
Church to the west on July 28 and
Jonesboro to the south on Aug. 31

and Sept. 1 — fought around Atlan-
ta that summer.
The city grew so quickly af-

ter the war that by the time peo-
ple wanted to remember the past,
the land was gone, swallowed by
progress.
“There’s this whole sense of,

‘We’ve got to get on with business
and we don’t have time for any of
this,’” says Gordon Jones, Atlanta
History Center senior military cu-
rator. “You don’t see much preser-
vation instincts anywhere really,
but especially in Atlanta, until you
get 20, 30, 40 years out.”
Bryant became an expert on

the history of his new neighbor-
hood and now spends much of
his time trying to educate oth-
ers about the Battle of Atlanta
through his BATL organization
(www.batlevent.org).
Historical markers dot the land-

scape and tell the story of the
battle. Those brown and bronze
signs often blend in with the back-
ground, a blur to fast-moving traf-
fic. You have to look closely to see
traces of the past.

TheBattle of Atlanta,
150 years later

This monument to Confederate General William
H.T. Walker, killed in the opening moments of the
Battle of Atlanta, was first dedicated in 1902. In
1938 it was moved to its current site at the inter-
section of Wilkinson Drive and Glenwood Avenue.
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P ark superintendent Nancy
Walther and her staff stay
on the move.

They have responsibility
for the Kennesaw Mountain

National Battlefield Park, which en-
compasses 2,965 acres just north and
west of Marietta. The site includes 22
miles of trails, new road signs, sever-
al parking areas, two mountains and
a museum.

About 1.9 million people visit the
park every year, often packing the
space on nice days, so there’s always
something that needs the attention
of Walther and her crew. The Battle
of Kennesaw Mountain was fought
within its boundaries on June 27,
1864, but the park museum also pro-
vides the official historic home of
the entirety of Union Gen. William T.
Sherman’s Atlanta Campaign.

“The way the Kennesaw Mountain
park is configured, it’s very cut up,
but it’s a suburban battlefield that is
being threatened by housing and de-
velopment,” says Brian Wills, the di-
rector of the Center for the Study of
the Civil War Era at Kennesaw State
University. “The park is better pre-
served than others because the staff
has done a marvelous job. The new
signage is superb and it has one of
the best small museums in the coun-
try. It does a fine job of setting up the
Atlanta Campaign.”

Willie Ray Johnson, the park’s his-

Kennesaw Park preserves
the field of the fallen

torian for 40 years, says preservation
of the Kennesaw Mountain battle-
field began with 60 acres bought by a
Union Army veterans group in 1898-
99. In 1914, a monument was dedicat-
ed to Illinois soldiers who fought at
Kennesaw Mountain, but more than
two decades passed before Congress,
in 1935, gave the park its current
name and $100,000 to buy land and
make improvements.

“The government said, ‘You want-
ed a park for the Atlanta campaign.
We’re going to give you this one. This
is it. Kennesaw,’” says Atlanta His-
tory Center senior military curator
Gordon Jones. “In lieu of something
closer to town, in the circumstances
of the time, it made sense, from the
standpoint of economics. Most of the
other sites, particularly East Atlanta,
had been built up by this point.”

Many improvements have been
made to the battlefield, including
new road and trail signs, new park-
ing lots, a new park brochure and a
new movie shown in the visitor cen-
ter. The park also purchased 42 more
acres last winter.

“(The preparations) began for the
150th anniversary quite a few years
ago,” Walther says. “They got the ball
rolling.”

900 Kennesaw Mountain Drive, Ken-
nesaw. 770-427-4686. www.nps.gov/
kemo/index.htm ■

Union Gen.William T. Sherman’s Atlanta
Campaign began with a mission to destroy
a Confederate Army and advance as far into
Southern territory as possible. It accomplished far

more than that.

Sherman’s Union Armymarched south
from the Georgia mountains in the spring
of 1864, following roughly the same path
that I-75 takes today. In less than a month,
the Federals were within a short commute
of Atlanta, but Confederate Gen. Joseph
E. Johnston’s army blocked the way, set-
ting up a series of battles that would de-
cide the future of two nations.

“There’s no question the Atlanta Cam-
paign was the crucial campaign of the Civ-
il War,” says BrianWills, the director of
the Center for the Study of the Civil War
Era at Kennesaw State University.

From late May to Sept. 1, 1864, the
armies clashed across the modern met-
ro area. They fought a series of battles in
Paulding County before Sherman tried to
break through in the KennesawMountain
area, near Marietta. Thwarted there, he
maneuvered to cross the Chattahoochee
River and threaten Atlanta.

Confederate Gen. John B. Hood had
replaced Johnston and immediate-
ly attacked, striking the Union Army at
Peachtree Creek, just north of Atlanta,
on July 20. That battle ended in a loss for
Hood, so he devised another plan for Ju-
ly 22 that would hit the Federals from
two sides just east of the city and later be
called the Battle of Atlanta.

“It’s a real good plan,” says Atlanta His-
tory Center senior military curator Gor-
don Jones. “What [Hood’s] going to do
is hold the guy with one hand and come
around with a right hook with his other
hand and take him out.”

Hood sent part of his army on a night
march toward what he thought might
be an unprotected left side of the Feder-
al Army. The Confederate attack on July
22 aimed at the area around what is now
Glenwood Avenue and I-20, but it started
late, not beginning until about noon.

“That march took all night long,” says
Stephen Davis, who wrote “What the Yan-
kees Did to Us: Sherman’s Bombardment
andWrecking of Atlanta.” “[The attack]

was hours behind schedule.”
Federal forces that had rushed to the

area withstood the initial surge in which
Confederate Gen. William H.T. Walker
was killed (intersection of Glenwood Ave-
nue andWilkinson Drive).

The focus of the fighting moved west,
toward East Atlanta Village and claimed
Union Gen. James B. McPherson (inter-
section of McPherson and Monument av-
enues). The Confederates found a gap in
the Union lines, but couldn’t exploit it as
the battle raged on Bald Hill, a prominent
point held by the Union Army, where Mo-
reland Avenue now crosses I-20.

That position held strong, and while
fierce fighting continued in that area into
the afternoon, another part of Hood’s ar-
my rushed from its fortifications toward
the Union line in what is now Reynold-
stown and Inman Park.

The maneuver almost succeeded. The
Confederates broke through in the ar-
ea that now includes the Reynoldstown/
Inman Park MARTA Station and nearby
DeGress Avenue, but they couldn’t follow
up on their initial success. The Atlanta
Cyclorama depicts this stage of the battle.

“[Hood’s plan] should’ve worked,”
Jones says. “Maybe a year earlier, it
would’ve worked, but by this point, the
Federal Army is [full of ] veterans, and
they’re ready for anything.”

The Battle of Atlanta ended about six
to seven hours after it started and re-
sulted in what historians estimate were
about 5,500 Confederate casualties
(killed, wounded andmissing) and 3,800
for the Union. ■

War

This spread presents a photographic view of Sherman’s Atlanta campaign based
on negatives taken in the field in 1864. Image courtesy of DeGolyer Library, Southern
Methodist University, Civil War Photographs, Album, vault_folio_2_e470_b24.



missing years ago, but Bryant
and others tracked it down to
a Masonic lodge in Covington.
The Masons originally had in-
stalled it at the intersection and
took it when they moved from
the village.
Intersection of Glenwood and Flat
Shoals avenues

The Atlanta Cyclorama
Painted in the 1880s, this

massive piece of art — 42 feet
tall with a circumference of 358
feet — depicts the part of the
battle after it shifted north in-
to the Reynoldstown and In-
man Park areas. Hosting one of
only two mounted paintings of
its kind in the country (the oth-
er is at Gettysburg), the Cyclo-
rama provides excellent place
to learn more about the battle.
“It is very significant,” says Gor-
don Jones, senior military cura-
tor at the Atlanta History Cen-
ter. “Who else has one of these
things? Nobody.”
Grant Park, 800 Cherokee Ave.
www.atlantacyclorama.org

Inman Park/
Reynoldstown MARTA

Station
At first glance, nothing seems
memorable about this spot, but
don’t overlook the four histor-
ical markers at the entrance to
the parking lot. Providing de-
tails of the Confederate attack
in the area, they once were stag-
gered down DeKalb Avenue but
were moved to the station as
a group. Scholars also suggest
history buffs should go to the
top level of the MARTA station.
“That’s the vantage point the
painters of the Cyclorama had,”
Jones says. “That helps give you
a visual reference of what’s in
the Cyclorama more than any-
thing we have anywhere else.”
1055 DeKalb Ave.

DeGress Battery, Troup-
Hurt House Historical

Markers
DeGress Avenue, about a block
east of the MARTA station, is a
typically tranquil Inman Park
street, but 150 years ago, this
was the place where the Con-
federates broke the Union lines
before being pushed back. A

sign at 230 DeGress Ave. marks
the spot where the Troup-Hurt
House once stood. “History is
layered on top of history here,”
Buckhout says. “There are so
many key moments in the bat-
tle here, where victory hung
in the balance. Walking (from
the MARTA station) to DeGress
makes it all come alive.”
180-230 DeGress Ave.

The Carter Center
No fighting took place on

the land where the Carter Cen-
ter now sits, but Gen. William T.
Sherman, the Union command-
er, set up his headquarters in
Augustus Hurt’s nearby home,
which gave him an excellent
vantage point. The Carter Cen-
ter’s rear parking lot provides
a remarkable view of Atlanta to
the west and other parts of the
city to the southwest. “This was
a prominent country manor on
high ground,” author Stephen
Davis says. “This is the vista

Sherman would have had look-
ing at Atlanta.”
453 Freedom Parkway.
www.cartercenter.org

Oakland Cemetery
The iconic cemetery,

where many prominent Atlan-
tans are buried, had been estab-
lished for 14 years when the Bat-
tle of Atlanta was fought, but
wasn’t as large as it is now. Like
Sherman, Confederate com-
mander Gen. John B. Hood,
used high ground to view the
battle, watching it from a two-
story home where a historical
marker stands inside the ceme-
tery’s current grounds. The Li-
on of Atlanta, a marble statue,
guards the remains of 3,000 un-
known Confederate dead, part
of the 6,900 Rebel soldiers bur-
ied in Oakland.
248 Oakland Ave.
www.oaklandcemetery.com

In a letter to his wife dated July 12, 1864, Union Army
Major James A. Connolly wrote: “Mine eyes have beheld
the promised land! The domes and spires and minarets of
Atlanta are glittering in the sunlight before us, and only

eight miles distant.” In a matter of weeks, the Battle of Atlanta
and the remainder of the campaign would reduce the city to
a condition that proved German William T. Sherman’s quote
about war, “It is all hell.”

TODAY: HISTORICALSITESAMONGUS

Graphics by ROBERTT STEEL

Confederate Gen.
William H.T. Walker

monument
Walker was killed in the opening
moments of the Battle of Atlan-
ta, and it’s easy to miss the rust-
ing cannon, its crumbling stand
and accompanying historical
marker at the place of his death.
East Atlanta historian Hen-
ry Bryant’s B*ATL organization
is working to replace the mon-
ument, first dedicated in 1902
and moved to this site in 1938. A
30-acre lake called Terry’s Mill
Pond also occupied this area in
1864, but was filled in to create
land for the construction of I-20.
Intersection of Wilkinson Drive
and Glenwood Avenue

DeKalb Memorial Park
This open expanse pro-

vides a glimpse of what the Con-

federate soldiers faced when
they opened their attack on Ju-
ly 22, 1864. They had marched
all night and advanced north to-
ward what is now Memorial Av-
enue near Crim High School and
Clay and Clifton streets. “The
current park covers the assault
routes (of the Confederates),” At-
lanta historian Dave Buckhout
says. “They never made it to
the high ground, the Crim High
School area. They may have got-
ten as far as the sports fields, but
no further.”
353 Wilkinson Drive

Union Gen. James B.
McPherson monument

Like Walker of the Confedera-
cy, McPherson, a rising star in
the Union Army, was killed ear-
ly in the battle after riding to-
ward the sound of the guns. His

death is commemorated by an
upright cannon resting on a ped-
estal and two historical markers
in the leafy residential neighbor-
hood of East Atlanta just south
of I-20. Bryant lives nearby,
where he also works to restore
this monument and create an ap-
preciation of East Atlanta’s his-
tory and sites through B*ATL’s
tours and festivities on the Bat-
tle of Atlanta’s anniversary.
Intersection of Monument and
McPherson avenues

East Atlanta Village
marker

A new plaque in the heart of East
Atlanta Village replaced the first
one from 1937. The plaque, dedi-
cated in May of this year, details
the part of the battle fought in
what is now a busy commercial
area. The original plaque went

Top,multiple historical markers at the
Inman Park/Reynoldstown MARTA
Station. Left, Confederate headstones
at Oakland Cemetery. Above, Civil
War memorabilia at the Kennesaw
Battlefield Park museum.

c ivi l war anniversar y
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The Confederate and Union armies suffered combined
casualties of nearly 10,000 men on July 22, 1864, but the
battle’s repercussions continued past that day.
Sherman had already begun bombarding Atlanta, a

terrifying and devastating event that lasted from July 20
to Aug. 25. The armies also clashed at Ezra Church on
the west side on July 28 and at Jonesboro to the south on
Aug. 31 and Sept. 1. The Union gradually cut the railroads
supplying the city, leading to Atlanta’s surrender on Sept.
2, 1864.
The fall of Atlanta boosted flagging momentum and

morale in the North heading into the presidential election
of 1864. The Democrats had nominated former Union
Gen. George B. McClellan on a platform to negotiate
peace. Atlanta’s capture propelled Abraham Lincoln’s re-
election that November and the continuation of the war,
which ended with the South’s surrender in April 1865.
“This is where it makes all the difference,” says

historian Stephen Davis. “People don’t realize the fate of
the nation turned on what happened right here in Atlanta.”

Marking the occasion

Confederate Odyssey: The George W. Wray Jr. Civil
War Collection. July 18-April 26. Atlanta History
Center, 130 W. Paces Ferry Road. 404-814-4000.
atlantahistorycenter.com

Tour of the Battle of Atlanta. July 19. Urban Battle
Tours. Glenn Hotel, 110 Marietta St. 404-324-6031.
urbanbattletours.com

Cyclorama Family Day. July 20. Atlanta Cyclorama, 800
Cherokee Ave. 404-658-7625. atlantacyclorama.org

Art Against The Wall: The Battle of Atlanta at 150. Through
Oct. 5. Gallery 72. Two City Plaza, 72 Marietta St. 404-
546-6815. ocaatlanta.com

Oakland and the Civil War. Tours on Aug. 2, Sept. 13, Oct.
11. Oakland Cemetery, 248 Oakland Ave. 404-688-2107.
oaklandcemetery.com

INTHEAFTERMATH

Re-enactors strive for historical authenticity at Kennesaw
Mountain National Battlefield Park.



ins ider t r ips

Thelure
of coastal
seafood

Halyards Restaurant on St. Simons Island
draws on local seafood and Georgia farms.

More than 300miles
separate Georgia’s
Jekyll Island from
South Carolina’s Myr-

tle Beach, and you can findmore
than breezy beaches and pictur-
esquemarshland in between. Sea-
food fans can eat their way along
the coast by sampling the catch-
es of the day at beloved seafood
shacks and hip, chef-driven restau-
rants. If you’re looking for a fresh
approach to the Atlantic Coast this
year, here are some suggested din-
ing destinations by the shore. Just
don’t forget the lemon wedges,
tartar sauce and drawn butter.

Story by LORI JOHNSTON



Jekyll Island
Conservationists have concerns over increased land de-

velopment on Jekyll, one of Georgia’s “Golden Isles,” so
you should visit its unspoiled beaches sooner rather than
later. From Sept. 19-21, professional chefs and amateur
cooks alike will show their skills at the annual 2014 Shrimp
and Grits: The Wild Georgia Shrimp Festival (shrimp
andgritsfestival.com). To sample the Georgia crustacean
year-round, try the fried, grilled or blackened options at
The Driftwood Bistro at Villas by the Sea (villasbythesea
resort.com). For dining against a fancier backdrop, make a
reservation at the Grand Dining Room (jekyllclub.com),
a formal Victorian-style setting with river views in the his-
toric Jekyll Island Club Hotel, which also makes a popular
venue for beach weddings.

Brunswick
Once known as “The Shrimp Capital of the World,” the

city provides more to eat than its signature Brunswick stew.
Indigo Coastal Shanty (indigocoastalshanty.com) offers a
cute, eclectic spot for lunch or dinner in downtown Bruns-
wick, where chef Kate Buchanan incorporates Caribbe-
an, Indian and Mediterranean flavors. The restaurant posts
daily specials on Facebook, in addition to unique menu
items, such as the fisherman’s bowl with local shrimp and
tilapia in a broth over couscous and topped with feta. Af-
ter a day of kayaking on the Altamaha River,Mudcat Char-
lie’s (facebook.com/mudcat.charlies) dishes out local shrimp
that’s grilled, broiled and fried, as well as fish sandwiches
and crab stew. Check out the waterways for signs of the Al-
tamaha-ha, known as “Altie,” a legendary river creature be-
lieved to lurk in the area.

St. Simons
Many of the locals from the Golden Isles’ largest barrier

island pick Delaney’s Bistro and Bar (delaneysbistro.com),
owned by chef Tom Delaney, as their go-to spot for a casu-
al atmosphere and such refined dishes as crab cakes and
shrimp Provencal. St. Simons also is home to last year’s Je-
kyll Shrimp Festival winner, chef Dave Synder ofHalyards
Restaurant (halyardsrestaurant.com), who includes his sig-
nature shrimp and grits on the menu.

Whether fried, steamed or raw on the half shell (above), oysters
play a major part of the Atlantic coast’s summertime experience.

»

insider TIP » For the freshest possible seafood, go to
the docks at fishing communities, where some fishermen will let
you buy the latest catch right off the boat.



Vacationers often haunt the oak-lined streets of Pier Vil-
lage for shopping and dining at eateries such as Barbara
Jean’s Restaurant (barbarajeans.com), a home-style cook-
ing and seafood spot that has expanded into Florida after
being founded on the island.

Between meals, give yourself plenty of time to climb the
St. Simons Lighthouse or take a daytrip by boat to Little St.
Simons Island. You can fit in a round of golf at the King &
Prince Beach & Golf Resort, named a best beachfront hotel
for under $200 by Travel & Leisure Magazine.

Tybee Island and Savannah
At Tybee Island’s The Crab Shack (thecrabshack.com),

be prepared to use up a roll of paper towels wiping up the
buttery juices from the Lowcountry boil’s pot of steamed
shrimp, sausage, corn and potatoes. The laid-back, long-
time dive also features an alligator lagoon. Tybee’s North
Beach Bar and Grill (northbeachbarandgrill.net), a beach
shack near the lighthouse, offers tropical decor and Carib-
bean fare.

Look past Savannah’s Irish pubs and you can find a bur-
geoning restaurant scene. Georgia chef Hugh Acheson plans
to roast whole fish in a wood-fired oven in his new Italian res-
taurant The Florence (theflorencesavannah.com). He recom-
mends the authenticity ofDesposito’s, located under the
Thunderbolt bridge, where pages of newspaper serve as ta-
blecloths for boiled shrimp and steamed crab.

Admirers of Savannah’s historic architecture should
seek out such attractions as Forsyth Park, the Mercer
House in its Italianate-style grandeur and the Telfair Muse-
um of Art, set in a neoclassical mansion.

About 50 miles south of Savannah, plump fried seafood
and creamy cole slaw have drawn devotees to Speed’s
Kitchen in the fishing village of Shellman’s Bluff.

Hilton Head
Some visitors to Hilton Head never leave the golf courses

or community clubhouses, but can still find award-winning
restaurants, including the Topside Waterfront Restau-
rant in the Sea Pines Resort (seapines.com), a Wine Specta-
tor 2012 Award of Excellence winner.

Venturing outside the resorts, you can find enticing dai-
ly fish specials on the blackboard outside the Sea Shack
(seashackhhi.com), but be prepared to wait in line at the
former burger restaurant. Swap old-fashioned hush pup-
pies for cornbread at chef David V. Young’s Roastfish and
Cornbread (roastfishandcornbread.com). The New York
Times has praised Young for his twist on traditional Gullah

ins ider t r ips

»

Lowcountry boil, also known as frogmore stew, typically features
shrimp, corn on the cob, potatoes and other ingredients.
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ins ider t r ips

The Atlantic Coast stretches for hundreds
of miles from Georgia to the Carolinas, and
provides a bounty of seafood options.

and Lowcountry fare.
Between meals, swimmers and sun-

bathers who want to avoid crowd-
ed beaches should consider Island-
ers Beach Park, near the Westin Hilton
Head Island Resort and Spa.

Charleston
Already a showcase city for its clas-

sic coastal architecture, Charleston has
seen a boom in chef-driven restaurants.
James Beard Award-winner chef Sean
Brock turned a 100-year-old Queen
Anne-style building into themust-try
restaurantHusk (huskrestaurant.com),
which offers the likes of “Shrimp and
Geechie Boy Grits.”
Fellow James Beard winner Mike La-

ta’s The Ordinary (eattheordinary.com)
reflects how oysters, both raw and
steamed, are becoming an even big-
ger part of the culinary scene. The Ordi-
nary’s local oysters have earned it a spot
on such best lists as Bon Appétit’s 10 Fa-
vorite Oyster Bars Across America.
Walk off rich meals by strolling the

Battery and the colorful homes that
make up Rainbow Row. If you haven’t
splurged too much, don’t miss a trip to

the boutiques, art galleries and stores
on King Street.
For more rustic dining, head

about 20 minutes north of town for
the hole-in-the-wall See Wee Ca-
fe (facebook.com/seeweerestaurant)
in Awendaw, S.C., where you can get
your fix for soft-shell crab (when in
season), grouper, steamed clams, fish
stew and more.

Myrtle Beach
Since the 1930s, Calabash, N.C., just

over the South Carolina line, has pro-
vided the name for the area’s affordable
mounds of battered and fried fresh sea-
food. Such calabash-style restaurants
asOriginal Benjamin’s Calabash Sea-
food (www.originalbenjamins.com) are
plentiful at neighboring Myrtle Beach, a
famously unpretentious tourist mecca.
For steamed or raw alternatives, check
out The Original Mr. Fish Restaurant
and Seafood Market (mrfish.com),
named one of South Carolina’s 10 best
seafood spots by Southern Living.■





{

contest

insider TIPSTER?Doyouwant to be an

THERULES
The rules are simple:

Email us a practical,
lesser-known piece of
information about
how to navigate or
enjoy Atlanta. From the
ones that meet
our standard for Insider
Tips, we’ll randomly
select first-, second- and
third-place winners, who
will receive restaurant
gift certificates valued at
up to $200.

For complete details
about the contest, go
to www.ajc.com/go/LI-
tipster

THETIPS
You can find examples

of Insider Tips throughout
any issue of Living
Intown, but here are
some helpful hints: They
need to provide practical
information and not
just matters of opinion.
Declaring Fox Bros. to
have the best barbecue in
town? Not a tip. Revealing
that Fox Bros. serves a
special oversized beef
rib on Tuesdays and
Saturdays? Totally a tip.

We need to be able to
confirm them, so ideally
they won’t have expired
by press time. The best
tips will be original or at
least not widely known:
identifying the times
to get the Holeman &
Finch burger might be
technically a tip, but so
many people already
know it that it’s no longer
really “inside.”

» Since this magazine’s debut last September, we’ve been passing along little tidbits

that can help you get the most out of living intown. We’ve pointed you to the best

place to find lost golf balls at Candler Park Golf Course, identified the Atlanta

restaurateur planning to concoct a kudzu soda and recommended the least

crowded time to visit the Pink Pig before the holidays, among many others.

One of our favorite things at the magazine is to find and share the kind of “Insider

Tips” that include hidden neighborhood attractions, the best times to shop for

bargains, and unused shortcuts for avoiding traffic. We wanted our readers to get in

on the act – and get a free meal – with the Living Intown Insider Tip Contest.

THEDEADLINE
Email your tips to

livingintowneditor
@gmail.com and be sure
to include your contact
information. You can start
sending them at any time,
but the deadline will
be July 20, a week after
publication of our July/
August issue. You can
provide more than one
entry, but only one prize
per person is allowed.
We’ll announce the
winners and run the tips
in our fall issue, to be
published Sept. 7.

We can’t wait to see
what you come up with.
Good luck!

{ {
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Bone Garden Cantina
Vegetarians can find favor with

most Mexican menus, sure, but
there’s nothing run-of-the-mill about
Bone Garden Cantina. Housed deep
in West Midtown’s industrial neigh-
borhood, this colorful, often crowd-
ed restaurant bills its fare as tradi-
tional Mexican cuisine, meaning that
dishes stray from the standard com-
bo platter-style menu to focus on fla-
vorful, fresh and authentic ingredi-
ents. A single order of the vegetarian
flor de Jamaica taco sees a pile of hi-
biscus flower petals topped with av-
ocado, salsa verde, crunchy carrot-
jicama slaw, a sprinkling of cilantro

and a wedge of lime. Add one of the
small but filling abichuelas: a shallow
corn masa cup (or sope) filled with
a layer of refried beans and topped
with queso fresco, salsa verde, rib-
bons of cabbage, chopped cilantro
and avocado. Pair dinner with a cre-
ative tequila cocktail, a fresh mar-
garita, or a refreshing nonalcohol-
ic cooler such as tamarind juice or

the sweet, cinnamon-laced rice milk
called horchata.
1425 Ellsworth Industrial Blvd. 404-

418-9072. bonegardencantina.com

Sobban
Cody Taylor and Jiyeon Lee, the

masterminds behind local favor-
ite Heirloom Market BBQ, bill this
small restaurant on Clairmont Road
as a “Korean-Southern diner.” At
Sobban, begin the meal with a start-
er like the lotus root green salad or
mango salad, then move onto an en-
trée like the popular bibimbap, a
hot bowl of kimchi rice, arugula,
organic tofu, shiitake mushrooms
and a seven-minute egg. The bowl
comes with most of the ingredients
arranged artfully in color-blocked

Story by SONIA CHOPRA
Photos by JENNI GIRTMAN

Atlanta’s finest food
gems include stand-
ing-room-only bar-
becue joints, double-

stack burger shacks and ethnic
eateries offering bold diners
the likes of tripe and pig ears.
But the city’s menus make
room for everyone, and as our
dining scene expands, so has
the number of local chefs who
put unique, flavorful vegeta-
bles front and center. Atlanta
chefs care just as much about
greens as they do proteins in
this new culinary era, whether
they serve them as year-round
standards or specials to high-
light produce at the peak of its
season. These five restaurants
promote thoughtful vegetari-
an cuisine.

Sobban’s roasted vegetable plate in-
cludes house-made tofu, pea puree,
candy stripe beet and much more.

Sobban’s bibimbop with kimchi rice, aru-
gula, organic tofu and a 7-minute egg.

insider TIP » Vegetable
plates were once considered an easy
out for chefs,who would just throw four
sides on a dish and call it a day. Today,
such plates provide creative takes on the
season’s best produce,with excellent
examples at JCT Kitchen andMiller
Union,both on the west side of the city.

»
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segments over the rice, which makes the meal as visually in-
teresting as it is delicious. Putting their local, Southern spin
on Korean dishes, the chefs also offer a vegetable plate with
house-made tofu and rotating dishes such as a garden kal-
guksu with hand-cut noodles and the japache, a bowl of
thin, sweet potato noodles topped with hunks of tofu and
seasonal vegetables. For dessert, order one of the bingsu to
share. The base of shaved ice and ice cream in flavors like
green tea and “jamocha” come strewn with all manner of
toppings, including sweet azuki beans and lychee pop rocks.

1788 Clairmont Road, Decatur. 678-705-4233. sobban.com

Better Half
Better Half may have only opened late last year, but the

husband-wife team behind the restaurant is no stranger to
the industry. First, Zach and Cristina Meloy ran a restau-
rant called Media Naranja in Costa Rica. Once the two re-
located to Atlanta, they collaborated on PushStart Kitch-
en, a long-running underground supper club that they host-
ed weekly. Out of PushStart came Better Half, the brick-and-
mortar Home Park restaurant the couple now operates. The
menu changes often at the 40-odd seat restaurant, but the
silk handkerchief pasta will be a perennial. The pasta was
the first dish Zach cooked for Cristina, and he promises that
it will always anchor the menu. Expect big leaves of fold-
ed pasta with wild mushrooms and a rich porcini cream. A
handful of greens and a healthy dollop of tomato marma-
lade round out the serving. More fleeting vegetarian plates
include collard green empanadas, strawberry gazpacho and
roasted garlic panisse: a kind of griddled chickpea flour bar
served with candied fennel and pickled shallots.

349 14th St., Building C. 404-695-4547. betterhalfatl.com

Wrecking Bar Brewpub
Balanced between Little Five Points and Inman Park,

Wrecking Bar Brewpub serves high-quality food in a low-key
environment. In the basement of what was once a church,
executive chef Terry Koval makes a mean risotto-style bar-
ley. As with most vegetarian dishes, this one varies slightly
by season in order to showcase ingredients at their most fla-
vorful. A recent portion of the creamy barley came tossed
with Swiss chard, celery root, local mushrooms, carrots and
sweet onions along with pecorino and pumpkin seeds for
texture. Every Tuesday evening, Koval crafts a menu of all-
vegetarian specials like house seitan, crispy tofu with coco-
nut creamed leeks and a great veggie chili dog.

292 Moreland Ave. 404-221-2600. wreckingbarbrewpub.

The Iberian Pig
The name might shy away meat-averse Decatur diners

from this dark, romantic restaurant, known for its pork-
cheek tacos and bacon-infused Old Fashioneds. But the
tapas-style eatery offers modern Spanish options for vege-
tarians, too. Go for the plate of two large tortoloni stuffed
with “drunken” goat cheese, manchego and paprika over a
lovely green pistachio-pesto cream, golden raisins and pine
nuts. Stay for the crispy eggplant fries, the grilled asparagus
and poached farm egg, the trio of stacked eggplant rellenas
and what might just be the best churro in town. Meals are
meant for sharing, so order a spread for the table.

121 Sycamore St., Decatur. 404-371-8800.
theiberianpigatl.com■

insider TIP » Kimball House executive chefs Jeff Wall
and Phillip Meeker source their dishes from their own vegetable
patch, right outside the converted train depot restaurant. Fans of
the Decatur spot can follow how summer produce influences the
frequently changing menu. kimball-house.com



Story by SONIA CHOPRA
Photos by JENNI GIRTMAN

I nWest Midtown restaurant Bocado, chef AdamWaller
parlays a passion for good health and good taste in-
to elegant, uncomplicated vegetable-focused dish-
es. Lunch features a selection of salads and sandwich-
es like the thick, two-hands-required banhmi-style of-

fering with roasted cauliflower, eggplant and spicy mayon-
naise. In the evening, Waller’s vegetarian small plates in-
clude Brussels sprouts, fried okra, beets with ricotta and
kale salads. His dishes often comewith a twist, like cumin
vinaigrette to finish the beets or a kick of chili in the sprouts.
Waller’s kitchen also sends out inventive grain bowls featur-
ing red rice with lentils and asparagus; quinoa with avocado,
radish and peas; and black rice with butternut squash.
This fall, the restaurant will open an outpost in Al-

pharetta’s forthcoming mixed-use development, Avalon.
Chef Waller talks with Living Intown about dining in Atlan-
ta and how he makes the most of meat alternatives.

Living Intown: Why do you highlight vegetables in
your cooking?

Adam Waller:When I was brought onto the Bocado
project in Fall 2012, I knew that everything was centered
around the burger that the restaurant is known for. I like
eating good and I like eating clean, so I wanted to bring
what I like to eat into the restaurant with me. It balances
everything out. If people do come in for the burger, may-
be not every guest at the table will want to order it, so
having those extra options available is nice. So I like to fo-
cus on making the vegetables the star of the dish.

Balanceburgerto the

Waller prepares roasted asparagus, ramps, eggs fromMany Fold Farm and grana padano cheese,which he garnishes with bread crumbs.

»

Bocado chef Adam
Waller cooks fresh
vegetable dishes as
counterpoint to the
restaurant’s signa-
ture burger stack.
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Have people been responsive?
More than anything I see that half

the table will order the burger, but the
other half will order small plates with
all vegetables and grains. You see a
good ratio of burger to veg these days.
How do you decide what to offer?
A lot of it comes from going to the

markets and seeing what’s available. It
might not always be the same thing each
week, so you work with what’s in season
and go off on that.
What are your favorite farmers

markets?
Green Ola Acres is one of my favor-

ite farms. The couple behind it calls
me on Fridays and tell me what’s com-
ing up. Crystal Organic does a great
job. Ross and Rebecca from Many Fold
— we love their eggs and their great
cheeses. The Freedom Park Farmers
Market is a new one that everybody
should check out. You’ll always see
me up at the Peachtree Road Farmers
Market, and since I live close to Grant
Park, I go to that market quite a lot.
Do you feel like people care

more now about where their food
comes from?

Absolutely. You have that question
coming back to the kitchen all the time:
“Where is this coming from?” Not just
only the vegetables but also the meat,
“Where do you source your burger
out?” We source out everything really
nicely, and you see that question may-
be five or six times a night.
How would you describe Atlan-

ta’s state of vegetarian food?
I think the pork craze is all said and

done. The state of vegetarian food to-
day? You can go anywhere and get a
good number of vegetarian side dish-
es. You see it everywhere, from chef
David Sweeney to Steven Satterfield
at Miller Union. Everybody has a good
vegetable selection now. You’re see-
ing a shift toward more vegetables in
meals. It’s out there.
Do you see that customers are or-

dering more vegetarian fare these
days?
I think so. I wouldn’t say it’s a trend,

either. The idea has always been there.
You don’t have to have a steak seven
nights a week. You can feel good about
what you’re putting into your body and
still be happy with how it tastes.

Your menu changes often but al-
ways features a large cast of vege-
table-focused small plates. Do you
have a favorite?
It’s hard to say, because it chang-

es so much. Whichever new beans are
coming in, I’ll mess around with those
and turn them into a salad, and stuff
like that. Hopefully people are taking
notice and enjoying what I am serving.
Two of my favorite seasons are spring

and summer, just because of the abun-
dance of what’s available. Okra, squash
and tomatoes are my favorites to work
with around July. There will still be a
lot of lettuces and cool greens, but I’m
probably most excited about tomatoes.

887 Howell Mill Road N.W. 404-815-
1399. bocadoatlanta.com■

insider TIP » If you share
Waller’s fondness for tomatoes, check
out the annual Attack of the Killer Tomato
Festival from Ford Fry and JCT Kitchen
on Sunday, July 20. More than 50 of the
city’s best chefs and bartenders each
create a tomato-based dish or a drink,
with proceeds benefitting local charities.
killertomatofest.com

dine || vegetar ian
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Photo by JENNI GIRTMAN

A good salad hits the spot dur-
ing humid, high summer
months. Beyond the typical
iceberg, kale and spinach,
a handful of Atlanta restau-

rants provide bowls of greens that fall
a cut above the rest. Skip the old stand-
bys and try these four options, which
include a surprising secret at one of the
city’s best barbecue spots.

Chai Pani
The grilled paneer salad at James

Beard semifinalist Meherwan Ira-
ni’s Decatur spot crosses everything
off the salad checklist. The paneer —
a crumbled, mild house-made Indian
farmer’s cheese — goes well with the
crunch of red onions, pickled beets,
chopped cucumber and tomatoes, and
mixed greens. A side portion of cum-
in-lime dressing adds a nice, bright
punch to the fresh vegetables. The In-
dian restaurant’s emphasis on street
food provides such indulgent offer-
ings as batter-fried kale pakoras, rich
chickpea-laden samosa chaat and

Bombay chili cheese fries, as well as
traditional rotating thalis: platters of
vegetables and meat served with flat-
bread and rice.

406 W. Ponce de Leon Ave., Decatur.
404-378-4030. chaipanidecatur.com

Cypress Street Pint & Plate
While Cypress Street may be known

for its beer selection and pub fare, no-
tably the famous Sublime doughnut
burger, the Midtown bar also boasts
an unforgettable Thai salad. The crisp
greens and soba noodles come topped
with thin slices of julienned vegetables,
fried wontons and a spicy kick of Thai
dressing. Head over on Wednesdays
for trivia or take in the summer breeze
from the patio, which comes complete
with fire pits for chillier nights.

817 W. Peachtree St., E125. 404-815-
9243. cypressbar.com

Empire State South
Back for the summer, the superfood

salad at Empire State plates proteins,
vegetables and legumes together for a
healthy, hearty meal. Expect the col-
orful array to include (optional) hang-
er steak, lettuces, wheatberries with

fennel and orange, lentils with harissa
and cucumber, beets with chowchow,
carrots with coconut and peanuts, and
strawberries with house-made ricotta.
Like most offerings at Hugh Acheson’s
Atlanta restaurant, this popular dish
takes simple, premium ingredients
and elevates them with expert combi-
nations and preparation. It’s only of-
fered for lunch, so plan accordingly.

999 Peachtree St. 404-541-1105.
empirestatesouth.com

Community Q BBQ
Who walks into a barbecue spot and

orders a salad? Diners in the know at
Community Q, that’s who. The con-
stantly changing kitchen sink salad at
this Decatur mainstay features such
ingredients as fresh lettuce, radish-
es, hard-boiled eggs, green beans, shi-
take mushrooms, green apples, pick-
led beets, cauliflower and vinaigrette
on top or on the side. The variety of
the toppings’ flavors and textures will
keep taste buds happy, but if you real-
ly miss the meat, you can ask for some
smoked slices in the bowl.

1361 Clairmont Road, Decatur. 404-
633-2080. communityqbbq.com■

Asideof salad

Empire State
South’s super-
food plate in-
cludes strawber-
ries, lentils, beets,
cheeses and more.
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Frozendepth-charge
Story by LANE EDMONDSON
Photo by JENNI GIRTMAN

I n the deepest summer heat
that rumples and frazzles and
drowns you with humidity, you
just want cold. A truly satisfy-
ing frozen treat doesn’t just of-

fer physical comfort, it acts as a wind-
shield wiper for your psyche. You
want something bracing, easy to eat
and not terribly sugary to take your
mind off sunburn, Code Red smog
alerts and air conditioning bills.

This calls for some serious frozen
goodness — an ice cream for grown-
ups. Mild, fruity treats have their
place, but sometimes you need a jolt
that will blow your hair back. Honey-
suckle Gelato’s Espresso flavor is fair-
ly mild, as if disguised as something
less intense than espresso. It’s rich
with cream, a bit sweet and gratifying
enough that you probably won’t eat
the whole pint in one sitting. But af-
ter a bite or two, the intense caffeine
kicks in and you go into warp drive.
Even for the jaded coffee aficionados,
this stuff packs a buzzy wallop. Ap-
proach this pint with caution.

These days, Honeysuckle operates
out of an office and production facility
just west of Georgia Tech, and no lon-
ger uses the blue food truck with which
the company first made its name. You
can find their gelatos at some Whole
Foods and Kroger stores, as well as all
Fresh Markets and numerous indepen-
dent shops like Sawicki’s in Decatur.
Additionally, Honey Bubble, BoccaL-
upo, Ink & Elm and others put Honey-
suckle on their menus.

I like to scoop it into a lowball glass
that’s been in the freezer long enough
to get frosty and serve it with dark-
chocolate-dipped orange peel. Con-
sider it a perfect pick-me-up for those
mornings you’d rather wear rumpled
cotton lawn pajamas than some tai-
lored suit. It also makes a handy re-
freshment when you don’t have time
for a nap before that board meeting or
dinner with the in-laws. This gelato will
cool you down, but not slow you down.

Honeysuckle Gelato. 404-228-7825.
honeysucklegelato.com■

The source of espresso gelato,
Honeysuckle Gelato will open
its first storefront at Ponce
City Market in early 2015.
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Story by ALISON ABBEY
Photos by JENNI GIRTMAN

N ew entrepreneurs Molly
and Sara Lloyd come from
a creative family. Their
grandfather Jack Davis is a
renowned cartoonist with

countless credits on movie posters
and magazine covers, but is most fa-
mous for his work with Mad Magazine.
And it was their great-grandmother
and grandmother’s stylishness that
inspired the name of Mimi and Muff
(mimiandmuff.com), Sara and Molly’s
new line of resort wear.
In March, the Atlanta-based sis-

ters drew on practical needs and fond
memories of summers at St. Simons Is-
land to introduce a line of beach bags,
sarongs and cover-ups such as tunics
and tank dresses.
Mimi and Muff items are available

at mimiandmuff.com, Travadavi at
Peachtree Battle in Atlanta, as well as
boutiques in Athens, St. Simons Island
and beyond. Living Intown sat down
with Molly and Sara, ages 25 and 27 re-
spectively, to talk design inspiration,
their division of labor and their views

on hot pink.
Living Intown: How did Mimi and

Muff come to be?
Molly:Well, Sara loves large beach

bags. It’s her thing for the beach. And
we love sarongs and cover-ups.
Sara: Andwe felt like no one really

has a sarong. Last summer, we were try-
ing to look for sarongs and there were
only a few companies that make them,
so we thought it was a niche. Everything
we’ve made, we wanted to wear.
Molly:We picked our favorite things

and designed around them. Two beach
bags, two cover-ups and the sarongs.
Sara:Wewanted to do something

that was artistic, but we don’t have the
skills to bemaking couture clothes, so
this was a great happymedium.We de-
cided to make four different fabrics and

then we played with the color ways.
What does each of you bring to

the company?
Sara: I studied Fabric Design at

UGA, and I worked for a fabric compa-
ny called Claremont for three years in
New York, so my aspect of the compa-
ny was definitely the fabric design.
Molly: I went to the University of

Alabama and my major was Apparel
and Textile design. I worked for Trina
Turk in New York in sales.
Sara: So Molly was able to do all the

[design] patterns.
Molly: All the patterns, all of the

computer work.
Sara: And also the sales, because

she would do market for Trina Turk.
Molly: So it was a good collaboration

between the two of us. We would just

Sister act

Above and below, canvas bags make a ma-
jor part of the Mimi & Muff line,which in-
cludes tunics and sarongs. Right,Molly
Lloyd (left) and Sara Lloyd hang out pool-
side in some of their summer wear.
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get a bunch of markers and huge amounts of paper and start
illustrating ideas. Sara would come up with [a pattern] and
draw it on paper, then I would draw it on the computer. Her
[strength] for her major in college was definitely drawing
and mine was definitely on the computer. So it’s a good mix.
Did growing up in such a creative family inspire

you to collaborate on a creative business?
Molly: Yes, from both sides. Dad’s family has painters

and interior designers, and mom has architects and car-
toonists, and she’s an interior designer, so we kind of had
no other option.

[They both laugh.]
Sara: And they were very encouraging. We’ve always

eventually wanted to do something together, so when Molly
decided [to move to Atlanta], it was just the perfect time.
How does your personal taste factor in to the de-

sign process?
Sara: I think it’s good to have two personalities. For in-

stance, I love hot pink and Molly—
Molly and Sara in unison: Hates hot pink!
Sara: I definitely like the stuff that stands out more,

where Molly is more, “We’ve gotta take it down a notch.”
It’s good because—
Molly:We found a happy medium.
Sara: So it’s good having two different people weighing in.
Molly: And then our mom gave her opinion, too.
Sara: Yeah, she gave her opinion a lot.
[They both laugh.]
Molly: But it was good because she gave us feedback for

her age group.
Sara: Especially on the tunic. Everyone over 40 wants a

tunic.
Molly: And we thought everybody would want a tank

dress.
Sara: So that was helpful.
What’s been the biggest challenge in launching a

new business?
Sara: The fabric printing was the hardest part.
Molly: But now that we know how to go about it, I think

it’s the easiest. Sara had some connections that helped us
out from previous work.
Sara: I knew of a screen printer in San Francisco, but

it was difficult because we wanted to meet a deadline for
market and we’re in different time zones. And of course
when you’re a new client you have to push your way
through. The fabric is printed in California, and [the gar-
ments] are all made here in Atlanta. We knew of a place in
Atlanta that could sew.
Molly:Which was great, just being able to drive over

there and deal with it, instead of doing it over the phone.
What are the best and worst parts of working with

your sister?
Molly: The best part is we haven’t lived in the same state

in eight years, so it’s fun to get to see her every other day.
But the worst is the sibling rivalry.
Sara: It’s a good and bad thing because we’re not as

worried to hurt each other’s feelings.
Molly: And we really don’t fight thatmuch.
Sara: If I don’t like a pattern, it’s a lot easier for me to

tell Molly than anyone else.
Molly: Or for me to tell you that I hate hot pink.■
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Story by LINDA JERKINS
Photos by JENNI GIRTMAN

No doubt you have your favorite go-to stores
for furniture and uncommon home accents.
But what shopper, whether casual or obses-
sive, doesn’t love to discover a new hot spot?

We scoured three different sections of our shop-
ping-friendly city — Buckhead, Brookhaven and
West Midtown — for furniture, home accessories and
more. The hunt uncovered three carefully curated
new shops, all owned either by family members or
long-time friends, with amped-up style that proves
equal parts classy and contemporary.

Steve McKenzie’s
Owners: Steve and Jill McKenzie opened their

home interiors store in 2012 in Atlanta’s West Mid-
town design district.

Background: Prior to opening the store, Steve
was the CEO and chief designer of Larson-Juhl, a
custom framing company. A mixed-media artist,
Steve has been a painter for more than 20 years.
Jill’s family owned Scandinavian import stores when
she was growing up, which helped cultivate her eye
for clean, modern design.

The store in sum: “The store is eclectic, mixing
new with old and pieces we love,” Steve says. “We
have grown to appreciate Southern traditions and

Furnished ...

Above, the husband and wife team of Steve and Jill McKenzie offer unique tex-
tiles based on his artwork, as well as items such as (right) pillows and pitchers.
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combine them with a modern design
aesthetic.”
Known for: Embracing color and

mingling styles, with products made
in France and from around the South.
The store showcases Steve’s designs,
including his colorful fabrics, abstract
expressionist paintings and collages.
Furniture finds: Handcrafted in

France, the store’s Grange furniture
combines classic French design with a
modern, colorful sensibility.

For furniture made closer to home,
try The Old Wood Co. The N.C.-based
company uses reclaimed oak and
chestnut for its contemporary-style

dining tables. “Buyers like knowing
that the wood was repurposed from
an old barn or building,” Steve says.

As a longtime artist, Steve’s own up-
holstery designs have found success,
particularly the comfortable Michael
chair, with its clean lines and midcen-
tury look. The back of the chair fea-
tures one of Steve’s signatures: a sin-
gle square button at its center.
Tabletop treats: For the dining ta-

ble, many couples-to-be choose hand-
made plates and serving platters in
yummy colors from nationally known
R. Wood Studio in nearby Athens. For
a collection that harmonizes with tra-

ditional or modern settings, Match
Pewter makes an elegant choice.
Handmade in northern Italy, some of
the company’s dinnerware patterns
feature a lovely combination of white
porcelain with pewter rims.
Popular gifts: Pop in for a Blenko

Glass water bottle or mini bottle, with
choice of 10 colors. Or consider Ali-
cia Adams’ super-soft alpaca throws in
more than 50 colors.
Visit: 999 Brady Ave N.W., Suite

101 (new location). 404-618-0422.
stevemckenzies.com

Huff Harrington Home
Owners: Ann Huff and Meg Har-

rington
Background: The two committed

Francophiles, art lovers and design
junkies met for a casual lunch nearly
nine years ago and realized how much
they had in common, from careers to
similar upbringings in Europe. The
duo started their partnership with a

Left,Meg Harrington (left) and Ann Huff
own Buckhead’s Huff Harrington Home,
which features (above) delicate examples
of decor and tableware.

»
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fine art gallery, Huff Harrington Art,
and in 2011, they opened Huff Har-
rington Home in Buckhead.

The store in sum: Located adja-
cent to the St. Regis Atlanta hotel, the
light-filled store offers antiques, light-
ing, new furniture, home accesso-
ries and gifts. “We think long and hard
about every item that comes through
the door,” Harrington says. “We like to
say the store is filled with all the things
we love.”

Known for: French antiques, 19th
century crystal chandeliers, and a
fresh selection of women’s accessories
such as Bagllerinas (foldable leather
flats) and jewelry from local and na-
tional designers.

Furniture finds: Beautifully worn
Provencal buffets and tables work
as dining tables in Atlanta homes. A
stand-out furniture brand is Georgia’s
Tritter Feefer, known for sophisticat-
ed lines and unique, eco-friendly fin-
ishes.

Popular gifts: French-made Ladu-
ree candles in travel edition scents for
New York, London, Paris and Tokyo.
Trendy Hudson + Bleecker travel cas-

es and bags are a hit with women of all
ages. For parties or hostess gifts, top
choices include tear-off cotton cock-
tail napkins from MyDrap (in 48 col-

ors) and acrylic wine and champagne
glasses from Govino.

Visit: 102 W. Paces Ferry Road, 404-
427-0311. huffharrington.com
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Marguerite’s on Dresden
Owners: The mother-daughter

team of Cindy Lites Richards and Car-
oline Lites Thompson opened the
friendly Brookhaven boutique in 2012.

Background: An interior designer
for more than 30 years, Richards also
owns E.A. Star Interiors. Thompson,
who inherited her mother’s eye for de-
sign but maintains her own style, has a
growing client list at the family firm.

The store in sum: A charming and
unique mix of traditional and transi-
tional pieces. The “Marguerite” in the
name comes from Richards’ mother
and Thompson’s grandmother. “She
was an elegant woman with a passion
for fine linens,” Thompson says. “Fam-
ily is very important to us, and our goal
is to make people feel like family when
they walk in our front door.”

Known for: Luxury linens for the
bedroom, bath and table, plus a smart
mix of gifts for brides, birthdays and
babies.

Furniture finds: Along with its deep
stock of upscale bed linens, the store of-
fers upholstered beds and benches, plus
chaises and chairs from Stanford Fur-
niture. The company offers 15 different
styles of upholstered beds.

The store’s Modern History collec-
tion caters to homeowners who want
to integrate classical furnishings into
their decor while avoiding the formali-
ty of traditional antiques.

The store also features imported
French chairs, plus casual tables and
chairs from Somerset Bay. The painted
furniture works easily with a beach or
mountain house.

Bed & bath linens: Passionate and
discerning linen connoisseurs will
gravitate to bed and bath linens from
Matouk. The sought-after line comes
in vibrant colors and “monograms to
die for,” Richards says. Other top bed
and bath collections include Peacock
Alley, SDH and Pine Cone Hill.

Popular gifts: Lafco NY candles
and soaps. Top scents in the soy-based
candle line include Penthouse, Mas-
ter Bedroom and Beach House. For
groomsmen and other stand-up guys,
canvas and leather goods from Texas-
based White Wing Label include hand-
some wallets, bags and duffels.

Visit: 1430 Dresden Drive, Suite
200, 404-841-9171.
margueritesondresden.com■

Left, Caroline Lites Thompson (left) and
her mother, Cindy Lites Richards, run Mar-
guerite’s on Dresden. Right,Marguerite’s
linens and customized bedding match with
lighting,mirrors and original artwork.
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Story by A. SCOTT WALTON | Photos by JASON GETZ

T he theme song from “The Andy Griffith Show” wasn’t
whistling betweenmy ears as my son and I walked to-
ward Piedmont Park’s Lake Clara Meer with fishing
rods in hand. My low expectations for our impulsive
trip made the music from “Jaws” a more appropriate

soundtrack.
In previous visits to Piedmont Park’s playgrounds, playing fields

and festivals, we’d notice people hooking fish in the lake. Running
out of father-son things to do that didn’t involve Cub Scouts, ka-
rate, soccer or other sports, I suggested that first fishing expedi-
tion, but as we approached the dock I felt like Chief Brody board-
ing Captain Quint’s ill-fated boat.

Anglerswant abite of the action in the serene
waters of PiedmontPark’sLakeClaraMeer

Anglers bring all the essentials — in-
cluding a tackle box, fishing rod and
bobber — to cast their lines in the
waters of the park’s man-made lake.

release
Catch&
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The visit turned out well for my son, at
least, who snagged two tiny catfish within 45
minutes of our arrival at the canopied dock
that looks westward over the park’s placid
lake. As he vigilantly monitored our two poles
with the price stickers still on them, I stepped
out of earshot to call his mother and whisper,
“This kid’s amazing.”

The whole process of catching fish — or try-
ing to — in the heart of the city can be as calm-
ing or complicated as you care to make it. For
the regular anglers who cast their lines into the
man-made lake on any given day, the urban
outing proves both competitive and convivial.

If you have no earthly idea how to cast your
reel, the lake’s veteran anglers are normally
around to point out how to bait your hook and
where to flip your wrist to go after the big ones.

That day I got outscored 2-0 bymy son, a trio
of agile Korean guys were happy to demonstrate
how they deftly dangled hooks from their fin-

Jacob Cutright, 8, of Acworth reels in a small fish on
a recent Sunday at Lake Clara Meer. He and his old-
er brother, Noah, caught a few bluegills.

Above, the lake teems with Canadian geese and goslings (pictured), fuzzy
yellow ducklings, turtles, frogs and even blue herons. Below, the lake offers
a picturesque view at sunset with the Midtown skyline in the background.

»
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gers to capture the palm-sized, grey-
green fish floating down a rocky stream.
The shores of Piedmont Park’s man-

made lake provide an excellent place
to spot waterfowl soaring and dipping
for prey, as well as fuzzy yellow duck-
lings paddling beside their mothers
for survival instruction. Frogs and tur-
tles drift around the lake’s rim.
Lake Clara Meer was once just a

glorified swimming pond surround-
ed by trees. City leaders had the spot
dredged deep and wide to make way
for an 11-acre centerpiece for the 1895
Cotton States and International Expo-
sition. There, Booker T. Washington
delivered a speech on the expo’s “Ne-
gro Day” that has fueled arguments on
race relations ever since.
You don’t hear much chatter about

history while fishing off the gazebo
deck. Instead, there’s that hopeful whiz
of a new cast on its way into themurky
water where the resident reptiles and
birds look to swipe free-floating food.
You’ll hear whoops worthy of a tele-

vised swordfish tournament when an-
glers think they’ve got a bite, as well
as the occasional “plop” when a fish
goes into a bucket, rather than back
into the lake. Not everyone obeys the
Piedmont Park Conservancy and City
of Atlanta Parks and Recreation De-
partment’s strict but scarcely en-
forced catch and release policy.
“The fish have not been tested for hu-

man consumption, as the lake is ‘catch
and release’ only,” says Piedmont Park
Conservancy public relations director
Aimedra Kelley. “Adults need a fishing
license to fish in Piedmont Park follow-
ing Georgia Department of Natural Re-
sources fishing regulations.”
The fish populating Lake Clara Meer

includes bream, bass, catfish, carp
and crappie. Though the lake was of-
ficially declared unfit for swimming
in 1973, some Piedmont Park anglers
have no problem admitting that they

cook and eat their bounty.
“I’ve got about nine catfish out of

here, 14 inches long, in my freezer right
now,” says Gregory Smith, a retired
postal worker who lives on the Atlan-

ta’s south side. “Catfish tastes like cat-
fish no matter where it comes from.”
On a balmy Wednesday afternoon,

I found Smith at the lake working his
two poles with practiced precision.
He tosses back the small ones he

catches the way smokers dismiss ciga-
rette stubs. He baits the fish with tiny,
perfectly square bits of hot dog, say-
ing, “It always works.”
Smith says the park’s gazebo is a

prime fishing post. “When it rains,
this is the best spot because you’re
covered,” Smith says. He smirks, add-
ing: “And the pretty women always
come around here. Sometimes you
can’t fish for all the pretty women.”
Smith says, straight-faced, that he’s

caught bass and catfish from Lake
Clara Meer that were “as long as my
hand to my elbow.” But if there’s a
secret to catching the big ones, he
doesn’t share it.
“I could drop my line right under-

neath here if I wanted to, because
they’re always biting,” he says during
one of his habitual short casts directly
southwest. “I’ve been out here three
hours and caught about 20.”
Smith recoils at the mere suggestion

that some sort of mojo contributes to
his fishing success on the lake. “I don’t
believe in luck,” he says. “I believe in
blessings.”
Even if you don’t land any fish, and

even if the sun’s not shining serenely,
fishing at Piedmont’s lake can be ripe
with opportunities for chance encoun-
ters, as well as a perfect place to catch
some solitude.

insider TIP » While fishing
at Lake Clara Meer, be mindful of wildlife
that could be accidentally snared, and
carefully dispose of used hooks and lines.
For information about obtaining a fishing
license, visit georgiawildlife.com.

do || urban f ishing

Other fishing spots
Murphey Candler Park Lake. An-
glers with a valid Georgia fishing li-
cense can try their luck at catch-
ing the bluegill, bass, sunfish, cat-
fish or the occasional trout in this
Brookhaven lake, which also fea-
tures playgrounds and trails.
1551 West Nancy Creek Drive,

Brookhaven.

Chattahoochee River. The traf-
fic may stall on the freeways
just north of the city limits, but
the fishing’s normally fluid on
state-approved sites along the
“Hooch.” Fishing is permitted
361 days a year, and the river’s
conservancy closely monitors the
fish species available to catch.
Chattahoochee River Fishing,

9135 Willeo Road. 770-992-2055.
nps.gov/chat/planyourvisit/
fishing.htm

Brian Potter shows off his latest catch on a
recent Sunday. Potter brings his son, Luke,
10, to Lake Clara Meer weekly to fish.
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Melanie Schael, 9,
practices her moves
during the public ice
skating session at The
Cooler in Alpharetta.

Story by CURT HOLMAN
Photos by JASON GETZ

A t some point in every Atlan-
ta summertime, I have a flash-
back to the movie “Lawrence
of Arabia.” Usually it comes in

the thick of July or August, when I’m try-
ing not to stagger across some endless, shade-free
parking lot of aromatic blacktop while feeling swaddled by
the humidity. Half-blinded by the glare, I can glimpse in my
mind’s eye Peter O’Toole and his cohorts braving a deadly
stretch of desert named “The Sun’s Anvil.”
Atlanta gets similarly hammered by the sun every year,

demanding that its citizens find creative ways too cool off.
The usual venues include dark, air-conditioned movie the-
aters or the brisk, unheated rivers and lakes not far from
town. Many people have a favorite spot, and one friend of
mine likes to chill at the library reading room of the Colum-
bia Theological Seminary in Decatur. Here are three other
places that help beat the heat.

Your Dekalb Farmers Market
A famous quote misattributed

to Mark Twain goes, “The coldest
winter I ever spent was a summer
in San Francisco.” Sometimes I
feel that the coldest winters I ev-
er spend are shopping trips to
Your Dekalb Farmers Market, no
matter the time of year.
The sprawling 37-year-old mar-

ketplace in Scottdale operates
on a mind-boggling scale, offer-
ing a gargantuan array of pro-
duce, baked goods, spices, dairy

products and more from seem-
ingly everywhere on Earth. Flags
of 190 nations hang from the ceil-
ing, and you can believe they’re
all represented by items for sale.
You can spend hours browsing
the aisles for household staples
or exotic goods, and it’s only go-
ing to get bigger. Already 142,000
square feet, the market has be-
gun an expansion that could
more than double its size.
Exploring themarket can put

your senses on overload, so you

CHILLAVIEWTOA
Above, 8-year-old
Meghan Schultz (left)
and Annalise Yates lace
up. Below,Katie Wishert,
9, practices on the ice.

may not immediately notice the chill in
the air. The temperature stays at a con-
stant 65 degrees, but it feels colder, par-
ticularly in the wing of the building with
themeat, dairy and fish departments.
Employees will hustle by in blue knit
caps and blue jackets over sweaters and
hoodies, bundled up as if they work out-
doors in wintertime. If you’re there to
stock up, your summer attire may not
be adequate to ward off the cold, so you
might want to bring a jacket.
Your Dekalb Farmers Market in-

cludes a small but imaginatively pro-
visioned cafeteria, which includes sal-
ads and such international options as
samosas, Italian meat loaf and Hun-
garian lamb chili. It’s located direct-
ly across from the refrigerated sec-
tion, and you may find that the tables
and utensils are strikingly cool to the
touch. It makes for a fun, convenient
meal in the middle of a shopping trip,
but by the time you get outdoors, the
summer heat may come as a relief.
Your Dekalb Farmers Market. 3000

E. Ponce de Leon Ave., Decatur. 404-377-
6400.

insider TIP » If you buy a frozen
treat that gives you brain freeze, try such
cures as drinking a warm beverage or, if
you have nothing else available, pressing
your thumb to the roof of your mouth.

The Cooler
“Warning: Pucks and sticks may en-

ter the spectator area,” reads a sign
near the bleachers of one of The Cool-
er’s ice skating rinks. Also called The
Alpharetta Family Skate Center, the fa-
cility clearly appeals to hockey enthu-
siasts, with grown-up players cheer-
fully crashing into each other on one
weekend afternoon game. The build-
ing features two 85-by-200-foot ice
arenas for skating, as well as a roller
rink, pro shop, weight training room
and a snack bar called The Cooler Ca-
fé.
The ice arenas are sealed off from

the rest of the building, so when you
step through the doors, the contrast
almost feels like jumping into a wintry
lake. “It is nice when it’s warm outside
and you come in and feel that blast of
cold inside,” says operations manager
Daniel Benton.
Benton says that The Cooler draws »
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on a 1,000-ton refrigeration system to
keep the ice frozen. The arena air tem-
perature averages about 55 degrees,
with the surface of the ice kept at 19-
21 degrees. “The ice is usually 2 to 2 1/
2 inches thick, and we have to cool it
from the bottom up,” Benton says.
He adds that during the summer,

the real challenge isn’t the higher tem-
perature, but the increased humidity.
“Once [the humidity] gets in the build-
ing, it makes the top layer of ice softer.
In low humidity, the air temperature
can be warmer.”
Most days, The Cooler offers pub-

lic ice and roller skating slots at two-
to three-hour increments (check the
website for specifics), which make an
ideal escape from the heat, especial-
ly for youngsters. Nothing looks more
fun or refreshing than being a kid slid-
ing across the ice on his belly like
Frosty the Snowman.
Not having ice-skated in decades, I

tried it out on a recent weekend and
may have been a little too nervous at
the prospect of injuring myself in a
fall. After a few hesitant circles around
the rink I started to enjoy myself, but

I also found that for every 10 seconds
of smooth gliding, I had to endure
about two seconds of convulsive im-
balance. Plus, I had to carefully avoid
tight clusters of young birthday party
celebrants.
Spend enough time on the ice and

the workout will warm you up so
much you won’t notice the tempera-
ture any more – which might defeat
the purpose your visit.

The Cooler (aka The Alpharet-
ta Family Skate Center). 10800 Da-
vis Drive, Alpharetta. 770-649-6600.
coolerathletics.com

insider TIP » If you’re
concerned about you or your kid spilling
out on the ice, bring a bicycle helmet from
home.

Georgia Aquarium’s
Cold Water Quest
The Georgia Aquarium in Down-

town Atlanta features many dimly
lit, well-air conditioned observation
windows to enjoy the Zen tranquility
watching sea creatures swim in easy
circuits. The Cold Water Quest exhibit
isn’t necessarily colder than the rest of
the aquarium, but provides a glimpse
of some of the world’s chilliest eco-
systems, including coastal South Af-
rica and the Arctic. Beginning with
the snow-capped fake rocks at the en-
trance, Cold Water Quest puts you in a
frosty state of mind, which has a help-
ful psychological benefit during the
dog days.
On entry you’ll almost immediate-

ly find the “Touch Aquarium” of the
Rocky Shore Tidal Pool. This simula-
tion of a Pacific Northwest habitat al-
lows visitors to make contact with sea
creatures in – brrr! – 54-degree water.
The quick, two-finger touch of sea stars
or anemones conveys the cold the ani-
mals comfortably endure. I must admit
that I brushed the strands of an anem-
one and thought, “I could go for a cold
vermicelli dish for dinner.”
Ironically, the feature that gives you

the closest view of cold-weather ani-
mals may be the warmest part of the
exhibit. Crawling through the “pen-
guin tunnel” gets you face-to-beak
with the African waterfowl through
a plastic dome, but can become
cramped and crowded.
Cold Water Quest features some of

the Aquarium’s star attractions, in-
cluding the harbor seals and bleach-
colored Beluga whales. AC vents blow
energetically by some of the observa-
tion windows, and alongside the sign
that reads “Belugas live in a world of
sound,” I found a prime place to stand
in a jet of cool air. Ahhh ...

Georgia Aquarium. 225 Baker St.
404-581-4151. georgiaaquarium.org■

insider TIP » Aquarium visitors
eager for a closer view of the animals
can try the two-hour Beluga & Friends
Interactive Program,which features a swim
with some finny attractions in 59-degree
water for $179.95 plus tax.
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The penguin tunnel gives Georgia Aquar-
ium visitors a new definition of the term
“bird’s-eye view.” Photo by GEORGIA AQUARIUM

84 LIVING INTOWN JUL. - AUG. 2014





Story by ADRIANNE MURCHISON | Photos by JENNI GIRTMAN

Sometimes finding a respite to hot summer days simply means going down to the base-
ment. Instead of the damp, concrete caves used for storage, laundry or dad’s workshop in
bygone years, a cool, airy daylight basement can be one of your home’s showrooms. The
hilly Atlanta area proves highly conducive to the arrangement. Longtime Atlanta builder

JohnWillis, who does high-end remodeling in Virginia-Highland, Buckhead and Ansley Park, of-
ten calls them “the terrace level” because they provide such a seamless extension of the home.

home || dayl ight basements

DAYLIGHTSTHELIVING
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“Generally in Atlanta, daylight
basements have daylight on one
side,” Willis says. “And that means
you step outside and you are pret-
ty much close to the grade, but on
the [underground] side general-
ly 10 feet below. The terrace levels
are much easier to heat and cool
because the earth around them is
a natural insulator.”
Willis says most new Atlanta-ar-

ea homes are sold with an unfin-
ished basement, so it’s economi-
cal to redo the space. “All we have
to do is put the sheetrock in, the
electrical and the carpeting,” he
says. “So it’s basically inexpensive

square footage.”
The Laundon family in

Peachtree Battle had Willis finish
their basement before they moved
in last March. It opens up to their
patio and in-ground pool so they
can enjoy swimming without hav-
ing to trek upstairs in wet or damp
bathing suits.
The daylight basement, paint-

ed in reposed gray, includes a full
kitchen, a living room area, a spa-
cious office that could be a bed-
room, and a bathroom with an
added entrance from the pool ar-
ea.
The main room serves to enter-

tain Gretchen and Tom Laundon’s
adult friends, while also function-
ing as a playroom for the couple’s
two small daughters.
“It’s almost like a downstairs

family room,” Gretchen Laundon
says.
Shelly and Trey Deriso of San-

dy Springs have dedicated areas in
their daylight basement for play,
creativity and a little work.
The main part is split into a ded-

icated fun space for their children
(including a play kitchen and small
tables) and a comfortable family
area to watch television.
“It was really important that the

Far left, the Har-
rison family Bos-
ton Terrier, 12-
year-old Pepper,
enjoys the day-
light basement’s
open NanaWall.
Above, design-
er Jeff Thomas
worked with the
Harrison family to
create a beautiful
space with person-
al touches. Left,
the Harrisons’ wall
of white vases.

»
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kids have a place that they can come
and hang out with their friends,”
Shelly Deriso says.
As an artist, Shelly uses a potential

bedroom as a studio for her paintings.
Trey has a spacious man cave in the
underground section, which features
both an office and his drum set.
“One of the things that we loved

so much about the slope of the lot is
that we have high ceilings, so it lets us
have really high windows and doors,”
Shelly says. “We wanted it to feel like
the rest of the house.”
Janet Harrison calls the calming at-

mosphere of her daylight basement an
escape. “Our friends tell us they feel
like they are on vacation,” she says.
She and her husband Josh lived in

their Peachtree Corners home for
three years before they decided to fin-
ish their basement with the help of
Willis and interior designer Jeff Thom-
as.
To create an open, natural feel in-

spired by the outdoors, Janet chose
blue-gray walls with both rustic and
contrasting soft features. A folding
glass NanaWall opens up to a spacious

covered patio and backyard.
“Jeff encouraged me to visit high-

end properties to see the style, quality
and scale of commercial finishes to be
used in the space,” she says.
A wall of white vases of various sizes

set in cubes creates three-dimension-
al art beside the soft living room space
of the basement. A sitting and tasting
area outside the wine cellar features
a 1,400-pound conversation piece
of petrified wood. The chandelier is
made from repurposed wine barrels.
“With the NanaWall open, it’s also

a great place to sit and watch the chil-
dren play in the backyard,” she adds.
The couple has a 9-year-old son and a
6-year-old daughter.
Behind the brushed stainless-steel

bar is a virtually unnoticeable kegera-

tor, refrigerator and pantry, with a
shuffleboard table nearby.
“One of the things I enjoy about the

bar is its flexible design,” Janet says.
“Not only does it function as a high-
end bar for entertaining, it is also a
great setting to relax and have lunch,
watch shuffleboard games or just take
in the outdoors. The large stone work-
space and articulating faucet enable it
to be used for potting plants and other
gardening projects as well.”
In decorating the basement, Janet

came up with a special touch for a pair
of cozy upholstered chairs, as a sur-
prise for Josh.
“I took my husband’s favorite pair

of golf slacks made by Ian Poulter and
had them made into four accent pil-
lows for the billiard room,” Janet
says. “The pillows were subsequently
signed by Ian when he was in Atlanta
for the PGA Championship. Josh was
pleased to have a personal item incor-
porated into the basement.”
Even with daylight basements, an

unfinished space remains for storage
and other uses. You can still keep one
of those household caves.■

home || dayl ight basements

insider TIP » If you’re
interested in a daylight basement,Willis
says some older homes are improperly
waterproofed and thus not conducive.
Newer homes tend to be engineered with
a membrane that prevents dampness and
water in the basement.
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AHighland fling
ins ider ’s guide || virginia highland

Shops and restaurants
along Virginia Avenue
near the intersection
of North Highland.



Story by H.M. CAULEY
Photos by JENNI GIRTMAN

Asurefire way to spot the
newcomers or out-of-
towners dining at Mur-
phy’s or Paolo’s Gela-
to is to hear them call the

neighborhood “Virginia Highlands.”
That name may liken the area sur-
rounding the crossroads of Virgin-
ia and North Highland avenues to the
Scottish hillsides, but the community
calls itself “Virginia-Highland.”
Few intown neighborhoods have

such a distinct character. Virginia-
Highland provides a destination for
locals and visitors alike charmed by
the restaurants, intimate shopping
districts, quaint bungalows on tree-
lined streets and an energetic vibe
that seems to emanate from the side-
walks. The community faced down

destruction from a proposed high-
way and came back from the brink,
establishing a strong “can-do” spir-
it evident in some of the city’s best
schools and an active civic associa-
tion that keeps tabs on everything
from zoning to park amenities.
The community also makes an ef-

fort to keep green. Springdale Park
Elementary on Ponce de Leon has
both in-ground and rooftop gardens
supported by parents and local busi-
nesses. Atkins Park restaurant chef
Andrew Smith works with students
on growing, harvesting and cooking

Above, Jenny Hunt and her 1½-year-old
daughter, Bodhi, play in John Howell Park.
Right, front yard gardens and quaint walk-
ways line Los Angeles Avenue.

Above, Ace Hardware in the Highlands of-
fers such outdoor wares as decorative
metal, bird feeders and chicken feed.
Above right,Murphy’s patio provides a
prime location for people-watching.

»



the garden’s bounty. Last year, a con-
servation league spearheaded a rain
garden with indigenous plants as part
of the New Highland Park at the cor-
ner of North Highland and St. Charles
Place.

Because of its environmental con-
sciousness, Virginia-Highland has
been designated a Trees Atlanta
Neighborhood Arboretum. Starting
at John Howell Park on Virginia Ave-
nue, pedestrians can follow four loops
through the neighborhood to observe
more than 90 varieties of trees.

Virginia-Highland benefits from
an enviable location. Along with the
proximity to Midtown (a straight shot
down Virginia Avenue to 10th Street)
or downtown (a short drive to Free-
dom Parkway and the heart of town),
it’s also close to the Midtown and In-
man Park MARTA stations. CityDa-
ta statistics indicate that the majority
of residents spend fewer than 20 min-
utes getting to work in the morning.
And its wide sidewalks make it condu-
cive to foot traffic, drawing families
out for summer strolls — and bar-hop-
pers along North Highland Avenue.

HISTORY
The area that is now Virginia-High-

land was largely farmland before the
Civil War. Residents returned in the

war’s aftermath to find utter devas-
tation. But they re-established them-
selves and the area grew so much that
in the 1890s, a trolley line was built
from downtown into the district,

ins ider ’s guide || virginia highland

The bicycle atop the venerable Ace Hardware in the Highlands is not for sale.
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where the higher ground and bucolic
countryside offered a respite from the
city’s heat and grime.
The early 1900s brought a build-

ing boom, with the popular Crafts-
man-style cottages and brick bunga-
lows rapidly filling in the fields. By
1916, the area was too developed for at
least one resident: An Atlanta Consti-
tution story recounted “The Arc Light
Controversy,” in which a homeown-
er painted a neighborhood-funded arc
lamp black to keep the glare out of his
bedroom.
Through the 1940s, 14 develop-

ments sprang up around the Virginia
and North Highland corridor. But the
community’s popularity waned in the
1950s and 1960s, as the suburbs drew
residents farther from the city limits.
In the early 1970s, the neighbor-

hood faced a challenge when the pro-
posed construction of the six-lane I-
485 threatened to slice through the ar-

ea. Horrified neighbors from the 14
developments joined forces to cre-
ate a civic association. Fierce oppo-
sition eventually beat back the road,
and since then, the neighborhood has
grown steadily, attracting new resi-
dents willing to restore the housing
stock.
“The unique culture of spirited di-

alogue and debate — part of the heri-
tage of the I-485 highway fight — char-

acterizes the community today,” says
Karri Hobson-Pape, co-author of “Im-
ages of America: Virginia-Highland.”

COMMUNITY
About 9,200 people live in houses,

condos, townhouses and apartments
inside Virginia-Highland’s bound-
aries: Ponce de Leon Avenue to the

Thanks to such leafy streets as Lanier Av-
enue, Virginia-Highland has more than 90
varieties of trees and is designated as a
Trees Atlanta Neighborhood Arboretum.

»
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south; Briarcliff Road to the east; Amsterdam Avenue to the
north; and the railroad tracks — now largely BeltLine — to the
west. The neighborhood is 90 percent white with a medi-
an age of 36, while children account for 13 percent of house-
holds. According to the 2012 U.S. census, local area code

30306, which includes all of Virginia-Highland, has a me-
dian income of $82,296, compared to $49,604 in all of met-
ro Atlanta. Steadily increasing home prices reflect Virginia-
Highland’s status as a magnet for homebuyers. A 2-bedroom,
2-bath bungalow often tops half a million, while larger, ren-
ovated homes sell in the $600,000s and $700,000s. Infill
houses and meticulously updated or restored properties can
top the $1 million mark.

During the course of the year, residents turn out for such
events as the springtime Taste of the Highlands, a showcase
of the neighborhood’s numerous independently owned res-
taurants. The Tour of Homes, held on the first weekend in De-
cember, celebrates its 20th anniversary this year. June’s Sum-
merfest arts festival was founded by neighborhood activist
and Atkins Park tavern owner Warren Bruno, who sought to
strengthen ties between Virginia-Highland homeowners and
businesses. He died in 2012 after a long battle with cancer, but
the Warren Bruno Summerfest Celebration Ride honors his
passion for cycling.

ATTRACTIONS
John Howell Memorial Park

Not quite 3 acres, this city park features a volleyball court,
walking paths and an extensive playground with unusu-
al equipment. In 2004, the playground was named in honor
of Lisa Cunard and her two sons, Max and Owen, who were
killed a year earlier when a tree fell on their car on North
Highland Avenue. The park’s Virginia Avenue boundary is
lined with granite markers that denote where houses were
torn down to make way for the proposed interstate.

Virginia Avenue between Barnett Avenue and Arcadia Street.
vahi.org.parks/jhmp

Atlanta Fire Station 19

Built in 1925 and believed to be one of the city’s oldest fire
stations, this brick edifice remains in use and has been the
focus of local fundraising efforts for restoration. When the
bay doors are open, firefighters often welcome local kids for
impromptu tours and a climb on the truck.

1063 N. Highland Ave. vhfirecompany.com

ins ider ’s guide || virginia highland

Above, birdhouses share shelf space with
weed eaters and egg baskets at Ace Hard-
ware. Right, Asha Laskar, 6, gets in the
swing of things at John Howell Park with her
family visiting from Bombay.
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Ace Hardware

For more than 30 years, this neigh-
borhood mainstay has served as a
gathering place for locals seeking to
fix or improve their homes, and fea-
tures a garden center, crafts area and
congenial staff.

854 N. Highland Ave. 404-874-5619.
intownace.com

Adair Mansion

In 1895, the Adair family built its
country residence in the area. When
the family moved out in 1911, the
house nearly became the centerpiece
of a country club, but has since been
subdivided into apartments while re-
taining its elegant exterior.

964 Rupley Drive.

DINEWITH
THELOCALS
American Roadhouse

Expect limited parking, a weekend
wait and fast, friendly service at this
popular eatery. Brunch is a big deal
at the Roadhouse, but meaty burgers,

One of the oldest fire stations in Atlanta, Fire Station 19 in Virginia-Highland, recently saw the
return of its original fire bell from the estate of a deceased Atlanta police officer.»



salads and the classic grilled pimento cheese sandwich
draw the lunch crowd.
842 N. Highland Ave. 404-872-2822. american-

roadhouse.com

Belly General Store
It resembles an old-fashioned general store, with its

wood floors, ceiling-high shelves and counters of mer-
chandise. But Belly offers edible stock, including bagels,
sandwiches and pastries. The exposed brick walls and
giant picture windows create an inviting spot to linger
over breakfast or lunch.
772 N. Highland Ave. 404-872-1003. bellystore.com

Blind Willie’s
“Blues and booze” serves as the main draw over the

limited menu of standard pub grub. Patrons pile in for
performances by out-of-town acts as well as local favor-
ites such as vocalist Francine Reed.
828 N. Highland Ave. 404-873-2583.

blindwilliesblues.com

Murphy’s
For more than 30 years, this upscale eatery at the cor-

ner of Virginia and North Highland has expanded to meet
diners’ demands, adding a retail wine shop and bakery.
997 Virginia Ave. 404-872-0904.

murphys-atlanta-restaurant.com■

Murphy’s wine tastings on Tuesdays include six glasses of
themed wines from the restaurant’s in-house retail wine shop
as well as discounts on purchases for attendees.

ins ider ’s guide

insider TIP » To please your sweet tooth on a
summer night, savor an Italian treat from Paolo’s Gelato
(1025 Virginia Ave., 404-607-0055) or sample the make-your-
own sundaes bar at Yogli Mogli (1002 N. Highland Ave.,
404-347-3100).



where in at lanta am i?

YOUMIGHT THINK YOU KNOWATLANTA,
but some of our hometown’s most memorable
sights might be just under — or over — your nose.
Drawing on the spirit of a scavenger hunt,
every issue of Living Intownwill provide

glimpses of some of the lesser-known corners
and quirky details that shape the city’s
character. Can you identify them all?

Youmight spy one when you least expect it.

We’ll reveal the locations in the
next issue, but if you can’t wait that long to find
out, email us at livingintowneditor@gmail.com.
Some readers havemade a party game of this.

Photos by JENNI GIRTMAN

1. This waterwheel on Akers Mill Road
marks the entrance to Chattahoochee
Bluffs townhomes, Gables Mill Apartments
and Highlands at Akers Mill.

2.A metal bird aptly adorns this bench in
front of Ria’s Bluebird restaurant at 421
Memorial Drive, across from Oakland
Cemetery.

Answers to “Where in Atlanta am I?” from page 106 of the previous issue:

3. On the side of Chester Avenue Lofts
at 890 Memorial Drive can be found this
mural painted by Italian artist Agostino
Iacuri for Living Walls Atlanta in 2013.

JUL. - AUG. 2014 LIVING INTOWN 97








	AJC_2014_07_11_MAG-1_Nikita Tribhuvan
	AJC_2014_07_11_MAG-2_Nilam Shinde
	AJC_2014_07_11_MAG-3_Shradha Bendal
	AJC_2014_07_11_MAG-4_Sunita Sankpal
	AJC_2014_07_11_MAG-5_Deenanath Kanojiya
	20140713-AMAG--078-AMAG--AJC--Digital_only
	20140713-AMAG--080-AMAG--AJC--Digital_only
	20140713-AMAG--081-AMAG--AJC--Digital_only
	20140713-AMAG--082-AMAG--AJC--Digital_only
	20140713-AMAG--084-AMAG--AJC--Digital_only
	20140713-AMAG--085-AMAG--AJC--Digital_only
	20140713-AMAG--086-AMAG--AJC--Digital_only
	20140713-AMAG--088-AMAG--AJC--Digital_only
	20140713-AMAG--089-AMAG--AJC--Digital_only
	20140713-AMAG--090-AMAG--AJC--Digital_only
	20140713-AMAG--092-AMAG--AJC--Digital_only
	20140713-AMAG--093-AMAG--AJC--Digital_only
	20140713-AMAG--094-AMAG--AJC--Digital_only
	20140713-AMAG--095-AMAG--AJC--Digital_only
	20140713-AMAG--096-AMAG--AJC--Digital_only
	20140713-AMAG--097-AMAG--AJC--Digital_only
	20140713-AMAG--098-AMAG--AJC--Digital_only
	20140713-AMAG--099-AMAG--AJC--Digital_only
	20140713-AMAG--100-AMAG--AJC--Digital_only




