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land Cemetery so often that I’ve had to
steer my writers toward Atlanta’s oth-
er historic cemeteries. As Living In-
town goes forward, we want to cele-
brate the city’s best qualities where we
find them, but we don’t want to repeat
ourselves.

Perhaps the most exciting part of
Living Intown’s first year has been how
enthusiastically people have respond-
ed to it as a print publication when
the Internet is in such ascendance.
We want to keep playing to those
strengths, showcasing the images and
layouts from our terrific photogra-
phers and designers. And we want to
explore things that magazines can do
that other media cannot, like last is-
sue’s Battle of Atlanta foldout feature.

But we also want to keep pace with
the times, which is why we’re pleased
to announce that Living Intown now has
its own app. Available through ajc.com/
living-intown, the app provides a free,
online interface for Atlanta Journal-
Constitution subscribers and non-sub-
scribers alike, with all the previous is-
sues of the magazine through the de-
but issue from September 2013. It’s al-
ready up and running, and soon will be
available for free through the iTunes
App Store.

You know, that sounds like another
tip to me.

Curt Holman
livingintowneditor@gmail.com

editor ’s note

Before we took our annu-
al beach getaway in late July, I
knew I’d better get a haircut, or
I’d never hear the end of it from
my family. I paid a walk-in visit
to the Great Clips at Cambridge
Square and was pleasantly sur-
prised to discover that my quick
trim only cost $9.99 thanks to its
early bird special on weekdays
before 10 a.m.

On my way out, I made a
mental note: “That would be a
good Insider Tip.”

Collecting Insider Tips in my men-
tal notebook is just one way Living
Intown has shaped my life since its
launch a year ago. In July, when I was
editing Bob Townsend and Sonia Cho-
pra’s cover story on dining districts,
I realized it was incumbent on me to
visit the highlighted restaurants in the
name of quality assurance. Really, I
had to eat Seven Lamps’ off-the-menu
50⁄50 burger for work. Honest.

And when we came back from the
beach, we needed a route to avoid the
highways clogged by our fellow vaca-
tioners. We found a resource close at
hand in Andy and Lori Johnston’s Liv-
ing Intown story from May/June, “Four
paths from the panhandle,” and opted
to drive “The Old South Way.”

As we work on Living Intown’s first
anniversary issue, I think I can speak
for all of us when I say that we’ve
learned many fun, fascinating things
about Atlanta in the past year — even
the best way to return to the city. Some
readers have gotten in on the act, as lat-
er in the magazine you’ll find the win-
ners of our Insider Tip Contest.

As editor, I’ve learned that some At-
lanta locales have such a cachet that
they work like gravity on our writ-
ers. For this edition, multiple contrib-
utors working independently promi-
nently mention the Old Fourth Ward.
In previous issues, we’ve cited Oak-

Produce
Peaches and
Pumpkins
oh my…

102West Paces Ferry Rd.
Atlanta, Ga. 30305
www.lucysmarket.com

(404)-869-9222

From fresh locally grown
produce to mouth-watering
pies…gift baskets to unique

home decor items…delectable
wines and fresh flowers,
Lucy’s Market is the

discerning shopper’s paradise.
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Why sliders? Because having only one kind of burger
at your tailgate is an amateur move.

BeUltimate.
THE ULTIMATE TAILGATE PARTY O F F I C I A L S U P E R M A R K E T O F T H E A T L A N T A F A L C O N S

Meatball Marinara Sliders

12 seasoned ground beef meatballs
1 1/2 cups marinara pasta (or pizza) sauce
12 Bakery dinner rolls (sliced for buns)
12 slices fresh mozzarella cheese

1. Preheat large sauté pan on medium-high
2–3 minutes.
Flatten meatballs to 1/2-inch-thick patties
(wash hands).
Place patties in pan; cook 3–4 minutes on each
side or until desired doneness.

2. Cover marinara sauce; microwave on HIGH
45–60 seconds or until hot.

3. Place in bun: 1 tablespoon marinara sauce,
1 meat patty, 1 cheese slice, and 1 more
tablespoon marinara sauce. Serve.

CALORIES (per 1/12 recipe) 220kcal; FAT 10g; CHOL 35mg;
SODIUM 580mg; CARB 19g; FIBER 1g; PROTEIN 12g;
VIT A 2%; VIT C 2%; CALC 6%; IRON 10%

Taco Sliders

1 sweet onion
1 packet taco seasoning mix (about 1 oz)
1 1/2 lb ground chuck
1 avocado
1 tomato
12 Bakery dinner rolls (sliced for buns)
1/4 cup mild salsa and cheese sauce

1. Grate one-half of the onion into medium
bowl. Add taco seasoning and ground chuck;
mix to blend. Shape meat into twelve patties
(about 1/2-inch-thick); wash hands.

2. Preheat large sauté pan on medium-high
2–3 minutes. Add patties; cook 3–4 minutes
on each side or until desired doneness. Slice
avocado and tomato thinly.

3. Place in bun: beef patty, tomato, avocado,
and 1 teaspoon cheese sauce. Serve.

CALORIES (per 1/12 recipe) 220kcal; FAT 11g; CHOL 35mg;
SODIUM 420mg; CARB 17g; FIBER 2g; PROTEIN 13g;
VIT A 4%; VIT C 10%; CALC 6%; IRON 10%

Black’nd Blue Buffalo Sliders

6 Deli fried chicken tenders
1/4 cup buffalo wing sauce
1 cup blue cheese salad dressing
2 tablespoons light mayonnaise
2 teaspoons blackening seasoning
12 Bakery dinner rolls (sliced for buns)

1. Preheat oven to 425°F. Cut each chicken
tender in half; bake 10–12 minutes or
until thoroughly heated.

2. Toss hot chicken with wing sauce. Combine
salad dressing, mayonnaise, and seasoning.

3. Place in bun: chicken and blue cheese
sauce. Serve.

CALORIES (per 1/12 recipe) 250kcal; FAT 16g; CHOL 25mg;
SODIUM 660mg; CARB 17g; FIBER 1g; PROTEIN 10g;
VIT A 2%; VIT C 0%; CALC 6%; IRON 6%
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Everyone across Atlanta is discovering the truth about ALDI: No one delivers
such impressively high quality at impossibly low prices. They’re also finding out
that they can save up to 50%* on everything from fresh produce to the best
cuts of meat to everyday essentials like bread and peanut butter. Now it’s time
for you to get into the saving game. Come into your local ALDI and see the truth
for yourself. Over 30 Metro Atlanta locations: visit www.aldi.us to find
the location nearest you.
*Based upon a price comparison of comparable products sold at leading national retail grocery stores.

Nomatter your
teamcolors,our
lowprices give
youmore
green.

ALDItruth#148:



TERRY THIRD THURSDAY
Executive Speaker Series

Mix business with breakfast at
The Terry Executive Education Center in Buckhead

UPCOMING SPEAKERS

ATLANTA
LOCATION

PARTNERS

Register at:

terry.uga.edu/ttt

One Live Oak Center
3475 Lenox Road
Across from Lenox Square Mall

SCHEDULE

Aflac, AT&T, Coca-Cola Enterprises, Inc.,
Dixon Hughes Goodman, LLP,
Georgia Power Company, Merrill Lynch,
Michelob Ultra, Regions Bank,
Renée and Hill A. Feinberg,
Thirteenth Colony Distilleries, LLC,
Windstream Communications

JERE W. MOREHEAD
President
The University of Georgia

September 18

7:00–7:45am Breakfast
7:45–8:30am Program
8:30–9:00am Networking
Cost: $30, including breakfast and parking.
Reservations are required. Register online.

BERNIE MARCUS
Chairman, The Marcus Foundation
Co-Founder, The Home Depot

October 16

DANIEL P. AMOS
Chairman & CEO
Aflac

November 20

SPONSORS
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6460 Dawson Blvd.
Norcross, GA 30093
P: 770.242.6666

HOURS:
Mon-Fri: 10a-7p
Saturday: 10a- 6p
Sunday: 12p-5p

Visit us online at bovafurniture.com

BOVA - Serving Atlanta for over 30 years with great quality lines such as Calligaris, W.Schillig,
Calia-Nicoletti, Domicil, Mobican, BDI, Ekornes-Stressless, Elite, Lazar, Skovby and many more.

Come visit our showroom in Norcross!YEARS

Modern &
Contemporary
Furniture32

GREAT DESIGN. QUALITY. VALUE



cont r ibutors

ALISON ABBEY has been covering fashion and
trends for nearly 10 years. Alison has written for
such titles as Jezebel, The Atlantan and The At-
lanta Journal-Constitution, and interviewed such
designers as Isaac Mizrahi, Christian Loubou-
tin and Manolo Blahnik. She lives in the Virginia-
Highland area.

JAMIE ALLEN writes about animals, music, art,
ping-pong and his other obsessions. His fiction,
nonfiction and humor have appeared in The Ox-
ford American, Salon, Atlanta Magazine, Mc-
Sweeney’s, Grantland, The Missouri Review and
other outlets. He’s the creator of the Inman Park
Squirrel Census.

SONIA CHOPRA grew up OTP and now lives in
New York City, where she works as a freelance
writer, Forbes Travel Guide correspondent and
cities editor for Eater.com. A lifelong Atlantan
until her move this summer, she already miss-
es Kimball House, Heirloom Market BBQ and Oc-
tane Coffee.

LANE EDMONDSON, an Atlanta native, has writ-
ten for Creative Loafing, Atlanta Woman maga-
zine, CitySearch and other publications. In addi-
tion to being a blogger and flak catcher, she has
worked for the Centers for Disease Control and
Prevention. Lane lives along the banks of North
Peachtree Creek.

JENNI GIRTMAN, Living Intown photographer, has
more than 15 years’ experience, including eight
years at The Atlanta Journal-Constitution, as well
as contributions to The New York Times and USA
Today. Of her two photography businesses, Atlan-
ta Event Photography caters to corporate clients
while Life on Film offers a more personal touch.

JOSH GREEN, a regular contributor to Atlanta Mag-
azine, is the editor of Curbed Atlanta and has writ-
ten for publications such as The Atlanta Journal-
Constitution, Creative Loafing, Indianapolis Month-
ly and the Los Angeles Review. His first fiction
book, “Dirtyville Rhapsodies,” was named a “Best
Book for the Beach” last year by Men’s Health.

GWYN HERBEIN is a native of Knoxville, Tenn.,
and has lived in Atlanta for the past five years. For-
merly the editor of KNOWAtlanta magazine, Gwyn
is a full-time freelance writer whose work has ap-
peared in Bespoke and Sea Island Life magazines.
An Emory graduate, Gwyn lives in Midtown with her
husband, infant daughter, dog and cat.

LINDA JERKINS has worked for newspapers in
Charlotte, Cincinnati and Long Beach, Calif. For
the past 16 years, the University of Florida grad
has been a regular contributor to The Atlanta Jour-
nal-Constitution, for which she writes the twice-
monthly feature, “Southern Made.” She lives in
Sandy Springs with her husband.

LORI JOHNSTON is a former Associated Press writ-
er and co-owner of Fast Copy Communications. A
regular contributor to The Atlanta Journal-Constitu-
tion, she has also written for The Wall Street Jour-
nal and People magazine. She and her husband
have settled near Athens but fondly remember their
first apartment on Ponce de Leon Avenue.

ADRIANNE MURCHISON, a native of Buffalo, N.Y.,
attended Clark Atlanta University before moving to
New York for 10 years. She returned to Atlanta in
1999 and worked as an Atlanta Journal-Constitution
staffer and editor of the Sandy Springs Patch. She
authored “Kalieding on the Road to Happiness,”a
book on African-American relationships.

BOB TOWNSEND has been writing about beer and
food for The Atlanta Journal-Constitution for more
than a decade. Since moving to Atlanta in 1986,
he’s lived in Midtown, Grant Park, Poncey-Highland
and Cabbagetown. He’s the editor of Southern
Brew News, a bimonthly beer publication distribut-
ed throughout the Southeast.

A. SCOTT WALTON is a 20-year Atlanta resident. Af-
ter a six-year stint at the Detroit Free Press, Scott
spent 15 years as a writer/editor/columnist and on-
line news producer at The Atlanta Journal-Consti-
tution. He has been a guest editor and contributor
for The Atlantan, an executive editor at the Atlanta
Voice, and a contributor to online news outlets.

JON WATERHOUSE has worked in journalism for
more than two decades and been a regular contrib-
utor to The Atlanta Journal-Constitution for the past
10 years. He has written for such publications as
Esquire and BlackBook, as well as MTV.com. He can
be heard each week as the host of “The Pop Culture
King Show” on WMLB 1690-AM. He lives in Decatur.
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contest

insider

OTHERGREATTIPS
“Monthly parties called Streetcar Socials
promote the Atlanta Streetcar and are free
for people to attend.”
Jo Aronstein

“My hands-down best secret for stretching
my entertainment dollar is my CineMoms
membership. It’s a paid membership of
$35 per year, but it more than pays for itself
with the first set of four screening passes
I receive each year. CineMoms also has
relationships with the Children’s Museum,
Fernbank, the Alliance Theatre, Stone
Mountain Park and other family-friendly
attractions and retailers around town.”
Yvette Barton

“The Original Moe’s Southwest Grill
restaurant in Buckhead serves a
proprietary soda called a ‘Vanilla at
Peachtree,’ featuring Sprite, vanilla and
peach syrup.”
Marcia Jaffe

“Publix supermarket doubles
manufacturer’s coupons up to face value
of 50 cents every day. For a buy-one-get-
one-free offer, each item is considered a
separate sale. Very helpful in saving money
on groceries!”
John and Linda Kellman

“One Love Generation is a free art studio for
teens that currently meets at the Goat Farm
once a week, 5:30-8:30 p.m., throughout
the school year. My son has done two years
with this program and it’s amazing.”
Natalie Rosbottom

“For free passes to Zoo Atlanta for a family
of four, check out a Zoo Atlanta DVD at your
local Georgia library. Upon return of the
video you will receive a pass valid for seven
days.”
Elizabeth Morgan Spiegel

“Sylvester Cemetery in East Atlanta
provides an overlooked corner of local
history, with connections to the Battle
of Atlanta and the final resting place of
renowned country musician Fiddlin’ John
Carson.”
Dennis Taylor

“Emory University’s Robert W. Woodruff
Library offers free, engaging and
educational exhibits, and the opening
events usually entail speakers and
complimentary drinks and food! Parking in
the Fishburne parking deck is free after 5
p.m. on weekdays and all day Saturday and
Sunday.”
GretchenWarner

Anyone able to find Atlanta’s lesser-known deals

and treasures already qualifies as a winner in

our book. Such is the case with the entrants

of Living Intown’s Insider Tip Contest, all of

whom offered fun, occasionally surprising ideas for Atlanta

discounts and freebies. But not everyone can be one of the

prizewinners, who were chosen based on random selection

after the close of entry on July 20. Here are the lucky ones,

along with some of the other eager tipsters.

WINNER
Rachel Trigiano, receiving a $200 gift
certificate to Empire State South.

Tip: “A deck in the Lake Claire Land Trust with
elevated lounge chairs and a picnic table
overlooks DeKalb Avenue and the train yards.
It’s good for a date spot or for a little get-
together with friends.”

FIRST
RUNNER-UP
Jyll Thomas,
receiving a $100 gift
certificate to Aria.

Tip: “Van Michael
salons host client
appreciation days at
various times during
the year. The salons
serve beverages
and tasty, sweet
treats sometimes
made by the stylists
themselves, and offer
Aveda products at a
discount.”

SECOND
RUNNER-UP
Virginia Denmon,
receiving a $50 gift
certificate to West
Egg Cafe.

Tip: “Every first
Saturday of the
month, Fulton
County residents
receive free
admission to the
High Museum.”

TIPSTER
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ONLY
ONE
STAR

BRINGS YOU
FALL’S BEST
FASHIONS

calvin klein
Chunky cabled vest. 99.50.
Chunky cabled sweater. 109.50.
Both for misses.
Seamed jodhpur pants. Misses.
79.50. Women. 89.50.

MACY’S BY APPOINTMENT
Contact our personal
shoppers for our free service.
Make an appointment today.
Call 1-800-343-0121 or log on
to macys.com/mba
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september/october calendar

SEPTEMBER
Dine: Eat, drink, repeat
Tuck your napkin under your chin for

Midtown Restaurant Week, which lets
you hit up some of the neighborhood’s
best eateries without breaking the bank.
With fixed price dinners at restaurants
like Livingston, 10th & Piedmont and the
Nook, hungry diners can sample a taste
of some of Midtown’s finest.
Midtown Restaurant Week. Sept. 6-14.

Various locations. mrwatlanta.com

Music: The sky’s the limit
The locally based husband-and-wife

team of guitarist Jonathan Adams and
cellist Jennifer Adams, whomake up the
duo known as Montana Skies, seamless-
ly blend such disparate styles as flamen-
co and classic rock. Their rocking instru-
mental version of “House of the Rising
Sun” found viral fame.
Montana Skies. Sept. 11. Ferst Center

for the Arts, 349 Ferst Drive.
404-894-2787. f

erstcenter.gatech.edu
Music: Blended family
Vocalists, guitarists and spouses Su-

san Tedeschi and Derek Trucks broke
up their respective blues groups to
create Tedeschi Trucks Band in 2010.
Their debut album, “Revelator,” won a
Grammy for Best Blues Album and ce-

A young
king proves
himself in
Georgia
Shake-
speare’s
“Henry V.”

By GWYN HERBEIN

AboutOut&
Montana Skies duo Jonathan
and Jennifer Adams rock out.



Any business needs to roll with the times to succeed. What began in
1994 as a simple music festival known as Music Midtown morphed
into a six-stage juggernaut attracting an audience of more than
300,000. By 2005, however, the costs associated with the event sent
Music Midtown into hibernation.

In 2011, one of Music Midtown’s co-founders, Peter Conlon, brought the be-
loved event back as a scaled-down, one-day festival in Piedmont Park. Music Mid-
town 2.0 seems to have found its groove, having hosted bands as diverse as Jour-
ney, Coldplay, Ludacris and Imagine Dragons. This year’s two-day lineup, which
includes JackWhite, Run DMC, Gregg Allman, Lorde, Eminem and Atlanta’s Zach
Brown Band, promises to make an even bigger splash with more than 20 acts lined
up and others still to be announced at press time.

Conlon seems a bit bemused by the success of the revamped festival, which
boasts attendance in the tens of thousands. “It is a little surprising that we’ve
engaged so many new people,” he says. Word of mouth, both among fans and
artists, helps the festival grow each year. Conlon notes that Coldplay called it
the best festival they played in 2011.

Now that the festival has expanded, Conlon and his staff continue to keep flexi-
ble when managing the logistics of the vendors, restrooms and three stages, with
the main one in the 10th Street Meadow and the other two on Oak Hill. “You’re
looking at the site, deciding how you’re going to set things up and dealing with
things you’ve learned from past years,” Conlon says.

Conlon finds that the unique intown experience of the festival helps keep
fans coming back. “We’re the largest music festival in Atlanta and we’re going
to be one of the largest in the country after this year,” he says.

Music Midtown. Sept. 19-20. Piedmont Park. 1071 Piedmont Ave. 404-845-0793.
musicmidtown.com

— GWYN HERBEIN

Spotlight

Atlanta rhythm sections

Jack
White will
be among
the artists
at this year’s
Music
Midtown.

»

mented their status as a hard-driving
blues outfit.

Tedeschi Trucks Band. Sept.
12. Chastain Park Amphitheater,
4469 Stella Drive. 404-233-2227.
classicchastain.com.

Comedy: Makin’ Whoopi
Winner of the coveted “EGOT” (a

collective term for Emmy, Grammy,
Oscar and Tony), Whoopi Goldberg re-
mains a queen of all media. For her
stop at the Cobb Energy Centre, she

harks back to her origins as a brazen-
ly funny solo storyteller in an evening
that includes an audience Q&A.

Whoopi Goldberg. Sept. 20. Cobb
Energy Performing Arts Centre. 2800
Cobb Galleria Parkway. 770-916-2800.
cobbenergycentre.com

Stage: The sands of time
British actor Julian Sands — best

known stateside for his roles in “24”
and “A RoomWith a View” — worked
closely with playwright, director and

actor Harold Pinter prior to the No-
bel Prize-winner’s death in 2008. In
“Julian Sands: A Celebration of Har-
old Pinter,” directed by John Malkov-
ich, Sands adds personal anecdotes to
bring Pinter’s poems and prose to life.

“Julian Sands: A Celebration of Har-
old Pinter.” Sept. 22. Schwartz Center
for Performing Arts. 1700 N. Decatur
Road. 404-727-5050. arts.emory.edu

Stage: Dancing queen
Polyester leisure suits, bellbottoms

and the hits of ABBAmade “Mamma
Mia!” a feast of disco-era nostalgia. The
jukeboxmusical strings together tunes
like “Take a Chance onMe” to depict a
young bride’s efforts to learn which of
her mother’s former lovers is her fa-
ther.

“Mamma Mia!” Sept. 23-28. Fox The-
atre. 660 Peachtree St. 404-881-2100.
foxtheatre.org.

Music: Hey ya!
Since they first met at Lenox Mall in

the early 1990s, André Benjamin and

OutKast’s Antwan Patton (left) and André Benjamin reunite for three shows in September.
Associated Press photo



Antwan Patton, the duo better known as OutKast,
have racked up such achievements as Grammys,
solo gigs, movie stardom and some of the most ex-
citing hip-hop music to come out of Atlanta. Af-
ter nearly a decade apart, the two reunite for three
sold-out shows at Centennial Olympic Park.

OutKast. Sept. 26-28. Centennial Olympic Park,
265 Park Ave. 800-745-3000. outkastatlast.com

OCTOBER
Stage: Game of thrones

“Henry V” captures the spirit of one of histo-
ry’s first “band of brothers” as the untested king
challenges the might of France. Director Richard
Garner tackles the epic story of the English ar-
my taking on seemingly insurmountable obsta-
cles while the young king proves worthy of the
throne.

“Henry V.” Oct. 3-26. Georgia Shakespeare. 4484
Peachtree Road. 404-504-3400. gashakespeare.org

Film: Ready for the close-up
For more than 25 years, the Out on Film festi-

val has celebrated the LGBT community through
thought-provoking movies and panels. Highlights
of this year’s festival are sure to be the screening

september/october calendar

Julian Sands
brings Har-
old Pinter’s
poems and
prose to life.
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of “The Case Against 8,” an HBO documentary
detailing the efforts to overturn California’s Prop
8, and “Blackbird,” starring Mo’Nique.
Out on Film Festival. Oct. 2-9. Landmark Mid-

town Art Cinema. 931 Monroe Drive. 404-879-0160.
outonfilm.org

Stage: Balancing act
“Amaluna,” the latest touring show from

Cirque du Soleil, transports audiences to a mys-
terious island ruled by a goddess queen for mind-
boggling acrobatics, costumes and scenery come
to life. With extensive experience on Broadway,
set designer Scott Pask transports his magic from
Cirque’s trademark tent to the Fox stage.
“Cirque Du Soleil: Amaluna.” Oct. 3-Nov. 16.

Fox Theatre. 660 Peachtree St. 404-881-2100.
foxtheatre.org

Festival: Bountiful harvest
Peruse the wares of more than 90 local and re-

gional artists while grooving to live tunes at the
12th annual Avondale Estates AutumFEST Arts &
Music Festival. A portion of proceeds will benefit
the arts programming of local schools.
AutumFEST Arts & Music Festival. Oct. 4-5. Avon-

dale Estates, Clarendon Ave. and Kensington Road.
avondalearts.org. »

The Avondale
Estates
AutumFEST
Arts & Music
Festival runs
Oct. 4-5.

Buy Tickets (Atlanta): Ticketmaster.com
800-745-3000 • Venue Box Office

Buy Tickets (Duluth): gwinnettcenter.com
888-9-AXS-TIX • Venue Box Office

28
23
39

#RinglingBros

Ringling.com
All trademarks shown are the property of their respective owners.

Tickets On
Sale Now!
FEB.

11–16
FEB. 19 –
MAR. 1
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Stage: Light in August
August Wilson passed away in 2005, but the Pulitzer

Prize-winning playwright shared life lessons in more
than his century-spanning “Pittsburgh Cycle” of plays.
Wilson wrote the solo show “How I Learned What I
Learned” to share personal stories of overcoming ad-
versity as a black artist in 20th century America. Todd
Kreidler, a longtime friend of the writer, directs actor
Eugene Lee as Wilson.

“How I Learned What I Learned.” Oct. 7-Nov. 2. True
Colors Theater/Southwest Arts Center, 915 New Hope
Road. 404-532-1901. truecolorstheatre.org.

Music: Hip hop mecca
The A3C, or “all three coasts,” Hip Hop Festival cel-

ebrates all the kingdoms in the hip hop realm. Found-
ed nearly 10 years ago, A3C takes over venues across
Atlanta for five days of performances from more than
500 artists as well as visual art, film and fashion.

A3C Hip Hop Festival. Oct. 8-12. Various locations.
a3cfestival.com.

Festival: Opa!
Greece offers far more than baklava and spanakopi-

ta, but the traditional dishes, as well as moussaka, gy-
ros and more, will be plentiful at the Atlanta Greek Fes-
tival. Enjoy live music and traditional dance, as well as
lecture tours of the Greek Orthodox Cathedral.

Dancers perform at the Atlanta Greek Festival,which this year features live
music, traditional dishes and tours of the Greek Orthodox Cathedral.
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The Ebony Fashion Fair in
October will feature stylized
mannequins, unique acces-
sories and stunning couture.

Atlanta Greek Festival. Oct. 9-12. Greek Ortho-
dox Cathedral. 2500 Clairmont Road. 404-633-5870.
atlantagreekfestival.org

Music: Honeydrippers
Blues, jazz, gospel, R&B, traditional African music

– the all-female a cappella ensemble Sweet Honey in
the Rock can do it all. Celebrating its 40th anniversa-
ry this year, the award-winning quintet has featured
23 women as members over its history

Sweet Honey in the Rock. Oct. 11. Rialto Center for the
Arts, 80 Forsyth St. 404-413-9800. rialto.gsu.edu.

Festival: In vino veritas
Enjoy the opportunity to sample more than 40 dis-

tinguished wines, along with food from acclaimed lo-
cal chefs, with the inaugural grand tasting of the AJC
Dunwoody Wine Fest. A portion of proceeds benefits
The Living Kitchen.

The AJC Dunwoody Wine Fest. Oct. 11, 1-4 p.m. Inter-
section of Hammond Drive and Perimeter Center Park-
way. $85 ($65 in advance). ajcwinefest.com

Fashion: Strike a pose
MODA goes high-fashion as it hosts “Inspiring Beau-

ty: 50 Years of Ebony Fashion Fair.” The traveling Eb-
ony Fashion Fair, which began in 1958, confronted ra-
cial prejudice in the fashion industry to bring Euro- »

Fall. Family. Fun.
Get Closer By Getting Away.

View our online
state parks guide!

Camping & Yurts

Outdoor Adventures

Equipment Rentals

School’s back in session, fall sports are underway and your family is running in every
direction. Before life gets too hectic, make time to spend some quality time with those
who matter most. Cast a line or take a dip. Paddle through flowing rivers or pitch a tent
under the stars. Spend the night lakeside in accommodations rustic or refined. Book your
fall family getaway to Georgia’s geographically diverse State Parks & Historic Sites!

GaStateParks.org | 800-864-7275 reservations
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pean couture to the African-Ameri-
can community. The exhibit features
stylized mannequins, accessories and
fashions from Oscar de la Renta, Yves
St. Laurent and Christian Dior.

“Inspiring Beauty: 50 Years of Ebo-
ny Fashion Fair.” Oct. 19-Jan. 4, 2015.
MODA. 1315 Peachtree St. 404-979-6455.
museumofdesign.org

Dine: Foodies in paradise
Atlanta tends to treat local chefs

like rock stars, so having some of the
city’s best converge in one place is like
Coachella for food lovers. Taste of Atlan-
ta attracts thousands of visitors for dem-
os and tastings of both food and drink.

Taste of Atlanta. Oct. 24-
26. Tech Square. 404-875-4434.
tasteofatlanta.com.

Arts: Making an impression
Impressionism, Post-Impressionism

and modern art come together at the
High this fall with the opening of “Cé-
zanne and the Modern: Masterpiec-
es of European Art from the Pearlman
Collection.” Twenty-four oils and wa-

tercolors by French painter Paul Cé-
zanne form the centerpiece of this im-
pressive collection.

“Cézanne and the Modern: Master-

pieces of European Art from the Pearl-
man Collection.” Oct. 25-Jan. 11, 2015.
High Museum. 1280 Peachtree St. 404-
733-4444. high.org ■

Cistern in the Park of Château Noir, circa
1900, by Paul Cézanne

Mont Sainte-Victoire, circa 1904–1906,
by Paul Cézanne

Offering Luxury Living by Design
Atlanta’s Luxury Home Builder

• Newly Opened 5,000 Sq. Ft Design Center!

• Spacious Single Family Homes, Townhomes
and Custom Homes

• Innovative Home Designs with Upscale
Interior Appointments

• Elegant Outdoor Living Spaces

• 20+ Atlanta Communities ($200s to $1 Million)
• Low Maintenance Lifestyles

• Extensive Amenity Packages Available Including
Gated Entrances, Clubhouses, Community Pools,
Tennis Courts, Parks and Walkable Living

• Offering Luxury Living Throughout Atlanta

678.990.8561 | TheProvidenceGroup.com

Connect With Us:
Scan to Tour
Our Atlanta

Communities
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Series on the Alliance Stage Mayor’s Office of
Cultural Affairs

By Robert Harling
Directed by Judith Ivey

Tickets @ 404.733.5000 | alliancetheatre.org/steelmagnolias | Groups 404.733.4690

The quintessential story of
family, friendship, and steely
Southern sisterhood, starring
Annie Potts.

October 22–November 9

BECKY ANN BAKER ZOE WINTERSSARAH STILESANNIE POTTSDEIRDRE LOVEJOYMARY PAT GLEASON

FEATURING
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Stories by SONIA CHOPRA
and BOB TOWNSEND

Photos by JENNI GIRTMAN

A city’s dining scene is more than just the sum
of its places to eat. Already home to great individ-
ual restaurants, Atlanta also has become a town of
exciting restaurant districts. A good dining district
tends to benefit from walkability, architectural con-
sistency and possibly even shared ownership or sim-
ilar styles of food. But most importantly, the restau-
rants within will have a sense of shared identity, like
a close-knit but welcoming neighborhood.
As the local food industry has grown, concentrated

restaurant districts have blossomed all over the met-
ro area and prove ripe for exploration — often on foot.
Diners can spend a day in a neighborhood, going from
a dawn breakfast to after-dinner drinks at twilight. Al-
ternatively, they can turn date night into a progres-
sive meal, starting with an appetizer, then changing
destinations with each course until dessert.
Here, Living Intown profiles six of Atlanta’s best

dining districts — along with one wild card — and re-
veals how each not only has great food, but also its
own distinct personality.

FORK

ONTHECORNEROF

&KNIFE

EDGEWOOD

BUCKHEAD

Great dining spots include (clockwise from top left) West Egg,Em-
pire State South,BoccaLupo,St. Cecilia,Kimball House and Alon’s.

»
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West Egg: Above, the Westside eatery offers a cozy patio and lobby photo booth.
Below, the 10-year-old restaurant serves breakfast until 10 p.m. Right, the fried egg
sandwich includes bacon, cheddar greens and mayo on toasted challah.
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WESTSIDE
Atlanta restaurateur Ford Fry took a chance on the

Westside. He wasn’t the first to come into the area: Most
people, Fry included, consider Bacchanalia’s Anne Qua-
trano to be the neighborhood’s pioneer. But when he
opened his first restaurant, Southern mainstay JCT Kitch-
en, in 2007, the now-booming Westside Provisions Dis-
trict held barely a hint of what it would become.

“We did all the market studies and all that, and Westside
didn’t even come up,” says the chef, who now has many
more restaurants under his belt. “But back in the early
days, it was the meatpacking district, and then it turned
into the designer district. I liked the soulfulness of it.” Cen-
tered around two brick buildings connected by a foot-
bridge over an operating railroad track, the development
combines an industrial urban atmosphere with restau-
rants that Fry calls “sophisticated without pretension.”

About a half mile from the Westside’s “ground zero,”
you can find other worthy destinations like Fry’s fish
camp and oyster bar the Optimist, Bocado and the first
outpost of Octane Coffee.

Bacchanalia and Star Provisions
Special occasion diners have to walk through Anne

Quatrano’s chef market Star Provisions to get to her five-
star fine dining restaurant Bacchanalia. Both offer culi-
nary experiences unparalleled in Atlanta. The ingenuity
of the prix fixe menu coupled with the thoughtful service
at Bacchanalia makes for an unforgettable meal in impec-
cable surroundings. At Star Provisions, the curated selec-
tion of dinnerware, specialty food items and other fine
goods is above reproach. The market includes a dining
component with a bakery and takeaway sandwich shop
with a shrimp po’ boy that’s become a city icon.
1198 Howell Mill Road. 404-365-0410. starprovisions.com

insider TIP » Adventurous diners should cross the
bridge from Bacchanalia to try its sister restaurant Abattoir, a
butcher-inspired chophouse with a meaty menu offering ox heart
frites, blood sausage and innovative takes on hot dogs.

Taqueria del Sol
With its great patio, cheap margaritas and inspired ta-

cos made from top-quality ingredients, Taqueria del Sol
offers one of the best places in Atlanta for a quick solo
meal or a group dinner with friends. Lines are often out
the door at the Howell Mill outpost, which serves specials
in addition to the crowd-pleasing Memphis pork, fish and
fried chicken tacos. Don’t skip a side of the spicy turnip
greens or some of the best cheese dip in town.
1200-B Howell Mill Road. 404-352-5811.

taqueriadelsol.com

West Egg
Hour-long wait times are not out of the ordinary for

weekend brunch at West Egg, the husband-and-wife
owned full-service café. The egg dishes, pancakes and
stellar breakfast potatoes are worth any delays, but the »

SO
MUCH
FUN
IT’S
SCARY
NEW EXHIBIT
OPENS SEPTEMBER 27

Goose Bumps! The Science of Fear developed by the California Science Center and supported, in part, by the
Informal Science Education program of the National Science Foundation under grant ESI-0515470. Opinions
expressed are those of the authors and not necessarily those of the National Science Foundation.

fernbankmuseum.org



restaurant’s dinnertime selections and
fun nightly activities add extra dimen-
sions to the family-friendly restaurant.
Weekly specials include a burger and
a pint for $10; grilled cheese and game
night; and Sunday evening breakfast
for dinner.

1100 Howell Mill Road. 404-872-3973.
westeggcafe.com

— SONIA CHOPRA

MORNINGSIDE
Morningside lands high on the list

of Atlanta’s most desirable areas, not
just for its leafy-green streets, but al-
so the restaurant-rich stretch of North
Highland that cuts through the area.
“It really truly is the hub of Morning-
side,” says chef Ron Eyester, whose
eateries on the avenue include Rose-
bud, Timone’s and the Family Dog.

With highly walkable streets and
many long-term residents, Morning-
side’s sense of community can make
restaurants feel like fixtures of the
neighborhood. “People know mer-

chants like us are going to make deci-
sions that are not only in the best in-
terest of our businesses but also in the
interest of the neighborhood,” Eyes-
ter says. “We’re not trying to cultivate
concepts that alienate the people who
live here — our primary concern is to
serve the demographic that lives near-
by.”

Timone’s
In mid-2013, Eyester opened his

third restaurant on North Highland,
Timone’s. The pizza joint serves the
kinds of pies and antipasti that the
chef grew up eating on Long Island.
Expect fried Rhode Island-style cala-
mari, hearty bowls of baked ziti with
or without meat sauce, and plenty of
pizza. The 16-inch rounds come with
set toppings like sausage, peppers and
potatoes or clams and Calabrian chil-
es, plus build-your-own options. The
decor features such personal touch-
es as the same Tiffany chandelier that
once hung over Eyester’s childhood
kitchen table, reclaimed wood and
pressed tin from the old Daughters of

American Revolution’s Craigie House
on Piedmont Avenue, and a black-and-
white blown up photo his sister took
of a famous New York pizzeria.

1409 N. Highland Ave. 404-809-2979.
timonespizzaatlanta.com

Mali
In a city with a Thai restaurant

seemingly around every corner, Ma-
li stands out. A short walk down North
Highland Avenue from the Eyester em-
pire, this eatery offers sushi and cre-
ative tropical cocktails in addition to
the gamut of Thai dishes, including
soft shell crab in chili sauce and pad
thai. Mali recently expanded into the
space next door and now offers in-
creased indoor dining in addition to
its large covered patio.

961 Amsterdam Ave. 404-874-1411.
malirestaurant.com

Alon’s
This gourmet old-world bakery sells

European breads and pastries, beauti-
fully made chocolates, a rainbow selec-
tion of maracons, and prepared sand-

dining dist r i c t s

»

©2014 Marlow’s Tavern

Classic American Tavern Fare & Handcrafted Cocktails.
Open all day, every day.

Receive a $10 gift when you become an Insider.
Sign up to be a Marlow’s Insider to get exclusive inside offers

 and event invitations at marlowstavern.com.
Visit us today at your favorite neighborhood location.

Meet me at Marlow's.e
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1240 West Paces Ferry Road N.W., Interstate 75, Exit West Paces Ferry

Mon - Sat.: 10-6, Sun: 1-5 | 404.237.8271 | www.mathewsfurniture.com

Baker Furniture . Baker Milling Road . McGuire . Aerin . Alfonso Marina . Althorp . Arteriors . Artitalia . Bernhardt . Brown Jordan
Century . Chaddock . Chapman . Councill . CTH . E.J. Victor . Fine Art Lamps . Francesco Molon . French Accents

French Heritage . Friedman Mirrors . Habersham . Hancock and Moore . Harden . Hekman . Henredon . Hickory Chair . Hooker
John-Richard . John Widdicomb . Jonathan Charles . Karges . Kindel . Kittinger . Keno Brothers . La Barge . Lane Venture

Lexington . Lillian August . Lorts . Mackenzie Dow . Maitland Smith . Marge Carson . Mirror Fair . Modern History . MotionCraft
Myran Allan . Old Biscayne . Oly . Ralph Lauren . Safavieh . Schonbeck . Sherrill . Shifman Mattresses . Sligh . Stanley . Stickley

Swaim . Theodore Alexander . TRS . Visual Comfort . Oriental Rugs & Carpet . Unique Accessories

Mathews intown...
for your next moveable feast.



wiches and salads. The shop has small
indoor and outdoor seating area but al-
so does a brisk business in to-go orders
for lunch on the road (thick sandwiches
layered with sliced meats and fresh veg-
etables hold up well even when taken
to the top of Stone Mountain or a foot-
ball pre-game party), as well as catered
business meetings and parties. Don’t be
surprised to see long lines for the bite-
sized cookies around the holidays.

1394 N. Highland Ave. 404-872-6000.
alons.com

insider TIP » Every Saturday
morning across the street from Alon’s
you can find the year-round Morningside
Farmer’s Market, Atlanta’s first market to
require all produce to be certified organic.

— SONIA CHOPRA

MIDTOWN
As the business center of Atlanta,

Midtown’s dining reputation rested
with high-end chains, fast-casual lunch

dining dist r i c t s

»

Alon’s: Above,
the Morningside
gourmet bakery
and market offers
handmade pas-
tries, sandwiches,
chocolates, chees-
es,wine and fruit.
Left, Alon’s artisan
breads include not
just rye and multi-
grain loaves, but
rosemary focaccia,
country French rolls
and cookies.

spots and late-night bar fare for years.
But being in the heart of the city ap-
peals to chefs with ambition, as well
as those who want to serve custom-
ers during the day instead of only af-
ter hours. “It’s such a dense, busy ar-
ea, and you’re serving two very dif-
ferent crowds,” says Alex Brounstein

of Peachtree Street’s Villains Wicked
Heroes, home of creative sandwich-
es. “You’ve got daytime office workers
looking for something quick at a good
value, and the nighttime crowd — peo-
ple who live in the area and are looking
for a neighborhood spot, a communal
gathering place they can walk to.”
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Market Your Home with a Global Luxury Leader.
ColdwellBankerAtlanta.com
ColdwellBankerPreviews.com

1. According to GAMLS; April 9, 2014. 2. Sales volume based on closed and recorded buyer and/or seller transaction sides of homes sold for $1 million or more as reported by affiliates in the U.S.
Coldwell Banker® franchise system for the calendar year 2013. USD$. Total volume calculated by multiplying the number of buyer and/or seller sides by sales price. 3. Forbes, December 16, 2013.
Real estate agents affiliated with Coldwell Banker Residential Brokerage are independent contractor sales associates and are not employees of the company. ©2014 Coldwell Banker Real Estate
LLC. All Rights Reserved. Coldwell Banker Real Estate LLC fully supports the principles of the Fair Housing Act and the Equal Opportunity Act. Operated by a subsidiary of NRT LLC. Coldwell Banker,
the Coldwell Banker logo, Coldwell Banker Previews International and the Previews logo are registered and unregistered service marks owned by Coldwell Banker Real Estate LLC. 8538ATL_7/14

The Power of Previews®

Coldwell Banker Previews International® offers the world’s best
luxury real estate marketing – the proof is in the numbers.

Representing the Area’s Most
Spectacular Homes
Previews® has the highest-priced active listing in Georgia1.

More Than $100MillionDaily
Coldwell Banker® sales associates handle an average of

$102.7 million in luxury home sales every day2.

5 of the 7 Priciest Homes
Coldwell Banker® sales associates sold 5 of the 7

most expensive properties in the U.S. 20133.

Nearly 85,000 Agents Globally
There are nearly 85,000 Coldwell Banker sales associates in 3,100 offices

in more than 50 countries and territories around the world.



»

The scene has shifted so local establishments
now balance out the national franchises. In the
shadow of Midtown’s skyscrapers, the com-
mercial district is also home to cultural attrac-
tions like the High Museum of Art and the Cen-
ter for Puppetry Arts, proving that today’s Mid-
town restaurants aren’t just for business deals
anymore.

Empire State South
The only Atlanta restaurant of “Top Chef”

judge Hugh Acheson, Empire State South
serves breakfast, lunch and dinner in the heart
of Midtown, and both the large bar area and the
outdoor bocce court draw in visitors for happy
hour and oysters or an after-dinner drink. Qual-
ity Southern ingredients set the stage for elevated
cuisine here, and sommelier Steven Grubb’s wine
program is one of the finest in the region. For
dinner, look forward to modern Southern food
like local pork with chanterelles or chilled peach
soup with compressed peppers and bronze fen-
nel.

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

Stir It Up
This casual Jamaican eatery recently relocat-

ed from a divey space in Little Five Points to a
cozy Midtown locale with two levels and a heat-
ed patio. The menu is largely unchanged, fea-
turing spicy jerk chicken, Indian-Jamaican cur-
ries and chef specials such as the smothered
fried chicken. In part due to its proximity to
Midtown’s strip of bars, the restaurant offers
the late night “breakfast club,” an after-hours
menu of Jamaican breakfast items served on
Saturdays and Sundays between 2 and 5 a.m.

84 12th St. 404-600-5871. stiritupatl.com.

Tabla
The family behind Norcross’ The Palace, a

traditional North Indian restaurant, recent-
ly opened Tabla inside the perimeter. Tabla
comes across as the cool older cousin; the top
40s playlist, swanky interior and prime loca-
tion in corporate-hip development 12th & Mid-
town create an atmosphere fitting for the up-
graded fare. Order the light, crispy chaat of the
day, flavored with chutneys and spices. Those
wary of heat should lean toward dishes like the
mild kofta curry in almond sauce or the con-
temporary masala mac and cheese. The res-
taurant also boasts an Indian beer list and Indi-
an-inspired cocktails and mocktails with chai,
mango and tamarind.

77 12th St., Suite 2. 404-464-8571.
tablaatlanta.com

insider TIP » Nearby hotel Four Seasons
Atlanta hosts a Wednesday-only Burger Bar upstairs
in Park 75’s luxurious lounge. Get $12 chef-inspired
burgers, $5 indulgent shakes and rotating sides for
$3 apiece.

— SONIA CHOPRA

Empire State South: Above, the charred octopus includes crowder peas, pea
shoots, celery, shoyu and urfa oil. Below, Empire State South is found on the ground
floor of the 999 Peachtree office building and has an outdoor bocce court.
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WELLSTAR EAST COBB HEALTH PARK | 3747 Roswell Road NE | Marietta, GA 30062

For information on physician services in
this area, please call 770-956-STAR (7827)
or visit www.wellstar.org.

• Primary Care Providers and Specialists
• Comprehensive Diagnostic Center
(Imaging, Lab & Pre-admission testing)

• Outpatient Surgery Center
(Opening 2015)

• Urgent Care Center
• Breast Center (planned)
• Spine Center (planned)

• Cardiac Diagnostics

• Sleep Center

• Physical Therapy and Sports Medicine
(OrthoSport WellStar)

• Cardiac & Pulmonary Rehabilitation

• Retail Pharmacy

• Lactation Consulting

• Community Education & Wellness Center

• Parkside Bistro

EAST COBB HEALTH PARK
W E L L S T A R

Opening Soon!

URGENT CARE OPENING SEPTEMBER 15!



DECATUR
The area around Decatur Square

has been booming over the past few
years, with condos, shops and parking
garages rising up to create a surprising
new skyline. But more than any oth-
er intown destination, Decatur retains
its homey-meets-hip neighborhood
charm with quaint single-family hous-
es, convenient schools and a vintage
courthouse.

The myriad restaurants and
bars within walking distance of the
Square’s MARTA station make it a live-
ly hub for both locals and tourists,
who take to the two-story brick store-
fronts, converted gas stations and laid-
back vibe.

“We opened 17 years ago when De-
catur was essentially a ghost town,”
says Dave Blanchard, co-owner of Brick
Store Pub. “As Decatur has grown in-
to what I believe is Atlanta’s best din-
ing town, it has pushed us to contin-
ue growing and evolving. There is very

dining dist r i c t s

Kimball House: Above, plant beds growing herbs, flowers, black tomatoes and more, as well as a honey bee community, surround the former
railroad depot. Below,Kimball House features a daily raw oyster bar, fresh produce and ornate decorations in the dining room.

much a fraternity of business owners
who respect one another and genuine-
ly want each other to succeed.”

Brick Store Pub
One of the great beer bars in the

world has the distinction of birthing
the Decatur Renaissance. Since open-
ing in 1997, it’s become a mecca for
beer geeks, with nearly 100 draft and
bottled offerings at the main bar and
130 more in the cozy Belgian bar up-
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stairs. Beyond burgers and fish and chips, local charcute-
rie and cheese plates are standouts.

125 E. Court Square. 404-687-0990. brickstorepub.com

Cakes & Ale
Beloved of critics and locavores, chef Billy Allin’s pio-

neering spot put Decatur on the fine dining map. Allin’s
deft ways with vegetables and global flavors make for ev-
er-changing seasonal menus. Don’t miss plates like gnoc-
chi with lamb ragu, kale, mint and pecorino. At the bar,
find crafty cocktails and a nimble wine list with French
twists.

155 Sycamore St., 404-377-7994. cakesandalerestaurant.com

Kimball House
A throwback to another era, the hottest restaurant in

Decatur takes its name from a downtown Atlanta hotel of
the early 1900s. Old times are good times at this train de-
pot restored with a towering bar and ornate library-like
nooks. Oyster happy hour brings in regulars, and the din-
ner menu is served until late. Miles Macquarrie, formerly
of Leon’s, oversees a star cocktail list of classics and orig-
inals.

303 E. Howard Ave., 404-378-3502. kimball-house.com

insider TIP » Paper Plane, the not-so-secret
destination from barman Paul Calvert and his partners at Victory
Sandwich Bar, is stashed down an alley behind an unmarked
black door. Inside, the cushy retro-modern cave is the perfect
venue for Calvert’s hep cocktail creations and equally canny
bites from the kitchen. 340 Church St., 404-377-9308.
the-paper-plane.com

— BOB TOWNSEND

EDGEWOOD
Dining and drinking options along Edgewood Avenue

stretch from the leafy, tree-lined streets and spired Victo-
rian homes of Inman Park, over the reopened Edgewood
Avenue Bridge and into the Old Fourth Ward, through
rows of funky storefronts with bars and restaurants that
attract young-and-fun crowds.

The mix of past and future includes the venerable
Sweet Auburn Curb Market, the Atlanta Streetcar line and
a section of the Atlanta BeltLine. Adding to the up-and-
coming buzz are the landmark Staplehouse nonprofit res-
taurant and Old Fourth Distillery, along with the nearby
Krog Street Market.

“I didn’t know a lot about Inman Park before I came
over,” says chef Bruce Logue, who debuted his Italian-
American restaurant, BoccaLupo, in 2013. “But it had
the right feel for me. It’s a unique neighborhood because
it has a mix of homes and businesses intertwined. But
I’m not cool enough to go to the cool part of Edgewood.
That’s where my staff goes to hang out.”

One Eared Stag
Certainly one of the most adventurous restaurants

around — with chef-owner Robert Phalen’s culinary ex-
periments and unusual juxtapositions of ingredients
— One Eared Stag also exudes comfort and hospitality
through its spacious, neighborly bar area, simple decor
and courtyard patio. Look for good stuff like roasted tuna
collar with crisp ham, hot fried chicken and the double »

H.M.S. PINAFORE by
NEW YORK GILBERT AND
SULLIVAN PLAYERS
Friday, September 12, 8 p.m.

ROBERT GLASPER
EXPERIMENT
Friday, September 26, 8 p.m.

NATIONAL ACROBATS
OF THE PEOPLE’S REPUBLIC
OF CHINA
Sunday, October 12, 5 p.m.

PRESERVATION HALL JAZZ
BAND and ALLEN TOUSSAINT

Friday, November 7, 8 p.m.

KYLE ABRAHAM /
ABRAHAM.IN.MOTION
Friday, November 14, 8 p.m.

DAVID BENOIT CHRISTMAS
TRIBUTE TO CHARLIE BROWN
Friday, December 5, 8 p.m.

A ROCKAPELLA CHRISTMAS
Friday, December 12, 8 p.m.

DIANE SCHUUR
Friday, January 30, 8 p.m.

ARLO GUTHRIE
ALICE’S RESTAURANT
50TH ANNIVERSARY
Saturday, January 31, 8 p.m.

MUMMENSCHANZ
Sunday, February 15, 5 p.m.

JONAH BOKAER
Friday, February 20, 8 p.m.

NATALIE MACMASTER AND

DONNELL LEAHY
Saturday, March 7, 8 p.m.

JAKE SHIMABUKURO
Saturday, March 28, 8 p.m.

EARL KLUGH
Saturday, April 18, 8 p.m.

T H E 2 0 1 4 - 2 0 1 5 S E A S O N

Call today for tickets!

404-894-9600 www.ferstcenter.org

SELECT 5 OR MORE SHOWS–SAVE 15%!

Sponsored by
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“meatstick” burger.
1029 Edgewood Ave. 404-525-4479.

oneearedstag.com

BoccaLupo
Chef Bruce Logue has quickly be-

come Atlanta’s pasta king with his
playful and delicious spins on tradi-
tional Italian dishes and techniques.
Along with crispy white lasagna float-
ing in fontina fonduta, there’s ramen
with collards, pork brodo and boiled
peanuts. Go all the way with the four-
course pasta tasting menu. The conviv-
ial bar draws devotees of crafted cock-
tails and well-chosen Italian wines.
753 Edgewood Ave. 404-577-2332.

boccalupoatl.com

Noni’s Bar & Deli
By opening a DIY labor of love

named for his Italian grandma, Matt
Ruppert was an early adopter on the
cool end of Edgewood. Look for faith-
ful takes on antipasti, sandwiches and
pasta dishes in a quirky, easygoing
setting that’s likely to develop into a
scene at any moment, especially dur-

ing the Saturday night dance parties.
Sunday brunch is a tradition.
357 Edgewood Ave. 404-343-1808.

nonisdeli.com

dining dist r i c t s

BoccaLupo:With an accent on pasta, the
Italian restaurant is tucked away in a ret-
ro building with a full bar and two outdoor
patios at the corner of Waddell Street and
Edgewood Avenue.

»

insider TIP » The Sound
Table, a DJ-driven spinoff of Midtown’s
Top Flr, is as much a club as a restaurant.
Imaginative small plates,meant to be
consumed alongside notable cocktails by
bar manager Navarro Carr,may be even
better during the relative quiet of happy
hour. 483 EdgewoodAve. 404-835-2534.
thesoundtable.com

— BOB TOWNSEND

Roswell Infiniti of North Atlanta
11405 Alpharetta Hwy, Roswell 770-625-8500

www.roswellinfiniti.com
Mon–Fri 9–8, Sat 9–7
Service: Mon–Fri 7–7, Sat 8–4:30

WhyAtlanta chooses
Roswell Infiniti year
after year...
• Twenty-four years of
Infiniti sales and
service excellence

• Georgia’s #1 Infiniti
dealer— four years in
a row!

• 7 acres of new Infinitis,
Certified Infinitis and
other fine pre-owned

• Express Service for oil
changes, tire rotations
and more

TOPS IN NEW RETAIL SALES 2010, 2011, 2012, 2013 INFINITI USA

Georgia’s #1 Infiniti Store—4 Years Running!

Since 1990 Roswell Infinitihasdedicated superior
customer care to your total satisfaction. Discover a
fine selection of every Infinitimodel and every ad-van-
tage in location and personalized service. Your high
standards are our benchmarkandwepledge to you
that Roswell Infiniti will exceed them.We are always
upgrading our facility and servicewith you inmind.

New Express Service—The Roswell Infiniti service
you trust is nowmore convenient than ever! Have
your routinemaintenance completed with no ap-

pointment, in an hour or less, while you wait. Stop
by after work, on your lunchtime, or whenever
works for you. You’ll experience the same quality
care every time. Below is a list of the no appoint-
ment necessary services —all
completed in an hour or less!

You’re always #1 at the number
one Infiniti dealer in Georgia!

• Oil and filter changes

• Tire rotation and balance

• Battery testing and replacement

• Wiper blade replacements

• Replacement of in-cabin
micro-filters & air filters

• Much more

Includes a hand car wash!

Q50 QX60 Q70 QX80



Mon - Sat 10:30 - 5:30 Sun 1-5
Closed Wednesday

1512 Piedmont Avenue, Atlanta, GA 30324
404 - 872 - 2500
www.DomesticComfort.com

omething different

CENTURYCENTURY SHERRILL OCCASSIONAL DSHERRILL OCCASSIONAL DWELL STUDIOWELL STUDIO HEKMANHEKMAN

HICKHICKORORY CHAIRY CHAIR HICHORYHICHORYWHITEWHITE JESSICA CHARLESJESSICA CHARLES JOHN RICHARDJOHN RICHARD

JONAJONATHAN CHARLESTHAN CHARLES LEXINGTLEXINGTONON LILLIAN ALILLIAN AUGUSTUGUST MICHAELMICHAEL WEISSWEISS

RROBEROBERT ABBEYT ABBEY SLIGH TSLIGH TOMMY BAHAMA VOMMY BAHAMA VANGUANGUARDARD

WILDWWILDWOOD WOOD WOODBRIDGE TOODBRIDGE TAMARIAN TIBETAMARIAN TIBETAN RAN RUGSUGS

savings of 33 - 50% off



BUCKHEAD
For a long time, Buckhead Village

was the place where people who’d
never been to Atlanta would go to find
the nonstop party of bars and restau-
rants. But the recession, the long de-
lays of the Streets of Buckhead proj-
ect, and the closing of such fine-dining
kitchens as Seegers and the Ritz-Carl-
ton changed all that.

More recently, the arrival of several
successful new restaurants, including
a pair from empire builder Ford Fry,
the revival of Streets as Buckhead At-
lanta, and new additions in and around
Lenox Square have resuscitated the
scene up and down Peachtree Road.

“I think you need to look back his-
torically,” says chef Gerry Klaska-
la of Aria on Paces Ferry. “The dining
scene many years ago was dominated
by corporate-owned restaurants. As
it evolved to more chef-owned restau-
rants, the opportunities were where
the rents were less. The demise of
Buckhead has been greatly exaggerat-
ed. But it has changed.”

Aria
One of Atlanta’s favorite chefs, Ger-

ry Klaskala has kept this clubby new
American stalwart running in the
heart of old Buckhead for 14 years, de-

lighting a loyal following with signa-
ture dishes like warm lobster cocktail
and Zinfandel-braised beef short rib.
The perennial special occasion desti-
nation also is well known for popular
desserts by pastry chef Kathryn King,
including warm chocolate cheesecake.
490 E. Paces Ferry Road. 404-233-

7673. aria-atl.com

St. Cecilia
Ford Fry signaled a sea change when

he grabbed the former Nava space to
open King + Duke. His takeover of the

soaring, evenmore opulent Bluepointe
was evenmore audacious and success-
ful. St. Cecilia’s cacophonous crowds
can be off-putting, but score a table ear-
ly on a weeknight to enjoy housemade
pastas, Mediterranean-style seafood,
and outstanding cocktail and wine lists.
3455 Peachtree Road. 404-554-9995.

stceciliaatl.com

Seven Lamps
Situated in a corner storefront at

Shops Around Lenox, chef Drew Van
Leuvan’s architecturally wide-open
restaurant mixes communal and con-
vivial atmosphere, and crafty but com-
fortable food and drink, from lunch
until late. Van Leuvan is famous for his
imaginative handmade pastas, but the
“secret” sous vide burger is a favorite,
and the cocktails are first rate.
3400 Around Lenox Road. 404-467-

8950. sevenlampsatl.com■

insider TIP » Modestly billed
as the “Best Authentic Mediterranean
Cuisine in Atlanta,” Café Agora’s newest
location still seems like a remnant of the
old party-hearty Buckhead. Chow down
on gyros and mixed maza platters, toast
with Turkish wine and save room for crispy-
sticky baklava. 318 E. Paces Ferry Road.
404-949-0900. cafeagora.com.

— BOB TOWNSEND

dining dist r i c t s

St. Cecilia: Above, Ford Fry’s restaurant in the Buckhead Pinnacle Building specializes in coastal European cuisine, especially seafood and
pasta. Below, St. Cecilia serves orata, a Mediterranean bass, with roasted fennel, fried Gaeta olives, charred orange, Marsala and rosemary.
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DINING POCKETS
As Atlanta continues to expand, smaller groups

of neighborhood restaurants emerge along with
the rising tide of larger restaurant districts. These
dining pockets can provide culinary oases in the
middle of city sprawl and often mark the early
stages of exciting development. Look for the pock-
ets of today to become the districts of tomorrow.

Krog and Irwin streets
Kevin Rathbun blazed a new trail by opening his

eponymous first restaurant in Stove Works, a con-
verted 19-century warehouse space on a relative-
ly isolated part of Krog Street. The chef followed
Rathbun’s with Krog Bar, a tiny, romantic wine bar
in the same complex, then opened Kevin Rath-
bun Steak a few blocks away in 2007. Today the ar-
ea attracts top restaurateurs, thanks partly to its
proximity to the Atlanta BeltLine and the fledg-
ling Krog Street Market. Plus, just down the street
stands the quirky Irwin Street Market, a colorful,
cheerful building with separate vendors serving
ice cream, breakfast, sandwiches and skewers.

Giovanni Di Palma’s Little Italia
The Hemphill Avenue nook in Home Park that

Giovanni Di Palma coined “Little Italia” started
with his hit pizzeria Antico Pizza Napoletana. The
authentic pies, communal seating and BYOB poli-
cy contributed to the craze, and Di Palma took ad-
vantage of the constant long lines to bring a few
more restaurants to the then-undeveloped area.
Antico’s follow up, Gio’s Chicken Amalfitano, paid
homage to the proprietor’s famous Sorrento lem-
on chicken, which also plays a starring role in his
zuppa di pollo. Caffe Gio opened next, serving pa-
nini and gelato imported from Italy. Less than a
year later, the Italian quarter saw the debut of Bot-
tega Luisa, a retail market selling pastas and other
foodstuffs including cheeses, meats and desserts.
Shortly thereafter came Bar Amalfi, an open-air
cabana bar specializing in limoncello and bellini
cocktails.

Patel Plaza area
Centered around two massive Indian-run gro-

cery stores, a crop of South Asian businesses op-
erate about two miles north of downtown Deca-
tur. Amid jewelry stores, sari shops and hair sa-
lons thrive some tried and true restaurants of the
subcontinent. Indochinese eatery Chinese Dhaba
focuses on such specialties as chili paneer, Man-
churian chicken and Hakka noodles. Just down
the road, Zyka, a restaurant concentrating on the
foods of the Muslim-influenced Indian region of
Hyderabad, sells arguably the best kebabs in the
metro area. Nearby vegetarian restaurants Gokul
Sweets and Chopaati both offer cafeteria-style
menus of traditional Indian dishes. And for des-
sert, Royal Sweets serves a variety of light snacks,
mithai (Indian candies made with nuts, sugar and
milk), and ice cream flavors such as falooda, made
with basil seeds and rose syrup.

— SONIA CHOPRA

NOW OPEN

Ponce City Market Grand Open
ing

September 13th-2
8th

Visit our website
for details

www.BindersArt.com

650 North Ave NE,
Suite S 102,

Atlanta GA 30308

404.682.6999

MON-FRI 9-9
SAT 10-9 SUN 11-6

Creativity Community Connected

KNOWLEDGEABLE,
COMPASSIONATE,

SUCCESSFUL,
TRIAL LAWYERS

Apolinsky & Associates. LLC is a preeminent personal injury law
firm that successfully handles catastrophic injury and wrongful
death cases throughout Georgia and Alabama that impact individuals
and their family's quality of life, income, or long term health.

The firm’s founder, Stephen D. Apolinsky, has been recognized
as one of the Top 100 Trial attorneys in Georgia and, recognized
as “legal elite” by Georgia Trend Magazine for being one of the
most effective lawyers in Georgia.

Steve is also
the creator of

“myinjurylawyer”app,
available for free.

404.377.9191 • www.aa-legal.com
Offices: Atlanta | Decatur

Stephen D. Apolinsky, Esquire
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Crawfish Shack Seafood
Crawfish Shack brings Asian in-

fluences to its Louisiana-style Cajun
seafood. Owner Hieu Pham’s back-

ground is Vietnamese, Cambodian
and Chinese, but he was raised in At-
lanta and spent formative summers
in the Bayou State. While the craw-

fish gets pride of place, savvy diners
should also try the po’ boys, oysters
and especially the lobster rolls.

4337 Buford Highway, Suite
170, Atlanta. 404-329-1610.
crawfishshackseafood.com

Purnima
Halal Bangladeshi restaurant

Purnima serves spicy platters of cur-
ried meat with rice and flatbreads
on the corner of a small Buford
Highway strip. Try the shrimp vin-
daloo or the beef biriyani — or go
for lunch to sample the expansive,
cheap buffet — and definitely round
out your meal with firni, a sweet,
rose-scented rice pudding.

4646-A Buford Highway, Chamblee.
770-609-8587. purnima.us

Quoc Huong
This Doraville sandwich shop on-

ly accepts cash, but the filling, toast-
ed banh mi sandwiches are so cheap
that you might not have to hit the
ATM. Running at about $3 apiece,
the traditional Vietnamese rolls are
stuffed with meats such as barbe-
cued pork, plus snappy pickled veg-
etables and jalapenos.

5150 Buford Highway, Doraville.
770-936-0605.

El Senor Taco
This popular fish taco and the sal-

sa bar lives up to the hype, while
diners with meatier tastes will ap-
preciate the spit-roasted pork al pas-
tor and beef tongue tacos. The res-
taurant also serves campechana, a
tomato-based mixed seafood cock-
tail that’s hard to find on menus in
the city.

4005 Buford Highway, Suite H, At-
lanta. 404-982-0777.

So Kong Dong Tofu House
At this Korean eatery, tofu soups

take up a whole page of the menu.
Get one with mushrooms, shrimp,
beef, and even tripe or roe. If the
brothy soups aren’t for you, ban-
chan specialties such as bibimbap,
kimchi pancakes and Korean barbe-
cue ribs await.

5280 Buford Highway,
Suite C, Atlanta. 678-205-0555.
sokongdongtofuhouse.com■

dining dist r i c t s

BUFORD
HIGHWAY’S
COUNTLESS
CUISINES

Story by SONIA CHOPRA | Photo by JENNI GIRTMAN

More than 30 miles of immigrant-owned businesses
operate on Buford Highway, the international corri-
dor that cuts through multiple counties and extends
north of the city. Its restaurants include countless cui-

sines — such as Northeast Asian, Latin American and more — but
the highway’s immensity and diversity make it sprawl well past
our definition of a walkable district. Buford Highway remains one
of the defining restaurant communities in the metro area, and
here are some of our favorites beyond the standard bearers.

Crawfish Shack Seafood: Live lob-
sters greet customers at the restaurant,
which offers Louisiana Cajun flavors
with a Cambodian/Vietnamese twist.
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at lanta bel t l ine

More Atlantans, frommillennials to
empty-nesters,have made easy

access to the BeltLine
a top priority

Theywalk
theLine

Story by JOSH GREEN

Photos by JENNI GIRTMAN

M
ost people will recognize Da-
vid Chandley as the tell-it-to-me-
straight meteorologist from WSB-
TV, where he began forecasting
thunderstorms and covering tor-

nadoes in the late 1980s. Chandley raised his
two daughters in the Gwinnett County city of
Lilburn, and his neighbors considered him one
of their own, once awarding him the key to the
city. The regionally famous weatherman was
a fixture at Lilburn City Council meetings and
the voice of the Christmas parade.

Lately, the winds of change have taken
Chandley to some unexpected territory, as he
left the station over the summer to explore oth-
er media opportunities in Atlanta. He also has
turned from being one of Lilburn’s favorite res-
idents into an Atlanta BeltLine aficionado.

Once his youngest daughter, Leah, graduated
high school in 2012, Chandley and his family —

longtime suburbanites — found themselves bur-
dened with extra space. So, to the puzzlement
of some friends, they relocated to the inner city.

In the summer of 2013, Chandley, 52, and
his wife, Lynn, 53, traded their five-bedroom
home on a Lilburn cul-de-sac — with its spa-
cious garage, bonus room and finished base-
ment rich in memories of their girls’ youth —
for a townhome half that size in Inman Park.

The Chandleys swapped car trips to Chick-
fil-A for strolls to Barcelona’s patio, and long
drives to Gwinnett parks for bike rides to At-
lanta’s burgeoning roster of green spaces. And
to their daughters, the Chandleys’ cool factor
shot through the roof.

“We’ve been living here a year, and we’re
still amazed,” David says one afternoon in his
living room, where his seven Southeast Emmy
Awards line a bookshelf. He and Lynn, dressed
in exercise gear and Nikes, both gush about
their more active intown lifestyles. “It sounds
silly,” David says, “but I walk to get my dry
cleaning and haircut.” »

“We’ve been
living here a
year, and we’re
still amazed.
It sounds silly,
but I walk to
get my dry
cleaning and
haircut.”

DAVIDCHANDLEY

Lynn and David Chandley take their toy poodle Lucy
and their daughter’s Cavapoo Dierks for a quick walk
on the Atlanta BeltLine in Inman Park.



“Days will go by before I get my car out of the garage,”
Lynn adds.

The Chandleys are not alone. They join a groundswell
of homebuyers and renters who have made easy access to
the BeltLine a top priority in deciding where to live. Like
them, other empty-nesters have made the transition from
the suburbs after discovering the multi-use trail — some-
times by accident.

The BeltLine is planned to eventually loop for 22 miles
around Atlanta and include a mass-transit component.
Project leaders and intown real estate agents say the Belt-
Line’s appeal as a vibrant, walkable destination stretch-
es across all demographics — even though virtually none
of it is finished, and only fragments to the east and north
are readily usable for exercise and crosstown shortcuts.
Nevertheless, the Beltline attracts residents from other
intown neighborhoods, too, and even homebuyers from
out of state. They share a desire to latch hold of the Belt-
Line’s energy and tap its potential for urban renewal.

“Anecdotally, I think all of us know different people
who have moved to different neighborhoods on the Belt-
Line, either from other parts of the city or the region,”
says Atlanta BeltLine Inc. spokesman Ethan Davidson.
“You’ve got the millennial types, the young families, the
empty-nesters — and they’re all over the BeltLine.”

Metro magnetism
The BeltLine’s most popular paved stretch — the 2.25-

mile Eastside Trail, which links the southern fringes of
Inman Park and Old Fourth Ward to Piedmont Park — has

at lanta bel t l ine

DESIGN. BUILD. INTERIORS.

TERRACOTTAPROPERT I ES .COM

DESIGN-BUILD OF CUSTOM
HOMES IN DECATUR AND THE

METRO ATLANTA AREA.

404-377-0906
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been open for less than two years. Davidson says its mas-
sive popularity was always in the cards. “We saw prop-
erty values go up when (the BeltLine) was just an idea,”
he says. “Now that you have concrete examples in the
ground, it’s that much more powerful.”

The allure extends beyond the tonier neighborhoods on
Atlanta’s eastern cusp. Davidson says buyers are snatch-
ing up, renovating and moving into homes in BeltLine-
connected neighborhoods on the flipside of town, such as
Adair Park, West End andWestview, which were ravaged
by the Great Recession’s foreclosure crisis. The promise of
the BeltLine’s southwest corridor, coupled with a bright-
ening economy, has helped stabilize those neighborhoods.

James Alexander, BeltLine housing development and
policy manager, acknowledges the difficulties in quantify-
ing the perceived population surge in the BeltLine neigh-
borhoods. The influx of new residents will ramp up as de-
velopers complete thousands of apartments in areas such
as the Old Fourth Ward and Inman Park, beginning this
fall. “We’re just coming off of the 2010 Census, and there’s
not a lot of reliable sources of data that pick up these
shifts,” Alexander says. “I think it’s going to be a few years
before we get some really reliable sources about where
population is trending in the exact BeltLine area.”

Those shifts couldn’t be any more apparent right now
to Tonya Marlatt, an associate broker with Coldwell Bank-

The Chandleys live at Inman Park Townhomes. “We were meant
to be here,” says Chandley, whose middle name is Inman.

»

FALL FESTIVALS START HERE!

G GI B B S A R D E N S
SEASONS OF COLOR ®

GIBBS GARDENSTM

1987 Gibbs Drive
Ball Ground, GA 30107
www.gibbsgardens.com

770-893-1881

Fall SUPER-Fest

Join us for spectacular gardens, eye-popping
fall color and 13 days of fun and festivals:

n Monday, Sept. 1, Labor Day • Strolling Musicians in the
Gardens. Your favorites return: Arthur McClenton and Tara
Byrdsong on flutes and David Polson on classical guitar in
the Valley Gardens and Angelica Hairston on harp at the
Manor House. Regular Garden hours.

n Saturday, Sept. 6, 13 and 20 • Twilight in the
Gardens from 5 p.m. until 8:30 p.m. Live music:

➤ Sept. 6 – Bill Pound returns!
➤ Sept. 13 – The 8th of January, a 5-piece

bluegrass band
➤ Sept. 20 – BC Boys—back by popular demand!
Snacks and sandwiches from the Arbor Café; pre-

ordered meals from Madeline’s Café. Wine, beer and soft
drinks for purchase from the Twilight Bar.

n Saturday, Sept 27 • Hilltop Strummers, a 30-piece dulcimer
band playing old time mountain music from 2:30 p.m. until 4:45 p.m.

n Saturday, Oct. 4 and 11 • OKTOBERFEST on The Great
Lawn from noon until 6 p.m. Live music:

➤ Oct. 4 – The Roman Festival Brass, a 34-piece brass band in the
British brass band tradition, plus the flute ensemble.

➤ Oct 11 – The BC Boys return
On Oct 4 & 11, Gasthaus Le Café will serve brats hot off the grill and

authentic German cuisine. Wine, German and other beers and soft drinks
available for purchase.

n Saturday and Sunday, Oct 18 & 19 • Fall Season of Color Juried
ART & CRAFTS SHOW on The Great Lawn. Regular Garden hours.

n Saturday and Sunday, Oct. 25 & 26 and Nov. 1 & 2 •
JAPANESE ARTS & CULTURE FESTIVAL on The Great
Lawn. Japanese dancing, live music, tea ceremonies, kimono dancing, drum
dancers, kyudo, martial arts, ikebana, bonsai and many more. Authentic
Japanese food service by Kotobuki Japanese Restaurant.

REMEMBER: There’s never an extra charge for members to attend
special events at Gibbs Gardens; non-
members pay regular admission fee.
Free parking. Check out our flower
and fall foliage festivals and event
details at gibbsgardens.com

13 days of fun-filled
special events and festivals
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er, Marlatt sees evidence of the BeltLine’s draw on a daily ba-
sis. For 12 years, she’s specialized in helping clients buy and
sell in intown neighborhoods from Midtown to Kirkwood, and
recently she’s seen “almost a desperation in buyers who want
to move to neighborhoods adjacent to the BeltLine,” she says.

The BeltLine’s appeal, coupled with low inventory levels, has
prompted sharp property value increases and substantial equi-
ty for those who bought early enough. Her own one-bedroom
condo at Inman Park Village Lofts — which she scooped up for
$170,000 last November — has had offers as high as $245,000.
The sizzling seller’s market has created a catch-22 for homeown-
ers on the BeltLine looking to cash in. Many don’t want to leave
the area and struggle to find affordable relocation options.

“If you don’t live and breathe the BeltLine, you really don’t
understand the positive life impact and, thus, the sharp in-
crease in values,” Marlatt says. “The walkability and connec-
tivity has sparked an interest far beyond what I believe most
people expected.”

For some Atlanta newcomers who’ve managed to purchase
homes in the area, the BeltLine has sparked unexpected trans-
formations.

Getting connected
On Howell Street in the Old Fourth Ward, Donell Woodson

peeks out the windows of his two-story craftsman, built on an
overgrown lot last winter. His neighbors include a lawyer, a
hipster grad student, a barista, a single woman who teaches
refugees and an elderly lady who marched in the Civil Rights
movement. “There is a crazy, eclectic group of people who

at lanta bel t l ine

Groceries and essentials: Stock up at Savi Provi-
sions, located about a block from the BeltLine in the
heart of commercial Inman Park. The quaint, friendly
deli and market offers a variety of dry goods, libations
and weekly specials on artisanal cheeses. Oenophiles
can belly up to the Enomatic wine-sampling station,
while Savi’s revolving selection of kegged beers ca-
ters to growler enthusiasts. The market is also a good
source for toiletries and frozen treats.

287 Elizabeth St. 404-523-3131.
www.saviprovisions.com

Meanwhile, BeltLine stalwart Parish Foods and
Goods features a casual market downstairs and a res-
taurant above. The beautifully repurposed 1890 build-
ing provides flat-iron steaks, bags of fresh-ground cof-
fee and more.

240 N. Highland Ave. 404-681-4434.
www.parishatl.com

Dogs: Pets are more than welcome on the BeltLine,
with the Eastside Trail turning into a veritable dog pa-
rade on weekends. Be sure to observe proper doggie
etiquette, as failing to pick up after Spot can result in
a $100 fine. Ditto for using leashes more than 6 feet
long.

Safety: While there’s no official BeltLine speed lim-
it on the books, patrons are advised to use common
sense and be mindful of pedaling (or skating or roller-
blading) too fast when the trail is crowded. This can be
basically any time in warm months, except early morn-
ing on most weekdays.

Green space: Watch your step. While it might be
tempting to take a shortcut off the Eastside Trail path,
officials warn that doing so could damage the Atlanta
BeltLine Arboretum, a huge patchwork of grass plugs
and wildflowers that still needs time to fully take root.

Dessert: King of Pops’ fun-loving popsicle-mak-
ers operate a walk-up storefront called “The Window”
on most afternoons at Bernina Avenue and Elizabeth
Street. What’s more, there’s seating and shade for en-
joying frozen treats at the nearby BeltLine spur that
connects to the Stone Mountain PATH Trail alongside
Freedom Parkway.

Historical attraction: No exploration of the Belt-
Line’s Eastside Trail is complete without a stroll
through the Historic Fourth Ward Park, another cata-
lyst for intown growth. The 17-acre former industrial
site offers passive green spaces, playgrounds and a
skate park. Check out the below-grade Clear Creek Ba-
sin, which boasts an amphitheater and elevated path
over the water.

680 Dallas St. 404-590-7275. h4wpc.com

— JOSH GREEN

BeltLine basics

»
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4691 S. Atlanta Rd. SE • Suite 200 • Atlanta, GA 30339 • 404.792.0700 • www.catcareofvinings.com
Hours: Weekdays 7am - 6pm, Saturday 8am - 2pm

Cat Care of Vinings has been serving the NW Atlanta, Cobb
and Fulton County areas for nearly eight years now! CATS are ALL WE DO!

♦ Comprehensive medical, surgical and dental care
♦ Special emphasis on feline aging and chronic care
♦ Complete preventative wellness care
♦ Early morning drop-off or appointments throughout the day and weekends
♦ Low stress and humane care for even the fussiest felines

Dr. Michael Friedlander started Cat Care of Vinings with a passion
to create something safe and sincerely devoted to cat-specific
care and needs…“Our employees are incredibly dedicated to
what we do each day.

I am inspired by their efforts to make every cat and every visit the
best it can possibly be, no matter how sick or serious the situation.”

Dr. Michael Friedlander
and Dr. Palmer as well as the

well trained staff are extremely
knowledgeable and competent in
the care of cats. It is very evident
from the treatment my cats have

received with each and
every visit. Equally as

important, they treat my
cats as well as me with
great care, respect, and

compassion.
— Kudzu.com review

April 2014

770 -431 -0088

Only the Best for Your Pets

Pet Taxi Services

Puppy Potty Training Visits

Mid-day Dog Walks

Overnight/Extended Visits

Vacation Cat Sitting

Elderly and Medicated Pets

Personalized, in-home

pet sitting services to

Vinings, Smyrna,

Mableton and parts

of Sandy Springs.

Call today and let’s

talk about your pets!

DPI cares for your animal family while

you're away from home–for vacation,

business or an emergency. Pets maintain

their routines in a familiar environment

and feel more reassured.

www.Dist inct ivePets i t t ing .comReferences . Bonded . Insured . Vet Recommended

September is Dental Month! 10% OFF Dental Procedures



live here,” says Woodson, who leads
a Christian fellowship at Morehouse
College. “I love my neighbors.”
Woodson’s home sits two blocks

from the new Edgewood Avenue bridge,
which will have direct BeltLine access
once the Eastside Trail extends south-
ward. (That project, as well as a 2.5-
mile leg called the Southwest Trail, are
expected to break ground this fall, he
says.) Woodson and his wife, Evonne,
an Emory University scientist, moved
from Virginia to Atlanta last fall.
During a house hunt that Wood-

son described as “murder,” they real-
ized they were priced out of more es-
tablished neighborhoods like Virgin-
ia-Highland. While jogging, Donell dis-
covered the Old Fourth Ward by acci-
dent, and the neighborhood’s histor-
ical infrastructure, ties to Dr. Martin
Luther King Jr. and BeltLine connec-
tivity won him over. They closed on
their home in December, and a recent
appraisal puts its value at nearly one-
third more than they’d paid.
“The idea of the BeltLine — to con-

nect neighborhoods and people with
one another — that really resonated
with us,” says Donell, 35. “In this com-
munity, it was easy to see that there’s
still a lot of work that has to be done,
but there’s this drive. If you jump in
and get invested, it doesn’t look like it
will take that long.”

With new attractions like the At-
lanta Streetcar and Krog Street Mar-
ket in the area, Evonne, 34, takes com-
fort in knowing what the future holds.
“When we tell people where we live,
everybody’s so excited,” she says, “be-
cause there’s so much coming.”
Unlike theWoodsons, fellow Old

FourthWard residents Mike and Deb-
bie Slocum have deep roots in metro At-

lanta. Before moving to a JohnWieland
townhome development, the Slocums
had lived in east Cobb for nearly three
decades, where they raised four chil-
dren. They rarely ventured into Atlanta
except for sporting events, concerts and
Mike’s job as vice president of sales and
marketing at Coca-Cola.
All of that changed one fateful eve-

ning last year.
“My daughter-in-law, who’s a Real-

tor, brought me down here on a Thurs-
day night, and it was just hopping
with people — the restaurants and the
bars,” recalls Debbie, 56. “I said, ‘Is
this Atlanta? I love it!’”
So the Slocums traded their 7,000-

square-foot home (big enough to re-
quire four furnaces and air condition-
ers) for a quad-level townhome with
an elevator and rooftop terrace. They
quickly became more active by prox-
imity to other active people. Mike runs
the BeltLine every morning, and after
only six weeks of intown residency, he
likened the change of address to a re-
invention of their lives.
“You’ve got people of all different

shapes on (the BeltLine) ... young peo-
ple, old people, crazy things going on.
... There’s a lady who reads poetry,”
said Mike, 61. “It just wakes you up to
the possibilities.”
Back at the Chandley residence, Da-

vid leaned over his patio balcony to
point through some trees at the East-
side Trail, only a few steps from their
backdoor. He recalls routinely sitting
in rush-hour traffic for an hour, trying
to get to home to Lilburn, and how his
new minutes-long commute “gave me
a bunch of life back.”
“We’ve had a few pinch-me mo-

ments,” says Lynn. “Here we are on
our bikes, riding around Piedmont
Park, like, ‘Who are we?’”■

at lanta bel t l ine

Overlooking east BeltLine construction, Donell and Evonne Woodson keep an eye on the progress of the new Edgewood Avenue bridge.

“The idea of the BeltLine
— to connect neighborhoods
and people with one
another— that really
resonated with us.”
DONELLWOODSON
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AN INSPIRING NEW EXPERIENCE
OPENING SOON IN BUCKHEAD

3255 Peachtree Rd. Atlanta,GA



Story by CURT HOLMAN

There are two ways you can enjoy the mountains. One is to find the most panoramic vis-
ta from the highest available elevation to admire the scenery from afar. A grand mountain
view of distant peaks and rolling, forested hills provides a reminder of how nature can be
at once majestic and serene.

The other way is to experience the mountain in close-up, ideally by following a footpath or other
winding trail. You can engage all the senses by hearing the songbirds and whispering wind, feeling
the twigs and fallen leaves under your boots and inhaling the fragrance of the foliage.

Either way, communing with a mountain gives you the chance to put your city-dweller self on idle.
Just ahead of autumn leaf season, Living Intown offers a selection of mountainous attractions within a
convenient drive from Atlanta, as well as some places to stay and things to do when you get there.

ins ider t r ips

Mountaingetaways

During the peak season for fall color, a lone motorcyclist travels the Blue Ridge Parkway, which meanders for 469 mountainous miles.



Tallulah Gorge
Famed as one of the filming lo-

cations of the controversial clas-
sic “Deliverance,” Tallulah Gorge
provides both an easy day trip and
a vigorous workout. You can find
an impressive, convenient and
free view of the gorge from Tallu-
lah Point Overlook general store,
where you can soak up the scen-
ery while enjoying snacks on the
porch; but nearby Tallulah Gorge
State Park offers a more dynamic
vantage point. Park at the Jane Hurt
Yarn Interpretive Center and stroll
down a wide path (initially made of
recycled tire rubber) that leads to
10 remarkable viewing platforms
and a historical commemoration
of Karl Wallenda’s 1970 high-wire
crossing of the gorge.

A network of metal staircases
leads visitors down into the gorge
itself. At first, the descent can feel
a bit steep and vertiginous. Dur-
ing my recent visit, at the sight
of one staircase, a little girl said,
“Look at those bad boys!” Exact-
ly 310 steps lead to the wooden
suspension bridge that spans the
gorge. Supported by huge met-
al cables, the bridge sways a little
as you cross, making you wonder,
“Is it supposed to do that?”

Another 221 steps lead down to
the viewing platform at the bot-
tom of the gorge, with a breathtak-
ing view of Hurricane Falls and the
walls of rock and green brush on ei-
ther side. Be sure to pace yourself
going back up, and take the time
to appreciate the ferns, rhododen-
drons and red maples among the
stony outcroppings.

Tallulah Gorge is about 90
miles from Atlanta, so you can
drive up, check it out, catch your
breath and be home in time for
dinner. For a rustic, historic
place to stay overnight, the Lake
Rabun Hotel and Restaurant, a
restored mountain lodge dating to
1922, is about 10 miles away.

insider TIP » If you plan to
delve deeply into Tallulah Gorge, bear
in mind that permits are required to
access the gorge floor or river, and are
not issued on some days due to water
releases from the nearby dam.

One of Georgia’s seven natural won-
ders, Tallulah Gorge is roughly two miles
long with cliffs up to 1,000 feet high.

»



Blue Ridge Mountain highs
You can find many of the state’s

most intriguing and accessible natu-
ral attractions in the Blue Ridge Moun-
tains, including the southern termi-
nus of the Appalachian Trail. Stretch-
ing 2,175 miles to Mount Katahdin in
Maine, the trail begins with Georgia’s
Springer Mountain.

One of the most popular approach-
es to the trail starts at the visitor cen-
ter of Amicalola Falls State Park. At
729 feet, Amicalola Falls is Georgia’s
highest waterfall and, along with Tal-
lulah Gorge, one of the seven natural
wonders of Georgia.

You can get a better sense of the Ap-
palachian Trail, with relatively little
commitment, at Blood Mountain’s
Walasi-Yi Interpretive Center,
the only place where the trail passes
through a man-made structure. Built
in 1934 by the Civilian Conservation
Corps, the center has sold provisions
to hikers for seven decades, and now
also offers kitschy T-shirts and other
souvenirs.

For just a taste of the trail, you can

follow thru-hikers onto the two-mile
approach path, although it’s a little
steep. Less ambitious visitors can en-
joy the beautiful view from the Center’s
stone deck, and hark back to when hik-
ing was a pastime before the advent
of REI and GPS. Aficionados of moun-
tain trips often have a collector’s mind-
set for the highest and most breath-
taking views. A good starting point for
your collection is Brasstown Bald, the
highest natural point in Georgia, with a
summit of 4,784 feet above sea level.

The peak affords a view of a so-
called “cloud forest” of hardwood
birch trees on the north face. Visitors
can dispute whether the prominent
observation tower offers a boon for
sightseeing or is a man-made imper-
fection on the landscape. While camp-
ing provides the most direct way to
commune with nature, some visitors
prefer to stay close to civilized ameni-
ties. Most of Georgia’s major natural
parks have cabin rentals, and we visit-
ed so many in my childhood that they
blur together as a one single utilitarian
but cozy cottage.

For lodging with more creature
comforts and leisure options, consid-
er Big Canoe, a gated community of
more than 8,000 acres and 3,000 per-
manent residents, with rentals that
range from two-bedroom “treetop-
pers” to five-bedroom cabins.

The sprawling property near Jasper
features nature trails, tennis courts
and a 27-hole golf course against a
stunning backdrop. The swimming
center at Lake Disharoon includes ca-
noeing, a sandy man-made beach
alongside a large swimming pool and a
lengthy, lake-fed rockslide (which oc-
casionally closes based on the water
level).

Cloudland and caves
For the middle ground between a

spartan tent and a cabin with all of
home’s amenities, consider trying one
of the yurts provided at various state
parks, including Cloudland Canyon
in Northwest Georgia near the Ala-
bama border. Built of wood and can-
vas, yurts feature electric outlets and
furniture for sleeping up to six, as

ins ider t r ips
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well as a water spigot and fire pit or
grill (fans and space heaters often pro-
vided). You can feel like you’re rough-
ing it without actually sleeping on the
ground with multi-legged or no-legged
critters.

A showcase for the Cumberland Pla-
teau Valley, Cloudland Canyon Park
features several hiking trails, with the
Western Rim Loop Trail providing the
most striking vistas. Wildflower Ca-
fé in nearby Mentone, Ala., offers deli-
cious meals in a garden setting.

With limestone underlying much of
Cumberland Plateau, the area is home
to many of Georgia’s 500 caverns,
most notably Pigeon Mountain’s Elli-
son’s Cave — the deepest in Georgia —
as well as Ruby Falls’ famed 145-foot
underground waterfall.

Cashing in
Atlantans frequently cross the Geor-

gia border to enjoy the peaks and val-

Amorning mist hangs over the Appalachian
Trail between Neels Gap and Woody Gap on
Blood Mountain outside Blairsville, Ga.



leys in and around Highlands, N.C. Built on a plateau in
the southern Appalachian Mountains, the quaint small
town deserves a visit for ice cream and shopping at stores
like the iconic Stone Lantern. Take a hike in the Nantaha-
la National Forest and visit as many of the Cullasaja Riv-
er’s waterfalls as you can manage. At Bridal Veil Falls and
the aptly named Dry Falls, you can walk underneath the
roaring water without getting damp.

Near Highlands, the village of Cashiers (pronounced
“Cashers”) offers a picturesque locale and destination for
vacation homes. For a luxurious stay, consider the High
Hampton Inn and Country Club, a 1400-acre resort es-
tate that observes such Southern traditions as afternoon
tea with homemade cakes and cookies in the lobby.

Baby, I love your way
The Blue Ridge Parkway offers the highest quantity

of mountain encounters with the least amount of open-
air physical exertion. Found convenient to the always en-
ticing Asheville, N.C., the parkway’s southern entrance
stands at the boundaries of the Great Smoky Mountains
National Park and the Cherokee Indian Reservation. It
meanders for 469 miles through 29 counties in North
Carolina and Virginia until reaching Shenandoah Nation-
al Park.

Unlike billboard-littered interstates, the parkway lim-
its signage to keep from marring the views, making for
possibly the Southeast’s most beautiful road trip. The
route features countless places to stop and picnic as well
as many sites of natural or historical interest, includ-
ing craggy Humpback Rocks, the 1,234-foot S-shaped
Lynn Cove Viaduct, Linville Caverns and numerous tun-
nels through the hills. Visit the Blue Ridge Parkway, and
it won’t take long to add multiple mountains to your col-
lection. ■

insider TIP » The Blue Ridge Parkway drive becomes
occasionally curvy, so if you’re prone to carsickness, take
preventive steps: Don’t read, sit in the front seat if possible,
avoid heavy or spicy foods, and have Dramamine on hand.

ins ider t r ips

Two bicyclists prove that you don’t need a car to enjoy the spectac-
ular Blue Ridge Parkway,which links the Great Smoky Mountains
National Park with the Shenandoah National Park.
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Story by BOB TOWNSEND
Photo by JENNI GIRTMAN

A fter a health scare in 2012,
chef Steven Satterfield rad-
ically changed his outlook
on life.
“I became very deter-

mined to be as successful as I could be
because I realized how short life is and
how precious it is,” says the chef-own-
er of Miller Union on Atlanta’s West-
side. “When you come out of an experi-
ence like that, you have incredible ener-
gy. You’re so excited to be feeling good
again. I haven’t stopped once since.”
But even before his battle with can-

cer, Satterfield’s drive and determi-
nation marked a career that went
through drastic changes.
Satterfield has become known as a

champion of local and regional farm-
ers and farmers markets, but his path
to becoming a chef and owning a res-
taurant was anything but straightfor-
ward. He took detours through archi-
tecture and music, while cooking re-
mained a constant.
Satterfield grew up in Savannah

where his first job was at McDonald’s
when he was 15. “I also worked at a lo-
cal sub shop,” he says. “I was never
afraid to cook and I always enjoyed it,
but I never thought of it as a career.”
Instead, he had early ambitions as a

musician. “I was a classically trained
woodwind instrumentalist. I played
clarinet and bass clarinet and I was
very competitive and serious.”
Satterfield moved to Atlanta in 1987

as a freshman at Tech. “I seriously con-
sidered going to a conservatory, but
as shallow as it sounds, I just couldn’t
stand to be around all those nerds for
another four years,” he says. “But then
I went to the nerdiest school in Geor-
gia. I decided to pursue architecture be-
cause I was excellent in math and sci-
ence and I like to draw, andmy grandfa-
ther was an architect.”
During his final year at Tech, he

studied design in Paris, where he says
he had a revelation: “That’s kind of
where my love of food was ignited. The
way people shop in Paris, every neigh-
borhood has it own little produce shop
and cheese shop and wine shop and
butcher shop. I saw that food was inte-
grated into everything.”
After Paris and a Bachelor of Arts de-

gree in architecture, he took on other

Winding road
to thekitchen

The career of executive chef and co-owner
Steven Satterfield took detours through ar-
chitecture and pop music before arriving at
the Miller Union dining room.

dine || s teven satter f ie ld



creative pursuits, but working in restau-
rants remained a way to make a living.

“When I got out of school I did a
brief internship at an architectural
firm and I absolutely hated it,” Satter-
field says. “School was great. It was
very theoretical and we did all kinds
of crazy projects, and then I was at
this firm drawing window details for a
shop in a mall. It just felt wrong to me
and I had to get out.”

In an unlikely, even audacious
move in 1992, Satterfield decided to
pick up a guitar and write songs. Like
so many other things he’s tried, he
pulled it off, influenced by the alter-
native rock music of his college days.

“I was writing shoegaze kind of
stuff, with strummy rhythms and pret-
ty chords,” he remembers. “One of my
architecture classmates, Lori Scacco,
was a very well-trained guitar player

and she really taught me how to play.”
Soon, Satterfield and Scacco

formed Seely, recorded their debut al-
bum for an Atlanta-based label, and
later became the first American band
to sign with the London-based indie
label Too Pure, known for albums by
influential artists such as PJ Harvey
and Stereolab. Seely released three
more albums and toured all over the
U.S. before disbanding in 2000.

During those times, Satterfield made
his way through a string of Atlanta
kitchens, with stints at Eats, Flatiron
and Universal Joint. But a job working
for chef Anne Quatrano at Floataway
Cafe gave him a glimpse of the kind of
restaurant he would eventually run.

“It was an inspiring place,” he says.
“What they were doing there at that
time was so different than anyplace
else. It was simple, rustic food with
fresh ingredients, and lots of it was
from local farmers, way before any-
body coined the term ‘farm to table.’”

Even though he was still playing
music part-time, Satterfield says the
years he spent at Decatur’s Watershed
Restaurant under celebrated South-
ern chef and James Beard Award win-

ner Scott Peacock convinced him that
food could be a rewarding livelihood.
By the end, Satterfield was essential-
ly running the kitchen at Watershed,
which finally gave him the push to de-
cide he could operate a restaurant of his
own. “I was already doing it,” he says.

Joining forces with co-owner and
general manager Neal McCarthy, Sat-
terfield tweakes Southern traditions
with sophisticated twists and defines
the Miller Union menu with an obses-
sion for the freshest seasonal produce.

Though Miller Union was a hit from
day one, both the chef and the res-
taurant reached a crisis point after
year two, as a major illness suddenly
struck Satterfield.

“I was diagnosed in February 2012,”
Satterfield says. “I had stage 3 testic-
ular cancer that spread to my lymph
nodes and lungs. They told me they
wanted to operate as soon as possible.
It was terrifying.”

Surgery and three rounds of che-
motherapy removed the cancer and
restored Satterfield’s health; but he
endured complications, including
pneumonia, and side effects such as
hair loss. But the takeaways from his
cancer months have been all been
positive, Satterfield says.

“It really did change me. Every-
thing just automatically reprioritizes
itself. If it’s something I can change,
and it means something to me, I
change it. If I cannot change it, I’ll ac-
cept it and move on. If it’s negative,
I’ll get it out of my life.”

Satterfield’s recent success has
brought him national attention. He
earned a nomination for “People’s
Best New Chef” from Food & Wine
magazine, and was twice tapped by
the James Beard Foundation as a final-
ist for “Best Chef: Southeast” in 2013
and 2014; meanwhile, Miller Union
made best new restaurant lists from
Bon Appetit and Esquire.

“We had this idea that we wanted
to do this restaurant that was based
around responding to everything that
was seasonal,” Satterfield says. “The
ideology of the menu here is that we
start with the farmers’ harvest and
we build from the bottom of the plate
up. We had a very clear concept and it
hasn’t changed since we opened. But
the seasons do change, thank God.”

Miller Union. 999 Brady Ave. 678-
733-8550. millerunion.com■

insider TIP » Steven
Satterfield’s cookbook “Cooking with the
Seasons at Home” comes out in spring
2015 from HarperWave.

“I became very determined
to be as successful as I
could be because I realized
how short life is and how
precious it is.”
STEVENSATTERFIELD
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Vine clips
Story by ADRIANNE MURCHISON

Photos by JENNI GIRTMAN

A t his Class of 1954 high school reunion in 1998, John Ezzard didn’t have to sneak in
the sample of his new wine. Having recently converted his father’s Tiger, Ga., dairy
farm into a vineyard, John and his wife, Martha, carried the cabernet franc in a pa-
per sack and eagerly shared some of their early output with longtime best friends
John and Marilyn McMullan.

Marilyn recalls being impressed by her first sip. “I could tell he was going to make really good
wine,” she says. When the Ezzards invited them to join the operation, they didn’t hesitate.

Opened in 1999, the 10-acre Tiger Mountain Vineyards, just over 100 miles north of metro Atlanta
in Rabun County, produces 10 wines that have won nearly 200 awards. Part of the Ezzards’ 100-acre
farm property occupies the lower slopes of Tiger Mountain, lending the vineyard its name.

The two Johns have been friends since they attended Athens High School and met their future
wives at the University of Georgia. Today, McMullan owns housing communities for senior citi-
zens and lives with Marilyn in Druid Hills. A physician with a former urology practice in Colora-
do, Ezzard permanently settled in Tiger with Martha in 1996, and still practices medicine twice
a week at Stephens County Hospital in Toccoa.

Wine enthusiasts find sweet success on North Georgia mountain

The 10-acre Tiger Mountain Vineyards,more than 100miles north of Atlanta,produces 10 wines that have won nearly 200 awards.
Photo above provided by Georgia Department of Economic Development

»
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Boxes, corks, and
bottles of reds and
whites from Tiger
Mountain Vineyards
can be found in the
wine cellar of the
McMullans’ Druid
Hills home.

John andMarilyn
McMullan, co-owners of
Tiger Mountain Vineyards
in Rabun County, live
intown and share original
wines with their guests.



Throughout the 1990s, the Ezzards
frequently traveled back to the farm to
plant vines and develop the land. Den-
nis Horton of Horton Vineyards near
Charlottesville, Va., served as their
winemaking mentor.

“[Horton] spent a lot of time on
the kinds of grapes that we grow
well in the southeast,” says Martha,
who points out that some of the best-
known varieties of grape don’t thrive
in North Georgia’s climate. “We grow
the unusual. We grow a viognier, for
example, and not chardonnay. And we
grow tannat, not merlot. And that has
been, I think, the key to our success.”

A former member of The Atlanta
Journal-Constitution editorial board,
Martha Ezzard won a 2014 Georgia Au-
thor of the Year Award for “Second
Bud: Deserting the City for a Farm
Winery,” her memoir about their ex-
periences establishing the vineyard.
“We’re just farmers. People think we
are up on a hillside sipping wine, but
we are out here with the buds,” she
says.

Even in Georgia, cold, harsh weath-
er can adversely affect grapevines. Ti-
ger Mountain Vineyards has a total of
nearly 6,000 vines, and earlier this
year the Ezzards had to replace 400
ruined over the winter. Then the sum-
mer brought heavy rain.

“For wine purposes you don’t want
the grapes to have too much water,”
McMullan says. “It sounds counter-in-
tuitive because you’d think you would
want to have a lot of juice, but the
more juice you have when you fer-
ment it, the less flavor you have.”

The winery owners hope the weath-

dine || t iger mountain vineyards

Insider sips
John McMullan’s wine guidance

Some of the best French wine in
the past 30 years was produced in
1982-83.

Keep the wine cellar at about
57 degrees. “The enemy of wine
is variation in temperature,” Mc-
Mullan says. “If the temperature
gets too high, it basically cooks
the wine.”

For optimal flavor, decant or use
a wine aerator. If the McMullans
host a dinner party, they open a
bottle hours early and decant it be-
fore serving to guests.

Have prior knowledge of wine
you order in restaurants. Other-
wise, if you are not pleased, you
may presume it’s a bad bottle if it
differs from expectations. McMul-
lan explains that wines have differ-
ent degrees of acidity and taste:
“It’s like if you ordered a tomato
but you expected it to taste like a
potato, you’re not going to like it.”

insider TIP » Tiger Mountain
Vineyards’ tasting room is open weekdays
1-5 p.m. and Saturday 11 a.m.-6 p.m.
through November. December through
April hours are Friday 1-5 p.m.; Saturday
11 a.m.-5 p.m.; and Sunday 1-5 p.m. The
vineyard’s Red Barn Café is open
11:30 a.m.-4 p.m. through November
and features live jazz, folk and bluegrass
music.
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The McMullans’ home includes such items from the vineyard gift shop as this tiger tanker
bottle holder, tiger patterned ceramic wine toppers and embossed wine glasses.

er proves dry and sunny from late Au-
gust through September, so the grapes
will ripen nicely.
Partnering with the Ezzards gave

McMullan a chance to appreciate wine
more than simply by drinking it. A
wine enthusiast and collector since
the 1970s, today he counts dessert
wines among his favorites.
“Sauternes, late harvest reislings,

moscatos — those wines, they’re sweet-
er,” he explains. “The dessert wines,
they just have a flavoring. I’ve got some
Inniskillin wine, which is from Canada.
It is an unbelievably delicious wine. It’s
a very good wine with desert.”
McMullan finds his favorite Tiger

Mountain wine to be the petit man-
seng, based on a white wine grape that
thrives in the rain drizzle.
Martha explains that they planted

Petit Manseng around 2002 because
“it’s the ideal grape for here. Petit
manseng is the one that has brought
us such glory.”
Petit manseng has won six awards

since 2010, including the 2012 Gold/

Best of Class Los Angeles International
Wine and Spirits Competition.
Beginning wine tasters may want to

follow their own preference in flavors
rather than awards, and McMullan en-
courages them not to be intimidat-
ed, even if they wouldn’t know a Bor-
deaux from a cabernet.
“Try wine until you find one you

like,” he says. “Sometimes the most
expensive wine will not be the one
that you like; neither will the cheap-
est. I think people who like wine asso-
ciate it with good times and good food.
They go together.”

Tiger Mountain Vineyards. 2592 Old
Highway 441 S., Tiger. 706-782-4777.
tigerwine.com■
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shop, sip, see what’s hip

DECATUR
Visitors Center

113 Clairemont Ave.
Tues.-Sat. 10am-4pm
visitdecaturga.com

More than 200 independent
shops, services and restaurants
make Decatur dynamic,
delicious, and decidedly different.

Get the inside scoop
on local hot spots and
shopportunities at our
Visitors Center.

Pinewood Tippling Room
E. Court Square

Atlanta 404.352.3088 | Alpharetta 678.240.0007
greatersouthern.com

GREATER SOUTHERN
HOME RECREATION
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Up in theheirloom
Story by LANE EDMONDSON
Photo by JENNI GIRTMAN

I can’t grow tomatoes to save my life.
I’ve tried to an extent that scared people. I’ve

spread compost, pulled weeds and watered vines,
my face redder than my tomatoes would ever be,
confident that healthy, robust beefsteaks, san mar-

zanos and early girls would thrive in profusion. But the
tomato-growing gene skipped me. Somewhere, genera-
tions of green-thumbed ancestors watch, clucking in dis-
approval.
A girl’s gotta satisfy her craving for that bright, earthy

taste of real tomatoes, so I outsource. Friends and family
share the bounty of their backyard plants. And with farm-
ers markets sprouting up everywhere you turn, “real” to-
matoes are easier to find than ever.
How lucky I feel that local chefs share this zeal. At the

Old Fourth Ward’s 4th & Swift, Jay Swift and his staff keep
their own productive garden nearby, so during the hot
months, their menu bursts with red, yellow, green, pink
and purple tomatoes.
On a recent visit, I had a chance to inhale their

heirloom tomato salad — a summer menu fix-
ture that varies in composition depend-
ing on what’s in season. That
week, smaller tomato variet-
ies, including green ze-
bras, were in play.

Though the plate features a lovely melon sorbet, cucum-
bers and “summer legumes” (in this case, a type of sea-
weed called sea beans), the tomatoes play the starring
role, set off with a simple vinaigrette. About the size of a
golf ball, the green zebras have a bright, lemony charac-
ter and don’t yield to the teeth as easily as the standard
super-ripe beefsteaks that we grew up eating. They’re
paired with more demure, sweet reds for a lovely con-
trast and backed up with a scattering of sun golds that are
just barely tangy.
The Swift kitchen manages to deploy tomatoes in sur-

prising ways, showcasing the fruit’s flexibility. Their ver-
sion of panzanella (bread salad) is a breaded, deep-fried
cube of luscious burrata, filled with the tomatoes of the
moment and bursting with deliciousness. Their grilled oc-
topus boasts a healthy drizzle of sun gold butter — a hap-
py concoction of the little gold tomatoes cooked down
with butter to a luscious, velvety puddle.
A proper tomato excursion begs for a summery wine,

and at 4th & Swift, I found that Whispering Angel rosé
nicely accompanied summer’s plenty. While walking off
the meal, I noticed the restaurant’s garden and leered en-

viously at all those lovely, healthy plants.
4th & Swift. 621 North Ave. 678-904-0160.

4thandswift.com■

The local heirloom tomato sal-
ad at 4th and Swift con-

tains colorful sea-
sonal produce.





shop || fa l l fashions

Story by A. SCOTT WALTON

Photos by JENNI GIRTMAN

n the coming weeks, the independent

owners of Atlanta’s chicest boutiques

will be biting their tongues.

The loyal and curious customers who

keep their shops afloat will stream in

and, inevitably, express frustration if the right

piece of clothing in their size and — most impor-

tantly — the ideal shade of blue has already sold

out.

Out of necessity, small-scale retailers must

stock the trendiest styles as quickly as possible,

and make their cash registers ring at the same

pace. So shoppers who miss out on the chance to

buy into the season’s must-have color should par-

don any “I told you so” glances cast their way.

In advance of this fall, media experts sang

praise for blue’s hues after previewing the sea-

son’s runway shows in New York, London, Milan

and Paris half a year ago.

Glamour’s editors recommended mixing or

matching coats, sweaters, skirts and dresses in

change

Deep
bluesea

shades “from light periwinkle to deep sapphire.”

The Manhattan-based Fashion Times insist-

ed that blue, “from cerulean, cyan and cobalt to

navy, sapphire and periwinkle,” is what all the

trend-setters will be wearing.

Immediately following the Fall 2014 Fashion

Week shows from last spring, Vogue singled out

a faux fur jacket in Cookie Monster blue ($1,800)

by the London-based Shrimps label, and faded

boot-cut stretch jeans ($745) by New York’s Jo-

seph Altuzarra as two items fashionable women

need “now.”

Closer to home, select Atlanta boutiques rely

on instinct and experience to keep their books in

the black and their customers in blue.

I Above, at Henry & June,Camryn Park wears Atlanta design-

er Megan Huntz while Jim Chambers’ knit top is the Primo

Sweater V2 from Parisian Label Surface to Air.
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Rene Rene
“Designing 98 percent of what’s

sold in my store is a blessing and a
curse,” says Rene Sanning, longtime
designer and owner of the Rene Rene
boutique in Little Five Points.

Her bright, sparsely furnished and
ultra-feminine boutique sticks out like
a strand of cotton candy amid L5P’s
neighboring shops and bars.

Sanning stays optimistic about her
decisions to weave a variety of blue
dresses, blouses and skirts into her
store’s fall mix of merchandise.

“I don’t have to order my goods
many months ahead of time from Chi-
na, but I have to pay really close atten-
tion to what people want and make it
available,” she says. “I have to keep
on track with what the major design-
ers and the fabric suppliers dictate
way in advance. But I also have to be
mindful of the local economy and how
people want to feel and express them-
selves in the moment.”

For fall, Rene Rene is featuring day-
wear dresses in bright blue hues that
can be formalized with stark black
shoes, accessories, and jackets or
shawls at night.

“Blue is one of those colors that’s
been neglected for a while,” says San-
ning, who tends to keep dresses, sep-
arates and accessories priced at $100
or less. “Just think how well it works
with off-white, or gray or something
really vivid. I think it’s really one
of the easiest colors to wear, and it
makes us feel good.”

1142 Euclid Ave. 404-522-7363.
facebook.com/ReneReneDesigns/info

Henry & June
“Our first collection of merchandise

is going to be very daring,” says Jim
Chambers, mere days before the late-
summer grand opening of the Henry
& June boutique he and his wife, Cam-
ryn Park, co-own on North Highland
Ave. “We’re both known for our own
distinctive sense of style and picked
what we liked hoping that other folks
will follow our lead.”

Shoppers will experience the blues
in a space of “shotgun” dimensions
with merchandise, including import-
ed chocolates and lacy camisoles, dis-
played like unique works of art against
the whitewashed brick walls.

To successfully launch their firstAbove,Rene Sanning wears and displays examples of her own Rene Rene designs

amid the merchandise of her boutique in Little Five Points.

»
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retail enterprise — which includes a premium coffee bar —
Chambers and Park selected fall, winter and 2015 resort sea-
son styles that range from electric to dusky blue.

“When you’re coming out of the hell of Southern heat in
the summer and going into fall, blue feels calming,” says
Chambers, a fiction writer who named the store in homage
to the tragic marriage between novelist Henry Miller and his
second wife, June. “Blue works when you’re switching your
work clothes from one season to another.”

“The right shade of denim to go with anything else you’re
wearing is going to be huge,” says Park, an art photographer.
“Look, I’m wearing a blue dress right now, and it’s not that
hard to pull off. What else, besides the right piece of gold
jewelry, do you need?”

For this fall at least, serious style seekers should look to-
ward blue on the horizon.

784 N. Highland Ave. 917-753-4685. henryandjuneatl.com

Ooh La La Fashion Boutique
“To me, blue is always the new black and I keep it in my

store every season,” says Ronni McBride, owner of Ooh La
La, a long-lived Highland Avenue boutique catering to shop-
pers seeking runway styles at affordable prices (approxi-
mately $50-$150).

Still, McBride says, “It’s hard for me to take too many
chances on any particular trend because I can’t afford to get
stuck with the inventory. I have to be careful about bring-
ing in the hottest new designers, letting my competitors get

to know too much about them, or trying to sell them at price
points that are too high.”

Her store is crammed floor-to-ceiling with an eclectic mix
of styles McBride mainly acquires from up-and-coming de-
signers willing to trade on a piece-by-piece basis. She does
vigorous business online and works as a personal stylist for
local celebrities as well.

This fall, McBride is stocking Ooh La La’s racks and
shelves with blue dresses, pants and blouses that can serve
as daily wardrobe staples along with gowns and accessories
for “one night only” occasions.

“I prefer a blue that’s either deep navy or something with
a royal or grayish hue to it,” says McBride. “When you find
the right shade of blue, it works whether you’re a blonde or
an ebony girl. And it has a slimming effect, especially in the
darker tones.”

626 N. Highland Ave. 404-872-9700.
oohlalafashionboutique.com■
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Ronni McBride, owner of Ooh La La Fashion Boutique on
North Highland Avenue,wears a dress and duster jacket by
Genesis Look and a cluster agate ring by Blue Stiletto.

Make Money. Save Money. Shop Smart.

Four Stores. Fashions & Furnishings. fkconsign.com

404-296-0285 404-634-6995 404-634-6995404-377-1944
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New Home Decor • Antique & Vintage • MidCentury Modern • Industrial Chic • Custom Sofas • Lighting
St rewide Sales Se tember 12-21 Save u t 40%!

6450 Roswell Rd.
Sandy Springs, GA 30328 404-255-2548

2928 E. Ponce de LeonAve.
Decatur, GA 30030 404-373-6498

Customorder sofas and furniture available!

Voted
“Atlanta’

s
Best”

KUDZU ANTIQUE MARKET - DEcATUR
kudzuantiques.com

KUDZU AND coMpANy - SANDy SpRINGS
kudzuandcomPanY.com



By ALISON ABBEY

W e’re seeing
a pattern in
this fall’s fash-
ion. It’s out
with the old

schoolgirl plaids and in with
a new wave of daring designs.
Whether with bold geomet-
ric shapes or vibrant florals,
ready-to-wear runways rev-
eled in the fine prints. [Note:
At press time, some designers
had not confirmed which lo-
cal boutiques would stock their
items, but full collections can
be found on their websites.]

Pretty in paisley
Paisley prints take shape in brave

new ways. This timeless pattern has

shop || bold designs

Printscharming
The Book of Kells Suiting Dress from
Clover Canyon offers an eye-catching
take on the trend for geometric prints.

The Darcelle Skirt from Trina Turk com-
bines a modern geometric print with the
classic cut of a pencil skirt.

received a modern makeover thanks
to bright colors, eye-catching place-
ment and mix-and-match sizing.
Whether worn as an accent on a top (a
la the Olsen Top by Trina Turk, $228)
or all over on a skirt or trousers, pais-
ley is seeing a monumental moment.

Trina Turk. Phipps Plaza. 3440
Peachtree Road. 404-949-1444.
trinaturk.com

The dotted line
Polka dots are becoming passé, but

for this fall, designers are creating
new patterns of dots worthy of Magic
Eye paintings. Swirling dots form cir-
cles on this Ballerina Sweater ($598)
from DVF, which pairs perfectly with
a Bruna metallic woven wrap dress
($798)

The Sandpiper. 4300 Pac-
es Ferry Road. 770-433-2989.
shopsandpiper.com.

Mad for plaid
The grand dame of patterns, plaid

maintains its timeless sensibility this
season. Rather than keeping the pat-

tern minimal, designers went big by
covering full-length frocks, trench
coats and trousers with tartan. Clover
Canyon — the of-the-moment label for
the pattern movement — gave a subtle
grey and black plaid an all-over kick
on the Menswear Jacket ($253).

clovercanyon.com.

Geo city
Eye-catching geometric prints

are the showstoppers this season.
Whether psychedelic or systemati-
cally symmetrical, these looks make
a strong statement. The Book of Kells
Dress ($396) from Clover Canyon
(clovercanyon.com) offers up a trip-
py take on the trend, while the more
regimented Darcelle Skirt ($228) from
Trina Turk provides a preppier way to
pop a pattern.

Trina Turk. Phipps Plaza. 3440
Peachtree Road. 404-949-1444.
trinaturk.com

Earn your strips
“Bigger is better” could be the man-

tra for fall’s pattern palette. Stripes ex-
pand to band-like widths, giving this
fashion staple a haute new look. Go
wide in black and white with the Dory
Two Tone Boxy Draped Shoulder Top
from Alice + Olivia ($242).

aliceandolivia.com

Say it with flowers
This season’s fashions include an

exciting bouquet of floral prints. If
you’re concerned about being over-
whelmed by a pattern, choose piec-
es with a repeating motif like the Bai-
ley Diamond Back Sleeveless Flounce
Dress by Alice + Olivia ($698). The red
roses nod to the timely trend while re-
maining classic and elegant.

aliceandolivia.com

This bud’s for you
Smaller prints have their time to

shine this season, too. Small floral bud
patterns splash across fabric to create
an equally dynamic look. Tiny florals
flow into a full bloom of larger flowers
on a DVF Paris Dress ($598). By pair-
ing the small and large prints (and the
neutral-meets-bold color palette), the
dress is equal parts elegant and bohe-
mian, timeless and trendy.

The Sandpiper. 4300 Pac-
es Ferry Road. 770-433-2989.
shopsandpiper.com ■

Trina Turk’s Olsen Top presents a sophisti-
cated play on paisley that accents a simple
pair of slacks.

Call 404.873.6985 for
more information about
admissions and to RSVP
for our November 2nd

Open House.

Serving students age three years old
through sixth grade since 1970.

See what’s so special about elementary
education at The Children’s School.

PLAY. Passion.
Purpose.

www.thechildrensschool.com
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Story by LINDA JERKINS

Photos by JENNI GIRTMAN

A
tlanta’s Jason Carter, Jared Reeder and Simon Gray like to trav-

el for work and play. But when the trio couldn’t find a leather

bag to suit them, they decided to pool their professional talents

and create one. In late 2011, they started Atlanta-based Jay Gray

Brand, a small but growing collection of leather bags and accessories.

shop || l eather bags

BAGMEN

How did you guys meet?
Reeder: Simon and I met at a fash-

ion show in Atlanta in 2010. We hit it
off and decided to meet for lunch the
next day. Jason is the founder of ONE
Musicfest, a big music festival in Atlan-
ta that Simon and I have attended ev-
ery year since it started. This year it’s
Sept. 13.

What inspired you to get into the
bag business?

Gray: There were two things. As fre-
quent travelers, we could not find a
bag we liked that wasn’t a $4,000 Louis
Vuitton or the traditional Tumi luggage.
The bags we found online were over-
priced, unoriginal or lacked sophistica-
tion. The second thing that inspires all

of us is design.
Reeder: Initially, we designed and

made one all-leather, vintage-style med-
icine bag prototype. We created the
bag just for us, with no intention of sell-
ing it. But the bag garnered so much at-
tention that we decided we were on to
something. With our professional back-
grounds in finance, branding, promo-
tions and aesthetics, we thought, why
not?

But didn’t you already have jobs?
Reeder: Yes. We all had other jobs in

Atlanta, and still do. Simon owns an ac-
counting firm. I am a co-owner of Ques-
tion Mark To Period, a branding and de-
sign firm. Jason owns Sol Fusion Media
Group, which sponsors and promotes

Top, Jay Gray offers personalized signature leather bags thanks to a local tattoo artist. Right,
above, the team includes (from left) marketing director Jason Carter, design director Simon Gray
and creative director Jared Reeder. Right, Jay Gray bags are available for direct order online.

»
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local social and music events. We all
talk every day, but we meet in person
every Wednesday for three hours to
discuss Jay Gray business.
What do each of you bring to the

business?
Reeder: Simon manages all the ac-

counting, books and money for the
brand and helps with design direction.
I handle the aesthetics for the Jay Gray
brand (i.e., logo, social media, video
and website). Jason handles the mar-
keting and promotion of the line to the
public and with buyers and stylists.
Where is Jay Gray’s workspace?
Gray: In the Gasket Factory Lofts

near Centennial Park. It has exposed
brick walls and large windows. I live in
a loft there, and over nine months was
able to design a space to include multi-
ple offices and work spaces. The space
is conducive to working on benches,
floors and tables.
Are the bags made in your Gasket

Factory workspace?
Reeder:We do not physically make

the bags. We designed the proto-

type with the help of a leather worker
and shopped for a manufacturer who
could mass produce our line and work
with the colors and details we desired.
What is in the Jay Gray collec-

tion?
Gray:We started with the 21-inch

Newbury Traveler ($875), inspired by
vintage medicine bags. Now we offer
an 18-inch Newbury day bag ($575),
which is stylish enough for business
but works well with casual looks, and
the 21-inch Arlington Knapsack ($575),
a new-age backpack with an old-
school bookbag look.
What bags are popular?
Carter: The knapsack. It can hold

two laptop computers, a cellphone
and a tablet or multiple magazines.
What materials do you use?
Gray:We start with raw cowhide.

We hand-dye the leather and treat it
with numerous clear coats of stain
to give it an aged or vintage sheen.
Then we add stainless steel vintage
hardware. Each bag can take up to 16
weeks to complete.

What has been the hardest part
of starting a business?
Carter: Creating a brand from

scratch.
Reeder: The design process. We

are constantly retooling. Our current
knapsack has gone through six rede-
signs.
Gray: I agree. The design process

— from testing hardware to choosing
thread colors.
What has been rewarding?
Carter: The great reaction from the

public.
Gray: Being featured during the

Modern Atlanta Architecture Tour
and International Design Week in June
2014 was a big break for us because it
catered to the audience who loves de-
sign and understands the process as
well as the results.
Has anyone famous been seen

with your bags?
Carter: R&B singer Anthony Hamil-

ton and rapper Nas.
What’s new with the line?
Carter:We found a tattoo artist

shop || l eather bags

STIVERS DECATUR SUBARUSTIVERS DECATUR SUBARUSTIVERS DECATUR SUBARUSTIVERS DECATUR SUBARU
Where Price...
Sells Cars!

.STIVERSATLANTASUBARU.com

1950 orion dr
decatur ga

404-248-1888
285

285

Purchase or lease any new (Previously untitled) subaru and receive a comPlimentaryPurchase or lease any new (Previously untitled) subaru and receive a comPlimentary
factory scheduled maintenance Plan for 2 years or 24,000 miles (whichever comes first.)factory scheduled maintenance Plan for 2 years or 24,000 miles (whichever comes first.)
see subaru added security maintenance Plan for intervals, coverages and limitations.see subaru added security maintenance Plan for intervals, coverages and limitations.see subaru added security maintenance Plan for intervals, coverages and limitations.
factory scheduled maintenance Plan for 2 years or 24,000 miles (whichever comes first.)

customermust take delivery before 12-31-2014 and residewithin the Promotional area. atcustomermust take delivery before 12-31-2014 and residewithin the Promotional area. at
ParticiPating dealers only. see dealer for Program details and eligibility.ParticiPating dealers only. see dealer for Program details and eligibility.

Purchase or lease any new (Previously untitled) subaru and receive a comPlimentary
factory scheduled maintenance Plan for 2 years or 24,000 miles (whichever comes first.)
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In brief

Name: Jason Carter
Age: 40
Position: Marketing director
Grew up in: New York City & Atlanta
Lives in: Grant Park
Education: Florida A&M University
Fashion favorites: Tom Ford, Ferragamo, Ralph
Lauren, Classic Jordans and DlESEL denim
Pet peeves: Oversized clothes and gaudy logos
Favorite places to travel: Canada in the
summertime. And since my fiancé is Panamanian,
Panama and Central America are high on my list.
Surprising fact: I produced a movie in college, and I
love horror flicks.

Name: Jared Reeder
Age: 35
Position: Creative director
Grew up in: Greenville, S.C.
Lives in: Vinings
Education: Savannah College of Art and Design
(Atlanta)
Fashion favorites: Tom Ford, Kahlil Blazia (Atlanta),
Tretorn, Zara and Sid Mashburn (Atlanta)
Pet peeves: Pleated pants and square-toed shoes
Favorite places to travel: I love everything about
Europe. My top five destinations are Barcelona, Paris,
Madrid, Milan and Venice.
Surprising fact: I am a black belt in Tae Kwon Do and
a marathoner

Name: Simon Gray
Age: 38
Position: Design director and accountant
Grew up in: London (born in Kingston, Jamaica)
Lives in: Downtown, near Castleberry Hill
Education: Bentley University (Boston)
Fashion favorites: Sid Mashburn, Ralph Lauren, Band
of Outsiders and Levis
Pet peeves: Colors that don’t complement your skin
tone.
Favorite places to travel: I have been to 16 countries
in the last 12 months. My favorites are Amsterdam,
Berlin and Cuba
Surprising fact: I like reading instruction manuals

— LINDA JERKINS

Find Jay Gray at Facebook.com/jaygraybrand

who specializes in tattooing leather. You can have a tattoo
inside your bag with your name, your first initial and last
name or something special to you. People are taking ad-
vantage of that.

How do you work together?
Reeder: It’s ironic because we have very particular

tastes and styles as individuals. We were all friends and
acquaintances before this. Whenever we got together, we
discovered it was rare that we agreed on topics like mov-
ies, sports, clothing and music. But it was clear that we all
had an appreciation for the classics. And that’s what Jay
Gray is, and that’s why it was so easy to come together for
this.■

Saturday, September 27, 2014
10:30 AM - 4:30 PM

Celebrate Southern ways of good food, local
brews, fall time traditions, live music, and time
spent with friends and family.

Activities at the 1860s Smith Family Farm explore
practices of sustainability that are not too far off
from the modern trends of today. Be sure not to
miss an entertaining discussion about the history
of moonshining.

For more information and tickets, visit:
AtlantaHistoryCenter.com/Family

Atlanta History Center

AtlantaHistoryCenter.com
404.814.4000

Poppy Garden Club
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Story by JIM FARMER

Bull Durham
The Alliance Theatre presents the world pre-

miere musical “Bull Durham,” based on Ron
Shelton’s 1988 movie with such beloved char-
acters as baseball groupie Annie Savoy, mi-
nor league sensation Crash Davis and rookie
“Nuke” LaLoosh (played onscreen by Susan Sa-
randon, Kevin Costner and Tim Robbins, re-
spectively). Kip Fagan is directing, with Susan
Werner handling music and lyrics, and Jason
DeBord serving as music director.
New York-based choreographer Joshua Ber-

gasse faces the challenge of making the actors
click as athletes — and not major league baseball
players, either, but minor leaguers unlikely ev-
er to see “The Show.” Although “Bull Durham”
is a romantic comedy, the sports tale sees plenty
of its action on the field. “Much of the relation-
ship between Crash and Nuke is there,” says Ber-
gasse, who also choreographed TV’s “Smash.”
He adds that he doesn’t want “Bull Durham”

to be a “showbiz-y, Broadway friendly” musi-
cal like “Damn Yankees.”
“It’s a much grittier, sexier feel,” he says.

“The challenge is to do amusical but make it feel
minor league-ish, with a team down on its luck.”
Casting was 90 percent of the work. “We

were looking for guys who didn’t look like the
standard Broadway ensemble men,” he says.
“Who could move like minor leaguer players –

Cultural offerings through-
out the fall season can-
vas Atlanta as plentifully
as the falling leaves. The
cooler months feature
world premieres at the

Alliance Theatre, as well as other must-
see fare from the Goat Farm Arts Cen-
ter and Atlanta Celebrates Photogra-
phy. Beneath the big names on the mar-
quees you can find unsung individuals
working hard to bring the events to life.

Left, “Bull Durham” choreographer Joshua Ber-
gasse takes a seventh-inning stretch. Right, gloATL’s
Virginia Coleman exemplifies the group’s interdisci-
plinary approach to dance. PHOTO BY THOM BAKER

»



untrained but still athletic — and not look like they spend
every morning in ballet class.”
As a Detroit Tigers fan, Bergasse looks forward to staging

themusical in a town as sports crazed — and as knowledge-
able — as Atlanta. “Themore knowledge you have of base-
ball, the more you’ll crack up at the jokes,” he says.

“Bull Durham.” Sept. 3-Oct. 5. Alliance Theatre. 1280
Peachtree St. 404-733-5000. alliancetheatre.org

The Forty Part Motet
Michael Rooks has brought many innovative projects to

the High Museum as its curator of Modern and Contempo-
rary Art. But seldom has he introduced Atlanta to anything
as unique as “The Forty Part Motet,” an installation piece by
Canadian sound artist Janet Cardiff.
The installation looks deceptively simple: 40 loudspeak-

ers mounted on stands and situated in an oval fill a room
at the skyway level of the High’s Wieland Pavilion. Eight
groups of five speakers are arranged together — one group
each for soprano, alto, tenor, baritone and bass — with a
seating area in the center. According to Rooks, patrons can
stand either in the middle of the installation and hear mu-
sic from all singers collectively or move forward to a loud-
speaker and discern individual voices. The prerecorded
music reworks a choral piece by Tudor composer Thom-
as Tallis, sung by 59 members of the Salisbury Cathedral
Choir, combining adult and children’s voices.
Cardiff recorded the music in 2000 and debuted the in-

stallation the following year in Canada.
Rooks acknowledges that securing “The Forty Part Mo-

tet” for the High has been and will be a major undertaking.
“Borrowing [an installation], especially something this in
demand, is a challenge,” Rooks says. “It’s also a complicat-
ed piece to set up. It takes a week or more to do that.”
But he expects Atlanta to be as impressed with the instal-

lation as he was. “It surprises people with its power — not
just the music but the entire work,” he says. “It’s essential-
ly hardware, but it’s very emotional and transcending. This
work is more than 12 years old but very powerful.”

“The Forty Part Motet.” Oct. 11- Jan. 18. High Museum of
Art. 1280 Peachtree St. 404-733-5000. high.org

Atlanta Celebrates Photography
For 16 years, Atlanta Celebrates Photography has strived

to make this city a center for what executive director Amy
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The installation “The Forty Part Motet” places 40 loudspeakers
at the skyway level of the High Museum’s Wieland Pavilion.
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Atlanta’s Premier
Matchmaking Service

coaching

• It’s personal

• We do all the work

• Great matches

• One-on-one coaching

• Real people,
not profiles

With a combined
25 years of professional
matchmaking
experience, Leisha
Murphy and her twin
sister Lisa Lyngos
run the largest
matchmaking service
in the Atlanta area.

“We meet a lot of people
who are disenchanted
with internet dating.
When it comes to
finding love, we believe
in a personal touch.
Our process is simple;
we get to know you. We
form a relationship with
our client that goes far
beyond the facts and
data of any online dating
site. We make personal
hand-selected matches
with people who share
common interests, core
values and life goals.
The people we work
with are just like you...
they’re looking for a fun,
safe and easy way to find
the life and love they’ve
always wanted. If you
are ready to get started,
give us a call or log-on
today.”

SingleATL.com
404.250.9292

750 Hammond Drive,
Building 16, Suite 200
Atlanta GA 30328

We’d like to meet you!
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Miller calls the “world’s fastest-growing
art form.” In October, the organization’s
month-long festival includes 150 city-
wide programs ranging from a lecture
series to public art displays. At the cen-
ter of it all stands Miller, who for seven
years has curated ACP in a year-round
feat of multitasking.

“Every piece of what we do takes
work,” Miller says. “We build from
scratch. We have templates to work
with but we want to make [the festi-
val] different each year. We also have
to raise money and plan it all.”

For the 2014 festival, she is partic-
ularly proud of the Public Art Proj-
ect and the Special International Exhi-
bition — returning programs that will
feature distinctive edges.

This year’s Public Art Project will
be set up along the Atlanta BeltLine.
“[The Atlanta BeltLine] has one of the
most robust public arts programs in
the region,” Miller says.

The ensuing project, “The Fence,”
features a 600-foot-long continuous
installation of photography with four
or five images apiece from 39 artists.

“Different pieces stand out for differ-
ent reasons,” Miller says. “Some are
pushing the limit politically, others
are visually stunning.” It also will be
exhibited at the Brooklyn Bridge Park
in New York and the Rose F. Kennedy
Greenway in Boston.

ACP will also collaborate with lo-
cal consulates of Argentina, Brazil and
Mexico for the third annual Special In-
ternational Exhibition. Miller says that
the event became more Latin-Ameri-
can themed at the advice of José Flores
Velasco, consul general of Argentina.

Atlanta Celebrates Photography’s “The Fence” includes images from Thomas Jackson’s “Emergent Behavior” series. PHOTOS BY THOMAS JACKSON

3110-A AshfordDunwoody Rd.
Atlanta, GA 30319
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“We’ve done international exhibi-
tions before and learned first-hand
that photography is a universal lan-
guage, a great way to share culture,”
Miller says. “We always want to reach
as many people as we can.”

Atlanta Celebrates Photography’s Oc-
tober festival includes the Special Inter-
national Exhibition. Sept. 26-Oct. 26.
Woodruff Art Center. 1280 Peachtree St.;
and the Public Art Project on the Atlan-
ta Beltline. acpinfo.org

glo: cloth
It hasn’t taken conceptual artist

Lauri Stallings long to make a name
for herself and the organization she
founded, gloATL. Not even five years
old, the company has won acclaim for
its inventiveness and daring. With her
new world premiere “glo: cloth,” Stall-
ing looks to add more fans.

An interdisciplinary, experimental
piece that incorporates dance, sculp-
ture, music and film, “glo: cloth” contin-
ues Stallings’ well-received “Maa’” proj-
ect with Robert Spano, presented by the
Atlanta Symphony Orchestra in 2011.

Stallings firmly believes in collab-
oration, and “glo: cloth” reteams
her with Spano (who is composing
a 31-minute score) while adding art-
ists such as ASO percussionist Thom-
as Sherwood and filmmakers Micah
and Whitney Stansell, who explore Ig-
or Stravinsky’s “The Rite of Spring” in
the second half.

Just over a year ago Stallings began
gathering the “cloth” team. “I love trust-
ing others and making decisions as a
team, a family,” she says. “This is an
amazing group.” With this show, she
adds, she wanted to “make an investiga-
tion between all the instruments so that

they can have a conversation together.”
Stallings says the two-hour show, to

be held at the Goat Farm Arts Center,
explores such themes as human and
non-human relationships within our-
selves, instinct, family and memory.

The titular “cloth,” Stallings says,
insinuates something that has organic
properties and materials to it. “It’s al-
so something that protects us daily as
human beings,” she adds. “It’s textu-
al and visceral and brings on multiple
identities.”

“glo: cloth.” Sept. 10-14. Goat Farm
Arts Center. 1200 Foster St., Suite 17.
773-991-1432. gloatl.org

Spices, Perfumes, Toxins!
“Spices, Perfumes, Toxins!” may

sound like the output of a chemical fac-
tory, but instead promises a perfor-
mance of unorthodox, percussive music
that’s a departure for the Atlanta Sym-
phony Orchestra. Part of a three-move-
ment concerto featuring Ravel and De-
bussy in October, “Spices” displays the
talent of Avner Dorman, a young com-
poser from Israel.

ar ts || fa l l preview

“[The ‘cloth’ is] something
that protects us daily as
human beings. It’s textual
and visceral and brings on
multiple identities.”
LAURI STALLINGS
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The ASO’s principal percussionist,
Thomas Sherwood, says the piece will
not be a traditional ASO performance.
“It has a Middle Eastern/Israeli sound
to it,” says Sherwood, who will perform
the piece as a duo with fellow percus-
sionist Charles Settle. “Spices” requires
Sherwood to perform such instruments
as marimbas, drums, a glockenspiel and
a vibraphone, as well as be part of a rare
double concerto.
“This is done as a duo,” he says.

“Working with someone else on stage
like this isn’t donemuch. I can only
think of a handful of times when that
has been done.”
According to Sherwood, “Spices” de-

buted in 2006 in Tel Aviv and has been
performed only a handful of times in
the United States since then, although it
has earned a reputation as a quintessen-
tial piece of Israeli culture.
In addition to “Spices,” Robert Spa-

no, the ASO’s music director, will con-
duct Ravel’s “Bolero” at the top of the
evening, with music from French com-
poser Claude-Achille Debussy round-
ing out the show.

“Spices, Perfumes, Toxins!” Oct.
16 and 18. Atlanta Symphony Orches-
tra. 1280 Peachtree St. 404-733-5000.
atlantasymphony.org■

The ASO’s Charles Settle (left) and Thom-
as Sherwood stick together for Avner Dor-
man’s “Spices, Perfumes, Toxins!”
PHOTO BY JEFF ROFFMAN/IMPERIAL FEZ
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Artunder the tent
Larry and Sherry Paulsen have traveled the country creating and selling artwork such as the Atlanta skyline on the wall of their Glen Iris loft.

Story by JAMIE ALLEN | Photo by JENNI GIRTMAN

A rtists Sherry and Larry Paulsen lead what they call an “art carny” lifestyle, which
has memorably included literal run-ins with a twister and a semi-truck.
The couple met at a Los Angeles design studio in 1976, and 26 years later fol-

lowed their dream to create a business based around their own original art. Now
living in Atlanta’s Old Fourth Ward, they compose — under the name City Art Mar-

ket — vibrant drawings that celebrate landmarks in more than 20 cities. At last count, they had
created 250 pieces, including 34 Atlanta destinations, an homage to Krispy Kreme and a series
on Airstreams in scenic locales.
This year the Paulsens will return to Piedmont Park for their seventh year at the Atlanta Arts Fes-

tival. Attending dozens of such gatherings annually, they spoke to us about the benefits of selling
art at festivals — as well as the times that the events turned less festive.
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Living Intown: Can you explain your
business – the concept of creating art
celebrating popular destinations?
Sherry Paulsen: For years we trav-

eled, and whenever we’d arrive in a city
we knew from younger days, we’d bee-
line it to the old establishments that
meant something to us. All too often
they’d been torn down or “modern-
ized.” However, when we’d find one in-
tact, we’d look for a painting or a pic-
ture memento to commemorate the ex-
perience. Many times, there wasn’t any-
thing. Or if there was, it was something
pretty tacky. That’s when we got the
idea to fill that niche ourselves. After all,
necessity is the mother of invention.
What’s the funniest or strangest

thing that’s happened to you at an
arts fest?
SP: Actually, it was on the way to an

art show. We stopped at a Flying J truck
stop in Tallahassee on our way from
Tampa to Pensacola. While in the Den-
ny’s, an 18-wheeler sideswiped and
dragged our van loaded with art for
seven feet. The passenger side was an
accordion, and the side window and
the back window were completely
smashed out. But we had 200 miles to
go and four good wheels, so we turned
on the flashers and made it to the show.
What’s the worst thing about

traveling to various cities and fests?
Larry Paulsen: That’s easy! Gas

prices, setup and breakdown. Setup is
a six- to seven-hour process. Add four
hours if it’s raining.
And breakdown can turn into three-

to four-hour event. Add 10 hours if it’s
raining! It’s often harried, with 300
artists ready to go home at the same
time after having worked for three to
four days in the elements.
Weather is obviously a big fac-

tor at art festivals. Have any rag-
ing storms or winds ever disrupted
your show?
LP: Did we ever tell you about the tor-

nado in Shaker Heights? While doing a
show in the Cleveland area, we were hit
by a tornado after being assured by the
show producers that tornadoes never
hit Cleveland. We were zipping up our
tent, which was weighted down not only
with four 50-pound weights, but nine 6-
foot panels hung with 35 framed pieces
of art. The wind suddenly picked it up,
and it rose 20 feet in the air, tipped on
its side and flew 30 feet down themid-
way and landed upside down.We only
lost two frames and had a nasty tear in
the roof that we were able to patch with

white duct tape.
What do the Atlanta Arts Festival

attendees look like from your side
of the table?
SP: They range from the savvy art

connoisseur to the young first-time art
buyer. The age range of our clients is
from zero — infants whose parents or
grandparents purchase a Zoo Atlanta
or a Pink Pig for their nursery — to 90,
buying the Don Cesar Hotel in St. Pete
Beach where they went for their hon-
eymoon in the ’40s.
What are the costs associated

with your business? Can you give a
breakdown?
LP: I think people are totally sur-

prised when they find out the show
does not provide the tents and panels
for the artists. But even before that,
there is the initial cost of creating the
art. In our case, once we determine
which city we want to depict, we need
to travel to the city (gas/airfare), stay
for at least a week or more (hotels and
meals), take copious photographs to
use as drawing reference of every an-
gle and section of a particular struc-
ture to make sure it’s all in register.
Once back at the studio, it takes time

to conceive and perfect our work. Then
there’s the festival setup, which in-
cludes festival fees, the tent and trans-
portation. All said, these costs can easi-
ly exceed $50,000.
It all adds up quickly. I don’t think art-

ists do this for the money but for the
ability to set your own course and the
fulfillment of a dream.
What’s it like to work with your

spouse?
SP: The benefits are that we take

what could be a very lonely career, and
with the two of us together it becomes
an adventure. Setup and breakdown
are far better. We have gotten to know
each other in all kinds of circumstances
that other couples rarely do. The chal-
lenges are that we are nearly always to-
gether! That’s why we have outside in-
terests so we can explore our “other-
ness.” Larry is an accomplished wa-
tercolor artist with a national follow-
ing, and I am a playwright with a play
in workshop at Fabrefaction Theatre in
West Midtown right now. It seems like
the best of both worlds to us.Most of
the time!

City Art Market. 850-206-1500.
cityartmarket.com

Atlanta Arts Festival.
Piedmont Park, 1320 Monroe Drive.
atlantaartsfestival.com ■
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Story by A. SCOTT WALTON

Photos by JASON GETZ

I
n an incredulous tone of
voice, Amy Ferzoco recalls a
run-in with the police while
attempting to navigate upper
Midtown road construction
on her street-legal scooter.

“As the rules of the road go,
scooter riders are supposed to
do all the same things car driv-
ers have to,” says Ferzoco, a trans-
plant from San Francisco who
regularly commutes to her video
production job on a white, 125cc
“Buddy” bike by Genuine.

While caught in gridlock a year
ago, she was content to wait patient-
ly and responsibly in line with the
automobiles. “But the policeman di-
recting traffic tried to just waveme

by everyone else,” Ferzoco says.
She remembers thinking to herself
at the time: “Nice knowledge of the
laws for all motorists, sir.”

Scooter riders may not have the
power to legally circumvent traffic,
but they can enjoy other benefits.

“What makes scooters so fun
are the sights, the sounds and the
smells,” says Donald DuBose, a 31-
year-old field supervisor for the
Megabus corporation who rides a
2005 Vespa PX150 in, around and
beyond his Lindbergh neighbor-
hood. “When you’re caged up in
your vehicles, you don’t see this
beautiful city of ours the same way
I do. You suddenly notice some-
thing you’ve passed by 100 times.
Or you smell a barbecue joint, or
fresh-cut grass.”

In a car-dependent city like At-

Born to bemild

do || mopeds

With fuel savings and fun rides,scooters
slowly gain a following onAtlanta’s roads

Scooter enthusiasts

(from left) Jeff Allen,

Michael Lavender, Ad-

am Darby, Ana Savage

Gunn and Amy Ferzoco

take a Sunday ride.

Above, a head-on look at a Genuine Scooter Co. Stella model at Decatur’s Twist ‘n’
Scoot. Right, a scooter helmet shows its patriotic colors.

»
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Left, a 1971 Vespa GTR harks back to Mod times. Above, Amy Ferzoco prepares to
take the road with fellow scooter fans after meeting at ParkGrounds coffee shop.
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lanta, scooter riders can alternately
be viewed as novelties and annoyanc-
es. But, as their numbers grow, they
may stand out as the most safety-con-
scious, environmentally friendly, laid-
back and civic-minded motorists dart-
ing around town.

Biker clubs
Though relatively few in number,

Atlanta’s proud local scooter riders
gather at meetups that validate their
preferred mode of transportation.
The Terminal Scooter Club regular-

ly meets at neighborhood taverns and
cafes. Regulars on the TSC’s Facebook
page share photos and details about
scooter thefts, hazards and accidents.
The Terminal Scooter Club and the

Twist ‘n’ Scoot shops in Midtown and
Decatur co-sponsor a three-day scoot-
er rally called “Resurgence,” with the
sixth annual event slated for Oct. 2-
5. “Resurgence is our biggest event of
the year,” says Chad Wall, a creative
advertising director who currently
rides a 1974 Vespa Rally 200.
“I love how scooters look, and I love

how I look on one,” says Wall, an apos-
tle of the mid-1960s British Mod style.
Wall describes Resurgence as a mad

mix of motoring from pub to pub,
food truck prowls, riding skills compe-
titions, long-distance rides and scav-
enger hunts.

“The greatest revelation I’ve had
since I started is that when you’re on
a scooter, to ride safely, you have to
be vigilant and watch everything go-
ing on around you,” Wall says. “After
a while, you start to notice just how
distracted the vast majority of driv-
ers can be. Riders and drivers have a
shared responsibility on the road.”

Safety first
Regulations vary from state to state,

but Georgia requires scooter riders to

wear helmets. “I probably wouldn’t
wear one if I didn’t have to,” says Tyler
Walton, a Mini Cooper sales consultant
who rides vintage 1960s Vespas around
town in tandem with his wife, Ginny.
“But it doesn’t take much on Atlanta’s
streets to make you go down hard.”
Scooters are liable to be ticketed,

just like any other gas-powered vehicle,
if parked unlawfully on city streets.
“Sometimes there’s enough room

for your scooter at a bike rack or some
cubby you find next to where you’re
going,” Ferzoco says. “But if not, you
have to respect the law.”
And sometimes, roads under repair

can be just as hazardous to scooter rid-
ers as oblivious car and truck drivers.
“The potholes and the metal plates

are what aggravate me most,” Wall
says. “Riding down DeKalb Avenue is
akin to being on the lunar surface.”
When left improperly guarded,

scooters have a high potential for be-
ing stolen. “Most of them get stolen
by joy riders — people who see an op-
portunity to take them and then ditch
them,” says Bill Gornto, owner of the

do || mopeds

“I love how scooters look,
and I love how I look on
one.” – CHADWALL
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two intown Twist ‘N’ Scoot shops. He
urges customers to purchase quality
chain locks and remote alarm apps.

Buyer beware
All scooters are not designed, man-

ufactured, modified or refurbished
alike. Novices should seek out expert
advice before buying or driving one.

Gornto advises first-time scooter rid-
ers to be aware that all scooters aren’t
suited for every rider or road condition.

“Any scooter with less than a 50cc
engine doesn’t have to be licensed
or insured,” says Gornto, who stocks
scooters that range in price from
$1,800 to nearly $5,000.

“A 49cc scooter is only supposed to
be capable of a top speed of 30 miles
per hour, so it’s regarded as a moped
rather than a motorcycle,” he adds.
“Some manufacturers market their
scooters as 49.5cc models, because it’s
closer to that magic number of 50cc,
[and] your speed can get up to around
45 miles per hour.”

For safety’s sake, carefully consid-
er the speed and power capacities you

need and make sure they fit your like-
ly scooter riding habits. “I recommend
nothing less than a 250cc scooter if
you’re going to do any driving on the
highways,” Gornto says.

Fuel for thought
Rising fuel prices take less of a toll

on scooter riders than on mainstream
motorists with exhausting commutes,
which can be a major selling point.

“A lot of people work from home
these days,” Gornto says. “Some young
couples get married and decide they
can get along better with just one car
and trade the other one in for a scoot-
er for quick trips. Some of them do the
math and realize that it’s more afford-
able for them to buy a scooter than it is
to buy monthly passes for MARTA.”

Gornto estimates that a well-main-
tained scooter can roll up to 100 miles
on a single tank of gas. Scooter upkeep
is more economical, he adds, with the
purchase of full warranties and road-
side assistance packages.

“Two weeks ago, I went on a round-
trip ride that went into Alabama and

then up to Chattanooga and back that
took us 15 hours to finish,” Ferzo-
co says. “We covered 415 miles, and
I paid 15 bucks for gas. I spent more
than that on lunch along the way.”

But other scooter enthusiasts find
fuel economy to be a secondary justi-
fication. “I almost feel bad for people
for whom their scooter is just a way to
save on gas,” says Adam Darby, a 39-
year-old web developer who lives in
the Old Fourth Ward.

Darby particularly enjoys riding on
Freedom Parkway. “You can get up to a
good speed and the curvy connector to
the Carter Center is awesome,” he says.
“Generally, though, the most fun I’ve
had riding has been on long-distance
trips to Marietta, Alpharetta or Athens.”

He adds: “There’s really nothing
like feeling the wind rush by you while
you’re riding on a beautiful day.” ■

insider TIP » To avoid scooter
license and riding certification hassles,
take state-approved lessons from facilities
such as Atlanta’s Two Wheel Adventures
(twowheeladventures.com).

Developing young men and women of honor, faith,
andwisdomwith the character and intellect to thrive
in college and in life. Learn more at www.lovett.org.

Join us for an Open House:
Saturday, November 15
Kindergarten, 1:00 pm

Sunday, November 16
Grades 1–5, 1:00 pm
Grades 6–12, 3:30 pm

The Lovett School practices a nondiscriminatory
admission policy. Financial aid is available.

Sept. - Oct. 2014 LIVING INTOWN 87



do || hal loween

Howtomakeyourown
monsters atHalloween

Stars of the Atlanta Zombie Apocalypse emerge assembly-line
style. Zeke Swann receives cotton and liquid latex prosthetics.

Jane Gantt of Stone Mountain is painted with airbrush and water-
based acrylic paint after her latex has dried.

BEFORE ...

AFTER ...

Story by JON WATERHOUSE | Photos by JENNI GIRTMAN

Between the macabre walls of makeup and effects artist Shane Morton’s Scottdale home, Hallow-
een doesn’t simply arrive on Oct. 31 — it reigns year-round. ¶ An exhaustive collection of monster
statues and creepy playthings stare spookily from shelves and glass cases. An array of latexmasks
with frozen, frightening expressions greets his guests. ¶ The eye constantly lands on vintage hor-
rormovie posters or autographed photos from some of the genre’smost notorious stars. A life-size

Creature from the Black Lagoon, looming more than 6 feet high, reaches out to all who enter. ¶ The decor ee-
rily but eloquently expresses Morton’s passion for professional monster making. He helps create the makeup
effects, as well as the set and creature design, for the Adult Swim TV series “Your Pretty Face is Going to Hell,”
and serves as a creative force behind the Atlanta Zombie Apocalypse attraction. ¶

Green liquid latex on the face, neck, hands and arms creates a
slightly different zombie effect for Mark Stopper of Decatur.

Atlanta’s Ben Bladon gets teeth for his undead look. Plastic pros-
thetics can be added as the liquid latex and cotton are placed.

»



He often takes on the ghoulish persona of Pro-
fessor Morte — the Mr. Hyde to his Dr. Jekyll — as
host of the “Silver Scream Spook Show” and oth-
er special events.

So when digging for do-it-yourself Halloween
ideas, a few questions for Morton unearth a crypt
full of suggestions to help add new blood to cos-
tume parties and scaring trick-or-treaters.

It’s easy being green:
“It’s easy to make something spooky by

just adding a green under-light. The pretti-
est house in the neighborhood can still look
creepy with the lights out and a green light un-
derneath, especially if you put the light un-
der a tree with the branches making claw-like
shadows across the front of the house.”

Ghosts that don’t cost an arm and a leg:
“A great thing that’s happening now is glow-

in-the-dark spray paint. It used to be very ex-
pensive and hard to get. Now you can get a gi-
ant can for under $10. Just take some cheese
cloth, spray it down really good with the glow-
in-the-dark paint, put an incandescent light
bulb in the room and all of a sudden, you have
a room full of ghosts flying around. You can do
all of that for $25 or $30.”

Robot rampage:
“I did a big job for Adult Swim where we

do || hal loween

Above, producer, performer and special effects make-up artist Shane Morton (right) at
his South Atlanta studio takes on projects for the Cartoon Network, the Atlanta Zom-
bie Apocalypse and more. Below, special effects artist Kyle Yaklin of Marietta com-
pletes Joseph Nelson’s ghoulish makeover in the crowded space.
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built all of these giant robots. The bulk
of the material we used were old Rub-
bermaid trash cans and different gal-
lon jugs. We just cut them, drilled holes
in them and ran zip ties through them,
assembled them and spray painted
them all silver. We used vacuum tub-
ing for arms. Those robots were pretty
impressive, and they were made on a
shoestring. So you can build a giant ro-
bot and have it standing in the yard, or
you can put someone inside it and have
them scare people.”

Arachnophobia:
“You can create a spider attack on

your lawn by bagging all of your leaves
in black garbage bags. Then dress them
up like spiders and add vacuum tubing
for legs. When Halloween’s over, you
just put them on the side of the road
for the yard waste people to pick up.”

Sweet, sweet blood:
“I always recommend Karo syr-

up for blood. It’s thick, and it moves
and looks like blood. But a lot of peo-
ple don’t like it, because it’s sticky, it
can cause a mess and it’s hard to clean
up. When it dries it gets hard like can-

dy. But nothing really tops that for me.
Sometimes to cut down the shine you
might want to add a bit of corn flour.
You can even add chocolate syrup and
mint flavoring to make it more palat-
able in your mouth. You want to use
red food coloring, but blood isn’t real-
ly red, it’s dark brown. So the trick to
make your blood look realistic is put-
ting a couple of drops of green in there
to darken the blood.”

Homemade is where the haunt is:
“You can spend all kinds of money

on fancy costumes with all of the bells
and whistles, but it’s not going to beat
something that’s homemade. ... One
thing I’ve had a lot of fun doing is mak-
ing a costume that expands your size
or stretches your arms out. A quick
way to do that is by making an over-
size grim reaper. You get a bicycle hel-
met and attach a wig head to the top.
Drape a black cloth over that and put
a skull mask over the wig head. If you
want to go totally homemade, you can
do stuff with papier-mache and make
your own skull or monster face. When
you drape a cape over yourself, you’ll

actually be looking out through the
neck or chest of the grim reaper.”

Fangs for the memories:
“Growing up on [St. Simon’s Island]

in a family without a whole lot of mon-
ey, we had to think creatively. My all-
time favorite costume was Lon Chaney
from ‘London After Midnight.’ My dad
ran to the five-and-dime store and
bought a sheet of black poster board
to make a top hat. He cut a set of fangs
out of a milk jug. For makeup, he just
burned a cork, darkened my eyes
and raised my cheekbones up. I had a
black trash bag as a cape with the bat
wing shapes cut out at the bottom. It
was really scary and kind of like mag-
ic. He might have spent 25 cents on
the whole project. And in my mind I
looked just like Lon Chaney.”■

insider TIP » For a professional
assist at Halloween, try Eddie’s Trick Shop
in Decatur, which stocks theatrical makeup
(including Morton’s favorite prosthetics)
and an array of costumes and magic tricks
that employees will teach you how to use.
eddiestrickshop.com
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behind
closed
doors

home || tour of homes

On the Candler Park
Home and Garden
Tour, Scott Jacobs’
yard showcases

tomatoes, flowers,
peppers and others.



Story by LORI JOHNSTON
Photos by JENNI GIRTMAN

A ll neighborhoods have those
homes. They’re the land-
mark houses, the ones with the
porches and gardens that peo-
ple want to copy, that highlight

extensive renovations or showcase the ar-
chitecture that defines the community.
Every so often, those houses open for

thousands of people to see — not because
they’re on the market, but as featured
stops on neighborhood home tours. This
fall’s events include the Fall in the Fourth
Ward Tour of Homes on Sept. 14, the Can-
dler Park Tour of Homes on Sept. 28, and
NARI Atlanta’s Annual Tour of Remodeled
Homes on Oct. 18.
When walking through one of those

homes, you can take on the role of the ho-
meowner’s best friends for the day. Bed-
rooms, bathrooms, basements and other
key areas are all yours to admire. You can
envision yourself sitting in the living room
surrounded by an exquisite art collection
or whipping up a meal in a state-of-the-art

Home tours put individual –
and community – craftsmanship
and creativity in the spotlight

Top, Bella waits at the gate of Ralph Engelberger and Catherine Daugherty’s
home. Above, Engelberger volunteered his home for the Old Fourth Ward tour
to show his appreciation for the neighborhood. Below,Scott Jacobs is found-
er of The Urban Gardeners of Candler Park.»



kitchen. You can be inspired to im-
prove your home, even taking notes or
snapping photos, while putting aside
any grass-is-always-greener envy. And
hopefully, when you exit, you can
more easily find the beauty in your
own home — without embarking on a
renovation or shopping spree.

Tours typically serve as fundraisers
for the neighborhood and charitable
causes, and homeowners can require
coaxing and multiple requests from
community volunteers to throw open
their doors to outsiders. Home tour
wish-lists can start off with dozens of
prospective names, but only a fraction
of folks will agree.

“You really have to have a high tolera-
tion for rejection,” says Lexa King, chair
of the Candler Park Tour of Homes.
“You would be surprised howmany
people are really shy about it [due to]
security issues. That’s always one of the
things that holds people back.”

In addition to concerns about the
safety of family members and their
valuables, some homeowners feel as
if their home or garden is unworthy of

being showcased, or don’t want to ap-
pear as if they’re bragging.

“They have asked for years and I
have never felt quite ready,” says Scott
Jacobs, an economist who owns one of
the oldest homes in Candler Park.

Jacobs decided to join the tour
when the organizers told him they
wanted to add a garden tour for the
first time. His garden is part of a re-
search project to develop new toma-
toes for urban growers.

“It’s amazing how much you can
learn just by looking at other peo-
ple’s garden techniques,” says Jacobs,
whose farmhouse-style home dates to
1855. “You can learn a huge amount by

going on these tours and just observ-
ing closely what people are doing.”

Jacobs bought the home on nearly a
half acre five years ago, and his garden
now has 130 tomato plants, 80 pepper
plants and 30 eggplants. Jacobs grows
around 300 tomato seedlings a year
and gives many of them, as well as
much of his other produce, to Candler
Park residents and friends.

His efforts are well known in the
neighborhood, especially when squir-
rels stole an estimated 1,000 pounds
of tomatoes last year. “People would
say, ‘I saw some of your tomatoes on
the sidewalk,’” he says.

Tour organizers also hoped to pres-
ent a broad variety of housing options
in Candler Park, including single-fami-
ly homes, duplexes and vacation rent-
als, as well as religious and commer-
cial buildings. The tour coincides with
the neighborhood’s fall festival.

One home tour puts remodelers in
the spotlight. Seven homes renovat-
ed by members of NARI Atlanta, the lo-
cal chapter of the National Association
of the Remodeling Industry, will be fea-

home || tour of homes

insider TIP » To have a tour-
worthy house, designer John Ishmael
suggests homeowners begin by redressing
their shelves. “People need to take a fresh
look at how they put their collectibles on
the walls and in their bookshelves,” he
says. “Some people own a piece of art and
put it in the same place no matter what
house they live in.”

Choose the Only Bath Surfaces
with ForeverSeal® Protection

Granite Transformations® offers a variety of gorgeous bath surfaces with ForeverSeal® protection, which resists
stains, scratches, mold and mildew. Ordinary stone and acrylic don’t. Plus, our revolutionary process eliminates
messy demolition and installation takes days, not weeks. So why wait to get the beautiful bathroom of your dreams?

As seen on:

Q U A R T Z • G L A S S • S T O N E

Call 678-954-7473 today for a free in-home design consultation.

Vanities | Shower Walls | Tub Surrounds | Custom Mosaic Walls

3740 Dekalb Technology Parkway, Atlanta, GA 30340 • granitetransformations.com/atlanta
*Minimum purchase required. See store for details.

0%INTEREST
12 MONTHS FINANCING
on bathroom remodels*

*Only valid on initial consultation. Expires 8/31/14.
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At home in their family room,Catherine Daugherty and Ralph Engelberger prepare to answer
questions about their renovations during the upcoming Old Fourth Ward tour.

tured during its Fifth Annual Tour of
Remodeled Homes on Oct. 18. Most of
the homes are in the northern suburbs,
but this year’s tour includes homes in
Brookhaven and Chastain Park.

“It’s nice to have an opportunity to
show off some things that are a little
unique,” says Judy Mozen, president
of Handcrafted Homes and president-
elect of the National Association of the
Remodeling Industry.

The NARI tour selects houses in old
established Atlanta neighborhoods
and newer subdivisions that show cre-
ativity and craftsmanship in renova-
tions and expansions of homes and
outdoor living areas. The remodelers,
builders and designers will be on hand
to answer questions about the changes
and how people can make similar up-
dates and additions to their homes.

Volunteering to be on the Old
Fourth Ward Tour gave Ralph Engel-
berger a deadline for completing the
interior design of the Craftsman-style
home he purchased in 2013. The six-
bedroom, five-and-a-half-bath home
was built in 2006 with an open floor

plan, but the wood trim, moldings and
wainscoting create the appearance of
an older home.

“In fact, everybody that comes here
says, ‘How old is this house?’ They’re
expecting me to say 1932 or some-
thing,” says Engelberger, CEO and
president of PDSI (Project Develop-
ment Services Inc.), a hotel develop-
ment and renovation company.

Visitors on the home tour will take

interest in such areas as a walk-in pan-
try big enough for its own refrigerator,
as well as coffered ceilings in the mas-
ter bedroom and bathroom.

For John Ishmael of Nandina Home
and Design, the home’s look revolved
around accentuating the combined art
collection of Engelberger and his girl-
friend, Catherine Daugherty, and cre-
ating several places for the couple to
entertain. They can eat and host card »

SUMMER SALE
SHOP EARLY FOR BEST SELECTION

770-325-0500 americancasualliving.comAmerican Casual Living



games around the round kitchen ta-
ble, or move with guests into the din-
ing room where a cowhide rug keeps
the setting from being too formal.
Engelberger recalls working in the

front yard one day when a neighbor
walked up and asked if he would be
willing to have the home on the tour.
He considered whether he liked the
idea of strangers looking at the cou-
ple’s belongings. “The other negative
was the idea that people can come and
case my joint,” he says. “You get all
these crazy thoughts, right? Because a
home is a pretty private place.”
But he finds that the home tour gives

him a way to show his support of his
new neighborhood after living in Buck-
head for 20-plus years. “I love this
neighborhood,” he says. “I’m proud of
this neighborhood. I want to see this
neighborhood to continue to grow.”
Nadia Lancy, the 2014 tour chair,

says the annual tour provides encour-
agement to volunteer residents who
see increased interest in visiting and
living in the Old Fourth Ward. “It’s all
about opening up the neighborhood

to other folks and showing them what
we have to offer here,” Lancy says.
Lancy expects that this year’s tour

will focus on 10 properties, includ-
ing historic bungalows, one-of-a-kind
modern residences, industrial spaces
and the area’s new high-profile rede-
velopment, Ponce City Market. Since

the participants aren’t paid and often
don’t have their homes on the market,
and thus find no financial benefit to
participation, Lancy sees how the de-
cision can be emotional.
Last year’s participating homeown-

ers received thank you gifts in the
form of a photograph of the concrete
water tower that serves as a symbol of
the neighborhood.
“It’s kind of like opening up your

heart,” Lancy says. “Your home is part
of your soul. You’re opening it up to
lots of people to come through it.”

Fall in the Fourth Ward Tour of
Homes. Sept. 14. fallinthe4thward.com

Candler Park Tour of Homes. Sept. 28.
fallfest.candlerpark.org/tour-of-homes

NARI Atlanta’s Annual Tour
of Remodeled Homes. Oct. 18.
atlantaremodelingtour.com ■

insider TIP » Ishmael suggests
that dual-purpose pieces enhance a
home’s appearance while reducing the
quantity of belongings. A bench can make
an entryway more cozy or be pulled up to
the dining room table to seat more people.

home || tour of homes

Interior designer John Ishmael of Nandina
Home and Design created the oil on can-
vas abstract for the Engelberger home.
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Right,Michel Boyd’s personal space displays his sophisticat-
ed creativity. Above, Boyd applies an experimental technique
to Italian frescoes. Below, in the dining room he pairs Moooi
Smoke dining chairs with a vintage brass and glass dining table
from ADAC’s Jim Thompson showroom.
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Story by LINDA JERKINS

Photos by JENNI GIRTMAN

D
esigner Michel Smith

Boyd is the own-

er of Atlanta-based

SMITHBOYD Interi-

ors. Boyd was hon-

ored as one of Atlanta Homes &

Lifestyles’ top 10 tastemakers un-

der 40 in 2013 and then turned 40

on May 10 of this year. He lives and

works in the Old Fourth Ward.

Background: Originally from
Thibodaux, a small town in Louisiana, I
moved to Atlanta during the 1996 Olym-
pics. After a few years, I headed for New
York. When I decided to go to design
school, I returned to attend the Art Insti-
tute of Atlanta. Before I graduated, I start-
ed to build a client base to make a smooth
transition from student to professional. It
turned out to be a good decision.

Decorating style: Transitional. I
love mixing genres and adding clas-
sic elements into contemporary spac-
es. My personal aesthetic is “all luxury
all the time.” While the definition of lux-
ury changes from one client to the next,
achieving it is always the goal.

Best thing about my job:Helping cre-
ate functionally beautiful spaces for my cli-
ents to live in. My favorite part of the pro-

cess is when there are true collaborations
between the homeowners andmyself.

Toughest part: Turning it off. I’m al-
ways designing and redesigning spaces
in my head. No restaurant or office build-
ing is safe from a SMITHBOYD remix.

Favorite home accessory: It is al-

Top, a Martin Nash dimple ball chandelier
hangs in the dining room. Above, a Jean de
Merry Lumiere chandelier is in the front room.

‘All
luxury

all the time’

»
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ways evolving, but currently it is artwork. I love what a col-
lection says about the owners.

Signature design trick: Layering. While I’ve learned to
be a good editor, I’m naturally a more-is-more kind of guy.
Real luxury requires multiple layers, texture and an unapol-
ogetic point of view.

Best design advice I have received: “Winners go with
what they have. Losers wait on perfection.” It’s a call to ac-
tion that I apply to work and life.

Quick way to transform a room: Add fresh flowers.
They can make a nice space feel extraordinary.

Cheap tricks: Begin with the foundation, such as the
walls or flooring. Change the art work or wall color, and
you will instantly alter the mood of any space. New paint
and a couple of coordinating accessories later, you’ve
breathed life back into a boring room.

Design pet peeves: Applying “cookie cutter” solutions
to every project. Your home’s interior design is as personal
as your wardrobe. It should be tailored to fit your personal-
ity, lifestyle and particular set of needs.

Favorite room to design: The master bedroom. A suc-
cessful bedroom should be your end-of-day destination
and function like the ultimate hotel suite.

Hardest space to design: The kitchen. In this space,
practicality takes precedence. There are more factors at
play than what looks good.

Common design mistake people make: Rushing to fill
the holes in their spaces. Sometimes not finding the right
piece for the living room simply means that you shift focus
to the dining room. I believe in doing things right the first
time wherever possible. If that means waiting, then so be it.

Favorite Atlanta-area stores/showrooms: The Atlanta
Decorative Arts Center (ADAC), which opened to the public
last year. Some of my favorite showrooms at ADAC include:
R. Hughes Atelier; Baker, Knapp & Tubbs; Holland & Com-
pany; Travis & Company; and Bradley.

Places I have found unexpected purchases: Online
resources, such as 1stdibs (1stdibs.com), which allow me to
shop Atlanta’s vintage inventories and those all around the
world at the click of a button.

Favorite designers or design books: I like being able
to consult my own library for references or for living ex-
amples of solutions I’ve not yet explored. I still thumb
through some of my very first books from Kelly Wearst-
ler and Vicente Wolf. My book collection has expanded my
point of view as a designer. It’s a fantastic luxury.

Current obsession: I’ve designed signature collection
rugs, which include wool and banana silk combinations.
The rugs can be found at Verde Home (verdehomeinc.com)
in Atlanta’s Westside design district.

I collect:Way too many things! Lately however, I have
been inspired by boxes. I’ve got a range from quartz and
metal to wooden and lacquered ones for mixing textures.
Boxes also are good for storing and organizing small items.

Favorite household object:My living room chandelier.
It is a 60-inch Lumiere chandelier from Jean de Merry. It
makes me happy every time I pass it. That constitutes a jus-
tified purchase.

Favorite Atlanta places: I’m a self-proclaimed foodie,
so whenever asked about Atlanta favorites, I instantly think
of restaurants. For pastry indulgences, Sublime Donuts on
Tenth Street is a must. Serpas True Foods in Old Fourth
Ward is always a sure thing for dinner. The wine selection at
Barcelona in Inman Park will deliver the perfect nightcap.

Find me: At smithboydinteriors.com, on Facebook at
Michael Boyd (facebook.com/michel.boyd) and on Insta-
gram and Twitter @michelboyd.■

home || michel smith boyd
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Story by GWYN HERBEIN
Photos by JENNI GIRTMAN

Atlanta has gar-
nered a reputa-
tion as the Hol-
lywood of the
South, but res-

idents may not recall the
hoopla of the late 1980s,
when the locally filmed
“Driving Miss Daisy” won
the Oscar for Best Picture.
Rather than build a set for
Miss Daisy’s home, the crew
of the bittersweet comedy
rented a house on Lullwa-
ter Road in the northeast At-
lanta neighborhood of Dru-
id Hills. The wide, shaded
streets and timelessly ele-
gant houses perfectly suit-
ed the Atlanta-based tale,
which insightfully comments
on Southern Jewish and Afri-
can-American relations from
the 1940s to the 1970s.

TheHillsarealive

ins ider ’s guide || druid hi l l s

Exciting architecture marks the Wood-
ruff Memorial Research Building.

»



Above, Ink & Elm’s name pays homage to Druid Hills designer Frederick Olmsted,whose favorite trees were elms. Below, left,
shade trees define Lullwater Road. Below, right, Gretl the dog comes to work with Eagle Eye Book Shop associate Philip Butler.



These days, Druid Hills remains an
important cultural and economic hub
within the city of Atlanta. As one of the
city’s most historic neighborhoods,
Druid Hills and its environs are well rep-
resented on the National Register of His-
toric Places. An idyllic home to Emo-
ry University, the FernbankMuseum of
Natural History, the Centers for Disease
Control and Prevention, Emory Uni-
versity Hospital and the Egleston cam-
pus of Children’s Healthcare of Atlanta,
Druid Hills boasts many of Atlanta’s ma-
jor institutes for learning and research,
where visitors canmingle with mum-
mies, dinosaurs andmicroorganisms.
Many of its parks and landmarks ex-
ist through the efforts of both city plan-
ners and neighborhood residents to cre-
ate a cultivated respite from the bustle
of city life.

HISTORY
Like many of Atlanta’s early neigh-

borhoods, Druid Hills began as a

planned community, although the or-
igins of its name have been forgotten.
In the late 1880s, local businessman
Joel Hurt, who had previously planned
the Inman Park neighborhood, sought

ins ider ’s guide || druid hi l l s

Fernbank’s Martinis & IMAX, a popular
date night destination, includes a month-
ly Friday night of salsa with dance lessons,
live music, small plates and cocktails.

Brock Built Homes is known for building
homes that fit the varied lifestyles of
homebuyers and in the most sought-
after locations throughout Atlanta.
From our variety of award winning floor
plans to our energy efficient features,
you’ll find our Craftsman, Old World,
Traditional, Modern, and Custom built
new homes are designed with your
lifestyle in mind.

We welcome you to discover the Brock Built
community that suits your life + style at brockbuilt.com

life + style
From the $170s - $400s
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Westside, Parkview II and Glenaire.
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to create a more residential area
northeast of downtown. After found-
ing the Kirkland Land Company, he
selected nationally renowned land-
scape architect Frederick Law Olm-
sted Sr. to make his vision a reality.
Hurt secured the purchase of about
1,400 acres, but financial difficul-
ties delayed Olmsted’s plan to build
public parks along the median of a
divided street (which later became
Ponce de Leon Avenue). Construc-
tion finally began in 1905, and a few
years later, the Druid Hills Company
and its president, Coca-Cola Compa-
ny founder Asa Candler, purchased
Hurt’s business and continued work
on the neighborhood into the mid-
1930s. Druid Hills quickly became
the premier address for well-known
Atlanta families like the Candlers, as
well as presidents of Emory Univer-
sity and other prominent local busi-
nessmen.
The U.S. Department of the Interi-

or has described Druid Hills as hav-
ing significance as “the finest exam-
ple of late 19th and early 20th centu-
ry comprehensive residential plan-
ning and development in the Atlan-
ta area, and one of the finest period
suburbs in the Southeast.” Some of
the city’s best-known architects de-
signed homes in a variety of styles,
including Tudor, Georgian and Ital-
ian Renaissance. Many of the his-
toric homes open their doors each
May during the Druid Hills Tour of
Homes and Gardens.
Recently, Druid Hills has sought

to reinvent itself as both a residen-
tial and a commercial district, while
still holding on to its historic charm.
Over the past decade, Emory Village,
the small retail district just outside
the main gates of the university, has
attracted restaurants and boutiques
that appeal to a wider demographic
than just the college set. Streetscap-
ing, a complete revamping of the in-
tersection of North Decatur and Ox-
ford roads, and the addition of brick
crosswalks and street parking have
made the area more accessible.

COMMUNITY
A neighborhood officially recog-

nized as part of the City of Atlan-
ta, Druid Hills’ census-designated
boundaries are generally defined as
the South Fork of Peachtree Creek
to the north, the Atlanta city lim- »

The Druid Hills neighborhood was developed in the late 1800s by Frederick Law Olmsted,whose
design emphasized parks, the natural contour of the land and the possibilities for healthy living.
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its to the south, the Decatur city limits to the east and the
DeKalb County line to the west. Because of the neighbor-
hood’s unique geography, the Druid Hills Civic Associa-
tion, founded in 1938, often serves as a go-between for
the residents and their respective city and county govern-
ments.

The 2010 Census report estimated Druid Hills’ popula-
tion around 14,500, and defined the population as 84 per-
cent white, 6 percent black, 7 percent Asian and 2 per-
cent Hispanic or Latino. Around 19 percent of house-
holds had children aged 18 or under, and the majority
of residents (60 percent) are between the ages of 18 and
44. According to Coldwell Banker, recent sales figures for
homes in the area average about $367,500, making Druid
Hills one of the most affluent neighborhoods in Atlanta.

While many Atlantans use the names interchangeably,
Druid Hills and North Druid Hills are actually two distinct
areas, the latter of which encompasses the commercial
districts of Toco Hills and the I-85 corridor.

PARKS AND RECREATION
Lullwater Preserve

Drivers on Clifton Road may not notice the unobtrusive
stone columns that mark the entrance to Lullwater Pre-
serve, located between the campus of Children’s Health-
care of Atlanta and one of Emory University’s many dor-
mitory buildings. The 154-acre nature preserve provides
a home to Lullwater House, the official residence of Emo-
ry’s president, as well as Candler Lake and miles of both
paved and unpaved walking and jogging trails. A wide va-
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riety of bird species, including the majestic great blue
heron, find places to roost in the preserve.

1463 Clifton Road. guidetolullwaterpark.wordpress.com

insider TIP » Lullwater Preserve does not have its
own parking facility, but Emory officials recommend the public lot
at the Center for Rehabilitation Medicine at 1441 Clifton Road.

Top, the James B. WilliamsMedical Education Building of the
Emory University School of Medicine opened in 2007. Above,
the Emory campus includes multiple bike racks and lanes, as
well as a Bike FixIt station at the Rollins School.
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Olmsted Linear Park
Druid Hills marked one of Olm-

sted’s final commissions before his
death in 1903. He intended the cen-
terpiece of the neighborhood to be a
“necklace” of parks lining the main
thoroughfare. Adding up to 50 total
acres, the six distinct parks — Deep-
dene, Dellwood, Shadyside, Spring-
dale, Virgilee and Oak Grove — lie
between Ponce de Leon and South
Ponce de Leon avenues. Each fall and
spring, the Atlanta Foundation for
Public Spaces uses them to stage the
Festival on Ponce.

atlantaolmstedpark.org

ATTRACTIONS
Callanwolde Fine Arts Center
One of Druid Hills’ architectural jew-

els, the Gothic-Tudor style Callanwol-
de estate formerly served as the home
of Howard Candler (son of Asa Can-
dler) and his family. It was designed
by Pittsburgh architect Henry Horn-
bostel, who achieved international
fame after designing the Williamsburg
Bridge in New York City and also had
a hand in designing the nearby Emory
campus. Visitors can tour the 27,000-
square-foot mansion and 12.5 acres of
gardens of the nonprofit community
arts center or enroll in an eight-week
dance or visual arts course.

980 Briarcliff Road. 404-872-5338.
callanwolde.org

Emory University
Established in 1836, Emory Univer-

sity has only been in its current loca-
tion since 1914, when it moved from
Oxford, Ga., to Druid Hills. More than
7,800 undergraduates and 6,600
graduate students call the campus
home. One of the region’s most presti-
gious research universities, Emory of-
fers a unique set of attractions for stu-
dents and non-students alike. Its Man-
uscripts, Archives and Rare Books Li-
brary, located on the top floor of the
Woodruff Library, houses the papers
of Seamus Heaney and Salman Rush-
die, as well as a rare first edition of
“Robinson Crusoe.” The Michael C.
Carlos Museum, located just off the
main quad, has hosted exhibits of
Egyptian mummies and boasts an im-
pressive collection of Latin American
and Middle Eastern antiquities.

201 Dowman Drive. 404-727-6123.
emory.edu

ins ider ’s guide || druid hi l l s

The Fernbank Museum of Natural History’s atrium includes the bones of a Gigantosaurus and a
123-foot Argentinosaurus, the largest dinosaur ever classified.

SKYLAND TRAIL is one of the nation’s most recognized mental health
treatment organizations. Located in Atlanta, Skyland Trail offers a path
to recovery for adults struggling with major depression, bipolar illness,
schizophrenia and anxiety disorders. Call 877-806-2617 for a free assess-
ment or visit www.skylandtrail.org/recovery.

252525
Changing lives for 25 years.
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insider TIP » One of Atlanta’s
best skyline views can be seen from the
Woodruff Library’s balcony.

Fernbank Museum of Natural
History and Fernbank Forest
While themuseum has been open

since 1992, the history of Fernbank goes
back nearly 100 years earlier. In the
1800s, local resident Emily Harrison
led the charge to preserve the wood-
lands of Atlanta. At 65 acres, Fernbank
Forest is the largest old-growth urban
Piedmont forest in the United States.
Harrison’s desire to create “a school in
the woods” led to the creation of the
museum, where today nearly 500,000
visitors walk through its doors each
year to marvel at its collection of dino-
saur skeletons and other exhibits.

767 Clifton Road N.E. 404-929-6300.
fernbankmuseum.org

Ink & Elm
Ink & Elm has helped usher in a

new era of dining in Druid Hills be-
yond the nachos-and-beer watering
holes of Emory Village. The restau-
rant’s name conveys its dual identi-
ties, which include a formal dining
room, a casual tavern and a lounge
in between. First-time restaurateurs
Keith Osborne, Nick Chaivarlis and T.
Hunter Jefferson teamed up with for-
mer FAB chef Stephen Sharp to cre-
ate what they call a unique culinary
experience in a space that pays hom-
age to Druid Hills designer Freder-
ick Olmsted, whose favorite trees
were elms. Munch on oysters in the
lounge, Southern staples like chicken
‘n’ dumplings in the tavern or an 18-
ounce strip steak in the dining room.

1577 N. Decatur Road. 678-244-7050.
inkandelmatlanta.com

Eagle Eye Book Shop
Located in a small retail strip at the

intersection of Clairmont and North
Decatur roads, Eagle Eye Book Shop,
one of the metro area’s few remaining
independent bookstores, straddles the
line between Druid Hills, North Druid
Hills and Decatur. The store claims to
have more than a mile of new and used
books to browse, and accepts gen-
tly used books to trade for store cred-
it. Eagle Eye hosts around 200 author
events each year, and offers e-books
through Kobo, which unlike many oth-
er e-readers gives a percentage of the
purchase price back to the bookseller.

2076 N. Decatur Road. 404-486-
0307. eagleeyebooks.com■

The Eagle Eye Book Shop includes a back room filled with rare editions and more than 200
events every year, with many visiting authors leaving behind signed copies at the store.

1430 Dresden Drive NE, Suite 200, Atlanta, GA 30319
P: 404-841-9171 • www.margueritesondresden.com

Bedding. Table Top. Gift. Baby
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F ormer Atlantan and paranor-
mal TV personality Patrick
Burns likens ghost hunting to
fishing. “You’re not always go-
ing to hook that trophy bass,”

says the former co-host of the cable se-
ries “Haunting Evidence.” “But the lure
and pursuit of trying to catch that great
find is what drives us.”

Atlanta has plenty of lurkers in its spec-
tral sea. From Civil War battlegrounds to
the sites of infamous tragedies, the city’s
history goes all the way down to the pit
of its peach. And where you find rich his-
tory, you’ll typically hear folklore about
things going bump in the night.

“Atlanta has lots and lots of [ghost]
stories ... most of them tall tales,” Burns
says. “One of the biggest challenges as a
researcher is sifting through and deter-
mining which details are worth looking
into and which are embellished.”

We’ve gathered the stories of wit-
nesses and the expert reports, so slip
on that Ghostbuster proton pack as we
take a tour of haunted Atlanta.

1. Rhodes Hall
Beginning in 1901, furniture magnate Amos Rhodes made a home in the castle-like

dwelling on Peachtree Street (left). Today, the mansion features museum tours and is
used as a special events facility, and even hosts gatherings of paranormal enthusiasts.
Chip Coffey, who appeared on the TV shows “Psychic Kids” and “Paranormal State,”
says he got the sense he was being followed by a little girl the first time he explored
Rhodes Hall. “I feel those energies,” Coffey says. “If a spirit knows I’m perceptive, they
knock on the door of my consciousness to let me know they are there.” Shane Garner,
who lived in the single apartment at Rhodes Hall as its caretaker from 1997 to 2001,
says he may have actually seen the same spirit Coffey sensed. Garner claims to have
gotten an eyeful of an apparition of a young girl in a blue dress and black leather shoes.

1516 Peachtree St. 404-885-7800. georgiatrust.org/historic_sites/rhodeshall

2. The Ellis Hotel
Beaming with boutique swank, the

Ellis Hotel (left) came back to life in
2007 thanks to a $28 million renova-
tion. It originated in 1913 as the Wine-
coff Hotel and became the site of a
tragic 1946 fire that took the lives of
119 people and prompted fire safety
reforms nationwide. Reese Christian,
author of the book “Ghosts of Atlan-
ta: Phantoms of the Phoenix City,”
says the fire’s frightful repercussions
still smolder in the form of spooky
stories and inexplicable incidents.
Christian says that during the 2007
renovation, several workers regular-
ly reported missing tools. Mysterious
phone calls coming from a certain
room would ring at the front desk
with only static crackling on the oth-
er end. Christian claims Room 330 re-
mains the hotbed for haunts.

176 Peachtree St. 404-523-5155.
ellishotel.com

Photo courtesy of Georgia Trust for Historic Preservation

File photo by BEN GRAY (2006)
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eyes watching
over the Fox

Theatre?



3. The Fox Theatre
Themajestic movie palace with its pipe organ, faux starlit sky and lavish Egyptian or-

namentation remains an engaging piece of Atlanta history. However, some staffmem-
bers say the theater’s less-visited sections teemwith spectral activity. Last October
marked the first time the Fox offered haunted tours of the facility, sharing spooky sto-
ries of a young girl, a woman and a Confederate soldier who all reportedly haunt the the-
ater’s grounds. In 2013 Foxmaintenance worker Buddy Thompson told a local news sta-
tion that he felt the presence of a deceased boiler room employee known as Roosevelt.
And not all of its resident wraiths have two legs: Author Reese Christian has heard tales
of people crossing paths with the spirit of a caretaker’s deceased dog.

660 Peachtree St. 404-881-2100. foxtheatre.org

Photo by JENNI GIRTMAN

4. The Masquerade
Porcelain-skinned Goth rockers, tattooed headbangers and dance floor denizens

regularly haunt the popular Old Fourth Ward nightclub and concert venue (above).
Yet some claim the former site of DuPre Excelsior Mill, which opened in the early
1900s, hosts spirits in addition to those behind the bar. “It definitely dresses the part
with its spooky, old historical location,” Burns says. “Mills were notoriously danger-
ous places to work.” Perhaps it’s a former mill worker who met a grisly demise that

some patrons have reported seeing. Burns says he and fellow ghost hunters once
caught something unexplained on camera while snapping shots in the back-

stage dressing rooms. Most of the hundreds of photos taken
show nothing, but Burns says one picture features a

dark, looming shadow. “That definitely piqued
our interest,” he says.

695 North Ave. 404-577-8178.
masqueradeatlanta.com »

5. Paris on Ponce
Some employees say ancient spir-

its mingle among the vintage furnish-
ings and classic treasures at Paris on
Ponce (above). The building dates to
1919 and was amattress factory and a
WWII ammunition plant before becom-
ing a spot for coveted collectibles. Man-
ager Nicolette Valdespino says unex-
plained phenomena remain as plenti-
ful as its inventory. One day she came
across a Union Cavalry bridle from the
Civil War, something owner Skip Engle-
brecht had never seen before. The bri-
dle was draped across a chair made of
steer horns. The next morning, Valdes-
pino found the bridle nestled in anoth-
er chair. The bridle wouldmysterious-
ly move throughout the store, she says,
two to three times a week. This went
on for weeks until the bridle was pur-
chased, but more creepy occurrences
continue. Valdespino says every morn-
ing she’ll find at least one chair out of
place in the Lé Maison Rouge event
space, and late at night security cam-
eras have captured visible orbs that ac-
tivate motion sensors and set chande-
liers spinning for no apparent reason.

716 Ponce de Leon Place. 404-249-
9965, parisonponce.com

Photo by JENNI GIRTMAN
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7. Decatur Cemetery
Decatur Ghost Tour owner Boo Newell and her staff wrangle guests through down-

town Decatur for a year-round excursion rich in uncanny history. The historic 54-
acre cemetery (above) may be the tour’s centerpiece, as Newell claims that a gag-
gle of ghosts may come out to socialize. You might stumble upon the spirit of Cap-
tain Edward Cox, a villainous bully who Newell says often pinches and pulls the hair
of women on tour. A more comforting spirit, she says, comes in the form of Hattie,
an African-American woman who served as an area midwife during the late 1700s.
And then there’s Terrance, the cemetery’s playboy, who, according to Newell, some-
times causes cold chills to spread across the chests of women wearing low-cut tops.
Soldiers from both sides of the Civil War have been reported, and Newell says some
guests have heard the sounds of drums and trumpets in the distance.

299 Bell St. decaturga.com■

ghost tour

6. The Plaza Theatre
Having just celebrated its 75th birth-

day, the Plaza Theatre sprang out of the
golden age of Hollywood, morphed into
a seedy burlesque venue and was even-
tually reborn as a purveyor of indie cin-
ema. Plaza lore says the old-school mov-
ie house plays host to more paranor-
mal activity than a retrolicious screening
of “The Shining.” Former workers have
told of theater light bulbs that unscrew
by themselves and claim that an audible
act of violence often resounds in the up-
stairs theater in the dead of night. Sever-
al years ago an investigation by the Ghost
Burn team of researchers added fuel to
the legend. Shane Morton, host of the
“Silver Scream Spook Show,” was on the
scene and says an uninformed psychic
investigator went straight to the site of
the alleged disturbance, and that an au-
dio recorder picked up the sound of what
could be a garbled voice from beyond.

1049 Ponce de Leon Ave. 404-873-1939.
plazaatlanta.com

insider TIP » Amateur ghost
hunters can use the iTunes Ghost Capture
App to seek out the supernatural.

Photo by JENNI GIRTMAN

Showroom Features
• Shower and Tub

Enclosures –
Specializing in Heavy Glass

• Mirror—Custom,
Beveled and Wall

• Furniture Glass Tops

• Glass Shelves

• Cabinet Door Glass

• Insulated Glass and
Patio Doors

• Window and Door
Glass Repair

• Energy Efficient Glass

4405 International Blvd., Suite 113 in Norcross

770-925-2112
GlassDoctorAtlanta.com
Independently owned and operated franchise

Mention this Ad for a
FREE application of Clear Choice

with purchase of any Shower Enclosure*
Clear Choice helps maintain and protect your glass enclosure and

repels water and dirt resulting in less frequent cleaning.

*Cannot be used with any other offer. Offer expires October 31, 2014

MAKE YOUR BATHROOM BEAUTIFUL
WITH A NEW SHOWER ENCLOSURE
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where in at lanta am i?

FOR THE PAST YEAR, EACH ISSUE
OF LIVING INTOWN has wrapped up
by taking a look at the quirky locales
that shape Atlanta’s character. Some
readers have evenmade party games
out of it, testing their knowledge of the
city’s little details and lesser-known

places, so we see no reason to stop now.
Can you identify them all?

As always, 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.

Photos by JENNI GIRTMAN

1. A detail from the lobby of 12th &
Midtown, a mixed-use property at 1075
Peachtree St.

2. The front of Remus Mir 9, also known
as Paa Parar Marar 9, a Kemetic temple
and Egyptian bookstore located at 3119
E. Ponce de Leon Ave. in Scottdale near
Your DeKalb Farmers Market.

Answers to “Where in Atlanta am I?” from page 97 of the previous issue:

3. Park Drive Bridge, known as the
Piedmont Park Boulevard Bridge
when built in 1916, stretches over
Piedmont Park’s dog park and remains
embellished with Native American
mosaic tiles.
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“Thank you
Georgia

Dental Implant Center/
Gentle Dental Care
for my complete
smilemakeover.”

#17 Jordan Schafer
Formerly of the
Atlanta Braves

•PorcelainVeneers
•Ceramic Restoration
• Invisalign(clear braces)
•Root Canals

• LANAPPerio Laser
•Dental Implants(Half-off for a limited
time only--special promotion)

•On-site Lab for CustomMadeSmile

Proudpartner of the

“

900 Peachtree St., NE, Suite 100A, Atlanta, GA 30309
5490 Crossroads Dr ive, Acworth , Ga 30102

678-321-1888 | atlantasmilespecial ist .com | GeorgiaDic.com

Providing quality dental care for the entire family:



TICKETS ON SALE NOW!

SEASON PREMIERE EVENT!

70th
ANNIVERSARY
SEASON

SEPT25/27/28
aso.org |
404.733.4800

Presented by:

R.STRAUSS:DonJuan
MOZART:PianoConcertoNo. 20

MOZART:SymphonyNo.35, “Haffner”
R. STRAUSS:Till Eulenspiegel

ROBERTSPANO
conductor

JEREMYDENK
piano



FALL WEEKENDS WERE MEANT FOR

FOOTBALL
FOOD, FUN AND

Get all of your
grilling supplies
today at Kroger!

Grab your favorite
craft beer to share
with the party!

Pick up a Party
Platter in the Deli for
the weekend game!

Great food.
Low prices.
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