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PRIMARY CARE just around the corner
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Braves’ pennant races and the 1996
Summer Olympics. Since then, oth-
er facets of the city’s culture have be-
come more prominent. The fine arts
still face challenges, but the prolif-
eration of restaurants and influx of
“Y’allywood” movie and TV produc-
tion have made Atlanta increasingly a
foodie and film town, too.

Being a sports fan strikes me as not
that different from being a fan of dif-
ferent kinds of arts and entertainment
— it’s all nerdiness, just with differ-
ent uniforms. I’m struck by my friends
who are both A&E nerds and sports
nerds, with Oscar trivia and baseball
stats at their fingertips. How do they
have room in their brains to drive cars,
or tie their shoes?

This is all a roundabout way of say-
ing that sports fandom can get your
heart racing, but isn’t the same as be-
ing athletic or physically active. For
Living Intown’s spring issue focus on
sports, we wanted to celebrate Atlan-
ta’s commitment to get up and go. This
issue includes several stories about the
kind of sports your neighbors might be
playing, no matter how old they are, as
well as places to find gear. I don’t know
much about sports, but I do believe
you’ll get more out of playing them
than watching them.

Curt Holman
livingintowneditor@gmail.com

editor ’s note

For years, I thought of Atlan-

ta as being a sports town. Not

a winning sports town neces-

sarily, but a city that devotes

much of its leisure time and

overall identity to professional

and collegiate sports, especial-

ly compared to, say, history or

the arts. And I’ve never been a

very good sports spectator.

I’ve always rooted for the At-

lanta Braves — which I see as the

civic equivalent to school spirit

— without having the strongest

grasp of what they’re doing.

Of the Braves games I attended over
the decades, the most memorable is
the one I can’t really remember at all.
In the mid-1970s, my parents had my
birthday party at Atlanta Fulton Coun-
ty Stadium. I most clearly recall that we
got goodie bags with blank paper and
an unsharpened Braves pencil. I asked
my dad if he could sharpen it with his
pen knife and then spent the game
drawing dinosaurs, looking up when-
ever the crowd made a commotion.

As a sign that my dad’s a good sport,
he invited me to one of the Braves’
first playoff games at Turner Field in
1997. I recollect little of the play be-
tween the Braves and Marlins, but viv-
idly recall that a fight almost broke
out between two fans over one’s hand-
drawn sign. I was impressed by Turn-
er Field, and am as confounded as the
next guy that the Braves are abandon-
ing the Ted for Cobb County.

Atlanta’s prestige as a sports town
may have peaked in the 1990s with the

Correction: Last issue’s “Insider’s guide to Chamblee” misidentified DeKalb-
Peachtree Airport, also known as “PDK.”

102West Paces Ferry Rd.
Atlanta, Ga. 30305
www.lucysmarket.com
(404) 869-9222

Spring has
arrived at
Lucy's!

From fresh locally
grown produce to

one of a kind
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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PUBLIX BAKERY CHANTILLY DECADENT DESSERT CAKE

You’ll find a reason to indulge in handcrafted
Chantilly-mascarpone cream frosting.



we believe in breaking the rules | trusting our instincts | american-made quality | natural
materials | comfort | beauty and function | timeless design | collaboration | following your

heart | mixing and matching | high expectations | paying attention to detail | personalization
creating your ideal home

Henrick chair $1299 | roomandboard.com



WEWOULDN’T BE HERE
WITHOUT GRADY.

I SPENT 65 DAYS AT GRADY.

I was experiencing pre-term labor so my doctor put me on total bed rest. Liam was born

healthy at 31 weeks. They were really surprised at how big he was. He was three pounds,

15 ounces. Liam spent four weeks in Grady’s NICU. Had I not been at Grady, my outcome

probably would have been a lot different; I wouldn’t have my little man.

Jessica &
Liam Daigle
Preemie
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Doubles partners volley at the
heart of Atlanta tennis
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ALDItruth #215:Every Eastermeal
startswitha servingof ALDI savings.

Simply Smarter Shopping.® www.aldi.us

Over 35Metro locations.
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Piedmont Kites owner Phillip Ray flies a 62-inch foil stunt kite,
which requires dual lines for steering, at Piedmont Park.

BAYOU ’n BOURBON
Louisiana cooking, Marlow’s way.

" February 17 – March 30 !

Skip the festivities on Bourbon Street this
year. Marlow’s brings you everything but
the parade. Classic Louisiana dishes and

handcrafted cocktails, with a twist.

LOOKING TO GIVE A LAGNIAPPE?
(A GIFT, THAT IS)

Marlow’s Tavern gift cards are available for purchase in
any denomination and make the perfect gift for family,

friends, holidays and corporate gift giving.

©
2015

M
arlow

’s
Tavern
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cont r ibutors

LAYLA BELLOWS has been exploring
Atlanta’s homegrown dining, nightlife
and retail scenes for the better part of
10 years. A former editor at Creative
Loafing, she has also contributed sto-
ries about sustainability and design to
the American Institute of Architects’
AIArchitect and the Mother Nature Net-
work.

ARLINDA SMITH BROADY is The At-
lanta Journal-Constitution’s communi-
ty news editor. With more than two de-
cades of journalism experience, she’s
written award-winning articles in fea-
tures, business news and govern-
ment issues for publications in Oma-
ha, Neb.; Washington, D.C.; and else-
where.

WENDELL BROCK was an editor and
staff writer for The Atlanta Journal-Con-
stitution from 1982-2009. His work
has appeared in The New York Times,
the Los Angeles Times, Saveur, Cook-
ing Light, Atlanta Magazine, The Bitter
Southerner and other publications. He
lives in historic Grant Park with his res-
cue pooch, Shirley.

H.M. CAULEY, an Atlanta-based free-
lancer, has written about the local
scene for more than 20 years. Most
of her work has appeared in The Atlan-
ta Journal-Constitution, but she has al-
so produced three city guidebooks and
written for national magazines.

LANE EDMONDSON, an Atlanta na-
tive, has written for Creative Loaf-
ing, Atlanta Woman magazine, CitySe-
arch and other publications. In addi-
tion to being a blogger and flak catch-
er, she has worked for the Centers
for Disease Control and Prevention.
Lane lives along the banks of North
Peachtree Creek.

FELICIA FEASTER is the editor in
chief at HGTVGardens.com and writes
frequently on the arts for The Atlanta
Journal-Constitution. An Emory gradu-
ate, Felicia has won awards from orga-
nizations including the Society of Pro-
fessional Journalists and the Garden
Writers Association. She lives in Col-
lege Park with her husband and son.

JENNI GIRTMAN, Living Intown pho-
tographer, has more than 15 years
of professional experience, including
eight years on staff with The Atlanta
Journal-Constitution and contributions
to The New York Times and USA Today.

JOSH GREEN is the editor of Curbed
Atlanta and a regular contributor to At-
lanta Magazine, and has written for
publications such as The Atlanta Jour-
nal-Constitution, Creative Loafing and
The Los Angeles Review. His first fic-
tion book, “Dirtyville Rhapsodies,” was
named a “Best Book for the Beach” by
Men’s Health magazine in 2013.

GWYN HERBEIN is a native of Knox-
ville, Tenn., and has lived in Atlanta for
the past five years. Formerly the edi-
tor of KNOWAtlanta magazine, she is a
full-time freelance writer whose work
has appeared in Bespoke and Sea Is-
land Life magazines. An Emory gradu-
ate, she lives in Midtown with her hus-
band, infant daughter, dog and cat.

BOB TOWNSEND has been writ-
ing about beer and food for The At-
lanta Journal-Constitution for more
than a decade. Since moving to At-
lanta in 1986, he’s lived in Midtown,
Grant Park, Poncey-Highland and Cab-
bagetown. He’s the editor of South-
ern Brew News, a bimonthly beer pub-
lication.

MURIEL VEGA, an Atlanta-based writer,
has written for Creative Loafing, Jezeb-
el magazine and Newcomer Magazine,
among others. She currently co-edits a
local arts magazine, and spends time
eating her way through Buford Highway
and exploring Atlanta’s arts scene.

A. SCOTT WALTON has lived in Atlan-
ta for 20 years. After a six-year stint
at the Detroit Free Press, he spent 15
years on staff at The Atlanta Journal-
Constitution. He has been a guest edi-
tor and contributor for The Atlantan, an
executive editor at the weekly Atlanta
Voice and a contributor to online news
outlets.

JON WATERHOUSE has worked in
journalism for more than two decades
and been a regular contributor to The
Atlanta Journal-Constitution for the
past 10 years. He has written for such
publications as Esquire and Black-
Book, as well as MTV.com. He lives in
Decatur with his family.

80 Forsyth St NW, Atlanta, GA 30303

rialto.gsu.edu

404 •413 •9TIX(9849)

* Free Parking for Rialto Series shows in the
Equitable Deck on Fairlie Street.

Visit us online for
full schedule!

rialto.gsu.edu
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our sectional price $6,499 | compare at $10,000our sofa price $3,699 | compare at $5,100

our sectional price $6,999 | compare at $10,000our sectional price $5,699 | compare at $9,000

815 Sidney Marcus Boulevard | Atlanta, Georgia 30324 | 404.442.1900
thedump.com | Friday & Saturday 10am - 9pm | Sunday 11am - 7pm
ATLANTA | CHICAGO | DALLAS | HAMPTON | HOUSTON | PHOENIX | PHILADELPHIA | RICHMOND | NORFOLK

Up to 80% off-price. The most respected
designers and manufacturers. We can’t
always use their names but you will know
them when you see them.

We buy closeouts, overstocks, design
samples, one-of-a-kinds, and canceled orders.
All first quality, brand new merchandise at
true 40--80% off-price. The stuff regular stores
don’t want you to know about.

Every weekend, new items fill our showrooms.
We are constantly searching the globe to bring
you the best deals, but they come and go in
a single weekend. Living, Dining, Bedroom,
Genuine Leather and Motion, Fine Rugs,
and Luxury Mattresses.

We dump all unnecessary costs. Regular
stores open everyday of the week and you
pay for it. We are only open Friday, Saturday,
and Sunday which keeps our costs of doing
business down. No fancy showroom or high
pressure salespeople.

Leather from Eleanor Rigby combines a European design heritage with American luxury seating comfort and is manufactured honoring old world
bench made techniques and values. At their core, these sofas & sectionals embody a passion for quality. This begins with searching the world’s
leather tanneries for the finest hides as the foundation for seating that will stand the test of time and we hope become future family heirlooms.

FAMOUS BRAND NAMES. NEVER PAY FULL PRICE. EVERCHANGING SELECTION. OPEN 3 DAYS A WEEK.

A RARE ONE-TIME 500 PIECE SHIPMENT
C A R E F U L L Y C U R A T E D A T U P T O 5 0 P E R C E N T O F F



MARCH
Music: Eye of the cougar

As a sometime political activist, visual
artist and actor, singer/songwriter John
Mellencamp has a resume that extends
beyond roots rock. Last September the
performer formerly known as John Cou-
gar released “Plain Spoken,” his 20th al-
bum of new material, and his latest tour
brings him to the Fox for a night of new
hits and old favorites like “Jack & Diane.”

John Mellencamp. March 13. Fox The-
atre, 660 Peachtree St. 404-881-2100.
foxtheatre.org

Crafts: Buy American
Now in its 26th year, the American Craft

Council Show returns to the Cobb Galleria
for three days of impressive contemporary
crafts. More than 200 artists showcase
their wares, including wood, metal, jew-

The 26th annual American Craft Council Show
features the work of more than 200 arti-

sans, including jewelers, sculp-
tors,metalworkers and

designers.

Since 1936, the Atlanta Dogwood Festival
has celebrated the city’s blossoming trees
with food, arts,music and fun activities.

march/apr i l ca lendar
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elry andmixedmedia. The show also fea-
tures themed exhibits that focus on interi-
or design and charm jewelry.

American Craft Council Art Show.
March 13-15. Cobb Galleria, 2 Galleria
Parkway. 770-955-8000. craftcouncil.org

Parade: Luck o’ the Irish
For more than 130 years, the citizens

of Atlanta have filled the streets in cel-
ebration of St. Patrick’s Day. One of the
city’s longest-running events, the annu-
al parade kicks off at noon with perfor-
mances by regional Irish dance groups.
More than 2,000 participants will walk
the parade route through Midtown, be-
ginning on Peachtree near the High Mu-
seum.

Atlanta St. Patrick’s Parade. March 14.
Midtown. atlantastpats.com

Dance: Keeping it Real
When Tennessee Williams wrote his

1953 play “Camino Real,” he probably
never envisioned it being performed in
dance. This world premiere adaptation
features Atlanta Ballet Resident Chore-
ographer Helen Pickett in her first full-
length ballet for the ensemble.

Camino Real. March 20-22. Atlanta Bal-
let, Cobb Energy Performing Arts Cen-
tre, 2800 Cobb Galleria Parkway. 770-916-
2800. cobbenergycentre.com

Fitness: It beats driving
Runners and spectators alike take over

the streets of many of Atlanta’s intown
neighborhoods for the ninth annual Pub-
lix Georgia Marathon/Half Marathon. Both
events start in Centennial Olympic Park
and wind through Sweet Auburn and the »

Spotlight

And bacon for all
BaconFest, Dad’s Garage Theatre’s 15 year-old fundraiser, features carnival
games, karaoke and artery-hardening edibles. Photo courtesy of LINNEA FRYE

“A
black tie benefit just isn’t our style,” says Matthew Ter-
rell, communications director of Dad’s Garage Theatre,
of the company’s annual fundraiser, BaconFest.

Of course, nothing’s stopping festival attendees from
wearing tuxedos or evening gowns when they sidle up to a trough
stocked with more than a ton of smoked meat. Last year, Terrell says,
“the average person ate more than a pound of fried piggie goodness
at BaconFest before the meat sweats kicked in.” This year, local res-
taurants will supply and cook the bacon, ensuring that those meat
sweats will draw from some of the highest quality pork in the city.

Terrell says that Dad’s Garage co-founder George Faughnan came
up with the idea for BaconFest at a party in 1992 while a student at
Florida State University. “Back then it was a hot plate, a few packs of
Hormel, a keg of beer and a lot of fun,” Terrell says. The theater ad-
opted the event as its annual fundraiser, which turns 15 this year.

The “bacony-boozy shindig” helps the comedy-oriented theater
raise 10 percent of its annual budget and has provided a constant for
the theater’s turbulent recent history. When their Inman Park location
was torn down tomake way for new development, the troupe relocat-
ed to 7 Stages in Little Five Points, while moving BaconFest to the Mas-
querade Music Park. In 2014, Dad’s Garage held a successful Kickstart-
er campaign to finance a new space. “With [the fans’] help, we have fi-
nally been able to purchase a permanent home in the Old FourthWard,
which we will move into in 2016,” Terrell says. While Kickstarter funds
build the theater’s future, BaconFest supports day-to-day operations.

Dad’s Garage staff are still finalizing the entertainment lineup for
this year’s festival at press time. “Expect carnival games, karaoke, live
bands and possibly a legendary local drag queen performance,” says
Terrell.

BaconFest has even attracted some celebrity visitors. A few years
ago, Kevin Bacon dropped in while he was in town filming. “The
promo video he created for BaconFest gave us tremendous expo-
sure and helped cement our place in local festival infamy,” Terrell
says. “We are proud to say we are one degree from Kevin Bacon.”

BaconFest. March 28. Masquerade Music Park, 695 North Ave.
404-523-3141. dadsgarage.com■

More than 2,000 participants are expected
to join in Atlanta’s annual St. Patrick’s Day
Parade, an event that originated in 1858.



Old FourthWard before diverging and rejoining in Midtown.
Publix Georgia Marathon/Half Marathon. March 22. Down-

town. georgiamarathon.com

Books: Renaissance man
Carl Phillips — poet, prose writer and professor at Wash-

ington University in St. Louis — served as Chancellor of the
Academy of American Poets from 2006 to 2012. A finalist for
the National Book Award, the Kingsley Tufts Poetry Award
and others, Phillips reads his work at the Emory University
Woodruff Library.

Emory University Reading Series: Carl Phillips. March 23.
Emory University Woodruff Library, 540 Asbury Circle. 404-
727-6861. web.library.emory.edu

Comedy: Out of your skull
In 2013, Atlanta was voted the funniest city in the country

by researchers at the University of Colorado, so expect the
sixth annual Laughing Skull Comedy Festival to showcase
the caliber of the Peach City’s stand-up. More than 70 come-
dians descend on clubs around the city to compete for cash,
prizes, TV spots and — of course — laughs.

Laughing Skull Comedy Festival. March 25-29. Various ven-
ues. skullfestival.com.

Theater: Tell it to me sweet
Tarell Alvin McCraney has swiftly made a name for him- »

Dancers rehearse for the

Atlanta Ballet’s world

premiere of “Camino

Real,” March 20-22.

march/apr i l ca lendar



Tickets @ 404.733.5000 alliancetheatre.org/blues | Groups 404.733.4690

April 15–May 10
By Atlanta’s own Pearl Cleage
Directed by Susan V. Booth

20th Annivers
Ary

A timeless look at hopeful
dreams in hopeless days
during the twilight of the
Harlem Renaissance.

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

Tickets
as low as

$25



self as a playwright, winning the Alliance Theatre’s Kend-
eda Graduate Playwriting Competition in 2007 and receiv-
ing a MacArthur Fellowship in 2013. As part of McCraney’s
Brother/Sister Plays trilogy, “Marcus; or the Secret of Sweet”
follows the titular character as he navigates family drama
while coming to terms with his own identity.

“Marcus; or the Secret of Sweet.” March 25-April 26. Actor’s
Express Theatre, 887 West Marietta St., J-107. 404-607-7469.
actors-express.com

Music: Jane’s addiction
Actress and comedienne Jane Lynch is best known for her

adversarial presence as Sue Sylvester on “Glee,” as well as
scene-stealing roles in such Christopher Guest films as “Best
in Show.” Lynch takes a break from hosting awards shows
and appearing in “Annie” on Broadway to take the stage at
Symphony Hall for a night of comedy and song.

Jane Lynch. March 28. Atlanta Symphony Hall, 1280
Peachtree St. 404-733-4900. atlantasymphony.org

APRIL
Music: A taste of honey

Billing their music as “Appalachian honkytonk,” Asheville-
based indie label darlings the Honeycutters have shared the
stage with some of the genre’s biggest stars. After a success-
ful Kickstarter campaign helped finance their third studio al- »

march/apr i l ca lendar

More than “Glee’s”
cheerleading coach,
Jane Lynch will show
off her musical
chops at Atlanta
Symphony Hall.
Photo courtesy of

Patrick Ecclesine/FOX

Jim Garner, 4th Generation
Only certified Master Rug cleaner & certified Rug Appraiser in Georgia
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2013 TONY AWARD ®

“EVERYTHING YOU COULD
DREAM OF IN A MUSICAL.”

MAY 5-10
FOXTHEATRE.ORG/PIPPIN • 855-285-8499

APRIL 7-12
855-285-8499 FoxTheatre.org/BlueMan

ON SALE NOW!



bum, the Honeycutters hit the road with
a new set list.

The Honeycutters. April 2. Ferst Cen-
ter for the Arts, 349 Ferst Drive. 404-
894-2787. ferstcenter.gatech.edu

Opera: Marriage of the minds
Baritone Craig Colclough and sopra-

no Lauren Snouffer make their Atlan-
ta Opera debuts as Figaro and Susan-
na in “The Marriage of Figaro.” The
acclaimed Tara Faircloth directs Mo-
zart’s light-hearted opera about a “day
of madness.”

“The Marriage of Figaro.” April 4-12.
Cobb Energy Performing Arts Centre,
2800 Cobb Galleria Parkway. 770-916-
2800. cobbenergycentre.com

Performance: Blue in the face
Without saying a word, the Blue Man

Group delights audiences with percus-
sion performances, multimedia show-
manship and silent slapstick. The trio,
which formed in 1987 in New York,
brings their now-famous avant-garde
performance style to the Fox Theatre.

Blue Man Group. April 7-12. Fox The-
atre, 660 Peachtree St. 404-881-2100.
foxtheatre.org

Festival: Barking up the right tree
For many Atlantans, the Dog-

wood Festival signals the beginning of
spring. Now in its 79th year, the fes-
tival is one of the city’s favorite gath-
erings, with more than 200 artists,
200,000 attendees, food trucks, mu-
sic and children’s activities.

Dogwood Festival. April 10-12. Pied-

mont Park, 1342 Worchester Drive. 404-
817-6642. dogwood.org

Festival: Art in the park
In just four years, the Festival on

Ponce has earned a reputation as one of
the city’s must-attend events. More than
125 artists line the green space of Olm-
sted Linear Park for this biannual festi-

march/apr i l ca lendar

The biannual Festival on Ponce features
the work of more than 125 artists lining
the greenspace of Olmstead Linear Park.

omething different Save 30-50% Off Manufacturer’s Suggested Retail

BEAUTIFUL 9,000 SQUARE FOOT
SHOWROOM
FINE FURNITURE
MADE-TO-ORDER UPHOLSTERY
AREA RUGS
CUSTOM DRAPERIES
LAMPS & LIGHTING
ARTWORK

1512 Piedmont Ave.
Atlanta, GA 30324
(404) 872-2500
www.DomesticComfort.com

Mon - Sat 10:30 - 5:30 pm
Sun 1 - 5 pm

CENTURCENTURYY SHERRILL OCCASSIONAL DSHERRILL OCCASSIONAL DWELL STUDIOWELL STUDIO HEKMANHEKMAN

HICKHICKORORY CHAIRY CHAIR HICKHICKORYORYWHITEWHITE 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

WILDWILDWWOOD WOOD WOODBRIDGE TOODBRIDGE TAMARIANAMARIAN TIBETTIBETAN RAN RUGSUGS EASTERN AEASTERN ACCENTSCCENTS

SURSURYAYA HANCOCK &MOOREHANCOCK &MOORE

PROFESSIONAL INTERIOR
DESIGN SERVICES
We can provide all of the planning help
you may need, our team of highly-
trained interior designers is headed up by
Cliff Zeber, ASID, NCIDQ. Call or visit
us today to learn more.

We also invite you and your personal
designer to shop with us and compare
our pricing to other local showrooms.
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val. Held by the Atlanta Foundation for
Public Spaces, the festival encourages
patronage of the arts while highlighting
one of Atlanta’s loveliest spots.

Festival on Ponce. April 11-12. Olm-
stead Linear Park, 1451 Ponce de Leon
Ave. 404-873-1222. festivalonponce.com

Theater: Light up the sky
Two decades ago, the Alliance The-

atre hosted the world premiere of ad-
opted Atlantan Pearl Cleage’s play
“Blues for an Alabama Sky.” The Alli-
ance’s new revival of the show evokes
the creative outbursts and harsh reali-
ties of the Harlem Renaissance in 1930.

“Blues for an Alabama Sky.” April
15-May 10. Alliance Theatre, 1280
Peachtree St. N.E. 404-733-4650.
alliancetheatre.org

Festival: Peace, music, beer
In its 11 years, the Sweetwater 420

Festival has outgrown two venues: the
Oakhurst neighborhood (where it be-
gan in 2003) and Candler Park. The
annual celebration of Atlanta-brewed

suds, music and environmental aware-
ness now calls Centennial Olympic
Park home and will host Snoop Dogg,
311 and Cage the Elephant.

Sweetwater 420 Festival. April
17-19. Centennial Olympic Park,
265 Park Ave. W. 404-223-4412.
sweetwater420fest.com

Exhibit: Easy being green
With Atlanta’s renewed focus on re-

development and cultivating green
spaces through projects like the Belt-
Line, MODA’s “Designing Healthy
Communities” couldn’t have come at a
better time. Through real-world exam-
ples, models and videos, this exhib- »

Museum of Design Atlanta’s

new exhibit looks at “Designing

Healthy Communities.”

Get healthy after the holidays
with fitness opportunities,
wholesome eats, and natural
products all around town.

put some spring in your stepput some spring in your step
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it examines the design strategies that
promote healthy living.

“Designing Healthy Communities.”
April 19-Aug. 9. MODA, 1315 Peachtree
St. 404-979-6455. museumofdesign.org

Music: Present at the creation
The ASO presents the latest work

from award-winning composer Christo-
pher Theofanidis. “Creation/Creator,”
a composition for orchestra, chorus
and various soloists, stems from a part-
nership between the ASO, Emory Uni-
versity and the Georgia Humanities
Council to combine music with philos-
ophy, science and religious texts.

“Creation/Creator.” April 23, 25. At-
lanta Symphony Hall, 1280 Peachtree
St. 404-733-4900. atlantasymphony.org

Festival: Homes and gnomes
Since the 1970s, the Inman Park Fes-

tival has celebrated the quirks and
charm of one of Atlanta’s oldest neigh-
borhoods. In addition to a juried art
show, food, musical performances and
a tour of homes, the event includes

a parade featuring the Seed & Feed
Marching Abominable and a troupe of
red-capped gnomes.

Inman Park Festival. April 24-26.
Inman Park. inmanparkfestival.org■

The Atlanta Symphony Orchestra part-
ners with Emory University and the Geor-
gia Humanities Council for “Creation/
Creator” by Christopher Theofanidis.

march/apr i l ca lendar

Season supported in part by: Fulton County Board of Commissioners; the City of Atlanta Mayor’s Office of Cultural Affairs;

and Georgia Council for the Arts, a partner agency of the National Endowment for the Arts.

Photos by The Joshua Show and Sandglass Theater

1404 SPRING STREET NW, ATLANTA, GA 30309
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By Sandglass Theater of Putney, VT
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D-generation:
AN EXALTATION OF LARKS

When Mr. Nicholas makes an unnerving self-discovery
that causes him to spiral down a path of loneliness and
despair, Joshua teaches him to celebrate his differences.
A quirky show full of songs, comedy, whimsy, abundant
joy, and just a smattering of tap dancing.

Based on story-making workshops with patients and
caregivers, the lyrical inner visions, fragmented memories,
and private terrors of living with dementia are delicately
realized in this compelling performance that reflects both
the stigma and the acceptance that is equally present
and possible in the person with dementia, as well as their
caregivers and family members.

TWO GREAT SHOWS - ONE WEEK!

“A modern day Mr. Rogers with Hipster Appeal.”
–The Boston Globe

FAMILY SERIES
GOOD FOR AGES 4 - 104

NEW DIRECTION SERIES
FOR TEENS AND ADULTS

AGES 12 & UP
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TICKETS TODAY!

atlantaballet.com
| 1.800.982.2787

Camino Real
t e n n e s s e e

a ballet based on

b y t e n n e s s e e w i l l i a m s
March 20 - 22, 2015

Mayor’s Office of
Cultural Affairs

Camino Real
a ballet based on

world premiere!
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Atlanta Ballet Company dancers. Photo by Charlie McCullers.
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Northside Hospital Cancer Institute treats more men with prostate cancer than anyone else in Georgia. And Northside’s
patients have access to the latest research and treatments. These are a few more reasons why people from across the
country trust Northside for their cancer care. No team works harder to help make cancer a distant memory. For help finding
a cancer specialist, call 404-531-4444.

Years of research help
create years of memories.

CanCer InstItuteWhere the Extraordinary Happens Every Day



Team sports encourage

Atlantans fromall corners of

the city to come together in a

spirit of friendly competition

— and attempt to totally

skunk their opponents. The

following stories showhow

players can cross boundaries

andmakenew friendswhile

working up a sweat.play
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It’s a chilly day in December, and a cof-
feehouse in Candler Park buzzes with
the chatter of college students cramming
5for finals. At a rustic table near the

front windows, a man in Adidas sportswear
and a flannel cap waves his hands and talks ex-
citedly — with traces of “pahk the kah” Bos-
ton accent — about the insignificance of mon-
ey. His voice rises above the din, and the irony
does not go unnoticed. Money is insignificant?
That doesn’t sound very Wall Street.

The man is David Epstein, 44, a former trader who
has a very different job now. Constantly coaching, he’s
the founder and driving force behind Atlanta Contact-
Point, or ACP, a nonprofit devoted to keeping Atlanta’s
youth active. The group is probably best known for its
“Play Days” — free, public bonanzas of activity with ev-
erything from karate to soccer — at parks and festivals.

Epstein volunteers about 20 hours per week to keep
ACP growing, and his efforts could impact the way At-
lanta’s youth, from tony Virginia-Highland to hard-
scrabble Bankhead, approach sports and fitness. He
dreams of underutilized land transformed into turf
fields, street hockey courts, covered tennis courts —
venues that most kids can find only in the suburbs.

“I think there’s no limit to it,” Epstein says. “I think
these contact points will be models around Atlanta »

Anaccidental coach
Story by JOSH GREEN

Photos by JENNI GIRTMAN

Above, David Epstein founded Atlanta ContactPoint, a non-profit that hosts
Atlanta ‘Play Days’ to keep young people active in sports. He’s pictured at the
Kirkwood Pullman Yard facility, which he hopes to refurbish as a youth sports
center. Below, street hockey is one of the popular options at Play Days.

insider TIP »
Keep an eye out for 2015 Play Days at Boulevard Crossing Park
(March 22), Candler Park (Earth Day, April 18), Washington Park (May
17), Adair Park (Sept. 20), Historic Fourth Ward Skatepark (Oct. 18)
and D.H. Stanton Park (Nov. 15).
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and industrial cities all over the place.”
Those who know Epstein — or “Mister David,” as kids call

him at the preschool where he works — say it’s hard to imag-
ine him reporting to a high-stress Wall Street job. He moved
to Atlanta on a whim and now, some days, happily cleans
classroom fish tanks for a living.

Beyond the school job and coaching duties, Epstein is
a fixture at neighborhoodmeetings, and his ACP booth is
ubiquitous at festivals, where he canvasses the crowds, dis-
tributing flyers and talking about the city’s future. He’s
poured hundreds of hours into the organization and has
“never even thought about getting paid,” he says, “because
I know it’s potentially going to lead to tremendous things,
and I’m happy doing it.”

Those “tremendous things,” more specifically, could in-
volve permanent, transformative ACP projects in Kirkwood
and along the BeltLine’s Westside Trail. And they could
prove that Epstein’s decisions to follow his gut — when faced
with career turbulence and personal tragedy — were paths
wisely taken.

Trading places
“He has an uncanny ability to keep it simple, to minimize

the stress and just always have a good time in whatever he’s
doing. He’s always been that way.”

That’s how Jamey Klein, a software security salesman
from Boston, characterizes Epstein. They’ve known each
other since grade school in the Boston suburb of Framing-
ham, where Epstein’s first taste of coaching came at sum-
mer camps. Together, they’d ski at the Epstein’s vacation
home in the Vermont mountains (Epstein’s father owned a
successful printing business) and constantly play competi-
tive games: tennis, basketball, Wiffle ball, whatever. In col-
lege, they followed the Grateful Dead up and down the East-
ern Seaboard, fostering Epstein’s second great love, music.

Epstein studied finance at Lehigh University in Pennsyl-
vania and after graduation took a job with Wall Street ti-
tan Lehman Brothers, focusing on institutional trading.
The salary afforded him a Greenwich Village apartment and
fine meals, but despite the vibrancy of Gotham, he couldn’t
shake a feeling of loneliness.

One day, a friend who’d come to Atlanta to start a fund-
raising company called out of the blue. Epstein had grown
tired of the New York pace, so he moved to Atlanta — sight
unseen— in 1995, settling in a Briarcliff Road apartment for
one-third of his Manhattan rent.

“I moved down in January, and was playing tennis at
night, outside,” he says. “I was like, wow, this is good.”

Epstein launched his own fundraising company, help-
ing hospitals around the Southeast raise capital through
events. He fell for an artist named Joan Phipps, and in 1997,
they were married in her native Virginia. They had a son
named Sam, but tragedy struck when the boy was just 4;
Phipps died of liver complications.

The mourning period helped Epstein forge a bond with
his son and taught him the value of time. Enjoying simple
pleasures, easing away from insatiable financial pursuits —
it all began to seem like a sort of currency. He came up with
a saying: “Hanging out in my hammock, in the middle of
the day in Atlanta, is worth a million bucks to me.” It wasn’t
long before he left his job and entered a career field he’d
never really considered: education.

Eleven years ago, he was hired at Druid Hills Preschool,

ALL IANCE THEATRE
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THREE
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JAKE HEGG IE

COBB ENERGY CENTRE
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404-881-8885
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where he still smilingly greets students
at the entrance each morning and
coaches them through music, tumbling
and riding-toy exercises. The hours
are short (though he runs after-school
sports programs all over town), and he
finds the interaction with young chil-
dren enriching.

The position is so unique that school
leaders — even Epstein himself — still
aren’t sure what his official title is.

Margaret Waterbury, the school’s di-
rector, says Epstein has an uncanny
ability for remembering the students’
names — all 182 of them — and his zest
for music and sports earns him celebri-
ty status among the tykes.

“It’s not just their names,” Water-
bury says. “He knows them.”

Having a field day
As Sammatured into a middle-

school student and didn’t require con-
stant parenting, Epstein had time to
consider what he calls a vision, born
of a simple realization: intown Atlanta
needs more places to play, beyond the
passive fields of Piedmont Park, Histor-
ic Fourth Ward Park and other public
green spaces. He founded ACP in 2012
with a mission to combat “the growing
problems of inactivity, virtual play and
poor eating habits” with indoor and
outdoor sporting events for kids of all
socioeconomic backgrounds.

Since then, Epstein and other vol-
unteers have enlisted the support of
coaches, attorneys and sporting clubs
aroundmetro Atlanta, and the Play
Days concept has become a hit.

In 2015, ACP will host six Play Days

between the spring and autumn. The
daylong events have typically drawn
about 500 people, who come into con-
tact — hence the ACP name — with each
other to play lacrosse, rugby and dodge
ball; to enjoy al fresco Zumba and yo-
ga classes; or for any other means of
breaking a sweat.

Occasionally, Play Days provide mo-
ments that deeply move Epstein. Once
a flag football game transitioned into
a rugby match, and 30 kids of all back-
grounds found themselves learning a
new sport together. On another day,
two nonathletic brothers timidly tried
rugby and ultimate Frisbee: One now
plays for Atlanta Youth Rugby, and the
other is the only sixth-grader on Inman
Middle School’s ultimate Frisbee team.

“Words can’t quite put it into mean-
ing,” Epstein says of these moments.
“It’s a feeling ... I will not soon forget.”

Beyond Play Days, ACP hosts adult
mixers, Play-A-Thon fundraisers (a re-
cent one at Inman Middle School net-
ted $20,000) and lucrative, team-
building events with large corporate
groups. The money, for now, is chan-
neled back into the organization for
branding, website maintenance and re-
serves for future leases, which is where
Epstein’s ultimate dreams reside.

This winter, ACP leased a 19,000-
square-foot warehouse overlooking the
BeltLine’s Westside Trail that used to
be a club called Space Bar. Positioned
between Adair Park andWashington
Park, the versatile West End building
houses a hard-surface court and turf
field, with a couple of batting cages
against the walls.

That’s small potatoes compared to

Epstein’s plans for Pullman Yard, an
abandoned 26-acre industrial site (and
frequent movie and TV filming loca-
tion) in northern Kirkwood.

The state-owned property houses a
collection of historic buildings that, in
Epstein’s eyes, would make for good
indoor activities as disparate as skate-
boarding and trapeze arts. Any offer
ACPmakes to the state would have to
compete with one developer’s propos-
al for 165 townhomes, office space, and
a restaurant and coffee shop, which has
gained neighborhood support.

Nonetheless, Epstein says ACP is pre-
pared to bid on the property as soon as
the Georgia Building Authority allows.
As of this writing, there was no word
on a timeline.

Epstein accepts his difficulties in se-
curing the Kirkwood site as part of
a long process of setbacks and victo-
ries that, ultimately, could make for a
healthier Atlanta. He launched ACP to
find a balance in his life that Wall Street
couldn’t provide, and just might have
stumbled into his calling.

“He’s definitely made health, fit-
ness and well-being the focus of his
life now,” Waterbury says. “Not only to
practice it himself, but to bring that to
children of the next generation.” ■

insider TIP »
For $200 to $400, ACP will bring the
Play Day experience to birthday parties
at Atlanta parks, supplying sports
equipment, coaches and their Dragon
Goal portable arena.

David Epstein and a small group of kids, including his son, practice street hockey every week at Martin Luther King Jr. Middle School.
The players put down 2x4 wooden planks to mark the boundaries.
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Queens
Story by JAMIE ALLEN | Photos by JENNI GIRTMAN

C asual tennis players invest considerable pride in the trophies, bag tags and other priz-
es they win on the court. Lee King and Courtney Allen are such consistent champi-
ons, they no longer keep track of their awards.
“My trophies and bag tags are stuffed in a closet somewhere,” Allen says, while

King donates hers back to the Atlanta Lawn Tennis Association (ALTA) for reuse.
OnThursdays, King, 55, and Allen, 49, play ALTAWomen’s Doubles League at

the highest level (AA-1) and almost never lose. Though the league is open to anyone over 18 years old,
the partners have won the City Championship for the past eight years, every spring and summer. That’s
15 seasons, 15 titles.

of thecourt
ALTAWomen’s Sunday Doubles League

tells a slightly different story, as Sundays bring
out Division I college competitors and even
some touring pros. King and Allen win about
half their matches at AA-1 in this league, al-
though they don’t lose in AA-2.

The younger guns don’t always respect
their wiser opponents across the net — or even
the game itself. King recalls one young woman
who showed up wearing pajama bottoms, “be-
cause it was all she could find.”

“I’m old, so I have the correct clothes to
wear,” King says with a smirk.

In the spring, hundreds of Atlanta tennis
courts heat up with the warm weather and
enduring rivalries, from suburban neighbor-
hoods to city tennis centers like Bitsy Grant in
Buckhead or Washington Park in southwest
Atlanta. ALTA — one of the largest tennis or-
ganizations in the country, dedicated to over-
seeing league play in the five metro counties
— serves as center stage. Along with USTA and
flexible-schedule leagues like Ultimate Tennis,
it presents democracy in action by opening
play to everyone, from pros in the AA-1 levels
to the weekend socialites of the lower Cs.

ALTA, with a staff of about 25 people, serves
an estimated 80,000 players. Arguably the
city’s Kings and Allens give the organization
its heart by showing up weekly to argue line

ALTA doubles pair Lee King, left, and Courtney Allen wait their turn at the
Westminster tennis courts. The pair has never lost playing doubles at the
United States Tennis Association’s annual Senior Cup since 2010.
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Above, with 80,000 members in Atlanta, ALTA is
one of the country’s largest tennis organizations.
Right, former touring pro and current teacher
Courtney Allen is a lefty with a strong serve.

insider TIP »
“You do not have to
invest a lot of money to
start playing tennis,”
says Lee King. “Group
clinics are usually
about $10-15 dollars
for one and a half hours
of instruction. You can
buy used rackets. You
do not need matching
neon outfits to play
or practice — just a
$4 can of balls and
you’re set. Go to
utatennis.com for more
details.”

calls, hustle for points and shake hands at the
end of (almost) every match.

As teaching pros, King and Allen are both
stewards of the game. King, who plays right-
handed, coaches elementary schoolers at her
alma mater Westminster, whose high school
tennis teams have more than 80 titles. Allen, a
lefty, is a former touring pro ranked No. 250 in
the world in doubles, and now gives tennis les-
sons in Alpharetta, Dunwoody and Suwanee.

With the spring season here, King and Allen
spoke with Living Intown about why their ten-
nis partnership works, who throws her racket
the most, and what it means to “play for fun.”

Living Intown: In your opinion, is Atlanta
the strongest tennis city in the country?

Courtney Allen: I would say undoubted-
ly. If you drive around the neighborhoods, the
way they build developments, there’s always a
swimming pool and a tennis court. And ALTA
as a league — it doesn’t matter how old you are
or what level you are, you can get on a team,
and you can play with your friends every sin-
gle weekend.

Lee King:We have USTA and the other
leagues, and ALTA started league play in 1971.
If you play ALTA, every week you’re going to
play at least one match, practice once a week
and play with your friends once a week.

How many matches do you play a year?
King: Ohmy gosh, probably 100. That is

enough for me to work full time as a tennis
pro.

Allen: I don’t know exactly howmany
matches I play in a year, but I play ALTA, USTA
and two major tournaments each year: Senior
Cup in Huntsville, Alabama, and Intersection-
als in San Antonio, Texas.

King: At our level, we don’t practice, and
we don’t really play for fun.

Allen:Well, it’s fun for me. I play for fun.
King: I don’t play for fun. Not really.

You really don’t play for fun?
King: Now, Courtney, you mean to tell me

you’re going to play with some of those wom-
en that talk for 10 minutes when you’re chang-
ing sides? I don’t play with those women.

Allen: The whole experience is fun for me.
King:We have an hour and a half to play,

and we’re going to play as hard as we can. If
you want to talk about your children or your
breakup, I’ll listen to you, but I’ll listen to you
as we’re walking off the court. That’s what I
mean by playing for fun.

The ALTA B and C levels have the reputa-
tion as more of a social thing, with the
meatball cookers over on the side ...

King: Here’s the difference. When we have
a home match, we may have a case of water,
a box of Cheerios and a bag of apples. That »
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will be our table. You look over at the C
and Bs, honey, they’ve got a tablecloth,
they’ve got an arrangement ...

Allen: Amaitre d’. [laughs]
King: Serious! We play tennis, and

then we want something to drink, and
then we go home.

What makes your partnership work.
Is it the lefty-righty thing?

Allen:When you pair a lefty and a
righty, no one has to serve into the sun.
And that’s a big thing.

King: That is huge.
Allen: But we just complement each

other well, temperamentally [and in]
game style.

King:We do not come out on the
court to ever lose. Ever. And we will fig-
ure out a way to win

Allen: Or try not to lose too big.

How do you handle losing? Does it
really bother you?

King: Courtney takes it very hard.
Allen: Sometimes I do. But I will

bounce back.
King: Yeah, but you have literally

grabbed your bag and left before any-
one else. I mean, just left. Remember
when we lost that one match to those
Georgia State girls?

Allen: Yeah, that was a bad day.
King: She just walked off the court.

... It was one of those times that she
was so upset with herself. Sometimes
she’ll just take a racket and—

Allen:We won’t say howmany times
my racket has found the back of some
fence somewhere, when I’ve been
standing at the net.

King: But she doesn’t get mad at me.
She’ll come to me and say, “That thing
you’re doing? That’s not working. Just
stop doing that.” And I’ll go, “OK, OK.”
I don’t want to hear it, but I want to
win. She never says, “You suck.” She’ll
say, “I need you to get your first serve
in because it’s the only way I can help
you.” And I’m like, “OK.”

Can you share any memorable sto-
ries from the court?

Allen: Sometimes I get a little ner-
vous. Like that one time, I smacked you
with the serve. That’s never happened

before. I mean, I connected with the
serve pretty good.

King: And it landed in the middle of
my back. ... And I knew if I talked about
it, she would be all weird. So I was just
like, “It’s OK, go ahead and serve again.
I’ll be okay.”

Allen: I think we ended up winning
that game.

What does playing tennis add to
your everyday life?

Allen: I am a better teacher when I
play these matches once a week. It’s a
reminder of how to articulate the game
to a student. Your student wants to tell
you what happened during a match. I
can say, “This happened to me in my
match, and this worked and this didn’t
work.” It gives me a reference point.

King: Tennis has kept me out of a lot
of trouble, period. Growing up, I didn’t
do anything else. And my friendships
in tennis, they’re good people. And I
think it’s done a lot for Courtney and
her self-confidence. It helps me, too.
When you continue to do something
well, you think better of yourself. ■

Dr. David Mastro

Specializing in General, Family and Cosmetic Dentistry,
Dr. David Mastro is the right choice! Since graduating
number one from Emory Dental School, Dr. Mastro
has been providing general, family and cosmetic

dentistry for over 30 years in your local community.
Come in for our New Patient Special:
$59Whitening with Every Cleaning

www.AlluringCosmeticDentistry.com
770-642-9900 | 800 Mansell Road | Roswell, GA

Single Appointment Porcelain Crowns
and Veneers Available! Before After

When you Smile
the World Smiles Back

See more Before and Afters on our Website
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Story by JOHN WATERHOUSE
Photos by JENNI GIRTMAN

Afew drinks into a local dodgeball
league party, Brian Caldwell knew
something was afoot.
General manager of the social

sports company ZogSportsATL, Caldwell
was celebrating the end of the season when he
noticed many of the guests whipping out their
cameras. Suddenly, one player took a knee and
his girlfriend’s hand, and tossed a proverbial
curveball.
“Will you marry me?” he asked.
Caldwell has seen many relationships spring

from organized sports for grown-ups. While
many players sign up for a bit of exercise and
social interaction, some go into extra innings
of lifelong friendships and even romance.

In a transplant city such as Atlanta, these
organizations can be as crucial as beer and hot
dogs at a baseball game. Fortunately, a whole
roster of options exists for those who don’t
mind breaking a sweat while mingling.

bigleagues

Little
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Atlanta Flying Disc Club
John Boezi learned about the Atlanta

Flying Disc Club after graduating
college. Looking for a way to stay
active, Boezi took a friend’s advice
and signed up for the Ultimate Frisbee
league, which offers high-speed play
comparable to basketball or soccer.

“Then five years went by and I
realized all of my friends played
Ultimate,” says Boezi, who’s now the
league president.

Boezi says players must be in “pretty
good” shape to take the field, adding
that it’s all about managing your
limitations and knowing howmuch to
play during each game. (The summer
league includes a disc-thrower in his
late 60s.) He finds Ultimate Frisbee is
closer to a game of pick-up basketball
than a round of golf. Expect to sweat,
because “it’s pretty intense at all
levels,” says Boezi, who calls the Atlanta
Flying Disc Club a great starter league.

The Atlanta Flying Disc Club offers
co-ed league play in the spring, summer
and fall. Leagues include Ultimate and
its faster offshoot game, Goaltimate.
While the spring leaguemight have 10
to 16 teams, the summer leaguemay
have as many as 32. The spring and fall
leagues range from $50-$60 per player
and are eight weeks long, with a game
each week and an all-day tournament at
the end. The 10-week summer leagues
run from $95-$100 per player, with
games twice a week and tournaments in
the season’s middle and end.

afdc.com

Cornhole ATL
If you’re looking for a lower-impact

social activity, Cornhole ATL offers
you a brand-new bag. Organizer and
founder Jeff Brawand says the worst
injury he’s ever seen a cornhole player
walk away with is a hangover the next
day.

Originally from Cincinnati, believed
to be cornhole’s birthplace, Brawand
missed playing the game after he
relocated to Atlanta. “I started a league
and did it on the side in the evenings,”
he says.

Cornhole rules are simple. Each
team tosses bean bags at the opposing
wooden platform located 30 feet away.
Whoever lands themost bags in the
hole of each platformwins the game.

Cornhole ATL games originated
four years ago at John Howell Park in
Virginia-Highland. Today, leaguers 21
and older play in the parking lot behind
the nearby Atkins Park Restaurant &
Bar, just steps away from the post-game
socializing, Brawand says.

The action takes place year round
with spring, summer, winter and fall
seasons. Each season lasts seven weeks
with six weeks of regular play and a
week for playoffs. The best players
score a bonus week as they face the top
teams from sister leagues in Smyrna
and East Atlanta during a city-wide
tournament.

Spring season starts the first week
of April. Players have been registering
since February, and it costs about $50
per player. Players can either sign up
with teams or as free agents.

Brawand says the casual air of the
game keeps players coming back. “You

don’t have to be athletic to throw a
bag 30 feet,” he says. “When you’re
playing kickball, you can’t always be
on the field with a beverage. I think the
appeal behind cornhole is that you can
multitask a sport with a drink in your
hand.”

cornholeatl.com

ZogSportsATL
ZogSportsATL, the local branch of

national company ZogSports, offers co-
ed leagues in games including indoor
and sand volleyball; softball; indoor and
outdoor soccer; flag football; basketball;
dodgeball; and cornhole, according the
season.

Caldwell says Zog caters to the
more casual or intermediate athlete:
As long as you’re 21 or older and have
a functioning pair of knees, you’re
fair game. Most participants concern

ZogSportsATL offers
league play inside the
perimeter for flag football
(facing page and left) and
soccer (below) as well as
basketball, dodgeball, vol-
leyball and cornhole.

»



themselves with solid conversation
rather than fierce rivalry or an
impressive batting average.

Caldwell finds that Atlantans
particularly enjoy volleyball and
softball, as well as the post-game happy
hour events. All of the games are held
inside the perimeter, so if you’re part
of the Piedmont Park league, you
might later find yourself at The Nook
or F.R.O.G.S. in Midtown engaging in
a bout of flip cup or quarters. Players
use these as opportunities to buddy
up to their teammates or size up the
competition they just faced on the field.

Themost striking aspect about
ZogSports, however, remains its
backstory. On Sept. 11, 2001, Robert
Herzog was running late to his job at
theWorld Trade Center when he saw
his office building struck by a plane. Re-
evaluating his life following the tragedy,
he founded the company with a goal of
incorporating charity into the business
model. Every season, each league
takes 10 percent of the profits and puts
it in a charity pot. The top teams in
each league see funds donated to their
respective causes.

Spring registration opened in
early February, but those eyeing a

summertime activity can grab a spot
beginning in mid-April. Costs range
between $45-$75 per player, with a
group discount if you register as a team.

zogsportsatl.com

Atlanta Sport & Social Club
Although they’ve only been in the

game for two years, the Atlanta Sport

& Social Club has been quickly filling
up its roster. What began with 500
participants now has 10,000 active
players.

Younger professionals tend to
gravitate toward its laundry list of
sports leagues. Co-ed andmen’s flag
football, soccer, softball and basketball
lure themost players, but the company
also offers kickball, Ultimate Frisbee,
dodgeball, bowling, inner tube water
polo and bar games. More than 70
percent of its sports take place in
Midtown, downtown and Buckhead.

Participants can bring their own
teams or sign up as free agents, who
constitute about 20 percent of the
players. “Our goal is that by the end
of the season, a free agent will have
made 10 or 15 new friends,” says
Korey Meek, the company’s director
of communications andmarketing.
“Then theymight get back together for
another season.”

Registration averages between $50-
$85 per sport, and the company prides
itself in providing everything down
to team uniforms. Each league has
one game per week, and post-game
activities take place at a nearby sponsor
bar, where teams get a free pitcher of
beer and discounts on additional food
and drinks.

In addition to regular league play,
Atlanta Sport & Social Club organizes
eight to 10 tournaments each year,
including a recent three-on-three
basketball tourney on the Hawks home
court at Philips Arena. The organization
also conducts beer and wine tastings
and seasonal soirees.

atlantasportandsocialclub.com

spor ts

After a game of co-ed flag football, team No Flex Zone’s Chevron Cunningham, center,
congratulates the players of the opposing Raymond James team.

■
ZogSportsATL leagues are organized based on divisions, but after games the players leave
the field and come together at intown bars for happy hour celebrations.
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Story by ANDY JOHNSTON

ins ider t r ips

TAKEASHORTDRIVEOUTTOawaygames
Minor league baseball across the South
offers all-star attractions,
from the excitement of the games
to the history of the stadiums

Fluor Field, home of Boston Red Sox

affiliate the Greenville Drive, was

built to evoke Fenway Park in South

Carolina. Photo courtesy of TONY SMITH



Save on a kitchen that’s
brand new and all you
Our completely new SEKTION kitchen has more of everything you love: a wide range of styles, innovative
features, integrated appliances and full customization. And for a limited time, you can save up to 20%!*
Visit IKEA Atlanta or IKEA-USA.com/kitchen to start planning your dream kitchen today.

Check out IKEA-USA.com/atlanta for offer details.

*Offer valid Friday, February 27 – Sunday, April 26, 2015. Includes SEKTION cabinets, fronts, drawers, shelves, cover panels, molding, toe kicks, legs, hinges, countertops, appliances,
sinks, faucets, knobs & handles, UTRUSTA interior organizers, and UTRUSTA & OMLOPP countertop & drawer lighting. IKEA FAMILY membership required to receive kitchen discount at
IKEA College Park, IKEA New Haven, IKEA Pittsburgh, IKEA Portland and IKEA Tempe.

Friday, February 27 – Sunday, April 26, 2015

© Inter IKEA Systems B.V. 2015

We apologize for, but will not be bound by or responsible for, any errors in our advertisements. See IKEA store for country of origin information. Not all products may be available online
or in all stores. See what is available at your local store by calling or visiting IKEA-USA.com/stockavailability. Valid in the US only.

IKEA Atlanta
441 16th Street, NW
Atlanta, GA 30363
(888) 888-4532
Mon-Sun: 10am-9pm
Restaurant: Mon-Sun: 9:30am-8:30pm

BODBYN kitchen
Starting at

$1899†

Based on a 10'×10' kitchen.

SAVE
20%*

When you spend
$4500 or more.

SAVE
10%*

When you spend
$3500 or more.

SEKTION kitchen with BODBYN gray doors, drawer fronts, glass doors and MAXIMERA soft-closing drawers SEKTION cabinet frames in white melamine foil. BODBYN
doors/drawers fronts in painted finish and glass doors in tempered glass. MAXIMERA drawers in powder-coated steel and melamine foil. Shown with FÅGLAVIK handles and knobs
in chrome-plated zinc and PERSONLIG quartz nougat countertop. Requires assembly. †See IKEA store for 10'×10' layout details. SEKTION cabinets have a 25-year limited warranty.
See IKEA store or IKEA-USA.com for details.



ins ider t r ips

My wife, Lori, probably didn’t expect that I’d take her out to
the ball game on so many of our vacations.
As a baseball fan, I’ve brought her to major and minor

league stadiums all over the country for 17 years. I love
the action and the ballparks, and she enjoys being a part of an event,
especially if the game is tight and the crowd is lively.
One of the first we visited after we married was McCormick Field,

which remains one of my favorite stadiums, even though we haven’t been
there in several years.
It’s historic. It’s quaint. It’s tucked away on the side of a mountain and

blends in so well with the surrounding green hillsides that you’d never
believe you’re within a short walk from downtown Asheville, N.C.
It’s one of the South’s many minor league stadiums worth a visit.

Catching a minor league game makes a great activity during a weekend
getaway, mixing local color with the national pastime.

Charleston’s Joseph P. Riley Jr. Park is
renowned for such food items as its pickle
dogs. Photo courtesy of Charleston RiverDogs

Chattanooga
We loved old Engel Stadium, which

was home to the Lookouts until AT&T
Field was completed about 15 years
ago. Engel Stadium opened in 1930
and was a wonderful place to watch a
game, despite its creaks and groans.
But AT&T Field gives Chattanooga a
convenient downtown stadium, near
the Tennessee River, so it’s easily acces-
sible from the city’s other attractions
and restaurants. In fact, one of the best

qualities about AT&T Field, and Chat-
tanooga in general, is that you can go
practically anywhere downtown with-
out getting in your car.

The home team: Chattanooga
Lookouts, Class AA affiliate, Minnesota
Twins. lookouts.com

Before the game: Seriously, see Ru-
by Falls, which is deep within Lookout
Mountain. There are cave tours, or you
can just enjoy the views from the top of
the peak. rubyfalls.com

After the game: Enjoy a leisure-
ly stroll across the Walnut Street
Bridge and back. More than 100
years old, the bridge is solely for pe-
destrians who want to check out
both sides of the Tennessee River.
downtownchattanooga.org

Asheville
Some settings are perfect for base-

ball, particularly McCormick Field. The
original McCormick Field, where Crash
Davis hit his record-breaking home run
in the movie “Bull Durham,” was built
in 1924 and remained in use until an ex-
tensive renovation in 1992. Links to the
past remain throughout the stadium,
including the scoreboard, where teams
from out of town are known only as
“Visitors,” instead of by name. The tall,
dense trees towering beyond the out-
field make you feel like you’re watching
a game in a forest instead of a stadium
just minutes from a trendy city.

The home team: Asheville Tour-
ists, Class A affiliate, Colorado Rockies.
theashevilletourists.com

Before the game: Get a great view
of the city’s skyline from high in the
trees at Asheville Zipline Canopy Ad-
ventures, which calls itself an “urban
canopy adventure” because the course
is in a wooded area just outside down-
town. wildwaterrafting.com

After the game: In operation since
1998, Asheville Brewing offers plenty
of microbrews, and its Coxe Avenue lo-
cation – one of three around town – is
within walking distance of the stadium.
ashevillebrewing.com

The treeline just past the outfield makes Asheville’s McCormick Field seem like it’s seated
in the heart of a forest. Photo courtesy of TONY FARLOW/Asheville Tourists

»
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We had the best seats in the house, and I thought to myself: remember this.

Remember that lunch—before it was served—was caught. Planning tomorrow’s memories today.

Or, discovering that the best way to see nature is on nature’s terms.

It’s funny; I don’t remember a single thing from our Celebrity cruise—I remember everything.

©2015 Celebrity Cruises Inc. Ships’ registry: Malta and Ecuador.

Alaska • Asia • Australia/New Zealand • Bermuda • Caribbean • Europe • Galapagos • South America
Visit celebritycruises.com/atl, call 1-888-283-7275, or contact your travel agent.



ins ider t r ips

insider TIP »
It’ll be a busy season at McCormick
Field. The South Atlantic League All-Star
Game will be held there on June 23.
Asheville also is celebrating the 100th
anniversary of its Tourists nickname by
giving away six different replica throw-
back jerseys at various games.

Greenville, S.C.
The first time you see Fluor Field,

you might believe you’re in Boston.
The 30-foot-high green wall in left field
looks remarkably similar to Fenway
Park’s Green Monster, and the field
has many of the same asymmetrical
quirks as the Red Sox’s famous home.
The park, which opened in 2008, was
built to give Boston’s minor leaguers a
feel for Fenway — down to the manual-
ly operated scoreboard — and was part
of downtown Greenville’s resurgence.
It’s an easy walk from shops and res-
taurants, as well as a stroll across Lib-
erty Bridge at nearby Falls Park on the
Reedy. www.visitgreenvillesc.com

The home team: Greenville Drive,
Class A affiliate, Boston Red Sox.

greenvilledrive.com
Before the game: Soak up more

baseball lore at the adjacent Shoe-
less Joe Jackson Museum, in the house
where Jackson lived after being banned
from the majors in the Black Sox Scan-
dal. shoelessjoejackson.org

After the game: Go from the ball

game to the blues by walking to Blues
Boulevard Jazz, which features live
jazz and blues music practically every
night. bluesboulevardjazzgreenville.com

Myrtle Beach
As a newer stadium (built in 1998),

TicketReturn.com Field has a char-
acter comparable to many minor

The covered grandstand supported by girders makes Savannah’s Grayson Stadium an architectural throwback. Photo by FRED DEVYATKIN

Broadway at the Beach, located across the street from TicketReturn.com Field in Myrtle
Beach, offers extensive vacation activities. Photo courtesy of MBACVB

»
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league parks, but some of the seats
might seem familiar to Atlantans. They
were taken from the old Atlanta-Ful-
ton County Stadium, where the Braves
played before Turner Field was recon-
figured after the 1996 Olympics.

If someone in your group wants to
skip the game, no sweat. Broadway at
the Beach, a massive entertainment
complex across the street, offers food,
shopping, movies and vacation activ-
ities like posing for old-timey photos.
broadwayatthebeach.com

The home team:Myrtle Beach Peli-
cans, Advanced Class A affiliate, Chica-
go Cubs.myrtlebeachpelicans.com

Before the game: Bring your golf
clubs because Myrtle Beach features
about 90 courses in the area, including
Caledonia Golf and Fish Club, ranked
as one of the 100 greatest public
courses in the country by GolfDigest.
myrtlebeachgolf.com; fishclub.com

After the game:Work out the kinks
in your legs by doing the shag at Fat
Harold’s Beach Club. The dance has
been a tradition for decades, and if
you don’t know the moves, Fat Har-

old’s offers lessons on some nights.
fatharolds.com

Charleston
Act like a local and call it The Joe.

That’s short for Joseph P. Riley Jr. Park,
which can be a mouthful even if you’re
not eating the city’s signature shrimp
and grits. The stadiu opened in 1997
on the banks of the Ashley River about
2 miles from downtown Charleston.
Sharing the city’s flair for cuisine, the
stadium features ballpark flavors so
fantastic that Esquire magazine wrote
up its more memorable ones, like its
beer milkshake. You might also run in-
to actor Bill Murray, a co-owner listed
as the RiverDogs’ “Director of Fun.”

The home team: Charleston River-
Dogs, Class A affiliate, New York Yan-
kees. riverdogs.com

Before the game: History buffs can
see the site of the first shots in the Civil
War at Fort Sumter National Monument
in Charleston Harbor. nps.gov/fosu

After the game: Have a nightcap at
the Blind Tiger Pub, housed in a build-
ing that’s more than 200 years old

and in walking distance frommany
of the city’s B&Bs and historic hotels.
blindtigercharleston.com

Savannah
There’s talk of a new stadium com-

ing to Savannah in a few years, but
you can still enjoy the old-fashioned
charms of Grayson Stadium, which
dates to 1926. Despite some renova-
tions, Grayson Stadium remains an ar-
chitectural throwback with a covered
grandstand supported by girders.

The home team: Savannah Sand
Gnats, Class A affiliate, New York Mets.
sandgnats.com

Before the game: Learn more about
Savannah’s relationship with the ocean
at the Ships of the Sea Maritime Muse-
um, found in the Scarbrough House,
built in 1819. The museum features gal-
leries of ship models, maritime paint-
ings and artifacts. shipsofthesea.org

After the game: River Street is
the center of activity in Savannah af-
ter the sun goes down, offering plen-
ty of restaurants and bars open late.
visitsavannah.com ■

ins ider t r ips

Atlanta 404.352.3088 | Alpharetta 678.240.0007
greatersouthern.com

GREATER SOUTHERN
HOME RECREATION

ExpErt rug ClEaning, rEpair, rEstoration & appraisal

a.Traditional Inspired by the centuries-old,
ornate & intricate patterns with a multitude of
rich, jewel tones & colors.

b.Transitional Traditional motifs like Oushak,
presented with a more open and modern look

c. Contemporary Fanciful, fashionable and
eye-catching, abstract patterns & bold colors

For ovEr 30 yEars we have been helping our customers
select the best rug for their space, style and budget.

Put our experience to work for you!

a.

1250-B Menlo Dr., Atlanta
Howell Mill/Huff Road decorating district

Open Mon-Sat 10-6, Closed Sun
404-367-0001

www.oGDeICABDeFDEIeGrJEF.cHm

S I N C E 1 9 8 4
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YOUR RUG STYLE?
Celebrating our 30th Anniversary

b.
c.
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The Medical Quarters | 5555 Peachtree Dunwoody Road NE, Suite 190 | Atlanta, GA 30342
Phone: (404) 256-4457 | Toll-Free: (800) 233-0706

www.dermatlanta.com

Edmond I. Griffin, MD
D. Scott Karempelis, MD
Stephen J. Kraus, MD
Joseph R. Payne, MD
Ashley R. Curtis, MD
Delmer L. Henderson, PA-C
Mara P. Grosswald, PA-C
Kathryn S. Filipek, MPAS, PA-C

Skin Care from Head to Toe

Dermatology Associates of Atlanta’s
8 Providers & 8 Specialty Centers:
Providing patients with top-notch
cosmetic & dermatologic care

for over 40 years.

Our Services:
•Vein Reduction
•Hair Restoration

•Medical Spa Treatments
•Skin Lesions & Cancer Treatment

•Fat Reduction (Surgical & Non-Surgical)
•Tattoo Removal & Other Laser Procedures
•Psoriasis & Other Skin Disease Treatments



f e l ine fame

After living in a pipe

in a drainage basin

near the BeltLine’s

Eastside Trail, Pip-

er now enjoys being

an indoor cat in Vir-

ginia-Highlands.

Story by JOSH GREEN
Photo by JENNI GIRTMAN

A
fter the BeltLine’s

Eastside Trail open-

ed in late 2012, Ponc-

ey-Highland resident

Chris Tilley and his two kids

noticed something peculiar. In

a drainage basin near North Av-

enue, where an old beaten pipe

spat upon jagged white rocks,

a nonchalant, jet-black cat had

taken up residence. The cat lay

in her pipe and watched the

people go by. Or she turned

her rump to the trail and took

naps. She seemed as content as

a cat can be.

Like many Atlantans, Tilley quickly
made a ritual of BeltLine walks. Each
day, the cat was there. Tilley can’t re-
call who said it first, but the whole
family agreed: Her name should be
“Piper.” They fetched a toy mailbox

friendsmyfrisky,Stay



from home, wedged it between the
big white rocks, added “PIPER” in
gold lettering, and so it was: One of
the country’s largest urban redevel-
opment projects had a mascot.

And then BeltLine Piper went viral.
John Craft, a Virginia-Highland

resident, built Piper a Twitter ac-
count just “for giggles,” and the
streetwise kitty burst into social
media, giving her signature “paw
bumps” and advising “Stay Frisky,
My Friends” to eventually about
1400 followers. So-called “Piper-
azzi” consistently swarmed the pipe,
pausing from jogs and bike rides to
snap cell phone photos. As a media
darling, Piper nestled into the hearts
of metro Atlantans and gained fans
around the world, gracing the web-
pages of CNN and appearing in news
segments from Germany to Austra-
lia. Locally, the fanfare translated in-
to waves of gifts at the pipe — cans of
Whiskas, toys, letters from children,
even a little house on stilts.

“It was so rewarding to see the
mailbox overflowing with notes and
an abundance of goodies,” says Til-
ley, a multimedia producer and dig-
ital marketer. “People from as far
away as Ohio actually sent us gift cer-
tificates to help with any expenses.”

But just like Piper, developers
were attracted to the booming Belt-
Line corridor. The pipe was prime
real estate. Leftover catnip was not
sufficient rent.

By the summer of 2013, backhoes
were nipping at Piper’s doorstep,
preparing to replace her home with
a stack of luxury apartments. Belt-
Line officials and a cat rescue group
reached out to Craft, Piper’s Twitter
maestro, about a possible adoption.
He didn’t need much prodding.

Craft staked a “SOLD” real es-
tate sign outside the pipe, loaded
up three cardboard boxes marked
“TOYS,” “KITCHEN” and “NOTES,”
ushered Piper into a carrier and
walked her home to a new life.

Two years later, it’s safe to say Pip-
er has landed on her feet.

Piper’s “forever home” is a state-
ly, circa-1912 Craftsman with a bay
window she adores. Her adopters (or
“landlords,” per Piper on Twitter)
are transplanted Alabamans who’ve
called Virginia-Highland home for 20
years, since back when a house across
the street moonlighted as a brothel
and the BeltLine was an active railway.

John Craft, a laid-back guy with
spiky hair, runs an IT consultancy, and
his wife, Danah, heads the Georgia

Food Bank Association. Longtime cat
people, they were proud parents of
another rescue named Dusty — whom
Piper had started warming up to — un-
til Dusty wandered into the street one
evening and was killed by a car.

After her BeltLine eviction, Pip-
er preferred to stay on the Crafts’
screened back porch. When curi-
osity took hold, she ventured into
the kitchen, and then cozied up for
a few weeks in a guest room. Now
she sleeps in her owners’ bed, of-
ten jumping around for attention in
the middle of the night. While her
origins are a mystery, she has been
spayed, and based on some veter-

inary records, the Crafts estimate
she’s 5 or 6 years old.

With scavenging behind her, Pip-
er fancies dry cat food mostly, but
she’ll nibble ham and sausage at
breakfast, chicken and steak at din-
ner. For fun, she’ll bat a toy filled
with catnip and drag around Danah’s
bathrobe belt. Sometimes, she wea-
ries of strangers, but otherwise she
maintains her pipe-side demeanor:
“Don’t mess with me, and you won’t
get messed with.”

Surprisingly, Piper has been out-
side only once since her BeltLine
days, for a trip to the vet.

“She hasn’t shown any interest,”
Craft says, sounding amazed. “In
summer, as sunsets come around,
she’ll wander out on the porch, just
to smell things, make sure no other
cats are around.”

This territory, after all, belongs to
Piper now.■

insider TIP » Piper’s old
home has been replaced by Perennial
Properties’ 755 North apartments, with
its westernmost corner marking the
former site of the feline’s drainage pipe.

“It was so rewarding
to see the mailbox
overflowing with notes
and an abundance of
goodies. People from as
far away as Ohio actually
sent us gift certificates to
help with any expenses.”
CHRISTILLEY

CUSTOM GUNITE POOLS AND SPAS

POOL REMODELING

SPECIALIZING IN DIFFICULT SITE LOCATIONS

12730 NEW PROVIDENCE ROAD, MILTON, GA 30004

770-664-2200 • WWW.SPECIALTYPOOLANDSPA.COM
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M
ihokoObunai named
her business Ramen
Freak, because, she
says, “We are freaks
for Japanese ramen

culture. And there are so many
freaks like me here now.”

On Monday nights at Sound Ta-
ble in the Old FourthWard, Obunai
takes over the kitchen, transform-
ing the cool cocktail and D J space
into a secret Tokyo ramen shop.

Or, as it’s billled on her Face-
book page, “an immersive ride
through the back streets of Shin-
juku, in search of hot ramen and
cold, cold beer.”

Obunai is tapping into a couple
of ongoing culinary trends. Pop-
up restaurants like Ramen Freak
suddenly appear for a night or se-
ries of nights at various venues,
from homes and warehouses to

East meets west with
Ramen Freak’s cross-
cultural approach to a
Japanese mainstay

Soulin abowl

dine || ramen

Story by BOB TOWNSEND
Photos by JENNI GIRTMAN

established eateries. And diners
are increasingly fascinated with
ramen, the noodle and broth dish
found in multiple regional styles
in Japan. Much like barbecue,
“authentic” ramen can set off in-
tense argument.

At Sound Table, late one rainy
winter afternoon, Obunai has al-
ready been working for hours to
create the night’s featured ramen,
Tokyo Shoyu.

The shimmering bowl of curly
yellowish noodles and creamy
brownish broth is delicately lay-
ered with slices of chashu pork,
wood ear mushrooms, sprouts,
scallions and pickled ginger. The
bright yellow-on-white halves of a

Tokyo Shoyu, left, is a traditional ra-
men with chashu pork, while yasai
tanmen, right, offers a vegan option.
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perfect soft-boiled farm egg perch
at the edge.

The flavors and textures are
at once complex and comfort-
ing, with bursts of salt, spice and
umami playing off the soft chew of
noodles, pork and mushrooms.

In a way, Obunai says, ramen
is her autobiography, reflecting
years of blending traditional tech-
niques and training as a chef with
a need to explore and experiment.

Unlike most of Americans, Obu-
nai did not come of age thinking of
ramen as instant packets of squig-
gly dried noodle blocks and salty
flavor powder. She grew up in To-
kyo, where her mother made fresh
noodles from scratch and slowly
simmered the broth from bones.

Though her family still lives in Ja-
pan, Obunai came to the U.S. as a
high school exchange student and
lived in San Diego and Los Ange-
les. When she graduated from high
school, she told herself: “I need to
go to New York City. I’m a big-city
girl. I grew up in Tokyo. I’m no Cali-
fornia beach bum.”

Soon after graduating from New
York University, Obunai traveled
to Peru with the Japanese Peace
Corps. During her two-year stint,
she learned to speak fluent Spanish
and met some chefs who sparked

her interest in cooking for a living.
“People in Peru were poor but

they were happy,” she says. “They
were eating great food, and they
had great culture. I met chefs from
all over the world, and it was, like,
‘Wow.’ So I went back to New York
City and went to French Culinary
Institute. I loved it, and I worked
so hard, I graduated with honors.”

Above, temporary signage invites foot
traffic to the pop-up restaurant’s home
at Sound Table. Below, chef Mihoko
Obunai prepares for another night at
the “secret Tokyo ramen shop.”

“Three or four years ago
was the big discovery of
ramen. I think the chefs
made it cool. It used to
be just the cheap stuff,
for dorm students, you
know.”—MIHOKOOBUNAI

»



A string of kitchen jobs in New York City at French restau-
rants such as La Caravelle, L’Absinthe and Bayard’s followed.

In 2005, Obunai opened Repast in Atlanta with husband
and co-executive chef Joe Truex. But in 2010, the couple an-
nounced the closing of their French/Japanese-influenced
restaurant, and parted ways soon after.

Since then, Obunai has juggled being a chef and mother,
while launching ramen pop-ups in other cities and states, of-
ten collaborating with Sun Noodle company’s Shigetoshi Na-
kamura.

Asked about the recent rise of U.S. ramen culture, Obun-
ai cites TV series such as “The Mind of the Chef” and its fa-
mous 2012 “Noodle” episode, and New York chefs such as
Anthony Bourdain, David Chang and Ivan Orkin.

“Three or four years ago was the big discovery of ramen,”
she says. “I think the chefs made it cool. It used to be just the
cheap stuff, for dorm students, you know.

“Most U.S. gringo chefs go to Japan for vacation, eat the
noodles, see how good it is, and want to make it. Or they
want to open a restaurant. Me, I’m the other way. I grew up
in Japan, ate ramen, came to the U.S. and worked in French
restaurants.”

Obunai laughs that her own ramen style is all about the
broth, calling it, “Tokyo-New York-Atlanta-style.”

“Every Monday, I think about what kind of broth I will
make, and I get so excited about it,” she says. “Every week is
different. The broth is almost like French cuisine.

“That’s why I got so into it, because I love making stock.
Today I put in chicken feet, chicken neck, pork knuckles,

dried anchovies and a little bit of secret stuff.”
Beyond ramen, which includes a vegan selection, Obun-

ai’s weekly menu features izakaya-style bar snacks. Favorites
include braised hot turkey necks with soy; mirin and pep-
pers; octopus with yuzu and watercress; and crispy Brussels
sprouts with hijiki and bacon.

And she always offers specialty cocktails, plus craft beer
and Japanese whisky.

“We like the concept of pairing ramen with cocktails and
beer,” Obunai says. “That makes it special, more modern
and high end. We want to take this ramen higher.”

Which begs the question, what would a purist think of her
ramen?

“A person from Japan might say, ‘This is not ramen,’
or ‘This is great ramen,’” Obunai says. “It depends

on the person. But I’m not traditional Japanese.
I’ve been here too long.

“My ramen is my soul food. It’s my life. In
the bowl, I have my life. It’s sadness, and

happiness, and divorce, and love, and
everything I am.”■

dine || ramen

Above, Ramen Freak serves ramen, small plates and special-
ty cocktails beginning at 5 p.m. Below, the restaurant pops
up Monday nights at Sound Table in the Old Fourth Ward.

insider TIP » Learn
the latest onMihoko Obun-
ai’s ramen endeavors via

the RAMEN-FREAK
Facebook page.
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Our design services are on the house.
Schedule a free consultation with our skilled design experts today.

Visit us at 3255 Peachtree Road.
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“The biggest thing for us is to always have a light hand.”— VIVIANBENCICH

Vivian and John

Bencich of Square

Feet Studio stand

in the midst of

their design for

The Cockentrice

restaurant at Krog

Street Market.

Story by WENDELL BROCK | Photos by JENNI GIRTMAN

Drawing spacefromhistory



T
o get to The Cocken-
trice, chef Kevin Outz’s
new charcuterie res-
taurant at Krog Street
Market, you must first
walk past a gleaming

white butcher’s station. Behind a
glass window, you may see a man
breaking down a freshly dressed pig
under harsh, bright light.

But step past the bacon and
pork chops on display at Outz’s re-
tail shop, The Spotted Trotter, and
you enter an evocatively lit room of
warm wood and industrial steel.

Framed by a narrow kitch-
en, a bank of tall aluminum win-
dows, a cozy envelope of a bar
and a softly lit upstairs cooler dan-
gling with sausages, The Cocken-
trice is the handiwork of John and
Vivian Bencich. The husband-and-
wife team behind Square Feet Stu-
dio has designed some of the city’s
most handsome restaurants in re-
cent memory, including Kimball
House, The General Muir and Ab-
attoir. Like many of their projects,
The Cockentrice situates a modern
aesthetic in a repurposed space pil-
lared by the bones of history. (Krog
Street Market is housed in a 1920s
warehouse built for the old Atlanta
Stove Works.)

“The biggest thing for us is to al-
ways have a light hand,” says Viv-
ian Bencich, surveying the din-
ing room. At The Cockentrice, the
lighting had to flatter the snout-
to-tail cuisine, and the bathroom
packs its own visual surprise: cus-
tom-printed wallpaper depicting
vintage meat grinders and slicers.

“The point,” John Bencich says,
“is to be surrounded by meat.”

Just a quick trot north up Krog
Street, the Bencichs and their staff
of five occupy an office that opens
directly onto the Atlanta BeltLine’s
Eastside Trail. The minimal, all-
white space has a casual vibe. It’s
not unusual to be offered a drink
from the bar at 3 p.m. on a Mon-
day, or to be greeted by a dog —
perhaps the Bencichs’ golden re-
triever, Annie, or a statuesque stan-
dard poodle that belongs to an em-
ployee. “We had like four dogs here
one day, and it was too much,” Viv-
ian says.

She’s a delightfully chatty wom-

A look at the designers’ work: Above, Square Feet Studio’s design for Kimball
House moved the restaurant’s bar to the dining room and emphasized handsome
leather seating. Below, for The General Muir, the Bencichs took inspiration from a
black-and-white photo of the client’s mother on a transport ship. Bottom, Abattoir
transformed from a former slaughterhouse into a cozy dining room.

»

Photos by JENNI GIRTMAN (above), JASON GETZ (middle) and BECKY STEIN (bottom)



an who grew up in Winston-Salem,
N.C., and majored in French and art
history at Vanderbilt University. John,
the more laconic of the two, sports a
salt-and-pepper beard and hails from
the Florida Space Coast. He took a
shine to drafting while in high school,
making architecture seem inevita-
ble. The couple met at Georgia Tech,
where they both finished grad school
in 1995. Though Vivian is known as the
interior designer of the partnership,
John is quick to point out that she too
has a master’s in architecture.

After working for large Atlanta firms
— she for Nix, Mann & Associates (later
Perkins +Will), and The Johnson Studio;
he for Smith Dalia and Cooper Carry —
they opened Square Feet in 2001. Vivi-
an was pregnant with their only child,
Lilly, now 14 and an eighth-grader at Pa-
deia School; and though starting a busi-
ness felt chancy, they believed the re-
wards would outweigh the risks.

Their mission was to create a busi-
ness that would integrate architecture
and interior design. “So just from day

one, we said, ‘You might not be hiring
an interior designer, but you are going
to get one anyway. You might be not
hiring an architect, but you are going
to get one anyway. And we were going
to integrate the whole building, the
whole project,” John says.

They didn’t become star restau-
rant designers overnight. The Ben-
cichs cultivated relationships with
heavyweight developers, and as they
designed high-profile Westside retail
spaces for the likes of Sid Mashburn
and Room & Board, they caught the
attention of chefs and restaurateurs.
Eventually, they won commissions for
West Egg, Barcelona Wine Bar, The
General Muir and Kimball House. At
Krog Street Market, along with The
Cockentrice, they designed The Little
Tart Bakeshop’s first stand-alone lo-
cation. At Ponce City Market, they are
developing H&F Bread Co., H&F Burg-
er, Farm to Ladle cafe, and an eyeglass
boutique for an Atlanta optometrist,
all scheduled to open this spring.

The Bencichs will be the first to tell

you that they are not “Architects” with
a capital A. They don’t erect monu-
mental public structures with their
names etched in stone. They don’t do
glitzy, gone-in-a-minute, Vegas-style
restaurants for celebrity chefs.

“They were able to focus and strip
away all the glamour that we didn’t
want in a restaurant,” Jennifer Hiding-
er says of Square Feet’s design for Sta-
plehouse, the two-story, red-brick
storefront on Edgewood Avenue. “And
make it really clean and simple and
approach it from an angle that we real-
ly felt went straight to our hearts and
home.”

After chef Ryan Hidinger, her hus-
band, was diagnosed with cancer in
2012, Staplehouse was postponed.
Once the community rallied around the
Hidingers, the couple created The Giv-
ing Kitchen, a nonprofit philanthropic
foundation to aid Atlanta restaurant em-
ployees. Staplehouse, expected to open
later this year, will double as the head-
quarters for The Giving Kitchen, and the
restaurant’s profits will help support the

dine || restaurant design

We offer complimentary consultations
with our lighting experts. Stop in or make
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foundation. Square Feet designed the
project pro bono.

Sometimes, John says, Square Feet
will get a client who says, “I’ve got an
office. But I really like the way Abattoir
looks. And I think you can make my of-
fice like Abattoir.” The Bencichs find
that kind of visual shorthand helpful.

Atlanta lawyer turned profession-
al canner Martha McMillan called on
the Bencichs for help with Preserv-
ing Place, her White Provisions retail
store and canning kitchen. She jokes
that she may have erred on the side of
too much information. “I told them I
wanted it to be ‘updated Charleston
traditional meets Piedmont country
store encounters industrial edge,’ “
McMillin recalls with a laugh.

Ultimately, the Bencichs were in-
spired to paint the ceiling of Pre-
serving Place a shade of “Charleston
blue,” and they incorporated a butch-
er-block table that McMillin salvaged
from her family’s country store in the
Piedmont region of South Carolina.
The result is a clean, parsed-down en-

vironment clearly from the same stu-
dio that designed The Cockentrice and
The General Muir.

Like McMillin, the seven partners of
Kimball House had a good idea of what
they wanted to do with their 120-year-
old train depot in downtown Decatur.
“We just wanted somebody to make
sure we weren’t going to screw it up,”
partner Bryan Rackley says.

Once the Kimball House founders
met the Bencichs, Rackley says, “we
had an immediate affection for them.”
The lovingly restored Kimball House,
which opened in September 2013,
pays homage to a Victorian-era hotel
that stood in downtown Atlanta from
1870-1959. Its curvaceous Chesterfield-
style banquets, burnished wood bar,
massive built-in bookcases and ele-
gant wainscoting seem to have the pa-
tina of a bygone age. It’s the perfect
setting for the classic cocktails, oys-
ters, caviar and absinthe service Kim-
ball House proffers.

Look closely at the memorabilia that
fills enormous bookcase at one end of

the saloon-like restaurant and you will
see a silly photo of the Square Feet fam-
ily, including John in a sombrero and
the Bencichs’ dog. Over a platter of bi-
valves at Kimball House, the couple
points out the portrait proudly, delight-
ed that the gag gift has earned a place
of honor.

The Bencichs intend to continue
building their restaurant portfolio, but
they don’t want to be pigeonholed ei-
ther. “The truth of the matter is the
restaurant work does percolate up be-
cause our interests,” John says. “But
I really do think we are kind of just a
very nimble design firm. ... The com-
mon thread has always been that there
was a client who wanted something
they couldn’t just buy off a shelf.”

Square Feet Studio. 154 Krog
St., Suite 170. 404-688-4990.
squarefeetstudio.com■

insider TIP » To find vin-
tage lighting fixtures like those at Kim-
ball House, try rejuvenation.com or
schoolhouseelectric.com

We owe our unprecedented
growth to a special group of

financial strategists.
(Our customers.)

Gabriel, Brookhaven

Alicia & Matthew, Marietta

Calvin, Dawsonville

Gwen, Buchanan

Brett, Athens

More important, they are our friends and neighbors.
At Community & Southern, we take the time to get
to know every customer. Then together, we design a
financial solution that helps them reach their goals.

This year, we will be celebrating our fifth anniversary. And, thanks to our
customers, we’re also celebrating being one of Georgia’s fastest-growing banks.
Stop by one of our 40 offices and work with a bank that’s obsessed with
growth. Yours.

My Community. My Bank.
800.901.8075
myCSBonline.com
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WalterYoung
andhis partners
launch Jekyll Island
Reservewines in
the causeof protecting
endangered species

Story by ARLINDA SMITH BROADY
Photos by JENNI GIRTMAN

T
he label of Jekyll Island Reserve wines includes the line “Cele-
brating with a purpose,” which sounds a call to action that goes
beyond festive imbibing.

Themotto expresses the goal of Walter Young when he and his part-
ners at Young International Beverage hit on the Jekyll Island Reserve wine

concept. Brother of former mayor and ambassador Andrew Young, he has been active
in state tourism and economic development for years. As a boardmember of the Jekyll Is-
land Foundation, Young sought a way to help the nonprofit raise funds and publicize its ef-
forts to save threatened species such as the loggerhead sea turtle.

“We were sitting at a table over drinks about three years ago and came up with the deal on
a cocktail napkin,” Young says. “I’ve had a passion to grow tourism and awareness of the good
works done by the Jekyll Island Foundation for over a decade.”

Young started Young International Beverage in 2011 as his first venture in wine and spirits distri-
bution, and his company’s agreement with the foundation began in March 2012.

Young fondly recalls Jekyll Island vacations with his grandchildren, marveling at the unspoiled land-
scape and how the indigenous animals roamed freely. He explained to the kids the importance of being
good stewards of the planet.

“Jekyll Island is truly one of the most beautiful places on earth,” Young says. “I’d like to see it remain so for »

Left, the seafood restaurant
carries the full line of Jekyll
Island Reserve wines.
Below,Terry Harps of Global
Concessions andWalter
Young of Young International
Beverage share a bottle of
Jekyll Island Reserve.

insider TIP »
Available at Kroger, Tower,
Sherlock and Total Wine &
More in the Atlanta area,
Jekyll Island Reserve wine
also can be purchased at
jekyll-island- wine-online.
myshopify.com and shipped
directly from the vineyard
to Georgia.

Below, Jekyll Island Sea-
food Co. restaurant pairs
lump crab cake with Je-
kyll Island Reservemer-
lot. Right, the label sup-
ports efforts to preserve
Jekyll Island’s logger-
head sea turtle and oth-
er species at risk.
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generations to come.”
The Jekyll Island Foundation was established in 1999 to

assist with the conservation, education and historic pres-
ervation efforts of the island. With 4,400 acres over nine
square miles, the Georgia barrier island is kept 65 percent
undeveloped by law. The undisturbed habitat supports a
number of endangered species —most notably loggerhead
sea turtles.

One recipient of foundation funds is the Georgia
Sea Turtle Center, opened in 2007 to increase aware-
ness through sea turtle education, rehabilitation and
research programs. Its primary mission is managing
coastal habitats through field biology efforts and in-
creasing public awareness of environmental degrada-
tion and healthy wildlife interactions.

But preserving nature comes with a hefty price tag.
Although the Jekyll Island Foundation receives occa-

sional federal grants, the majority of its funding comes
from donations, which have suffered since the Great Re-
cession.

“We look at the relationship as a win on several lev-
els,” says Eric Garvey, chief communications officer of
the foundation. “Besides the funds, marketing and pro-
motion can mean just as much.”

Young International Beverage donates $1.75 per case
to the Jekyll Island Foundation and in two years has
contributed more than $21,000.

A program like this usually takes three to four years
to see significant results, Young says. “The great news
is that we are in negotiations to take the Jekyll Island
brand into six additional states,” he adds. “That indi-
cates our donations to the Jekyll Island Foundation will
continue to increase.”

The wines, as well as a line of premium tequila,
are available in metro Atlanta stores and in the duty-
free shops at Hartsfield-Jackson International Airport.
They’re also featured on the menus at Jekyll Island Sea-
food Co. and Sweet Georgia’s Juke Joint locations at the

dine || wine
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airport and downtown, where cashiers and servers are
trained in Jekyll Island history and general knowledge
about the conservation efforts.

The Jekyll Island wines are produced by AHWines, a Lo-
di, Calif., company that puts out about 1 million bottles of
wine annually for some of the largest retail groups in the
United States, such as A&P, Kroger and Zagat wine clubs.

“You really can’t put a price on that [kind of expo-
sure],” Garvey says. “We have the potential to reach
people around the world.”

And while the idea seems novel, it has tested prece-
dents.

“Cause-related marketing isn’t new,” says Karen Bea-
vor, president and CEO of Georgia Center for Nonprof-
its. “You see it on a large scale with General Mills Box
Tops for Education and products such as Yoplait yogurt
and pink labels for the Susan G. Komen Foundation. But
this is a very specific brand just for the nonprofit.”

But in order to achieve its purpose, the wine must be
worth celebrating. Michael Bryan, managing partner of
the wine emporium Vino Venue, called the Jekyll Island
wines “respectable.”

“It’s situated well for parties and banquets,” he says,
adding that the brand could easily become a restau-
rant’s house wine or a favorite “Tuesday night” wine for
casual consumption.

Bryan especially liked the zinfandel and the cabernet,
noting that the Lodi region has a reputation for grow-
ing exceptional grapes for those varietals. But what he
applauded most is the effort of using a good product for
a charitable goal. “I host several wine tastings to bene-
fit cancer research, and most people come because they
care about the cause,” he says.

Young finds that this synergy brings together two of
the best things in life. “Sipping a nice glass of pinot noir
while watching the sun set on God’s country is the per-
fect pairing,” he says. “There’s no reason why the beauty
of one shouldn’t enhance the other.”■

Jekyll Island Seafood Co. restaurant, found at gate F9 at

Hartsfield-Jackson Airport, offers a full bar and speciality

cocktails in addition to the Jekyll Island Reserve wines.

Buckhead I 3225 Peachtree Rd NE I 404.814.9800
Roswell I 674 Holcomb Bridge Rd I 770.993.1080

www.brownjewelers.com

Call to schedule a designer
appointment today!

Let Us Custom Design
Your Personalized Jewelry



dine || bite

CHICKENVOODOO

The Pinewood tops
its crispy chicken and
waffle entree with
“Crystal gravy” and
chopped herbs.

Story by LANE EDMONDSON | Photo by JENNI GIRTMAN A
s if I have a devil whisper-
ing in one ear and an angel
in the other, I sway between
a craving for fatty comfort
food and a puritanical urge

for stern, palate-scouring raw vegeta-
bles, whole grains and fat-free yogurt.
Mike Blydenstein’s menu at The Pine-
wood Tippling Room makes it all too
easy to fall prey to temptation.

Greens make their appearance, par-
ticularly Brussels sprouts, but they
tend to be lavished with fat or accom-
panied by a creamy dip. Even if you
stick with a vegetable-based entree,
you’ll probably still be eating silky but-
ter and cheese. And if you let head bar-
tender Julian Goglia bewitch you with
his cocktail shaker, any attempt at
moderation will fly out the door and
land with a sad plop on Ponce.

The kitchen has a deft way with
beef, but their Crispy Chicken and
Waffles justifies putting aside your in-
hibitions. This decidedly northern fa-
vorite takes on a lush Blanch DuBois
accent in The Pinewood’s kitchen.

Blydenstein and staff debone and flat-
ten a chicken breast, dip it in butter-
milk, coat it with a mixture of Ritz Crack-
er crumbs and panko, and deep-fry it.
They place it atop a savory buttermilk
wafflemade with cheddar and Parme-
san cheeses and fresh herbs. They la-
dle on their “Crystal gravy” — pan juices
cooked downwith butter and a healthy
dollop of Louisiana’s Crystal Hot Sauce —
and some chopped herbs for color.

The chicken has a tantalizing tex-
ture and crunch, the breaded exte-
rior feeling almost scratchy on your
tongue, satisfying an itch you didn’t
know you had. The cracker crumbs
pick up the buttery notes in the gra-
vy, and the chicken itself is tender and
yielding with a bit of a buttermilk tang.
Its chicken voodoo spellbinds you un-
til there’s nothing left on the plate.

The waffle yields a velvety mouthfeel,
pleasingly reminiscent of goodmashed
potatoes. You’ll want to go home and
find new uses for your neglected waf-
fle iron. Andmaybe whip up a batch of
kale smoothies to drink virtuously until
the next time you surrender to The Pine-
wood’s loving, buttery embrace.

The Pinewood Tippling Room. 254
W. Ponce de Leon Ave. 404-373-5507.
pinewoodtr.com■



Skyline Design manufactures and designs luxury outdoor furniture. All of the Skyline collections
are created using only the finest weaving materials such as Viro™, Record by

Rehau, Ecolene & Polystrand to produce high quality, lightweight and resistant styles.

These synthetic fibers are boldly revolutionizing design providing chemical and UV resistant, all-weather proof,
high-t tensile strength furniture that is safe for the environment and 100% recyclable. Skyline Design incorporates

innovative design, lasting quality and customer service as the cornerstone of its international brand.

Now Available at Atlanta’s New
Premier Furniture Shopping Destination:
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Story by LAYLA BELLOWS
Photos by JENNI GIRTMAN

Left, located in the Around Lenox shopping
center, DEKA Atlanta offers such activewear
brands as Koral, Lucas Hugh and Y3.

Above, Epitome on
Pharr Road stocks
Camper Bernard
Wilhelm and
exclusive styles from
Nike and Reebok.
Left, Epitome’s
athletic shoe
collection includes
a Puma sneaker
collection designed
by Solange Knowles.

sportswear,
streetwearW

hen spring

arrives, Atlantans

invariably take

advantage of the

temperate weather with vigorous

workouts, leisurely brunches

or casually throwing a Frisbee

at the park. Plenty of us spend

a Saturday doing all three,

necessitating a wardrobe that can

keep up.

Since the 1990s, lauded design-
ers have seen the advantage of bring-
ing high fashion to highly function-
al sportswear. Jil Sander sent her mod-
els down the runway in Pumas in 1998.
In 2002, avant-garde Japanese design-
er Yohji Yamamoto entered the serious
sportswear space when he paired up
with Adidas to create Y-3. Such design-
ers have developed full lines that mar-
ry the moisture-wicking functionality
of sportswear with their individual aes-
thetic, earning them a cult following
both in the gym and on the streets.

A number of retailers inside the city
have recognized that Atlanta’s favorite
looks often take their cue from the in-
creasingly blurry lines between sports-
wear and streetwear. The following bou-
tiques offer garments that can easily
switch gears.

Atlanta Activewear
This women’s sportswear shop spe-

cializes in apparel that can go beyond
the walking trail or the yoga studio. La-
bels like Rese and MPG emphasize sub-
tle, attractive details without losing
sight of functionality. Piping details on »
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jackets by Rese, for instance, flatter
your curves whether you’re on a run
or need a wrinkle-free piece you can
throw into your bag to defend against
a chilly evening.

MPG offers a line of pants with side
shirring and a drawstring cord at the
ankle that gives you more control over
the fit and style. The store’s selection
of casualwear — from stretchy, move-
ment-friendly AG denim to soft cardi-
gans and tunics — also makes it a great
stop for travel basics or on-the-go out-
fits.

996 Virginia Ave. 404-532-1975.
atlantaactivewear.com

Deka Atlanta
This store tucked into the Shops

Around Lenox serves up serious
sportswear with even more serious
design cred. Koral, a collaboration be-
tween Brazilian designer Ilana Kugel
and Peter Koral (co-founder of denim
powerhouse Seven For All Mankind),
is a prime example. The line offers
sexy, body-conscious silhouettes and

the kind of bright pops of color you’d
hope to find on a beach in Rio. The ap-
parel also fosters exercise with its pro-
prietary fabrics, including its signa-
ture Evanesce, which both stretches
and compresses to allow a full range
of movement while supporting mus-
cles.

While Deka puts its focus first on
high-fashion workout wear — offer-
ing Adidas by both Stella McCartney
and Y-3, as well as the full line of New-
ton running shoes — it also keeps an
eye toward casual apparel with a cult
following. Those who want to flaunt
the spirit of California out in public or
just keep their post-workout muscles
warm should consider the West Coast
label Free City, recognized for its vin-
tage-inspired T-shirts, hoodies and
sweat pants.

3400 Around Lenox Road, Suite
102B. 404-869-9600. dekaatlanta.com

Epitome
Converse and Nike would quick-

ly point out that sneakers have been

Buckhead’s DEKA Atlanta offers bright
spring options from the Splits59 brand of
activewear for women.

Make Money. Save Money. Shop Smart.

Four Stores. Fashions & Furnishings. fkconsign.com

404-296-0285 404-634-6995 404-634-6995404-377-1944
AVONDALE DECATUR DECATUR DECATUR

Welcome to mSm
eventS & PartieS llc

Get ready to blow up the fun at your party or
event! At MSM Events & Parties LLC,we plan
any kind of party,whether it’s a children’s

party, family reunion, a bat mitzvah, or even
a wedding.We’ll help make any occasion a

memorable one.

mSm eventS and PartieS llc
www.AsAFKFJCs@JGp@ECDFs.IHA

c@BB Us tHG@y! 404-437-4497

GFC SHID@B WDCh Us!
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a fashion statement since, well — can
anyone remember when we weren’t
pairing our jeans with cool kicks?
Buckhead’s Epitome has been offering
a thoughtful selection of sneakers in
its retromodern-inspired store for the
past three years.

Some of its hip brands include Unit-
ed Nude, which brings a sporty feel to
its line of casual shoes, and the highly
prized Camper collaboration with ir-
reverent German designer Bernhard
Willhelm. From afar, the latter looks
like a hiking shoe, but up close, it re-
veals a high-top sensibility with some
funky prints thrown into the mix.
For conventional athleticism, Epito-
me carries Air Jordans on sheer prin-
ciple — it arguably kicked off the ath-
letic shoe-as-fashion-statement trend
— and is among the select Atlanta lo-
cations to carry Nike’s limited edition
Quickstrike lines. Its shelves also serve
a well-chosen selection of Pumas, as
well as reissues of old-school Saucony
and New Balance sneakers.

252 Pharr Road. 404-869-8700.
epitomeatl.com

Wish
This Little Five Points store has

been Atlanta’s go-to for the hippest
in sportswear-meets-streetwear for
years. Wish’s lower-level shoe bou-
tique is a sight to behold. The walls are
lined with dark, leather-bound books
from Danielle Steele to the New York
Public Library’s Desk Reference in a
nod to the building’s previous life as a
public library.

The sneakers, including retro Air
Jordans and the highly exclusive Pat-
rick Mohr K1X collaboration, perch
atop a lightbox-like shelf and under-
neath softly shining display lighting.
They seem to glow against the nearly
black walls.

Upstairs, its loft-like wood-paneled
walls house a well-curated selection
of sportswear and casualwear for men
and women, including Y-3 and Comme
des Garçons. The shop specializes in
harder-to-find cult labels, such as Los
Angeles-based Publish, recognized for
its atypical take on sportswear basics.
(Think ’80s-inspired cuffed sweat-
pants, only made out of decidedly

modern neoprene, or a windbreak-
er that cuts at the thigh rather than
the hip.) Anyone with fond memories
of skaters and surfers donning Stüssy
shirts that prove the brand remains as
current as ever. Wish is also the go-to
spot for Nike’s most street-savvy tech-
wear.

447 Moreland Ave. 404-880-0402.
wishatl.com ■

insider TIP »
Almost as much a tourist attraction as
a retailer, Walter’s Clothing downtown
has been a source for Atlanta’s athletic
shoes and other gear for more than 60
years, and sees visits from NFL and
NHL players, as well the city’s movers
and shakers.

Sessions include time for consultation and dressing. New clients only. May not be combined with other offers or discounts.
Offer expires 4/30/15. “Best” claim based on Net Promoter scores from 2013 via Listen360.com

Save on the best
massage for you

Brookwood
678.608.0574
1923 Peachtree Rd NE
Brookwood Village Shopping Center
elementsmassage.com/brookwood
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Major studio projects shot in
Atlanta in 2014 included “The
Homesman,” “Need for Speed,”
“Selma,” “Blended,” “Tyler Per-
ry’s The Single Mom’s Club” and
“Sabotage” — but they don’t tell
the whole story of film’s signif-
icance here. Despite the preva-
lence of high-profile productions,
Atlanta is still seen as less of a des-
tination for aspiring filmmakers
and more of a launch pad to New
York City or Los Angeles.

And for a city perpetually try-
ing to prove its mettle next to the
metropolitan big boys, Atlanta’s
film culture has taken significant
hits over the years. One of the
city’s more important art houses,
Garden Hills Cinema, shuttered
in 2006, and the High Museum’s
film program has gone black fol-
lowing the death of its revered cu-
rator Linda Dubler in 2011.

But the Atlanta film scene has
also enjoyed a bright side. For 39
years the annual Atlanta Film Fes-
tival (ATLFF) has given local, na-
tional and international filmmak-

ers a place to meet, watch mov-
ies and foster Atlanta’s cinematic
culture. (Full disclosure: my hus-
band, filmmaker Bret Wood, has
screened his work at the festival
in previous years.)

Such screen artists as Robert
Rodriguez, Spike Lee, and mum-
blecore directors Mark and Jay
Duplass were all featured at the
ATLFF before launching big-bud-
get careers. But the festival has
also supported a number of At-
lanta filmmakers, including Ja-
cob Gentry and David Bruckner,
whose breakout film “The Signal”
screened at theATLFFandhelped
propel them to Los Angeles.

“At the end of the day, I think
the challenges for a local indie
filmmaker remain pretty much
the same, regardless of the fact
that ‘Hunger Games’ is shooting
on your street,” says Bruckner,
who’s currently developing a re-
boot of “Friday the 13th” for Par-
amount and working on a stalker
film called “Intrusion.”

“There’s a big difference be-

Behind the scene
Story by FELICIA FEASTER | Photos by JENNI GIRTMAN

“Next Year”

Above, The Plaza Theatre hosts the Atlan-
ta Film Festival. Right, programming director
Kristy Breneman and executive director Chris
Escobar smell the popcorn in the Plaza lobby.

“Old South” “The Keeping Room”

L
ately it seems like you can’t drive a city block without finding a street shut down by film

production, or wander into a dive bar without spotting Jon Hamm or Jennifer Lawrence

throwing back PBRs. There’s no denying Atlanta’s supporting-player status as an in-de-

mand location for film and television production.

»
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tween Hollywood bringing a movie production to Atlanta,
flying in all the above-the-line hires and lead actors, and
a local filmmaker generating original content from the
ground up with an all-Atlanta cast and crew,” Bruckner
says. “And the latter needs as much support as it can get.”

The Atlanta Film Festival has suffered its own fits and
starts, including a staff shake-up in 2010 that saw the ex-
its of longtime executive director Gabe Wardell and pro-
gram director Dan Krovich. The festival is helmed by two
Georgia State University film production graduates, pro-
gramming director Kristy Breneman and executive direc-
tor Chris Escobar, who this year had more than 3,750 sub-
missions frommore than 100 countries.

This year’s festival, from March 20-29, showcases 10
feature films by women directors — many of them talent-
ed first-timers — and includes a Spotlight on Mexican Cin-
ema in the Passport Series.

Among the array of notable features: The critically ap-
plauded, groundbreaking Ukranian film “The Tribe” us-
es only sign language to tell the story of deaf boarding
school students engaged in crime; British director Dan-
iel Barber helms a Civil War-era drama about Southern
women fending off rogue Union soldiers in “The Keep-
ing Room,” starring Brit Marling and Hailee Steinfeld;
and “Love & Mercy” features both Paul Dano and John
Cusack playing celebrated musician Brian Wilson of the
Beach Boys.

Festivals are a boon to the community, Escobar says.
“Film festivals in general have been a haven and place
of opportunity for films and filmmakers that otherwise
wouldn’t get an audience or a shot for exposure,” Esco-
bar says. “Filmmaking is an expensive and time-consum-
ing endeavor as it is. Unless your film gets purchased by
a distributor, there is largely not an opportunity to have
your film play in theaters, much less nationally.”

The festival also features workshops throughout the
year, on such topics as writing a film resume and learn-
ing the ropes of the business. The ATLFF also sponsors
a Screenwriting Competition, this year won by husband
and wife team Ruckus and Lane Skye for their script
“Rattle the Cage.” Says Lane Skye: “The award has raised
the profile of our script and us as screenwriters.”

The Atlanta-based pair also attends monthly ATLFF-
organized salons for the local film community. They are
“great for meeting like-minded creatives in the area,”
Ruckus Skye says.

Bruckner appreciates the festival’s ability to bring art-
ists together. “I’ve always seen the festival as a potential
hub for the filmmaking community at large — a chance to
get a bird’s-eye view of artists in the city,” he says. “Sure,
everyone’s trying to get into Sundance or Toronto, and
you probably won’t sell your indie masterpiece at ATLFF.
But more and more, Atlanta is becoming the place where
we actually make the movies. And the festival is there at
the ground level and can facilitate a coherent conversa-
tion about the local scene. And that’s no small task.”

Breneman says organizations such as ATLFF help keep
that local talent close to home. “The more support we
can provide to local directors, screenwriters, actors, cin-
ematographers, art directors and the like, the more we
enable them to cultivate the skills necessary to becom-
ing qualified candidates without having to leave for New

ar ts || at lanta f i lm fest ival

insider TIP » The ATLFF will follow-up 2014’s popular
screening of the Season 4 premiere of HBO’s “Game of Thrones”
with a screening of the Season 5 premiere this year.
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Last year, almost half of the films programmed for
the annual Atlanta Film Festival were directed by wom-
en, going against a dispiriting trend in Hollywood.
“While traditionally the number of females working
in the entertainment industry has remained around
30 percent, the number of directors, producers, writ-
ers, cinematographers and editors has dropped since
2012,” says executive director Chris Escobar.

This year, the ATLFF strives to correct that imbal-
ance with a series of 10 feature films directed by wom-
en, including international art house fare and quirky lo-
cal indies, with recurring themes of female friendship.
Some of our favorites follow (screening times to be an-
nounced at press time):

• “Next Year.” This coming-of-age drama directed by
Vania Leturcq centers on two French girls (Constance
Rousseau and Jenna Thiam) from a small town start-
ing new lives by attending university in Paris. Letur-
cq treats the complicated psychology of female friend-
ships with authenticity and heart, with memorable per-
formances by the two endearing leads.

• “Apartment Troubles.” Co-directors Jess Weixler
and Jennifer Prediger also star in this screwball sto-
ry about aspiring artists threatened with eviction from
their East Village apartment. The film brings an anar-
chical spirit to the premise of struggling New York bohe-
mians with its weirdly charismatic gal pals and a 21st
century plot twist involving a reality TV show.

• “Old South.” Danielle Beverly’s heartwarming docu-
mentary shot in Athens, Ga., defies expectations about
race and class in Dixie. Dread builds as Beverly intro-
duces a white University of Georgia fraternity that flies
the Confederate flag and stages an Old South celebra-
tion in an historic black neighborhood. Out of that po-
tentially combustive story of white vs. black and poor
vs. moneyed, Beverly crafts a hopeful film about the
South’s potential for forgiveness and progress.

— FELICIA FEASTER

Women in focus

“Apartment

Troubles”

York or LA,” he says.
If Breneman and local filmmakers get their wish, then

Hollywood South won’t just mean productions hatched
in Los Angeles and filmed in Georgia, but a vital local in-
dustry in its own right.

2015 Atlanta Film Festival. March 20-29. The Plaza The-
atre, 1049 Ponce de Leon Ave.; and other venues. 678-929-
8103. atlantafilmfestival.com■

Healthcare
at Home

It’s Where You Want To Be

Visiting Nurse Health System
has been defining home health and
hospice care for more than 65 years.

Our one-on-one support blends state-of-
the-art technology and medical expertise

with old-fashioned hands-on care,
helping people recover their health,

live with chronic conditions, or face the
end of their life in peace and comfort
surrounded by family and friends.

Ask us why each year nearly
30,000 Atlantans entrust their
home health and hospice care to

Visiting Nurse.

404-215-6000 • vnhs.org

Mar. - Apr. 2015 ! LIVING INTOWN 69



ar ts || myster y authors

Story by COURTNEY CONROY
Photos by JENNI GIRTMAN

CRIMEResidentmysterywriters
unearth the local color and
secrethistories of“the city
toobusy tohate.”

SCENE

I
ncrimefiction,citiesprovidemore than
setting.Theycanbecharactersascom-
plexanddynamicas thehard-boiled
menandwomenwhopopulate them.
CrimewritersRaymondChandlerand
JamesEllroygavereaders sun-drunk,
seedyLosAngelesas theperennialepi-
centerofnoirnovels; theracial tension

anddynamiccharacterizationofGeorgePeleca-
nos’Washington,D.C., looms large in thecontem-
porary imagination;and JamesLeeBurkecease-
lesslyexplores theunderbellyofNewOrleansand
Louisiana’sbayoucountry.
Atfirstglance,Atlantamaynot seemanobvious

backdrop foraclassicdetectivenovel.Ourrep-
utationas“thecity toobusy toohate”notwith-
standing,everythinghereseemsabit toogreen
andsunny,ourstreets toogridlockedwith traffic
toaccommodatea tensecarchaseandourbuild-
ings too lowtocastall-concealingshadows.Still,
three localauthorshavepositionedthemselvesat
the forefrontof thegenrebyproducing thrillers so
distinctiveandsmart theyresistpigeonholing.
FlanneryO’Connor famouslyquipped,“When-

ever I’maskedwhySouthernwritersparticular-
lyhaveapenchant forwritingabout freaks, I say it
isbecausewearestill able torecognizeone.”For
KarinSlaughter,AmandaKyleWilliamsandPhil-
lipDePoy, thisquality isnotnecessarily inborn,
as twoof the three transplanted to theSouth in
earlychildhood.Misfitsandeccentricspopulate
theirbooks inwayscommonto thedetectivesto-
ry,while turning theSouthernGothic traditionon
itshead.Ourhometownpurveyorsof suspense
drawinspiration fromdifferentAtlantaneighbor-
hoods.

»

Decatur with
Amanda Kyle
Williams

Amanda Kyle Williams moved
to Atlanta from Colorado in the
1960s, and her early introduction
to the South’s deep contrasts fol-
lowed Martin Luther King Jr.’s as-
sassination. When she called to re-
port the news about it to a friend,
she heard something shocking
on the line. “In the background I
heard her mother say, ‘Good. It’s
about time,’” Williams says. “And
I think this was my introduction to
racism. It nearly brought me to my
knees. Maybe it was just because
I was so young, but the South was
just full of that kind of hatred back
then, and that, against the most
achingly gorgeous landscape, I
had never seen in my life.”

Williams’ fascination with the
South’s tragic ambivalence led to
the creation of private investiga-
tor Keye Street, a Chinese-Ameri-
can woman adopted by white par-
ents and raised in Decatur’s Wino-
na Park. The first three Keye Street
books — “The Stranger You Seek,”
“Stranger in the Room” and “Don’t
Talk to Strangers” — are marked by
Williams’ rich characterizations.

Living Intown:Why Atlanta?
Amanda Kyle Williams: Pat

Conroy opened “The Prince of
Tides” with two lines, I think the
two greatest lines ever to open a
book: “My wound is geography.

It’s also my anchorage, and my
port of call.” I think that anyone
who’s ever felt rooted in the South
— and loved it for its beauty and
kind of hated it for its hardness
and intolerance — has felt those
two lines like a punch in the gut.
When I realized that I could write
about both things — crime and the
South — I was one happy writer.

How do you approach race in
your books?

My characters are different. My
protagonist is a Chinese-American,
so she deals with a lot of stereo-
types. Her brother is also adopted
— he’s black. I wanted an opportu-
nity to talk about race. But I want-
ed to do it from a non-preachy
point of view. So I do it through
a protagonist who experiences it
and makes fun of it, and makes fun
of herself. We can laugh at it and
see its stupidity that way, rather
than someone preaching to you. I
can have fun with it and I can get
out all the ways the South bends
and breaks you and then picks you
up and cuddles you.

Are there problems setting
your books so close to home?

Right across from the play-
ground [where a gruesome crime
occurs in “The Stranger You
Seek”], there’s a row of hous-
es and one of the Winona Park
book clubs meet there. They in-
vited me to come talk to them one
day, which I did, and everybody
was freaked out. Nobody wanted
to walk to their cars after dark, so
I guess it scared them pretty bad.

Ponce de Leon
with Phillip DePoy

For a time, Phillip DePoy’s Flap Tucker was the
only detective roaming Ponce. Beginning with
1997’s “Easy,” the Flap Tucker series depicts one
of the city’s most beloved thoroughfares at its most
charmingly reprobate. In “Easy,” DePoy’s Taoist
detective takes a tip about an occult murder while
crammed into a booth at the Majestic Diner, an At-
lanta landmark with ghosts of its own. A playwright,
director and musician, DePoy won the Edgar Award
for Best Play for his stage adaptation of “Easy.”

DePoy’s interests have since shifted away from
Poncey-Highland — his Fever Develin books offer
a hyper-intelligent folklorist haunted by a myster-
ies in Rabun County, and he’s working on a series
of historical thrillers about playwright Christopher
Marlowe. But DePoy’s love for Southern secrets was
born on the corner of Ponce and North Highland.
With the Clermont Hotel being developed into bou-
tique lodging, and the nearby grocery store some
residents call the “Murder Kroger” transforming in-
to “BeltLine Kroger,” DePoy talks about his fond-
ness for the neighborhood’s scruffier side.

Living Intown:What’s special about Ponce?
Phillip DePoy: I’ve lived here since the late ’50s,

and while the rest of Atlanta has changed dramati-
cally, Ponce is not that different. On the other hand,
to me, it’s the Walls of Jericho falling that the Cler-
mont is no longer the Clermont. It’s just the perfect
combination of TomWaits and [Leonard Cohen’s]
“Beautiful Losers.”

The characters in the Flap Tucker series cir-
culate around the club Easy -- was that inspired
by a real place?

In the 1970s, my brother and I played in a band
that got to be pretty popular, called Nick’s Flamingo
Grill. We played a bunch of different places, but one
was in that little strip mall on Ponce kind of across
from Green’s liquor store. The second incarna-
tion of Rosa’s Cantina was in there. As far as I know,
it was open 24 hours a day, and there was always
somebody in there.

Why Atlanta?
Life conspires sometimes to offer you a metony-

my for the world, so that I can extrapolate frommy
experience in Atlanta an experience in the entire
world, an experience in the entire universe. William
Blake said you can see eternity in a grain of sand, I
think you can see the world in a street off Ponce de
Leon.

insider TIP » Phillip DePoy’s (pictured
left) new musical “Edward Fo

ote,” a Gothic mys-

tery set in an Appalachian co
mmunity in the 1930s,

makes its world premiere at t
he Alliance Theatre’s

Hertz Stage fromMarch 27 th
rough April 19.

Amanda Kyle Williams has been shortlisted for both the Shamus Award from
the Private Eye Writers of America and the Townsend Prize for Fiction.
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Five Points with Karin Slaughter
Atlanta’s fractured downtown area looks markedly less om-

inous through the eyes of Karin Slaughter, the author of the
criminally addictiveWill Trent novels. Slaughter’s debut nov-
el “Blindsighted” was shortlisted for Best Thriller Debut by the
CrimeWriters’ Association.

Her first stand-alone thriller, “Cop Town,” evokes the evolv-
ing, demographically rich section of downtown surround-
ing the Five Points MARTA station in the fall of 1974. The open-
ing pages of “Cop Town” depict a police offer fatally wound-
ed on Peachtree Street in the shadow of the Equitable Building.
The book then shifts to female officers Maggie Lawson and Kate
Murphy, who daily face the derision of the old order of South-
ern law enforcement.

It’s a familiar dynamic for Slaughter. “It’s mostly considered
aman’s profession to write gritty crime novels,” she says. “If I
was writing about romance, or cats knitting and solving crimes,
people would have a totally different response tome.”

Living Intown:Why Atlanta?
Karin Slaughter: I felt that I needed to be kind of an emis-

sary, not just for Atlanta but for the South. When I go up North
they think we’re still down here burning crosses and sipping
mint juleps. They don’t know things like Atlanta has the largest
African-Americanmiddle class of any American city, and they
don’t really understand the history. They don’t understand that

the neighborhoods are a lot more integrated in Atlanta than
they are up north.

What’s the creepiest spot in town?
Five Points feels very creepy tome. From the inception of At-

lanta as a city, that was always amurderous area. If you stand
under that Coca-Cola sign you feel this really weird vibe, kind of
spooky.

If “Cop Town” had a soundtrack, what would it be?
No steel guitar. It annoys the hell out of me when you’re

watching something on TV and you know it’s set in the South
because there’s the steel or the slide guitar. You think, “really?”
Maybe some James Brown, Allman Brothers. It’d be amixture of
that. Maybe some Skynyrd.

In “Cop Town,” Kate’s father, a Buckhead psychiatrist,
tells her “There is no such thing as one city.” Describe
your Atlanta in a sentence.

Dynamic. It would just be one word. Because it’s always
changing and there’s this heartbeat to it. ■

Long-time Atlanta resident Karin Slaughter has written 19 books
that have been translated into more than 30 languages.
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Blowin’
INTHEWIND

Story by A. SCOTT WALTON
Photos by JENNI GIRTMAN

U
nlike Bigfoot and other urban legends, the

bane of Charlie Brown’s comic strip exis-

tence actually exists. In the parks around

Atlanta, the dreaded “kite-eating trees”

must be avoided at all costs.

“I know people who’ve shimmied up 30 feet trying

to retrieve their kites from trees,” says Phillip Ray,

owner of Piedmont Kites in Ansley Park.

Kites at his shop sell in the $6 to $600 price range.

In flight, those simple marvels of fabric and criss-

crossed sticks can create precious memories or alle-

viate everyday stress.

do || kites

“But it does get dangerous,” Ray
says. “If a kite only cost you $30 or
something, and it gets away, just let
it go. In the long run, it’s less expen-
sive to replace it than to risk injur-
ing yourself.”

The quirky thing about seri-
ous kite fliers, Ray adds, is “once
they’ve got a kite that flies right,
some people are willing to pay dear-
ly to resurrect it.”

Today’s kite fliers say they’re great
for soothing their moods and spark-
ing pleasant conversation, particular-
ly during the blustery days of March
and April. But kites were originally
used as implements of aggression.

War historians say that in 200 B.C.,
the Chinese commander Han Hsin
used kites to measure how far his
troops would have to tunnel under-
ground to invade enemy fortresses.

Left, theWala XL is a

FlyingWings brand sin-

gle-line kite designed

for no to lowwind con-

ditions. Below,Phillip

Ray adjusts to chang-

ing winds andmaneu-

vers around other small

kites at Piedmont Park.

In later stages of their evolution,
kites were used to harness electrici-
ty (Ben Franklin, 1752), bridge Niag-
ara Falls (Homan Walsh, 1847) and
pioneer flight (the Wright Broth-
ers, 1903). More recently, a report in
Psychology Today suggests that fly-
ing kites has potential health bene-
fits as a leisurely form of exercise, a
calming means to connect with na-
ture, a low-pressure way to socialize
and an outlet for artistic expression.

The components of a kite are sim-
ple: fabrics, rods and fasteners.

But Bernard “B.J.” Reilly, whoman-
ages retail sales and repairs at Pied-
mont Kites, says the shop thrives on
repeat customers who prefer quick

Right, Piedmont Kites in Ansley Park is
packed with box kites, stunt kites, kite
land boards and lots of accessories.

»
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fixes over replacements.
“There’s one guy who comes in al-

most weekly to have something fixed
because his kite crashed,” Reilly says.
“It’s a nice one he’s had for maybe 20
years. I keep telling him he could have
bought more than a few new ones for
what he’s spent on fixing just that one.
But he sticks with it.”

Numerous kiting websites cater to
devoted enthusiasts’ needs for parts
and accessories, but Reilly says stores
can provide them cheaper because
they buy in bulk.

“Depending on the kite, the rods
alone can cost $20 apiece, and that’s
the piece that’s most likely to break in
the case of a crash,” he says. “If neces-
sary, we can replace the fabric in case
it gets ripped. But some of the fab-
rics people have flown for a long time
aren’t available. We don’t do anything
plastic here. But we cut and fit and
customize available fabrics to refur-
bish kites the best we can.”

April is widely recognized in the
U.S. as National Kite Flying Month. But
flight clubs affiliated with the Ameri-
can Kitefliers Association stage events
year round.

Since 2010, thousands have been
drawn to the autumn Atlanta World
Kite Festival at Piedmont Park. The
event wouldn’t exist if its East Atlan-
ta-based founders — Joe Rowell, a
Stone Mountain science teacher, and
his wife, Erinn, a Midtown sales exec-

utive — hadn’t found kiting to be their
sole common denominator when they
started dating.

“I grew up in Franklin Park [Bos-
ton], and the kite festival in my neigh-
borhood was something we looked for-
ward to every year,” Joe says. “When I
moved down here and met my future

wife, we started talking about things
we enjoyed during childhood.”

Erinn, an Atlanta native, says flying
kites is something she and her father
used to do after school. “He was an ar-
chitect and an engineer of sorts, so he
would make up all sorts of kites for us
to fly,” she says. “When Joe said, ‘Let’s
do something together,’ I’d already
made plans to fly some kites with my
nieces and nephews.”

Erinn adds: “He was like, ‘Cool.’
And I was like, ‘Cool!’”

Right, Piedmont

Kites owner

Phillip Ray flies a

discontinued kite

from his private

collection. Below,

theMod Dragon

is a 24-foot

nylon kite with a

fiberglass frame.

Kinds of kites
• Stunt: Built for experienced flyer
control andmaneuvers

• Single-line: Attached by one line for
free flight

• Double-line: Attached by two lines
for enhanced,high-wind flight

• Quad-Line: An arrangement of four
strings tomaximize flight direction

• Inflatable: Air-filled contraptions
often formed in the shape of
animals

• Cellular/Box: Four-sided kites
propelled by high wind exposure

• Fighting: Kites with abrasive
stringsmeant to sever control from
competitors

• Trains:Multi-tiered kites
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Joe says it’s not unusual for the hob-
by to lead to lasting relationships.

“The whole concept of bringing
people together, when there’s no pol-
itics or sports teams or religions to di-
vide us, keeps the kite festival going,”
he says. “We all like kites. That’s it.
Small connections are made between
people and, if you give them a chance,
sometimes they go deeper.”

For all the leaps and bounds Atlan-
tans take to get their hobby off the
ground, Reilly offers some basic advice.

“If you’re running like Char-
lie Brown to get your kite in the air,
you’re doing it all wrong,” he says.

“You have to just hold it out and let
the wind take it. That’s when you feel
that pull and you get that rush. And
that’s when it can get addictive.”

Piedmont Kites. 1451 Piedmont Ave.
404-815-4271. piedmontkites.com■

insider TIPS »
• Some of the best kiting places in Atlanta
include theMeadow at Piedmont Park,
Centennial Olympic Park, Freedom Park
and Historic FourthWard Park.

• For safety, avoid flying near power lines or
traffic,and do not fly kites during threats
of severe wind or lightning storms. For
more information, visit kite.org.

From left, Piedmont Kites manager B.J.
Reilly, owner Phillip Ray and kite enthusiast
Daniel Bennet work together in Piedmont
Park to assemble a light-weight glider de-
signed to fly with very little wind.

1234-228_ATL3418189
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Thelight fantastic
Story by A. SCOTT WALTON | Photos by JENNI GIRTMAN

P
eople with “commitment issues” should avoid chandelier shopping.

Picking one that you won’t mind seeing every day is no easier than planting that “In a

Relationship” flag on your Facebook page.

Local home decor experts advise that no one should invest too heavily in such a prominent

home feature unless prepared to make a long-term decision.

Whether you’re choosing the primary feature in a room or just a final flourish, deciding on

a chandelier takes conviction, says Michelle Bradley, co-owner and creative director at the

BRADLEY decor firm in Buckhead.



As someone who’s nurtured
chandelier designs from concep-
tion to maturity, she should know.

In 2007, Bradley designed a
chandelier composed of three faux
candles and six loops of forged
iron, and called it “Lucille.”

“Nobody in the company liked
that fixture,” she says, without a
hint of told-you-so attitude in her
voice. “They were actually making
fun of me about it.”

But then she got Lucille dis-
played at an industry expo in High
Point, N.C.

An editor from Elle Decor spot-
ted it and gave Bradley’s creation
prominent photo placement in
the magazine. Soon after, a light
bulb clicked with the J. Crew re-
tail chain, which was redecorating
its stores coast-to-coast with a mid-
century modern theme.

“All of a sudden, they called and
said (Lucille) would be perfect,”
Bradley says. “What that really
meant, in terms of validation, is that
they have like 200 stores and they
needed three or four for each one.”

Originating in the 16th century,
chandeliers derive their name from
the French term for “candle holder.”
In their most primitive form, they
consist of candles affixed to wood-
en planks suspended from ceilings.
Though rarely serving as a room’s
primary source of light, chandeliers
provide artful illumination.

“A chandelier can make or break
the look and feel of a lifestyle shop
or a home interior,” Bradley says.
“It’s super important.”

Settling on the right chandelier
for a particular room can be daunt-
ing: Should it be sleek or ostenta-
tious? Bright or demure? Antique
or modern? Affordable or bank-
breaking? Experts like Bradley and
Jamey Laughery, of the Jerry Pair
decor showroom at the Atlanta
Decorative Arts Center, appreciate
the shoppers’ conundrum.

“There are two trains of thought
going into the process,” says
Laughery, Jerry Pair’s sales direc-
tor. “Do you have a chandelier
that you’ve fallen in love with, and
you’re going to let that set the tone
for the room? Or are you just look-
ing at the chandelier as an object
that’s going to complement what »

Above,Michelle Bradley, co-owner and creative director of the BRADLEY decor firm, is
surrounded by her work in her show room at the Decorative Arts Center in Buckhead.
Below, the “Jessica” and “Tori” chandeliers (from left to right) effectively integrate
with painting by Donna Hughes and furniture provided by Bradley.

insider TIP » The ideal
height for a chandelier hung in a
domestic dining room is 32 to 36
inches above the table top.
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you’ve already started? There’s really
no right or wrong answer.”

Laughery cautions against relying on
chandeliers for “task lighting,” but says
they’re “seeing them in every room of
the house, from the foyer to the hall-
ways and powder rooms and kitch-
ens and living rooms. Some people of
means even put them in master closets
that are nicer than my condo.”

Some chandelier creators don’t
take their work home with them.

“We make and market chande-
liers, but we don’t even have one
in our [Dunwoody] home be-
cause we’ve been too busy dec-
orating other peoples’ homes,”
says Bradley, who runs her
eponymous firm alongside her
husband, Keith.
“Our sons are in their 20s and

they delivered some of our lights to
a show house not too long ago. Once
they were installed, they came back
home to us and said, ‘Y’all are way un-
derachieving.’”

Whether a chandelier has been

passed down through generations, cus-
tom-made by an avant-garde artist or
snatched off a home-improvement
store shelf, its form and function can
trigger primitive senses of satisfaction.

“I love the $100 piece that I found
at a thrift shop and hung inmy dining
room just as much as I love the [$5,500]
Jean de Merry piece hanging in my bed-
room,” says Steven Leonard, co-own-
er of the R Hughes Atelier showrooms in
Westside Atlanta and the ADAC complex.

Leonard finds it tough to pinpoint
definitive trends in chandelier styles.
There are simply too many desires and
needs that designers and manufactur-

home || chandel iers

insider TIPS »
• The chandelier market featuresmany new
products that require specialized “Edison”
(exposed filament) or energy-conserving
bulbs.

• Luxury decorator showrooms offer
licensed interior designers deep
discounts, so hiring one can result in lower
prices for merchandise.

Bradley’s “Lucille” chandelier, produced for
J. Crew stores, remains on display at her
show room. Photo courtesy of BRADLEY

Inspiration
Originates
In Your Heart

www.modafloorsandinteriors.com

West Midtown Design District
Brookhaven Town Center

404.477.3744

Carpet ◆ Area Rugs ◆ Hardwood ◆ Natural Stone
Designer Tile ◆ Window Coverings
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ers are catering to these days. Increas-
ingly, homeowners want to replicate
fixtures they’ve spotted in restaurants
or boutique hotels. Conversely, com-
mercial clients are favoring domestic
decor themes over industrial ones.

The experts note a sharp spike in
social media sharing of photos that
have broadened chandelier shoppers’
palettes. And they stress that the pay-
off can be profound.

“Seventy percent of what makes a
room is the lighting,” Leonard says. “It’s
the best place to put your money. It sets
the tone and it elevates everything else
you put in there. A chandelier is that
jewelry piece in a room, but it can’t do
everything. You still have to have the
proper floor lighting and task lighting
and lamps on the side tables too.”

Laughery puts it another way. “The
biggest mistake you can make is over-
looking the lighting in a room,” he
says. “Just like getting dressed to go
out, it’s all about the accessories. If
you’ve got on a great-looking suit or
a fabulous dress but the accessories

aren’t right, it all falls short. If you
have great furniture but you skimped
on the lighting, it tends to bring the
whole room down.”

Many chandelier experts seem to
like going big. Leonard says, “I person-
ally like to push [the scale] up as large
as the room can possibly hold.”

As Bradley says, “One great big thing
is better than a lot of little nice things.”

BRADLEY, 351 Peachtree Hills Ave.,
Suite 133. 404-814-9595. www.bradley-
usa.com

R Hughes Atelier, 1170 Howell
Mill Road, Suite 315 (Westside); 351
Peachtree Hills Ave., Suite 413 (ADAC),
404-607-8877, r-hughes.com

Jerry Pair, 351 Peachtree Hills Ave.,
Suite 508. 404-261-6337. jerrypair.com
■

A platinum-finished “Athena” chandelier
hangs above a headboard coated with the
Bradley gray and creammalachite resin.



A
bouquet of flowers can refresh a

room in a matter of minutes with

vibrant colors and subtle scents,

especially after a long winter.

Wedding stylist and florist Allison Song

even seems to blossomwhen she talks about

them. “I might be partial, but flowers bring

a lot of joy into my life, and I think that’s the

same for everyone else,” Song says.

“They are so beautiful to look

at, I feel inspired every

day just staring at one

flower. It’s amaz-

ing and mind-

blowing.”

home || f lor i s t

Thenameof the rose
Story by MURIEL VEGA

Photos by JENNI GIRTMAN

Her aesthetic, whether it’s flo-
ral or decor, features vibrant col-
ors, soft textures and lines. Her
bouquets put all of these design
skills into play, which she took a
step further with her flower sub-
scriptions, giving her clients a
chance to receive her work on a
weekly or monthly basis.

Song’s original floral style in-
spiration came from the busy
streets of South Korea. She was
born in New Jersey to Korean par-
ents, who moved to Atlanta when
she was still an infant. After grad-
uating from University of Georgia
with a degree in marketing, Song
worked briefly in the corporate
world and then spent a year in
South Korea teaching English.

While in South Korea, she be-
came enamored of flowers and
everything to do with weddings.
“When I came back to Atlanta, I
styled for a lot of wedding ven-
dors in 2011 and from there I de-
cided to launch my wedding styl-
ist business,” she says. “As much
as I loved styling for other ven-
dors, I had my own aesthetic and
style and I really wanted to work
for myself.”

Once she began to work for
herself, she became a jack-of-
all-trades in the wedding busi-
ness, from coordinator to styling
the receptions. “I help capture
the design vision from the cou-
ple and just execute what they
want,” she says.

In October 2014, Song start-
ed her subscription business for
weekly or monthly flower deliv-
ery to home or office. She custom-
izes each arrangement by size and
style, depending on the client’s
needs. “I thought it was a cool idea
because I wanted to reach peo-
ple who don’t have time to pick up
flowers, who don’t know how to
arrange them on their own,” she
says. “I wanted to provide a cheap,

Above, Allison Song surrounds herself with examples of her work
available for home subscriptions. Below left, hydrangeas offer an
example of Song’s “Simple + Refined” style. Below right, a “Wild
+ Free” arrangement includes peonies and bud roses.

»

Florist Allison

Song adorns

herself with one

of her signature

floral crowns

she can design

for brides and

for other special

occasions.

“I might be partial, but
flowers bring a lot of
joy into my life, and I
think that’s the same
for everyone else.”
ALLISONSONG
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affordable and convenient service for them, customized to
each person.”

Available through allisonsong.co, her three subscription
style options are Wild + Free, Classic Vintage, and Simple +
Refined. Each arrangement comes in a quirky vessel, such
as a milk jug or honey jar, accompanied by flower food and
a simple set of care instructions. After only a few months,
she has more than 20 subscribers displaying her arrange-
ments in their homes, all through social media and word
of mouth.

Aside from the wedding styling and flower subscrip-
tions, Song also manages her own Etsy shop, called Flow-
er Crown Society. The idea came two years ago after a
work photo shoot went viral on social media and her
handmade floral crown started getting great feedback.
The shop houses ethereal flower crowns made with faux
blossoms and hand-painted foliage.

Song is parlaying her entrepreneurship, eye for de-
sign and love of flowers into her business, with the goal
of opening her own brick and mortar shop. “Flowers
are kind of my main language. My Korean name, Jangmi,
means Rose, so I feel like it’s part of my identity,” she says.
“I’ve always been drawn to flowers and I want to work
with them for the rest of my life. I would love to have a
flower shop in the future. Every day I’m thinking of ways
to get closer to that dream.”

She sources her flora from Athens-based 3 Porch Farm,
local flower shops and even Whole Foods. “I started using
3 Porch Farm flowers and I even got to visit them on their
farm,” she says. “I do try to stick to seasonal flowers. I also
visit my local flower shop, sourcing from different places. I
don’t buy flowers in bulk, I try to visit my local wholesaler
and support them as well.”

Among her favorite flowers, she singles out ranuncu-
lus. “Because every flower has a personality — they are re-
ally free spirited,” she says. “If you look at them, their
stems grow in different directions. Peonies, they are so ele-
gant and beautiful and smell amazing. And lastly, roses, of
course, because of my Korean name. I like garden roses as
opposed to regular roses. Garden roses are similar to peo-
nies since they have a bunch of layers. They keep opening
up more beautiful than the day before.”■

home || f lor i s t

insider
TIP »
Allison Song
is offering 15
percent off your
first subscription
via her website
with the coupon
code AJC15.

Allison Song col-
lects fresh rose
cuttings to con-
struct a crown in
the “Wild + Free”
style typical of her
work at her “Flow-
er Crown Society”
Etsy shop.

®

‘The Most
Stunning Daffodil

Garden Ever!’
ibbs Gardens Third
Annual Daffodil Festival
bursts on the scene when
more than 50 acres of

blooming daffodils create a feast
for the senses—beginning in March
and continuing through mid-April.
Gibbs Gardens has the distinction of
being recognized as an American
Daffodil Society Display Garden,
one of only 25 in the US.

Over 20 million of these
charming blooms, including 60
different varieties, flower across hills
and valleys creating a “gold and
silver” panorama that Southern
Living calls “the most spectacular
display of blooms this side of Holland.”

GIBBS GARDENSTM

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

770-893-1881

OPENING FEBRUARY 28 FOR THE 2015 SEASON

Plan your group
visit now!

G
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How’s the
Real Estate
Market?

Homes that are priced right are selling quickly, so this may be a great time to
put your home on the market! With today’s combination of high buyer demand
for homes and low interest rates, Coldwell Banker Residential Brokerage will
sell your home for the highest price possible.

Contact a local Coldwell Banker® real estate professional today if you’re
interested in selling your home. We have buyers who are searching for homes
in Greater Atlanta, with more than 850 sales associates who would love to
snap the first photo for your buyer in front of our SOLD sign!

For the finest representation of your distinctive residence, contact
a local Coldwell Banker Residential Brokerage office today.

400 North/Lake Lanier

770.889.3051

Alpharetta/North Point

770.642.0399

Buckhead West Paces Ferry

404.262.1234

Cobb

770.955.0555

Dunwoody

770.396.6696

Intown

404.874.2262

Johns Creek/Duluth

770.623.1900

Marietta/West Cobb

770.429.0600

Midtown

404.705.1570

Roswell

770.993.9200

Sandy Springs

404.252.4908

ColdwellBankerAtlanta.com

Real estate agents affiliated with Coldwell Banker Residential Brokerage are independent contractor sales associates and are not
employees of Coldwell Banker Residential Brokerage. ©2015 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. 10088ATL_12/14
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WESTSIDE
Above, stairs lead
up to the lofts in the
Brickworks Atlan-
ta building, dating
to the 1880s. Right,
RussellWhiting’s
1998 carved steel
sculpture “Spirit of
Creativity” stands at
the entrance to King
PlowArts Center.

Above, SidMash-
burn displays fab-
ric swatches at the
Westside Provi-
sions District. Right,
theWestside sky-
line view includes
the historic Atlanta
WaterWorks Hemp-
hill Avenue pumping
station and tower.

STORY Formerly azoneof factories and
warehouses,thehistoricdistrict
has transformed toachic locale
for shops,restaurants and thearts

Story by H.M. CAULEY
Photos by JENNI GIRTMAN

I
t’s not possible to feast on a rib eye at
Abattoir, sip a cocktail at JCT Kitchen’s
open-air bar or watch a show at the Goat
Farm without frequent reminders of the
Atlanta Westside’s past. The rumble of
the CSX freight trains harks back to the

days when this district between Howell Mill
Road on the east and Marietta Boulevard on
the west was strictly an industrial zone.

Even the names of buildings (White Pro-
vision) and restaurants (Abattoir and Miller
Union) evoke the late 1880s, when slaughter-
houses, factories and warehouses — not shops
and homes — were the primary attractions. To-
day, the Westside has capitalized on its history
by reworking those structures into destinations
for diners, shoppers and arts enthusiasts.

Those historical reminders distinguish the
Westside from neighboring West Midtown,
dominated by Technology Square, student
condominiums and the coffeehouse/bookstore
culture that caters to the Georgia Tech crowd.
The streetscape also sets Westside apart from
the nearby outdoor mall Atlantic Station,
which brings shoppers to Dillard’s and H&M.
The Westside’s rejuvenated structures provide
homes to entrepreneurs, artisans and some of
the city’s top restaurateurs.

Above,Westside Ur-
banMarket offers a
home to Anthropol-
ogie. Above right,
theWhite Provi-
sion building hous-
es businesses and
condos. Right, FIGO
Pasta settles into a
new location atMar-
ietta Street.

»
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HISTORIC
HIGHLIGHTS

In the later part of the 1880s, the
Westside was anchored by the E. Van
Winkle Gin and Machine Works, one of
the state’s largest manufacturing cen-
ters. In its heyday, the company pro-
duced cotton gins and other cast-iron
items in 15 buildings encircled by three
rail lines. During World War II, produc-
tion shifted to ammunition and mor-
tars. The ruins of the plant nowmake
up part of the artists’ enclave known as
the Goat Farm (see story on page 94).

Another notable relic of the ar-
ea’s past is the toweringWhite Provi-
sion Co., a 1910 structure at 1100 How-
ell Mill Road that takes its name from
its builder, WilliamWhite Jr. The build-
ing served as a distribution center for
the nearbymeat-packing plant and the
Miller Union stockyards, located just
south of White’s building along the rail-
road tracks. Though it fell into disrepair
in the 1960s and ’70s, the building and
its environs were given amakeover five
years ago by Jamestown Properties, the
same group transforming the old City
Hall East complex into Ponce City Mar-
ket. The project added 94 condomini-
ums, retail shops, a parking deck and
Abattoir and Ormsby’s restaurants.

COMMUNITY
Most of the industrial spaces inside

the boundaries of Marietta Boulevard
on the west, Huff Road on the north,
Howell Mill Road on the east and West

Marietta Street on the south have been
refurbished as retail or office spac-
es. The primary residential neigh-
borhoods nearby are Home Park and
Knight Park/Howell Station, two areas
of modest bungalows that sprung up

ins ider ’s guide || wests ide

Top, a pathway at Westside Provisions District leads between Jeni’s Ice Creams and Star Pro-
visions. Above, the White Provision building includes the Flor specialty home decor store.
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to house Westside’s working class.
Between its industrial past and

present-day incarnation, the West-
side enjoyed a reputation among the
city’s arts and crafts crowd as the part
of town where an atelier or loft came
cheap. Those spaces are now few and
far between. Instead, the post-reces-
sion rental boom has brought a few
sleek apartments into the heart of the
commercial district. The 1016 Lofts at
1016 Howell Mill Road feature concrete
floors and high ceilings, while the re-
cently opened Elan Westside (691 14th
Street) offers loft floor plans in a range
of sizes. Outfitted with upgrades such
as granite counters, hardwood floors
and stainless steel appliances, many of
these units may be beyond the means
of struggling artists, as rents range

from $950 to almost $3,000.
“I don’t even call them apartments

anymore,” says rental agent Joey Elia
of the Above Atlanta real estate firm.
“Some of them have the fit and finishes

on par with a nice condo.”
But they’re not hard to lease, he

adds. “For the first time that I can re-
member, people are asking for [the
Westside]. It’s going gangbusters.”

Above left, living space is rapidly developing on the Westside along Marietta Street. Above
right, high-end retail options along Howell Mill Road includes Anthropologie.

insider TIP » Nomatter what
the weather outside, it’s always comfortable
downstairs at Ormsby’s,where the indoor
bocce lawn allows for play year round.

»

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

Intown living at Dupont Commons,

West Highlands, The Commons at Historic

Westside, Parkview II and Glenaire.

404.472.5707
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SHOPPING
The Westside long had a mystique

for shopping off the beaten path,
where the adventure lay in unearth-
ing a dusty antique from a back room
or plowing through bolts of fabrics at
Forsyth’s to find just the right shade
of teal.

The warehouses and showrooms
along Huff Road still offer those expe-
riences, but upscale shopping increas-
ingly defines the neighborhood.

A number of retail businesses have
united under the banner of West Mid-
town Design District to showcase fur-
nishings for every room of the house.
They also include shops for jewelry,
art, lighting, gifts and consignment
buys. (Explore the options at www.
westmidtowndesigndistrict.com.)

The area’s urban-hip vibe makes it a
good source for upscale fashion bou-
tiques. Guys who want to look sharp
head to Sid Mashburn for the latest
styles in suits and accessories. Nearby
Anthropologie offers a chic selection

of women’s fashions, shoes and acces-
sories. Kids aren’t overlooked either:
Sprout and its offspring, Seed Facto-
ry, offer a luxurious range of clothing
and decor, from strollers and cribs to
plush animals.

Former Joel Brasserie sommelier
Perrine Prieur of Perrine’s Wine Shop
(1168 Howell Mill) will help you find
the perfect bottle of wine for any oc-
casion and may offer a tasting of a few
vintages while you’re browsing.

Westside UrbanMarket is

home to the chic chain An-

thropologie as well as Atlan-

ta MADE,Kolo Collection

and Bungalow Classic.

Kolo Collection
Outdoor Furniture l Accessories
www.kolocollection.com
404.355.1717

Atlanta MADE
Home l Gift l Jewelry l Art

www.atlantamade.us
855.ATL.MADE

Westside Urban Market l 1189 Howell Mill Road Atlanta GA 30318

One Address l Two Great Stores



DINING
The list of worthy dining destinations

on theWestside has steadily increased
in the 20-plus years since Bacchanalia
broke onto the scene. The city’s consis-
tently rated leading eatery is famous for
its organic ingredients, creative presen-
tation and attentive service worth the
prices and the three-month wait for res-
ervations.

Around the corner of the parking lot
is JCT Kitchen, a two-tier space known
for its Southern dishes, annual Attack
of the Killer Tomato Festival and “meat
and three” Sunday suppers. At the fam-
ily-friendly Taqueria del Sol, lines snake
out the door as hungry diners queue
up to order tacos and enchiladas at the
counter.

Howell Mill Road is also home to
the recently opened Cooks & Soldiers,
a Basque-inspiredmenu of small and
large plates created by the Castellucci
family of foodies. West Egg fills up ear-
ly in the day for breakfast and brunch.
It dishes up grilled cheese, tomato soup

and participatory games on Thursdays;
and offers Sunday “binner” brunch fa-
vorites that go until closing.

On the southern edge of the West-
side, Bocado has become a favorite for
fans of seasonal American dishes, in-
cluding its top-rated “burger stack”
served with house-made pickles. Mill-
er Union, named for the former stock-
yards, draws on that tradition for
a menu of select meat dishes, from
steaks and chops to rabbit, duck and —
occasionally — house-made hot dogs.
The Optimist focuses on seafood, and
an expansive raw bar dominates the
main dining room.

For dessert, youmay find a Saturday
afternoon or late-night line at Vintage
Frozen Custard or Jeni’s Splendid Ice
Creams. At Vintage, start with a choco-
late or vanilla custard and personalize
it with a ton of toppings, or go for a spe-

Specializing in southern fare,West Egg fea-
tures all-day breakfasts, fried green toma-
toes, Burger and Beer nights on Wednes-
days, indoor and outdoor dining and a pho-
to booth in the waiting area.

insider TIP » The panoramic
view from upstairs bar at JCT Kitchen has
one of the best vantages of the city skyline.

»

THE SOUTH’S LARGEST
IN-STOCK SELECTION

2440 CANTONROAD
MARIETTA,GA 30066

770.794.8106
www.fabricsandfringe.com

Coastal
Georgia

Darien, GA

Contact: Kenneth Smith, Sea Palms Coastal Realty Inc.
(O) 912-638-6660; (C) 912-399-4215.

6BR/5.5BA custom-built. Elevator to all three floors/rooftop deck. Gourmet kitchen,
granite countertops, travertine floors, heart of pine flooring. Sound/HD video installed

throughout. Home Theatre. Marina with sailing school and ramp/boat lift at
end of street. $1,275,000.00
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cialty concoction such as salted caramel or blueberry cob-
bler. Nearby, the original home of Jeni’s Splendid Ice Creams
remains at the Star Provisions complex, and offers sorbets,
yogurts and ice creams in creative flavors, including five
variations of chocolate.

ATTRACTIONS
King Plow Arts Center

Easily identified by the painted “King Plow” sign on its
brick facade, this building originated as a plow factory in
the 1890s. Now the facility houses about 65 IT, design and
consulting businesses, as well as Uber, the Atlanta Dog-
wood Festival, the Ballroom Dance Club of Atlanta, the
Bold American Events caterers and Actor’s Express, an
acclaimed small theater company that specializes in cut-
ting-edge works. Several spaces in the complex can host
receptions and events, but the biggest is Terminal West,
a 7,000-square-foot area often transformed into a dance
and performance venue.

887 Marietta St. 404-885-9933. www.kingplow.com

Compound
This hip-hop nightclub doubles as an event venue and

features a meandering design of multiple bars and out-
door party areas. On club nights, expect to stand in line,
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pay a cover charge and scramble for
parking or a taxi.

1008 Brady Ave. 404-898-1702.
www.compoundatl.com

Star Provisions
If you can’t wait for a reservation at

Bacchanalia, you can sample some of
the ingredients at this emporium just
outside the restaurant’s entrance. In-
side the various niches, discover a
world of cheeses, meats and decor
items, as well as a boutique selection
of wines, a decadent dessert array and
sampling of cookbooks.

1198 Howell Mill Road. 404-365-0410.
www.starprovisions.com

Octane Coffee
This corner coffeehouse offers a

short menu of sandwiches and treats,
but puts the focus on the beverages.
Along with strong cups of joe from El

Salvador or Ethiopia and organic, fair-
trade teas, servers also offer hand-
crafted cocktails, beers and wines.
The no-frills space, furnished with
metal bar stools and stark wood ta-
bles, draws a mixed crowd from Tech
students to visiting suburbanites.

1009 Marietta St. 404-815-9886.
www.octanecoffee.com.■

At the corner of Howell Mill Road and Mari-
etta Street, Octane Coffee offers a full bar
of cocktails as well as food items.

insider TIP » Since 2009, the
Westside Arts District, a local alliance of art
galleries and spaces,has offered a Third
Saturday Art Walk. From noon to 5 p.m.
on the third Saturday of themonth, the six
member galleries offer tours, talks and art
exhibits.wadatlanta.wordpress.com.

Offering Luxury Living by Design
Atlanta’s Luxury Home Builder

• New 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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I
f you’re heading out to an off-beat performance
or a cup of coffee at the Goat Farm, you should
give yourself some additional time to wander. At
this Westside ruin turned arts venue, there are
no signs to point the way – a deliberate choice,

according to the site’s developer, Anthony Harper. For
Harper, the Goat Farm is as much a state of mind as a
physical location.

“We don’t put signs up inside our footprint because
a big part of our philosophy is looking at the environ-
ment like an adventure,” says Harper, who owns the
12-acre, 12-structure property that can be one of the

Westside’s most intriguing — and possibly most frus-
trating — attractions.

The property does feature goats penned into a small
area near its entrance on Foster Street. But this ex-
panse beside the train tracks primarily presents a
hodgepodge of abandoned factory buildings, refur-
bished art studios, outdoor sculptures and winding
gravel paths. Finding specific sites, such as the War-
horse coffee shop or the outdoor performance venue,
can be a challenge. But the intentionally vague direc-
tions, Harper says, heighten the sense of exploration.

The oversized brick factory spaces, some lacking

Fromfarmto fable
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Animal pens

Movie locations
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To find on the farm

• Animal pens: The goats in the
penned area near the entrance
lend the site its name. Be on
the lookout for free-range chick-
ens as well.

• Movie locations: The Goat
Farm has served as a stand-in
for historic and post-apocalyp-
tic TV and film settings, such
as District 12 in “The Hunger
Games: Catching Fire.”

• Warhorse Coffee Joint: Tucked
into a cluster of buildings
marked B4A, this cozy, 600-
square-foot coffee house offers
a community gathering spot
where the public can enjoy a hot
beverage and mingle with art-
ist-tenants on break. It’s also
the site of educational events,
such as artists’ talks and dis-
cussions about managing the
business side of a creative en-
terprise.

• The mill remains: Brick walls,
vacant window spaces and con-
crete floors are about all that
remains of the Murray Mills, but
provide stunning backdrops for
live performances.

• File cabinet installation: The
property is scattered with mu-
rals, sculpture and such out-
door artwork as a complex ar-
rangement of classic filing cab-
inets.

roofs or windows, hint to its industri-
al past. In the late 1880s, as the Mur-
ray Mills, the site was a production cen-
ter for cotton gins, and during the war
years, it morphed into a munitions fac-
tory. The trackside location gave it im-
mediate access to trains that could car-
ry materials across the Southeast.

When Harper happened upon the
property in the mid-2000s, it was a col-
lection of abandoned and dilapidat-
ed buildings (Their owner, Robert Hay-
wood, was neither a farmer nor a manu-

facturer.) Enthralled by finding so much
undeveloped land inside the city, Harp-
er intended to fill it with a traditional
commercial development, but the Great
Recession thwarted those plans.

“When we first started looking at this
property, we pictured apartments, five-
story buildings, boutiques and maybe a
few design stores,” he says. “But when
the recession hit, we had to rethink all
that. We had the property under con-
tract and didn’t want to let it go.”

Harper’s background as a musician

Warhorse Coffee Joint Themill remains

»
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turned investment banker gave him
the inspiration to develop what he
calls an “arts center meets real estate”
approach. While most of the property
is rented to arts and crafts people, the
Goat Farm includes two free spaces
awarded through the Arts Investment
Package. Since it began six years ago,
the program has drawn a blacksmith,
a jewelry maker, potters, wood arti-
sans and three performance groups.
In 2013, 7 Stages presented the arche-
typal adventure play “The Navigator”
across seemingly every corner of The
Goat Farm, and will be staging a new
show, “The Breakers,” on site from
April 16 through May 10.

The Goat Farm provides rent-free
space for artists working with the Mint
Gallery in Midtown and the Creatives
Project that supports Atlanta artists.
Currently 480 people work out of the
Goat Farm, with another 590 on the
waiting list for rental spaces, accord-
ing to Harper.

For visitors, the Goat Farm offers
visitors a variety of experiences, de-
pending on what event is taking place.

It might be a play by French-inspired
Théâtre du Rêve or a dance perfor-
mance by the avant-garde troupe,
gloATL. Or it might just be an after-
noon of strolling the grounds and
meeting some of the artists at the cof-

fee shop. As Harper says, “You have to
be a little curious and discover things
as you go.”

The Goat Farm. 1200 Fos-
ter St. www.facebook.com/
TheGoatFarmArtsCenter■

File cabinet installation

Call To Make an Appointment Today
770-312-0556

www.southernlandscapeatlanta.com
harriet@southernlandscapeatlanta.com

Harriet White
Owner

Landscape Design, Build & Maintain

Call To Make an Appointment Today

AppreciatingArt, Architecture, Garding&Nature

T E L L U S S C I E N C E M U S E U M

NATIONAL
ASTRONOMY

DAY

ST R
P RTy

MEMBERS: FREE
NON-MEMBERS: REGULAR ADMISSION

SaT aPR 25 10 aM – 11 PM
SUITABLE FOR ALL AGES

tellusmuseum.org

100 Tellus Drive Cartersville, GA 30120
Just off I-75 North at exit 293
(770) 606-5700

Repair • Restore • Reglaze
With the Nation's oldest and largest

reglazing company
VISIT our showroom or call for

free brochure

UNIQUE REFINISHERS.COM
770-945-0072 • 1-800-332-0048

we also specialize in pulling moldy/smelly bathtub liners!
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where in at lanta am i?

EACH ISSUE OF LIVING INTOWN
wraps up by taking a look at some of the quirky
locales that shape Atlanta’s character and might
be right under your nose. Some readers have
even made a party game out of it, testing their
knowledge of the city’s little details and lesser-

known places. 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. This staircase in the midst of the
Morningside Nature Preserve features
more than 50 steps.

2. A bicycle turned planter stands in
front of the Indian restaurant Spice
to Table at StudioPlex on Auburn
Avenue.

Answers to “Where in Atlanta am I?” from page 98 of the previous issue:

3. Numerous pieces of metal artwork
are visible to drivers passing 3162
N. Druid Hills Road, home of the
Commuter Gallery from sculptor Clark
Ashton.
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Achieving a
Stunning Smile

•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

900 Peachtree St. , NE, Suite 100A, Atlanta, GA 30309
5490 Crossroads Drive, Acworth, GA 30102

354 Bullsboro Drive Suite 4, Newnan, GA 30263

678-321-1888 | atlantasmilespecial ist .com | georgiadic.com

Providing quality dental care for the entire family:
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70th
ANNIVERSARY
SEASON

MICHAELKRAJEWSKI
conductor

DARIUSDEHAAS
&CAPATHIAJENKINS

vocalists

POPS!APR 17/18

404.733.5000
aso.org

classic

Feed your soul with the music that
moved generations in the 60s and 70s
— the music of Motown —with the ASO!

classic

Feed l with the sic that

Presented by:



You’ll find 100’s of locally grown
and sourced products at

I’mlocal!

2.49 UNIT PRICE

PER OUNCE
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