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editor ’s note

With a cover story on one-

tank trips and a supplement on

car accessories, this is Living

Intown’s de facto “road trip” is-

sue. There may be some irony

for a magazine called Living In-

town to feature stories that go

significantly beyond the Atlan-

ta area. We like to treat travel

as something our readers enjoy

as much as dining, shopping

and the other topics covered in

our departments, and would

rather be flexible in our cover-

age than restricted by labels.

The magazine could focus on At-
lanta “staycations,” but as someone
who’s taken days off without leav-
ing town several times over the past
few years, I feel that a staycation just
doesn’t cut it. Enjoying fresh sur-
roundings contributes enormously to
that feeling of renewal you need from
a good break.

I take a week-long beach trip with
my family in late summer every year,
and find that my mental state goes
through the same predictable phases
on each day. (This applies more to “re-
laxation” trips to beaches or moun-
tains, and not the kind of travel to
multiple cities or countries.) My week
of vacation usually goes like this:

Departure Saturday: Day One
marks the culmination of considerable
effort just to leave home and job for a
week. It’s nice to (temporarily) see At-
lanta in the rear-view mirror, but the
drive tends to be arduous, especially
since we regularly hit a traffic jam of
similar vacationers within 30 miles of
the coast. Once we’ve arrived and un-
packed, the stress finally lifts.

Sunday and Monday: After all the
pre-trip buildup and travel, the first
days pass in an exhausted, sunshiny
blur. Plus, we tend to have our biggest
meals on these days, so I may have a
food hangover. Or the other kind.

Tuesday:With the batteries re-
charged and Atlanta seeming far away,
this is peak vacation day, when I have
the fewest cares and most energy. It’s
the ideal time to try something new
and/or potentially strenuous.

Wednesday: Uh-oh. Hump Day
brings awareness that the trip is half
over and we’ll eventually have to get
back to reality. A little tension might
assert itself, depending on how I left
things at home.

Thursday: I actually start to get a
little restless. After a week in the same
place, no matter how idyllic, I begin
feeling antsy to get back home and to
the regular routine.

Friday: That readiness dissipates
with the last full day of vacation,
meaning it’s time to squeeze in all the
activities I originally planned.

Return Saturday: After some fran-
tic straightening up and cleaning out
the fridge, the drive back feels more
leisurely than the drive down. Home
is a welcome sight, but I tend to brace
myself for something being not quite
right on arrival, like smelly garbage,
fallen tree branches, etc. It’s always
nice, though, to drive through my
neighborhood and usual haunts and
see them through refreshed eyes. Get-
ting out of town can often be the best
way to appreciate living intown.

Curt Holman
livingintowneditor@gmail.com
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cont r ibutors

I
remember the first time I visited Blue Ridge. It was fall of
2008, and my then-boyfriend was showing me around the
mountain town, since his family had owned cabins in the

area for more than 20 years. He divulged a secret fishing spot
and revealed a spectacular mountaintop vista from which you
can glimpse North Carolina and Tennessee. As we drove the
winding roads, shaded by trees dropping their leaves in yel-
lows, oranges and reds, Blue Ridge took a piece of my heart.

You can guess how it turned out. That charming man, Will,
is now my husband, and our trips to the Georgia mountains
remain some of our favorite things to do. Sharing my favor-
ite Blue Ridge haunts as one of several destinations in this is-
sue’s cover feature was like revisiting my home away from
home — though I was forbidden from divulging the exact lo-
cation of Will’s favorite fishing hole.

Second home in the hills

JENNIFER BRADLEY FRANKLIN is
an Atlanta-based freelance writer,
specializing in food and travel. She
is managing editor of Flavors and
dining editor for Southern Seasons,
and her work appears in People,
The Atlantan, Simply Buckhead,
Delta SKY, American Way and others.

Backstory

JAMIE ALLEN writes about animals, music, art,
ping-pong and other obsessions. His fiction, nonfic-
tion and humor have appeared in The Oxford Ameri-
can, Salon, Atlanta Magazine and other outlets. He
is the creator of the Inman Park Squirrel Census.

THOMAS BELL is a partner and co-founder of
Chronicle (www.thisischronicle.com), a boutique
brand narrative firm. He has written about the arts
for 15-plus years for such publications as Creative
Loafing and The Atlanta Journal-Constitution.

LAYLA BELLOWS has been exploring Atlanta’s
homegrown dining, nightlife and retail scenes for
10 years. A former editor at Creative Loafing, she
has contributed to the American Institute of Archi-
tects’ AIArchitect and the Mother Nature Network.

H.M. CAULEY, an Atlanta-based freelance writer,
has written about the local scene for more than 20
years. Her work has appeared in The Atlanta Jour-
nal-Constitution, and she has produced three city
guidebooks and written for national magazines.

LANE EDMONDSON, an Atlanta native, has written
for Creative Loafing, Atlanta Woman magazine, City-
Search and other publications. In addition to being
a blogger and flak catcher, she has worked for the
Centers for Disease Control and Prevention.

JIM FARMER has written about the arts for 20-plus
years for The Georgia Voice, Southern Voice, David
Atlanta, Project Q Atlanta and ArtsATL. He also co-
ordinates Out on Film, Atlanta’s LGBT film festival.
He lives in Avondale Estates with his partner, Craig.

JENNI GIRTMAN, Living Intown photographer, has
more than 15 years of professional experience, in-
cluding eight years on staff with The Atlanta Jour-
nal-Constitution and contributions to The New York
Times and USA Today.

JOSH GREEN is the editor of Curbed Atlanta and
a regular contributor to Atlanta Magazine. His first
fiction book, “Dirtyville Rhapsodies,” was named a
“Best Book for the Beach” by Men’s Health maga-
zine in 2013.

GWYN HERBEIN, a former editor of KNOWAtlanta
magazine, is a full-time freelance writer whose work
has appeared in Bespoke and Sea Island Life mag-
azines. An Emory graduate, she lives in Midtown
with her husband, daughter and dog.

ANDY JOHNSTON co-owns Fast Copy Communica-
tions with his wife, Lori. A regular contributor to The
Atlanta Journal-Constitution, he has settled with
his wife near Athens but fondly remembers their
first apartment on Ponce de Leon.

PAMELA A. KEENE is a freelance writer who has
lived in Atlanta since 1981. She has written for The
Atlanta Journal-Constitution and other publications
across the Southeast. She lives near Lake Lanier
and is an avid sailor.

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

JON WATERHOUSE has been a regular contributor
to The Atlanta Journal-Constitution for the past 10
years. He has written for such publications as Es-
quire and BlackBook, as well as MTV.com. He lives
in Decatur with his family.
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Out&
About
SEPTEMBER
Arts: Shutterbugs

The nonprofit Atlanta Celebrates
Photography stages its annual festi-
val at more than 100 venues across
the metro area. The event show-
cases the versatility of photog-
raphy through exhibitions, an
auction and community art in-
stallations, including a presen-
tation on the Atlanta BeltLine.

Atlanta Celebrates Photogra-
phy. ThroughOct. 31. Various loca-
tions. 404-634-8664. acpinfo.org

Books: Midnight’s Children
Fresh off his stint as a Universi-

ty Distinguished Professor at Em-
ory University, bestselling author
Salman Rushdie returns to Atlan-
ta to read from and sign his newest
work of fantastical fiction, “Two
Years Eight Months and Twenty-
Eight Nights.”

Salman Rushdie. Sept. 17. Carter

By GWYN HERBEIN

Above, adopted Atlantan Elton John brings the crocodile rock
to Sept. 18-19’s Music Midtown. Right, Kristin Chenoweth’s vo-
cals will raise the Cobb Energy Centre roof on Sept. 18.

Getty Images
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Center, 453 Freedom Parkway. 404-420-
5100. cartercenter.org.

Music: Big voice, small package
Pint-size powerhouse Kristin Che-

noweth, star of the original cast of
“Wicked” and a co-host of this year’s
Tony Awards, is known for her bubbly
personality and soaring vocals. Her
performance at the Cobb Energy Cen-
tre will be preceded by a gala from the
ArtsBridge Foundation, which sup-
ports arts education opportunities for
students in grades K-12.

Kristin Chenoweth. Sept. 18. Cobb
Energy Performing Arts Centre, 2800
Cobb Galleria Parkway. 770-916-2800.
cobbenergycentre.com

Music: Mixing it up in Midtown
The fifth edition of the revamped

Music Midtown festival showcases
eclecticism. Such performers as El-
ton John, Drake, Van Halen, Panic! at
the Disco, Jenny Lewis, Run the Jewels
and more promise to draw a similar-
ly diverse crowd to the three stages in
Piedmont Park.

Music Midtown. Sept. 18-19. Piedmont
Park, 1342 Worchester Drive. 404-875-
7275. musicmidtown.com

Theater: McMurphy’s law
Dale Wasserman’s stage adapta-

tion of Ken Kesey’s seminal 1962 nov-
el “One Flew Over the Cuckoo’s Nest”
premiered in 1963 and has had two
successful revivals both on and off-
Broadway. The Alliance Theatre casts
an ensemble of Atlanta actors for this
tale of the human spirit clashing with »

Spotlight

Thewalking undead

A
s soon as the back-to-school shoppers have cleared out,
retailers make room for fake blood, vampire fangs and
other essentials for Halloween costumes. Two weeks be-

fore Oct. 31, the Little 5 Points Halloween Festival & Parade be-
comes the center of gravity for the spooky season’s most fright-
ful fashions and macabre make-up.

“The Little 5 Points Halloween Festival started organically
with a few members of our community wearing brightly colored
and festive clothing, having a few beers and marching through
the neighborhood quite uproariously and drawing a great deal
of attention to themselves,” says Kahle Davis, president of the
Little 5 Points Business Association, which owns and operates
the festival and parade.

“Only it wasn’t called the Halloween Parade back then — they
called it ‘Tuesday,’” Davis says. “They did it again on Wednes-
day. By Halloween it had really caught on and they knew they
were on to something.”

As the Halloween festivities grew, taking on an “afterlife” of its
own, the Little 5 Points Business Association stepped in to for-
malize the event. The result is a full-on block party that attracts
upward of 10,000 people, complete with an artists market, food,
live music and the imaginative twists you’d expect from Atlanta’s
quirkiest neighborhood. “The event exemplifies the spirit of the
community by allowing all the creative juices that flow around
here to be applied to a single purpose,” Davis says.

To get the most out of the event, which segues from fami-
ly-friendly fun to raucous bacchanal, Davis recommends revel-
ers show up early. “Bring the kids to the festival and enjoy the
parade, but you’ll want to have them home by dark in order to
avoid years of expensive therapy,” he jokes. The festival starts at
noon and the parade steps off about 4 p.m.

Previous parade attractions have included the Seed & Feed
Marching Abominable marching band and a papier-mache
Godzilla courtesy of 7 Stages Theatre. Says Davis: “It showcas-
es the brilliant work of fabricators, carpenters, dreamers, en-
gineers, seamstresses, special effects masters, musicians [and]
ninjas, and I think I even saw a lawyer or two last year. Scary!”

Little 5 Points Halloween Festival & Parade. Oct. 17. Euclid and
Moreland avenues. 404-762-5665. l5phalloween.com

Photo by JONATHAN PHILLIPS

Steve Godbey (left) wolfs out with Michelle Feits on Moreland Avenue at
the 14th annual Little 5 Points Halloween Parade in 2014.

Savor the traditional tastes of Greece at
the Atlanta Greek Festival, Sept. 24-27.



authority in a mental hospital.
“One Flew Over the Cuckoo’s Nest.” Sept. 2-20. Al-

liance Theatre, 1280 Peachtree St. 404-733-4650.
alliancetheatre.org

Festival: Know opa
For the past 40 years, the Atlanta Greek Fest has

brought Atlanta the best of Greek culture, including
baklava, spanakopita and traditional music and dance.
Now the region’s largest Greek festival, the event fea-
tures cooking demonstrations, shopping and tours of
the beautiful Greek Orthodox Cathedral.

Atlanta Greek Fest. Sept. 24-27. Greek Orthodox Cathe-
dral of the Annunciation, 2500 Clairmont Road. 404-633-
5870. atlantagreekfestival.org

Food: All you can eat
Atlanta’s booming food scene gets more attention ev-

ery year, but there’s one way to put it to the test. The
fourteenth annual Taste of Atlanta in Midtown cele-
brates traditional and cutting-edge approaches to both
food and drink with cooking demonstrations, endless
food samples, music and more.

Taste of Atlanta. Sept. 25-27. Tech Square, Midtown.
404-875-4434. tasteofatlanta.com

Festival: Eastern standard
The 18th annual East Atlanta Strut puts the neighbor-

hood’s best face forward as a place to live, work and
play. The nonprofit Strut has received a neighborhood
arts grant and will be creating three murals before the
event and a fourth during the festival, with attendee
participation.

East Atlanta Strut. Sept. 26. East Atlanta Village, Flat
Shoals and Glenwood avenues. eastatlantastrut.com »

september/october calendar

More than 90 local restaurants are expected to partic-

ipate in the 14th annual Taste of Atlanta in Midtown.
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Festival: Put it in park
The quarterly Atlanta Streets Alive

open-streets initiative closes 3 to 5
miles of high-traffic surface roads
(some near the Atlanta BeltLine) for a
few hours so residents can walk, bike
and just hang out with their neighbors
without starting up their cars.

Atlanta Streets Alive. 2 p.m., Sept. 27.
North Highland Avenue, Highland Av-
enue, North Avenue and Boulevard.
atlantastreetsalive.com

OCTOBER
Music: Streets at their sweetest

The Sweet Auburn Music Fest cele-
brates R&B, hip hop and gospel with a
street party that attracts thousands for
live music, food, kids’ activities and
more. Organizers expect attendance
this year to more than double last
year’s 80,000, due to increased media
exposure and radio sponsorships.

Sweet Auburn Music Fest. Oct. 3-
4. Historic Auburn Ave. 678-861-7263.
sweetauburnmusicfest.com

Asa Williams (center), 4, joins in with a group of hula hoopers at Woodruff Park as part of the
first Atlanta Streets Alive event in May 2010. File photo by BOB ANDRES
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Festival: Turn back the clock
Since its founding in 1850, Oakland

Cemetery has provided a final resting
place for some of the city’s most influ-
ential citizens (see story on page 86).
The 36th annual Sunday in the Park
festival pays tribute to that heritage
with Victorian costume contests, car-
riage rides, music and a traditional tea
party.

Sunday in the Park Victorian Fes-
tival. Oct. 4. Oakland Cemetery,
248 Oakland Ave. 404-688-2107.
oaklandcemetery.com

Music: Drop the beat
With past performers including

B.o.B., Kool Keith and Talib Kweli, the
A3C (“all three coasts”) Hip Hop Fes-
tival has become one of the industry’s
premier events, featuring hundreds of
established and emerging artists. Pan-
els and workshops help performers
and fans connect with industry profes-
sionals.

A3C Hip Hop Festival. Oct. 7-11. Vari-
ous locations. a3cfestival.com

With more than 150 years of history, Oakland Cemetery nods to its origins with Sunday in the
Park, a Victorian festival featuring carriage rides, costumes and a tea party.
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Food: Refreshments with fishes
Featuring more than 200 wines from

all over the world and tastings from
more than 30 of Atlanta’s best restau-
rants, the 10th annual Aqua Vino event
gives adults a great experience at the
Georgia Aquarium. Proceeds benefit
the aquarium’s sea otter conservation
and research initiatives.

Aqua Vino. Oct. 8. Georgia Aquar-
ium, 225 Baker St. 404-581-4000.
georgiaaquarium.org

Food: Say cheese!
The third annual Atlanta Cheese

Festival promotes artisan cheese and
other specialty food producers world-
wide. More than 70 cheesemakers will
be on hand with their curdled wares.
Proceeds benefit the Giving Kitchen.

Atlanta Cheese Festival. Oct. 9. Atlan-
ta Botanical Garden, 1345 Piedmont Ave.
404-876-5859. atlantacheesefestival.com

Theater: Groovy ghoulies
When Halloween approaches, the

Center for Puppetry Arts’ resident un-

dead rock band, The Ghastly Dread-
fuls, rises from the crypt for an eve-
ning of music and puppet-based tales
that range from bawdy to terrifying.
It’s for teens and adults only, so leave

the little trick-or-treaters at home.
The Ghastly Dreadfuls: Raising

Spirits. Oct. 14-31. Center for Puppet-
ry Arts, 1404 Spring St. 404-873-3391.
puppet.org »

Mingle with the manta rays at Georgia Aquarium’s Aqua Vino fundraiser, featuring more than
200 wines from around the world and food from dozens of local restaurants.
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Food: Get hoppy
Beer never goes out of season, as

attested by the Decatur Craft Beer
Festival, now in its 16th year. Attend-
ees can sample 100-plus American
craft beers and listen to live music
on the Decatur Square. Proceeds will
benefit local nonprofit groups as well
as the Georgia Craft Brewers Guild.

Decatur Craft Beer Festival. Oct.
17. Downtown Decatur, 101 E. Court
Square. decaturbeerfestival.com

Theater: Wink wink,
nudge nudge

John Cleese and Eric Idle, found-
ing members of the British comedy
troupe Monty Python, blend story-
telling, improv, musical numbers
and an audience Q&A for an irrev-
erent two-man comedy show ap-
propriately titled “Together Again
at Last... For the Very First Time.”

John Cleese and Eric Idle. Oct.
21-22. Cobb Energy Perform-
ing Arts Centre, 2800 Cobb Gal-
leria Parkway. 770-916-2800.

cobbenergycentre.com

Festival: Fine arts redux
After navigating a scheduling con-

flict with Music Midtown, the Atlan-
ta Arts Festival takes over Piedmont
Park in October rather than Septem-
ber this year. With an emphasis on
the visual arts, the juried festival in-
cludes free art classes, demonstra-
tions and more than 200 artists.

Atlanta Arts Festival. Oct.
24-25. Piedmont Park, 1342
Worchester Drive. 770-941-9660.
atlantaartsfestival.com

Music: Cosmic things
Since the late 1970s, Athens na-

tives the B-52s have brought big-
haired kitsch to party music. Fresh
off a tour with the Psychedelic Furs
and the Hollywood Bowl Orchestra,
the B-52s will play a special “Hallow-
een Scream” at the Fox Theatre.

The B-52s. Oct. 30. Fox Theatre,
660 Peachtree St. 404-881-2100.
foxtheatre.org■

Doraville’s Jovita Robertson, right, paints with Al-
pharetta’s Caroline Broussard at a class at the At-
lanta Arts Festival in 2011. Photo by JASON GETZ
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one-tank t r ips

A rejuvenating change of scenery doesn’t require the purchase of airline tickets or days of endless driving. Often

the best getaways can be the “one-tank trips” that only require investment in one tank of gasoline. Yourmileage

may vary, but a single fill-up can take a savvy traveler to suchpicturesque destinations as theAppalachianMoun-

tains, the Florida Panhandle or either of the Carolinas. The following stories venture from sleepy, out-of-the-way

places to crowdedwaterparks, but all offer a distinct change of pace fromcity life.

GREATESCAPES



Seaside, Fla.
Every night, the planned community on the Florida Panhandle offers
spectacular sunsets in view of the town center.

Blue Ridge
Drivers travel the Appalachian Highway from the north toward
the mountain town of Blue Ridge, heading over the Toccoa
River and past Blue Ridge Lake. Photo by JENNI GIRTMAN

Beaufort, S.C.
The attractions of the coastal city include numerous golf courses and
fishing spots, as well as historic buildings for sightseeing.

Concord,N.C.
One of the newest attractions of North Carolina’s Great Wolf Lodge is
the interactive, splash-loaded indoor treehouse, Fort Mackenzie.
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M
y husband has a con-
stant refrain whenev-
er life in Atlanta gets too
hectic. With a straight
face, he’ll declare, “One

day, we’re moving to the mountains.”
The statement never fails to get a big
laugh from me. The thought of living
too far away from my intown coffee
haunts is downright laughable for me,
the consummate city girl.

Fortunately, whenever we need an
escape from Atlanta’s frenzied en-
ergy, our family has a second home,
perched on a mountaintop in Blue
Ridge, just 95 miles north of our Emo-
ry-area neighborhood. An hour and a
half away, Blue Ridge offers a laid-back
refuge. Walking the quaint downtown
streets, driving winding roads shaded
by lush, old-growth trees and watch-

one-tank t r ips

MOUNTAINTOP
MOOD-LIFTER

BLUE RIDGE

Story by JENNIFER BRADLEY FRANKLIN | Photos by JENNI GIRTMAN

Top, farmland and pastures along Highway 76 near Blue Ridge. Above, the Blue
Ridge Scenic Railway takes a 26-mile, four-hour trip along the Toccoa River.»
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one-tank t r ips

ing spectacular mountain sunsets re-
laxes us as though we’ve stepped into
a different world.

With fewer than 1,500 full-time res-
idents, Blue Ridge occupies 106,000
lush acres in the Chattahoochee Na-
tional Forest. Founded in 1886 in con-
junction with the building of a train
depot, the town — now the county seat
of Fannin County — is tucked into the
Toccoa River Valley and surrounded
by the spectacular Blue Ridge Moun-
tains, which stretch north into Penn-
sylvania.

We’ve had our Blue Ridge moun-
taintop home since 2002, so I can
share our favorite discoveries we’ve
found over the years. With a slow-
er pace and fresh air that restores the
soul, Blue Ridge creates an even great-
er appreciation for Georgia’s stunning
outdoors. And that’s no joke.

Mountain high
Few activities offer more peaceful

opportunities to commune with na-
ture than fly fishing, and opportuni-
ties to cast your line abound in Blue
Ridge. Swing by Blue Ridge Fly Fishing
(www.blueridgeflyfishing.com), where
you can pick up one of hundreds of

flies and ask one of the knowledgeable
shopkeepers where the fish are biting.
They’ll likely recommend a spot along
the Toccoa River, widely known as one
of the best spots to reel in trout, as well
as yellow perch, bass and bream.

Above, the 270-foot-long Swinging Bridge
over the Toccoa River in the Chattahoochee
National Forest. Below, formed by the Blue
Ridge Dammore than 80 years ago, Lake
Blue Ridge offers fishing and water sports.

»





To experience the spectacular scenery without exert-
ing yourself, buy a ticket aboard the Blue Ridge Scenic
Railway (from $25, www.brscenic.com), where you can
choose from open-air or climate-controlled cars departing
from the charming train depot, built in 1905. The 26-mile
route winds through the rich Chattahoochee National For-
est, taking a two-hour stopover in McCaysville before re-
turning. The railway is famous for its Fall Foliage and San-
ta Express rides, which appeal to the whole family.

Attention, shoppers
Blue Ridge has long been considered a mecca for an-

tiques enthusiasts, but it’s recently developed a name for
boutiques with wide appeal, including artists’ galleries,
an olive oil store and a record store with vintage vinyl.

You can make a day of shopping, starting with Wrap-
sody in Blue (www.wrapsodyinblueridge.com), where
you’ll find gifts and decorative items ranging from
rustic to elegant. Meander over to Out Of The Blue
(www.outofzbleu.com), a mecca for foodies and wine
aficionados. The shop stocks wine, beer cheese and cu-
linary products from both far-flung and local purveyors.

To pick up something one-of-a-kind, drive to Jerry’s
Mountain Furniture (www.jerrysmountainfurniture.com),

one-tank t r ips

Above and right, the home decor boutique Wrapsody in Blue is
located on downtown Blue Ridge’s busy main street and offers
an eclectic, at times rustic mix of home furnishings, lighting fix-
tures, decor accoutrements and a selection of gifts.

»
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where craftsman Jerry Sisson builds ta-
bles, chairs and cabinets out of poplar,
maple and pine. Pick up something
from his store or commission your
own bespoke piece.

Stay a spell
Private cabin rentals are a popu-

lar way to stay in Fannin County, but
a quaint inn gives you the benefits of
privacy, quick access to local attrac-
tions and the comforts of home. Cater-
ing particularly (but not exclusively)
to the sporting public, Cast & Blast Inn
Home (from $79 per room per night,
www.oysterbamboo.com), is perched
on the second floor of the now-famous
Oyster Fine Bamboo Fly Rods store and
just a stone’s throw away from Blue
Ridge’s dining and shopping outposts.
Whether you rent one of four rooms or
the whole home, you can while away

Left, Riley Gudakunst is a store manager
and a painstaking rod maker at The Oyster
Fine Bamboo Fly Rods.



an evening on the outdoor balcony
overlooking Main Street. Plus, propri-
etors Bill and Shannen Oyster are al-
ways happy to lend personal insight
on what to see or where to enjoy North
Georgia’s breathtaking natural charms.

Blue plate special
For a quaint mountain town, Blue

Ridge can feel surprisingly well-round-
ed, particularly when it comes to its
burgeoning restaurant scene. Food-
ies spoiled by Atlanta’s plethora of op-
tions won’t be disappointed. Start with
breakfast and coffee at L & L Beanery
(www.llbeanerycoffeecafe.com), which
specializes in the cheesy egg, sausage
and hash brown casserole and expertly
crafted coffee drinks.

Amust-stop lunch spot is the aptly
named Toccoa Riverside Restaurant
(www.toccoariversiderestaurant.com),

The four-bedroom Oyster Cast & Blast Inn
features a balcony overlooking historic
downtown Blue Ridge.

»

1430 Dresden Drive, Suite 100, Atlanta, GA 30319

P: 404-841-9171 • www.margueritesondresden.com

Bedding. Table Top. Gift. Original Art. Baby

1430 Dresden Drive, Suite 100, Atlanta, GA 30319
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where you’ll eat to the soundtrack of the babbling river.
The eatery is known for smoked North Georgia trout and
fried catfish, though non-fans of seafood will find plenty
to tempt their taste buds as well.

Finally, a seasonally inspired Southern dinner at Har-
vest on Main (www.harvestonmain.com) is a real treat,
with menu standouts including house-spiced Marcona
almonds and olives and the Blue Ridge Hot Brown: ov-
en-roasted turkey topped with crabmeat, mornay sauce
and Swiss cheese placed on toasted garlic bread. Chef
Danny Mellman sources much of his ingredients — in-
cluding produce, poultry, eggs and honey — from The
Cook’s Farm, run just a few blocks away by his partner,
Michelle Moran.■

insider TIP » Blue Ridge turns in early, with many
restaurants closing at 8 or 9 p.m., so plan for an early meal.

Top, established in 1943,Mercier Orchards grows 38 varieties
of apples and other kinds of produce. Above, the orchard sells
snacks, cider and other wares at its general store.
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Along the ridge
A short drive from Blue Ridge’s town center leads to
plenty of sights, bites and attractions.

Mercier Orchards
Blue Ridge’s landmark farm has been producing

apples (as well as peaches and berries) for more
than 70 years. Visit in the fall to pick your own, and
be sure to refuel with a fresh fried apple hand pie
or a refreshing glass of cider from the mammoth
general store. 8660 Blue Ridge Drive, Blue Ridge.
706.632.3411. www.mercier-orchards.com

Hiking Trails
Fannin County hiking (www.blueridgemountains

.com/hiking) is renowned, due in large part to the
fact that the 2,168-mile Appalachian Trail starts at
Springer Mountain. Even if you don’t want to commit
to months of trekking to Maine, plenty of day hikes
are appropriate for all skill and endurance levels,
such as the 4.75-mile Springer Mountain Loop Trail.
The Aska Adventure Trail Area offers trails from 1.0
to 5.5 miles, some of which feature views of Lake
Blue Ridge and are great for novice ramblers of all
ages. Those up for a challenge can hike the Benton
MacKaye Trail, stopping for a walk along the 265-foot
swinging bridge above the Toccoa River.

Noontootla Creek Farms
Bring your own gun, head over to this 12-station

clay shooting course in the picturesque North Geor-
gia Mountains. Yell “pull” and do your best to shat-
ter the clays as you shoot 100 rounds ($35). You’ll
spare your feet, though — the golf cart is includ-
ed. 3668 Newport Road, Blue Ridge. 706.781.4019.
www.ncfga.net



Story by JOSH GREEN

I
fear wolves. Always have, al-
ways will. I can’t explain it. But
I can say for sure that it makes
a family getaway very interest-
ing when the destination is ba-

sically a shrine to wolves, with their
toothy snouts on the entrances, the
walls, even the waffles.

After fighting through Friday traf-
fic in Charlotte to reach the north-
east suburb of Concord — which
is basically Buford with a NASCAR
track — I found myself in the lob-
by of Great Wolf Lodge. Beneath its
soaring log-cabin aesthetics (ant-
ler chandeliers, intensely realistic
recreations of wolves and bears on
the walls), a few dozen elementa-
ry schoolers were crazy-dancing to
“Uptown Funk.” This throng of kids
wore headbands with furry wolf ears
and yowled as if satiating primal in-
stincts. I instantly knew this spring
break would be nothing like the bac-
chanalian trips to Panama City in my
high school and college years.

During my wildest spring break
of all, I stumbled into a tattoo parlor
and came out with a snarling wolf on

AHOWLING
GOODTIME
Above, a young guest wears wolf ears for night-
ly story time at the Great Lobby. Below,Great
Wolf Lodge’s lupine mascots welcome visitors.
Photos courtesy of Great Wolf Lodge

CONCORD, N.C.
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my back. To my Bacardi-influenced logic, the ink would
help me overcome lupophobia. It must have worked be-
cause during a two-day retreat at Concord’s Great Wolf
— the southeastern-most lodge in a family of 12 across
the U.S., constituting the world’s largest chain of indoor
water parks — I didn’t once feel like prey, despite no
fewer than four wolf posters in our room alone.

In fact, Great Wolf supplied enough activity under
one gigantic roof — from thrilling water slides to a des-
sert-themed manicure that made my oldest daughter
feel like royalty, her nails glittering blue and hair smell-
ing of birthday cake — to make workaday stress and silly
paranoia an afterthought.

A pack of options
There’s more to Great Wolf than the water park and

incessant rustic decor.
Leisure choices include a full arcade that thumps

with techno music, a pint-sized bowling alley, a Build-A-
Bear-style creation station and MagiQuest, a tech-savvy
adventure hunt. Questing kids buy RFID-chipped wands
($15.99 and up) and activate powers ($12.99 and up) in
hopes of collecting enough clues at interactive stations
throughout the property to become a “Master Magi.”

My oldest kid, being 3, wanted simply to wave her
wand (pink, naturally) and go crazy when the wolves on
the walls started talking in deep, sinister voices. My oth-
er daughter, being barely 1, kind of liked the wave pool.
Otherwise, the girls were most amused by the resort’s
mascots: Wiley and Violet, a lupine Mickey and Minnie.

The resort offers a variety of suites starting at $149 (in
slow seasons) and upward of $500 nightly. They sleep
between four and 10 guests and can include cutesy lit-

The Wolf Den Suites at Great Wolf Lodge include special kids’
sleeping nooks with bunk beds and their own television.
Photo courtesy of Great Wolf Lodge

insider TIPS »
• The walls of each Great Wolf hallway are adorned with rustic
sconces featuring woodland creatures (wolves, bears, etc.).
To help lost lodgers, the animals’ noses point the way back
to the Grand Lobby.

• To avoid crowds, try booking during “shoulder seasons,”
or warmer months when school is in session. To enjoy
especially nice weather, the Concord lodge offers such
outdoor activities as an outdoor pool with zero-depth entry,
miniature golf and a ropes course.

»
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tle “Wolf Den” bunk areas. Families on
tighter budgets can prepare meals in
the rooms or venture off the grounds,
where virtually every chain restaurant
in America has an outpost.

Doing so, though, would be ill-ad-
vised. Lodges under the Great Wolf flag
from Boston to Wisconsin (where the
concept and its Northwoods aesthetic
was born) to Southern California have
overhauled menus in recent years, pro-
ducing in-house meals that are not on-
ly healthier (see: organic ketchup) but
sensitive to children with allergies.

In Concord, dining options include a
pizza shack (the dough is imported from
Brooklyn); the a la carte Loose Moose
Cottage (the breakfast buffet, about $12
for adults, was superb, despite the dis-
concerting wolf faces stamped into
waffles); and finally, the most upscale
choice, LodgeWood Fired Grill. There,
customizable burgers cost $13, and the
bone-in rib eye $29.

Water, water everywhere
With 402 rooms, the Concord lodge

is average size (compared to the 600-
room lodge outside Dallas, for in-
stance), so be warned that, around
spring break, the resort commonly
sells out.

Clearly, that was the case early Sat-
urday morning, as my party of four

ventured to the water park and be-
held the Big Kahuna of Great Wolf at-
tractions: 80,000 square feet of faux-
summertime fun, a cacophony of glee-
ful screams and crashing wave-pool
curls, with water so heavily chlorinated
the humid air (perpetually 84 degrees)
could sting a bystander’s eyes. The wa-
ter park’s nucleus is a three-story, drip-
ping-wet tree house with two large

twisty slides and a 1,000-gallon bucket
up top, which fills and tips every four
minutes to unleash a colossal splash.

Our final night, as the kids and
wife were pampered at the spa, I ven-
tured off purposefully to the big slides,
pleased to find very short lines. Admit-
tedly, I’d enjoyed some potent beer at
dinner, and after, andmaybe before, so
it seemed like a good idea to try to set a

Above, a highlight of the water park is Fort Mackenzie, a multi-story treehouse with several slides and a 1,000-gallon bucket for drenching
guests. Below, on-site food options at Great Wolf Lodge include the Loose Moose Cottage and the more upscale Lodge Wood Fired Grill.
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Charlotte pit stop

From Great Wolf Lodge, Charlotte is roughly a 20-
minute jaunt down the interstate, and the Southend
neighborhood is a prime pit stop for lapping up local
color while going to or from the water park.

Acting on the advice of locals who suggested “a
family-friendly biker bar with killer barbecue,” we end-
ed up at Mac’s Speed Shop, which is what Fox Bros.
Bar-B-Q would be if the “Orange County Choppers”
crew ran it. This is the original location of a small
Carolinas franchise, and on a warm, late-winter day,
it rollicked with short-sleeved locals and thundering
Harleys.

The Mac’s waitresses are tatted, the urinal stalls
nickel-plated steel, the beer selection vast. The bar-
becue zings with an array of vinegary, mustardy sauc-
es at each table. Wash it down with Charlotte-brewed
Triple C Golden Boy, a refreshing American Blonde
Ale. On Mac’s patio, after a surreal experience inside
a roofed water park, you just might feel reborn.

From Mac’s, some Other key Charlotte attrac-
tions aren’t far away. The NASCAR Hall of Fame offers
enough interactive exhibits to amuse non-race fans;
the Carowinds amusement park is touted as “the
thrill capital of the Southeast”; and for a more scien-
tifically adventurous experience, the Discovery Place
museum is a top draw for families.

lodge record for the most slides ridden in the hour before
the water park’s 9 p.m. closing.

I was technically obliging the “No Running” signs when
a gaggle of preteen girls advised that I was hiking up the
wrong tower. I thanked the girls and hustled down the
steps, only to slip and go airborne. Despite my efforts to
stop, I launched into an epileptic luge for nearly a full
flight of wet, concrete stairs.

Six or seven preteen heads peeked over the railing
above, and they asked, in gracious dialects: “Sir, are you
aw-right?”

Unable to breathe, I gave a double thumbs-up, col-
lected my mat, and hobbled off in deep shame.

Immediately, I consoledmy bruised ego with the uncon-
tested king of Great Wolf thrill-rides: the Howlin’ Tornado.
This slide starts as a leisurely cruise in a four-person tube,
then accelerates in whooshing bursts before tipping rid-
ers forward in a full free-fall. The tunnel disappears, and
suddenly you’re rocketing up the wall of a six-story funnel,
and then the opposite wall, then back, the sensation being
a wetter version of seesaw Viking ships at theme parks.

Bolstered by Howlin’-Tornado adrenaline — and oblivi-
ous to the beginnings of yellow-black bruises — I rejoined
my family and accompanied my manicured, older prin-
cess to nightly story time back in the Great Lobby.

Between songs, animatronic owls, raccoons and oth-
er woodland creatures sprung to life, and they spoke of
a great, unseen prowler that protects that lodge, present
only in howl. For my daughter, each sing-along registered
like an epiphany, and as she sat contently on my knee, I
knew the creatures’ mantra was on point: “There’s noth-
ing to be scared of here.”

Great Wolf Lodge. 10175 Weddington Road, Concord,
N.C. 704-549-8206. www.greatwolf.com/concord■



WATERWAY
WONDERS

O
n the first day of our visit to Beaufort, S.C.,
my son and I finished breakfast in our air-
conditioned historic inn and asked our host-
ess if we could borrow two bikes for a down-
town cycling tour. With more than a hint of

concern, she pointed out the bay windows to the clumps
of Spanish moss dangling from a nearby live oak.

“It’s not moving,” she told us, indicating the lack of
breeze that July morning. “That means it’s very hot out-

side. Are you sure you want to bike?”
Heat, shmeat, we said. The 304-year-old city’s flat ter-

rain is ideal for pedaling to the main attractions, such as
the riverfront park and the historic Oaks Plantation on
the eastern edge of town. Brushing any warnings aside,
we rode off.

And we quickly learned an important lesson: Listen
to your innkeeper. She knows that July in Beaufort can
be a sweaty time indeed.

Above left, Beaufort’s historic business district includes galleries and boutiques. Above right, the historic artillery that gives Can-
non Park its name. Below, an aerial view of the Downtown Marina of Beaufort on the Intracoastal Waterway.

BEAUFORT, S.C.

Story by H.M. CAULEY
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Average summer temperatures hover around 90 de-
grees, but in this town on the Beaufort River and the
edge of the Intracoastal Waterway, it really is the hu-
midity that makes the difference. The annual average
humidity rate is 77.19 percent — three points higher than
the rest of South Carolina.

But once the cooler breezes of autumn roll in, biking
and strolling provide the best ways to explore the cul-
ture, history and food of this city where General Wil-
liam T. Sherman stopped on his way home from his fa-
mous march.

It’s quite likely that Beaufort gave the Union general a
warm welcome after making the 42-mile trek from Savan-
nah: Just months after the first shots were fired at Fort
Sumter, Northern forces occupied the town, one of the
Lowcountry’s richest plantation areas. One remnant of
that era is the Oaks, a white-columned planter’s home
built in 1855 that now hosts tours and special events.

The mansion played another pivotal role in Beau-
fort’s post-war story in 1862. Two teachers from Pennsyl-
vania arrived at the Oaks to open a school for the area’s
freed slaves, and what started in a back room grew into
the Penn Normal School. Today, the Penn Center is locat-
ed nearby on St. Helena Island, where it sits on a 50-acre
campus with a museum and conference center that hosts
exhibits and lectures throughout the year. In 1974, Penn
Center was named the only African-American landmark
district in the country.

The Victorian era brought new prosperity to Beau-
fort, and many of the elegant mansions that sprang up
in the downtown district during those times have been
converted into lodgings. The rose-colored Beaufort Inn
(www.beaufortinn.com), a frame gingerbread house in

Beyond Beaufort
Area highlights a short drive from the heart of town.

• Parris Island: Also known as the Marine Corps Re-
cruit Depot, this island south of Beaufort became a
training facility in 1861. The Parris Island Museum
on the marine base showcases the history of the
region and the Marines with artifacts and memora-
bilia. The base is open to visitors at no charge.

• St. Helena Island: Five miles east of Beaufort, this
rural island provides a home to many native resi-
dents descended from slaves. These descendants,
known as Gullahs, have maintained their West Afri-
can roots in culture, language and cuisine. The is-
land’s Frogmore area includes stores, art galleries
and restaurants that specialize in local foods. Each
November, the Penn Center hosts Heritage Days
that celebrate the culture.

• Fripp Island: About 20 miles south of Beaufort, this
barrier island with white-sand beaches, wildlife and
golf courses has become a favorite for weddings,
reunions and getaways.

• Port Royal: Between Parris Island and Beaufort is
this waterfront town noted for its natural beauty.
The oldest part of the village features a meander-
ing boardwalk and observation tower where bird-
watchers can study the local fauna.
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classic Victorian style, features guest
rooms, cottages, a restaurant and spa.
Two of the town’s most popular inns,
however, pre-date the war years com-
pletely. The 1811 Cuthbert House (www
.cuthberthouseinn.com) boasts a front
porch with rounded corners overlook-
ing the river; the 1820 Rhett House Inn
(www.rhetthouseinn.com) was refur-
bished to showcase original mantels
and woodwork.

Founded in 1711, Beaufort has histor-
ic connections to the RevolutionaryWar
as well. One reminder of those colonial
days is Saint Helena’s Episcopal Church,
established in 1712. Below a gleaming
white steeple is a sanctuary where Brit-
ish forces kept horses. Veterans of that
conflict rest under the oaks in the ad-
jacent cemetery, a favorite stop of car-
riage, buggy and ghost tours alike.

Contemporary Beaufort blends
those elements of history in the down-
town district with boutiques, antique
stores and art galleries. While souve-
nir sellers abound, the Scout Southern
Market (scoutsouthernmarket.com)
features the kind you can take home
to eat later. Check out their locally
produced jewelry, home decor items
and other goodies.

Chef-driven kitchens and casu-
al gastropubs tap into the city’s culi-
nary heritage of shrimp and Lowcoun-
try fare, so enjoy the local flavors of
shrimp and grits, she-crab soup and
tangy pulled pork; or a boil of fish,
corn and red potatoes. The Saltus Riv-
er Grill (saltusrivergrill.com) at the

waterfront park showcases Lowcoun-
try favorites and local seafood.

After walking or hiking through
downtown, the best way to cool off is
to hit the beach. The Sea Island Park-

way leads to Hunting Island State Park
18 miles to the southeast. Hiking, boat-
ing, fishing and nature-watching are
other prime pastimes here. The island
provides a home to loggerhead turtles,
alligators, pelicans, eagles and egrets,
to name a few; sign up for a wildlife
tour at the visitors center. Tourists can
take in sweeping vistas of the island by
climbing to the top of the 132-foot light-
house. Know that in the midst of sum-
mer, even the Atlantic Ocean feels the
South Carolina heat, and July water
temperatures can reach as high as 85
degrees. A cold drink in the shade of a
palm tree may be your best respite.

Find details about Beaufort and sur-
rounding areas at beaufortsc.org.■
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insider TIPS »
•Watch the sunset fromWaterfront Park,
with its views of the river and marina.
The park is a popular spot for fishing and
festivals, including the annual Taste of
Beaufort in May, the Water Festival in July
and the October Shrimp Festival.

• Beaufort has long been a hot spot for
moviemakers, and tour guides point out
the locations of such films as “Forrest
Gump” and “The Big Chill.”

Above, the lighthouse on Hunting Island State Park offers a spot for birding. Below,Henry C. Chambers Waterfront Park is near downtown.
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SEASIDE, Fla.

IDYLLIC SPOT
BYTHESEA

M
any winter nights — even when I was
supposed to be working — have found
me at my laptop, looking at homes or
condos for rent in Seaside and its neigh-
boring Florida beach towns.

You could say that it’s my happy place.
Those hours spent planning summer trips help see

me through the cold, rainy months, knowing my fami-
ly would eventually enjoy the sun, sand and seafood.

My desire to spend as much time as possible on the
beaches of the Florida panhandle started about 35
years ago. Our church would take a group of teens to
a camp on Panama City Beach every summer in the
early 1980s. In my 20s, my friends and I would rent
condos for Memorial Day weekend jaunts to nearby
Destin and Grayton Beach.

Years later, my wife and I discovered the relaxed

communities of Seaside and, about a mile east on
Highway 30A, themore affordable lodging of Seagrove
Beach. We’ve visited this area five times in the past
several years and lovewalking through Seaside, a com-
munity planned so well that it served as the idyllic,
movie-set town in “The Truman Show.” The homes,
built in numerous Southern styles, have inviting front
porches, and many include a crow’s nest-type tower
or deck to offer views of the sand and waves.

A steady stream of cars slowly moves along the
highway through Seaside, but you don’t need to drive
to enjoy the business district, built in a semicircle
right off the beach. We enjoy window shopping and
buying coffee from Amavida Coffee and Tea, lunch
from Modica Market and fruit smoothies from Raw
& Juicy, housed in one of the vintage Airstreams that
serve as food trucks.

Story by ANDY JOHNSTON

One of America’s most famous planned communities, Sea-

side includes pastel-colored homes and condos just across

Highway 30A from the beaches of the Gulf of Mexico.

»



On one of our recent trips, my wife
and I bought a couple of plates of fresh
boiled shrimp from the Shrimp Shack,
strolled several feet to a table overlook-
ing the beach and watched the sun set.

After we finished, we took a stroll
on the most perfect sand in the world.

It’s as white as baby powder, and al-
most as fine. There aren’t many shells
and little debris, so the sand feels great
between your toes. It’s so soft that it
squeaks a little when you step on it.

And the water often is so clear and
calm that you can see the tiny fish
around your feet and the sandy bottom
of the Gulf of Mexico. The waves are
soothing, not the violent ones that send
you for a spill and leave you with wa-
ter in your ears. I think of them as sleep-
ing waves, so try to rent a place on the
beach, not across 30A. Leave the win-
dows open at night to hear the ocean
symphony and feel the gulf breeze.

See food
You might be tempted to go straight

to dessert for the key lime pie at Great
Southern Café (thegreatsoutherncafe

.com) but don’t skip the preliminary
courses. The shrimp po’ boy is fried
perfection on a bun and the sides de-
liver what you’d expect from a restau-
rant with “Southern” in its name: fried
okra, fried green tomatoes, black-eyed
peas and collard greens.

Modica Market (modicamarket.com)
is much more than a grocery store. It
offers outstanding sandwiches and
prepared foods — including daily
lunch specials — and plenty of desserts
at the counter. It’s also known for a

wide selection of beer and wine.
Plenty of culinary choices can be

found on Airstream Row (seasidefl.com/
shop-dine/restaurants), where vintage
trailers provide meals and desserts
for visitors on the go. Options include
Barefoot BBQ, Frost Bites, The Melt
Down on 30A (think out-of-the-box
grilled cheese), Raw & Juicy and Wild
Bill’s Beach Dogs.
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Seaside’s Airstream Row serves meals
and desserts to go from vintage trailers.



Drowsy browsing
My wife and I love scanning

the shelves at Sundog Books
(sundogbooks.com), which has a var-
ied selection for a store its size. We
usually buy a couple of paperbacks for
beach reads and look for books about
the area, such as “30A Style,” a coffee
table book about local cottages by El-
eanor Lynn Nesmith and Jean Allsopp.

Most homes in Seaside and Sea-
grove Beach include kitchens, so if
you’d rather cook, check out the Sea-
side Farmers Market (facebook.com/
seasidefarmersmarket) on 30A. Open
Tuesday and Saturday mornings in
summer, it offers plenty of produce,
but also prepared foods and more.

On the town
The town of Seaside is built around

a central green space that doubles as
an amphitheater, and summers fea-
ture weekly concerts, plays and such
family-friendly films as “Toy Story 2.”
(See seasidefl.com or facebook.com/
seasideflorida.)

Sip a glass of wine and find a one-of-

a-kind piece of art at the First Friday
Ruskin Place Art Walk, which features
local artists in a show along the Shops
of Ruskin (facebook.com/theshopsof
ruskin), a kind of artist colony north
of Seaside’s main business district.

Seaside’s fall events include the

Sixth Annual Halloweener Derby
(Halloweener.org) on Oct. 24, which fea-
tures dachshund races and raises mon-
ey for area nonprofits. FromNov. 5-8,
the 25th Annual Seeing RedWine Fes-
tival (seeingredwinefestival.com) pro-
vides a weekend for wine enthusiasts.■

Going coastal at Panama City
If you need a change from Seaside’s laid-back atmosphere, or your kids are

craving fast food and more stimulation than their iPads can provide, drive 35
miles to Panama City for water parks, amusement parks, state parks and plenty
of parking lots for shopping.

Brave the rapids on an inner tube or ride down a 65-foot water slide at Ship-
wreck Island Waterpark (shipwreckisland.com), which opened in 1983. Or
if you want outdoor fun on dry land, head to Coconut Creek Family Fun Park
(coconutcreekfun.com), which features mini-golf and a challenge called the Gran
Maze. The maze, about the size of a football field, is often changed to confound
returning visitors.

My friends and I invaded the Miracle Strip Amusement Park (ms-pp.com) dur-
ing trips to Panama City in the 1980s. The original park closed in 2004, but the
second version opened in 2009 and continues to add rides to its 14-acre lo-
cation at Pier Park. Located between U.S. 98 and the Gulf of Mexico, Pier Park
(simon.com/mall/pier-park) has 124 stores and a 16-screen movie theater.

Rent bikes, kayaks and campsites at St. Andrews State Park
(floridastateparks.org/park/St-Andrews), an excellent place to fish, hike, relax on
the beach and look for wildlife — maybe even alligators.
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Ease on down
the road

APAIROFCARSHOES,ACOMFYNECKPILLOWANDOTHERTRAVELACCESSORIES
PROVIDEESSENTIALSFORRELAXATIONONTHEROADTOAPEACEFULVACATION
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Driver comfort
Hours spent staring at glare from the road coupled with the

time spent in the driver’s position — hands at 9 and 3, back
pressed firmly into the seat — can lead to some serious fatigue.
Experts say the best remedy is frequent stops to stretch and
walk a little, but a tight schedule may not cooperate.

Proper back support is critical for the journey. Simple Pos-
ture’s BackGuard pillow ($49.99 on Amazon) features a propri-
etary memory foam and a breathable mesh that ensures lum-
bar comfort without excess heat. If your neck is the primary
spot for stiffness, the AirComfy Travel Pillow ($19.99 on Am-
azon) is a good option — it’s inflatable, so it’s easy to stow and
adjust for different drivers. Sitting for long stretches can al-
so put stress on your tailbone, but Relax the Back’s ContourSit
Car Cushion ($49.00) can help make one part of the trip less of
a pain in the rear.

Wheel covers can do double-duty, saving hands from scorch-
ing interior heat while improving grip. Bell Automotive’s Hy-
per-Flex Core Steering Wheel Cover ($12.31 on Amazon) fea-
tures a patented inner core that makes it highly durable and
flexible. The light color helps reflect sunlight even as its leath-
er-like exterior surface provides a touch of style.

Shoes are an oft-overlooked aspect of driver safety. Flip-
flops might seem like a breezy option, but when your foot has
to move quickly from accelerator to brake, they can get twist-
ed and impede your reaction time. Tod’s ($425 to $525) driv-
ing shoes are the new American classic recognized for comfort
and fashion, but a number of brands offer more wallet-friendly
choices, including Puma, which decks out F1 drivers. Its motor-
sport line ($70 to $120) features the same slim profile and lace-
up of a Puma sneaker but with a rounded heel and grippy sole
to keep your foot secure whenmaneuvering between pedals.

Keep cool
Most travelers will need a quick pit stop, which is never quite

as quick as one hopes. When a car sits in the sun for just 15 min-
utes, its temperature can spike about 20 degrees, so heat pro-
tection is a must.

Just about any big box store offers the standard reflective
windshield shade, but if you want to show off some personal-
ity (or just your inner nerd), look to Hot Topic for a Star Wars

Millennium Falcon accordion cover ($15.50). Pep Boys has such
playful variations as Betty Boop, Mickey Mouse, beach scenes
and butterflies ($10 to $15). The store also offers seat covers to
keep leather cool and prevent stains. The Bell Automotive Prod-
ucts Sock Monkey seat cover ($34.99) offers a humorous touch.

No matter how old your traveling companions may be, Toys
“R” Us and Babies “R” Us have quality shades for passenger
windows. If the route leads to full east or west exposure, a roll-
up version ($6.99 to $19.99), a la home window shades, could
be the best bet.

Have fun in transit
We can thank the luxury auto industry for in-car entertain-

ment systems that beat a coach-class flight. When the magic of
DVDs comes to an end, however, activities that inject some cre-
ativity and interaction can prevent World War III from launch-
ing in the back seat.

Barnes and Noble has a solid collection of family-friend-
ly travel games, including Spot It! On the Road ($12.95), essen-
tially a matching game, and 52 Fun Things To Do In The Car
($6.95), an activity card deck. Crayola’s Stow-and-Go ($9 to $18)
line, featuring its handy selection of mess-free markers, makes
for easy-to-pack art activities.

While inessential, some nice aromas and a touch of whimsy
can brighten the mood. Local favorite Richards Variety Store
(2347 Peachtree Road and 931 Monroe Drive, richardsvarietyst
ore.com) provides a wealth of choices for lighthearted decora-
tions. Dashboard hula girls ($5.93) can join up with a bobbling
Jesus ($4.93) to keep you company down the open highway.
Target and Pep Boys both carry the Bahama & Co. line of air
fresheners ($3.99 to $4.29 at Pep Boys), which feature tropical
scents and fun shapes, like flower garlands and flip flops.

Finally, there’s the issue of what to do when your GPS is
down. Don’t forget to pack the reliable Rand McNally Road At-
las ($7.95 to $24.95) to ensure you reach your destination. Find
one most anywhere or visit randmcnally.com.■

T
he summer road trip is a great American tradition, full of the promise of discovery, bonding

and good-natured hijinks.

Until two hours in, when it’s clear that the lumbar-friendly seat contouring is feeling less

friendly by the minute, and the person on the car’s sunny side cranks up the AC while the

rider in the shade shivers with cold. Then come the power struggles over the playlist and

other forms of onboard entertainment.

To avoid mishaps and strained relationships, consider these accessories before hitting the road. And even

after vacation season winds down, youmight want to keep some on hand for commutes year round.

Story by LAYLA BELLOWS | Illustration by ELIZABETH LANDT

insider TIP » If you want to get off the beaten path,
download the Roadside America app, which will identify every
giant twine ball or cement stegosaurus in the region.
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Story by BOB TOWNSEND
Photos by JENNI GIRTMAN

Spicyhot!
Using only themost fiery peppers
in theworld, these chefs’ delicacies
put your taste buds to the test
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N
ot that long ago, it
was the habane-
ro. Then the ghost
pepper became the
greatest weapon of
mouth destruction.

More recently,
various varieties

of the Trinidad scorpion pepper have
pushed the limits of the Scoville Heat
Units scale (SHU), which rates the pow-
er of the burning chemical compound,
capsaicin, found in hot peppers.

Now there’s the Carolina Reaper.
Bred by researchers in South Caroli-
na, it’s deceptively sweet and fruity at
first, but will blow your mind with the
rapid onset of high heat that tops out
at 2,200,000 Scovilles. By compar-
ison, a really hot habanero is about
350,000 SHU.

Nick DiRienzo of Avellino’s Pizze-
ria in Decatur laughs nervously when
asked about his pepper pie known as
IL Diavolo.

Hidden in plain sight on the menu
with the mild fresh basil and mozza-
rella Margherita, the IL Diavolo is de-
scribed as “The hottest pizza known
to man. Notify next of kin.” Order it,
and you literally will be required to
sign a waiver.

Nick and his cousin, Luigi DiRienzo,
who are partners in Avellino’s, came

up with their version of the Devil’s own
pizza by human experimentation.

“Luigi really likes hot food,” Nick
says. “So we went online and looked
up the world’s hottest peppers. We
got some ghost peppers and tried
them out on the pizza. Hot stuff. Then
we got some scorpions. Really, really
hot stuff.”

Ultimately, the dehydrated pepper
blend they now make in-house con-
tains ghost, scorpion, habanero, jala-
peño and Thai chilies. They add the
mixture, known as “Evil Dust,” to
their red sauce, spread it around on
a pizza crust, and top it with cheese
and more peppers.

“We put the Evil Dust on the base,”
Nick gleefully reveals. “That way, you
just can’t just pick off a pepper or two
here and there. It’s gonna be heat all
the way through. There’s no escaping.”

He adds: “It’s good we have the waiv-
er to sign. I’ve seen a lot of people try
it. But only a handful ever finish it. I’ve
seen some people eating it, and sud-
denly they don’t look so good. They’re
sweating bullets. And then they’re sit-
ting up and spinning.”

If that weren’t enough to scare you,
Nick has another bit of news. “I just or-
dered some Carolina Reapers,” he says.
“So we’ll be trying those out soon.”

You’ll find a slightly gentler but no

insider TIP »
Recipe for Alma Cocina’s

El Demonio Hot Sauce

100 ghost chiles
100 habanero chiles
5 ounces garlic
2 quarts red wine vinegar
Salt to taste

In a large pot, combine all
ingredients and bring to
a boil. Reduce the liquid
to half. Cool and add to
a blender and blend until
smooth. Makes three
quarts. Serve with caution.

The South African cuisine of 10 Degrees South includes spicy peri-peri chicken, a chargrilled
cornish hen marinated in peri-peri sauce and served with basmati rice and vegetables.

Far left, chef Nick DiRienzo sam-
ples the Diavolo, touted as “the
hottest pizza known to man.”
Left, the Diavolo includes a pep-
per blend called “Evil Dust.”

»
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less exotic take on hot peppers in the South Afri-
can cuisine at 10 Degrees South, Yebo and soon-
to-open Biltong Bar. The three concepts from res-
taurateur Justin Anthony feature peri-peri sauce,
house-made with a combo of bird’s eye peppers,
spices and olive oil.

Chef Diane Anthony uses the sauce with lobster
and chicken spring rolls, chicken livers and classic
peri-peri chicken, as well as peri-peri biltong (South
African-style jerky). Many guests request a side of
peri-peri sauce to add some spice to other dishes, too.

“In South Africa, peri-peri is kind of like your av-
erage American hot sauce,” Anthony says. “Every-
one has their own way of making it, and there are
all kinds of different recipes. But the one thing in
common is that every single peri-peri sauce has to
come from African bird’s eye chilies.

“We’ve had a family recipe that we’ve been selling
at 10 Degrees South for 17 years, and a few years back,
we decided to bottle it. Wemainly sell [the sauce] at
our restaurants. But we will sell it retail at Ponce City
Market when Biltong Bar opens.”

As for the effects of the bird’s eye pepper, Anthony
claims it can be subtle but deceiving, depending on
your palate. “The pepper itself is very versatile, so we
also make a peri-peri salt and use it as a seasoning on
popcorn, and wemake a peri-peri aioli that we serve
on sandwiches,” she says.

“I call our peri-peri a creeper, because it is spicy
but it starts out very mellow and tangy, and then
kind of creeps up on you. But you get different varia-
tions of peri-peri, frommild, medium and hot. And if
someone comes into one our restaurants and wants it
really hot, we’re capable of doing that.”

Avellino’s Pizzeria. 902W. College Ave. 404-228-3285.
avellinospizzeria.com

10Degrees South. 4183 Roswell Road. 404-705-8870.
www.10degreessouth.com ■

The heat is on
These restaurants also turn up the temperature
with hot peppers.

Alma Cocina. The upscale downtown Mexican
restaurant makes three different ghost pepper
salsas: Agave Ghost with agave nectar; Ghost
Rider mixed with adobo sauce; and El Demonio
with 100 ghost and 100 habanero peppers. 191
Peachtree St. 404-968-9662. alma-atlanta.com

Grain. The Midtown cocktail bar features fun
bites, including crispy fried Hot Oysters dipped
in devilish-red Cayenne pepper and served
on toasted brioche with Duke’s mayo and
house-made bread and butter pickles. 856 W.
Peachtree St. 404-881-5377. grain-bar.com

The Highlander. The long-running Monroe
Drive bar does a memorable take on Nash-
ville Hot Chicken with a spicy fried quarter-bird
served with mac ’n’ cheese and pickles.
931 Monroe Drive. 404-872-0060.
www.thehighlanderatlanta.com

Above, 10 De-
grees South in
North Buckhead
includes its sig-
nature spicy peri-
peri sauce in its
lobster spring
rolls. Right, the
restaurant bot-
tles the South Af-
rican hot sauce
for sale.
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ARETHE
Blessed
cheesemakers

dine || cheese

Muss & Turner’s in
Smyrna sells cheese,
including Maytag Blue
Cheese, either by the
ounce or in restaurant
cheese plates.

Story by H.M. CAULEY
Photos by JENNI GIRTMAN



S
cott Stroud once day-
dreamed of escaping his
life as a photographer and
becoming a cheesemaker.
“I thought I’d raise the an-

imals and make my own cheese,”
he confides. “But once I saw what
it took to do that, I decided, well,
maybe I wouldn’t.”

What disillusioned Stroud were
the difficulties in producing an ar-
tisanal cheese that commands top
dollar. It requires a 24/7 commit-
ment to manage and milk a herd,
invest in equipment and market
what may be a very small-quan-
tity product. Instead, Stroud be-
came an expert on the foodstuff,
studying the process and, in 2012,
becoming one of the first cheese-
mongers certified by the American
Cheese Society. Today, he tastes
and buys cheese for the Spotted
Trotter’s two Atlanta locations.

For customers who don’t know
a Stilton from a plastic-wrapped
Kraft single, Stroud is a font of in-
formation, explaining the seem-
ingly complex world of artisanal
cheeses in ways any curious con-
sumer can grasp. He starts by pos-

ing a lot of questions.
“I ask, ‘What kind do you like?’”

he says. “‘Cheddar? What kind of
cheddar, a Cabot block from the
grocery store? Something rich and
creamy like Brie? Do you want
some funkiness or something
lighter, more buttery?’ The an-
swers give me a starting point.”

The next step is to get the cheese
past the customers’ lips. “Find a
shop with an approachable mon-
ger who will let you taste,” he says.
“You can talk about cheese all day
long, but you don’t know what it
really tastes like until you get it in
your mouth.”

Stroud believes that learning
about cheese means keeping an
open mind and letting go of pre-
conceived notions. “All the time,
I have people say they don’t like
goat cheese,” he says. “But have
they tried them all?”

Stroud admits that there is no
substitute for an Italian Parmigia-
no-Reggiano, a cheese so distinc-
tive that only the authentic vari-
ety is certified by European Union
standards. But the cold cases at
the Spotted Trotter offer other

Professional fromager Scott Stroud offers advice from the cheese case at The Spotted Trotter at Krog Street Market.

»

Openyourmind–andpalate – as experts dishon thedelicacy

Where to sniff out
artisanal cheeses

• The Spotted Trotter.

99 Krog St. 470-428-2509;
and 1610 Hosea L. Williams
Drive. 404-254-4958.
www.thespottedtrotter.com

• Muss & Turner’s.

1675 Cumberland Parkway,
Smyrna. 770-434-1114.
www.mussandturners.com

• Star Provisions. 1198 How-
ell Mill Road. 404-365-0410.
www.starprovisions.com

• Peachtree Road Farmers

Market. Saturday, 8:30
a.m.-noon, April-Septem-
ber; 9 a.m.-noon, October-
December. 2744 Peachtree
Road (at the Cathedral of
St. Philip). 404-365-1078.
www.peachtreeroad
farmersmarket.com

• Grant Park Farmers Mar-

ket. Sunday, 9:30 a.m.-1:
30 p.m., April through De-
cember. 600 Cherokee Ave.
www.grantparkmarket.org
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options that reflect the flavors of the
Southeast, including top-selling chees-
es from farms in Elberton, Ga.; Virgin-
ia; North Carolina and Chattanooga.

“Their popularity is an outgrowth of
the farm-to-table movement,” Stroud
says. “Slow food, local food — what-
ever you want to call it — has a follow-
ing of people who want to knowwhere
the products they’re buying are com-
ing from. That’s one of our big sell-
ing points: We know all of our farm-
ers, we know how the animals are treat-
ed. That’s becomingmore andmore im-
portant to people, and they’re willing to
paymore of a premium for that.”

Some of the Spotted Trotter artisanal
cheese wheels sport price tags above
$20 per pound —more than many im-
ported cheeses produced on a larger
scale. But buyers need to translate that
bulk price into the quantities they’ll ac-
tually need. “First of all, you don’t need
a pound of cheese,” Stroud says. “You
should never buy more than you’re go-
ing to eat in three to five days.”

Stroud also reminds shoppers that
good cheese is expensive to make.

Whether customers are just begin-
ning to navigate the options or know
precisely that they prefer cow’s milk
over goat’s, it’s always good to be re-
ceptive to new flavors. “A lot of peo-
ple will smell something and say, ‘Oh
my God, that’s the worst thing ever!’”
Stroud says. “But then they taste it
and say, ‘Wow, that’s tremendous.’ It’s
just like wine: If you want to explore,
keep an open mind and palate.”

Cheese 101
Todd Mussman of Muss & Turner’s

in Smyrna and Local Three in Buck-
head keeps a variety of cheese on the
menu. He offers a primer on cheese
types and terminology for items in
Muss & Turner’s retail area.

Where cheese comes from: “There
are only certain animals we collect
milk from: cows, goats, sheep and wa-
ter buffalo. Cow’s milk cheeses tend to
be the mildest. Goat cheese often has a
unique tang. Sheep’s milk tends to be
more tart, a bit sharper. And water buf-
falo milk is big in Italy, Europe and Afri-
ca for its high fat content.”

Artisanal cheese (often made
from raw milk and aged about 60
days): “These are unique cheeses that
range from creamy and sweet to crum-
bly, sharp and salty.”

Fresh cheeses (goat or farmer’s
cheeses such as ricotta, marscar-
pone, mozzarella): “These are very ap-
proachable, very simple. Anybody can
enjoy them. They don’t have aggressive

flavors. Even goat cheeses can bemild,
without that pungency people dislike.”

Aged, semi-firm (cheeses such as
Camembert and Brie with a white
rind): “[The rind] inoculates the fresh
cheese and ages it from the outside in.
If you’ve had a firm Brie with a pillowy
rind, it’s new. If it’s beginning to get
runny on the edge but is firmer in the
middle, it’s more aged.”

Aged, hard (cheeses such as ched-
dar and Gouda): “Aging can be a cou-

ple of months or years, and it chang-
es the flavor. For instance, Cabot in
Vermont makes a 2-year, cloth-bound
cheddar to die for. It takes on the sweet
notes from the milk and a grassy-ness
from the grass the cows are eating.”

Aged, super-hard: “This is cheese
like Parmesan that is very low in water
and very stable.”

Washed rind cheese: “These are the
stinkiest of all! Instead of inoculating
the cheese with a mold [i.e., the rind],
the cheesemakers wash the outside with
any number of liquids: wine, beer, fruit
juice, depending on the region. They
may take on an orange or red tint, and
when you eat them, they smell like rot-
ten, stinky feet. But they taste divine.”

Blue cheeses (French Roquefort,
English Stilton and Italian Gorgon-
zola): “Some people consider these the
king of all cheeses. They’re inoculated
on the inside. Roquefort is probably the
most popular sheep’s milk style.”■

dine || cheese

insider TIPS »
•When buying cheese, look for a shop that
will slice the cheese to your order. If it’s
wrapped in cheese paper, even better: It
helps the cheese breathe and stay fresh.

• The best place to store cheese is in a
vegetable bin of the fridge or a wine cooler.

• Looking for a great local cheese?
Mussman recommends Capra Gia goat
cheese feta from Carrollton.

Muss and Turner’s Todd

Mussman serves May-

tag Blue Cheese from Io-

wa’s famous dairy farm.
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Asliceof heaven

A slice of white pizza

with mozzarella, fresh garlic,

oregano and ricotta cheese served

at the Fellini’s location at Oak Grove.

Story by LANE EDMONDSON
Photo by JENNI GIRTMAN

W
hen you write about food, sometimes you want
to focus on the fancy, as if someone’s looking
over your shoulder to ensure your subjects
are artisanal! Sophisticated! Precious!

Atlanta certainly offers an array of high-end haute cui-
sine. But more common culinary pleasures, what my inner
12-year-old craves without regard to fat content or sourcing
of ingredients, may be even more valid to write about.
All this is to introducemypizza inamorato: Fellini’swhite piz-

za. An Atlanta staple for cheap beer and great pies, local chain
Fellini’s Pizza is an easy win. It’s the kind of place you go with
good friends, a gaggle of toddlers or a combination of both, as
long as someone keeps the kids out of the chain’s fountains, a
standard feature at all but two of the restaurants.
Before Fellini’s, I had no clue white pizza existed. Wheth-

er the restaurant serves an authentic “pizza bianca” —which
some argue must include clams, rosemary or pancetta — is
subject to debate, but I couldn’t care less. Give me a gar-
lic-redolent slice, with its cushion of ricotta melted with
mozzarella into a texture just the right side of chewy. Fell-
ini’s kitchen staff chops a huge passel of raw garlic every
morning. After slathering on the ricotta and covering it
with mozzarella, they add garlic across their pies, and
then sprinkle black pepper and dried oregano.

The crust is ideal: just thin enough that you can
fold and eat it New York style, and just thick
enough that a slice will stand on its own and
not flop over. I’ll always eat every bite, and
never leave on my plate those edges of crust
I like to call the “pizza bones.”

You can buy a pie at one of seven loca-
tions around town. Fellini’s was a local pio-
neer in repurposing gas stations, though
our favorite in Oak Grove was original-
ly built as a standalone outpost of the
chain. Whichever location you vis-
it, grab a cold beer, find a shady
spot, and savor a garlicky piz-
za — as long as somebody’s
tagged for fountain duty.

Fellini’s Pizza. Var-
ious locations. www.
fellinisatlanta.com■

insider TIP » To properly ap-
preciate a Fellini’s white pizza, you should
order a whole pie. The ingredients don’t
pack the same punch when assembled
for an individual slice.

dine || bite



Thanks to area designers, dress-
ing in layers can be both fashion-
able and functional. Add a scarf
or poncho as you head out, some-
thing that can be easily removed
as the day progresses. Choose
to put on a lightweight jacket or
sweater for the morning, then sim-
ply drape it over your shoulders
later on.

“Here in the South, so many
people are ditching heavy coats,
except for the very coldest days,
and layering with scarves, cowls
and wraps,” says Beth Liversidge,
designer and owner of Beehive
Hair Company.

Liversidge specializes in cre-

ating crocheted items in bulky
yarns adaptable for a wide range
of weather conditions. “Cowls,
for instance, can be worn around
your neck or pulled over your
head to keep you warm,” she says.
“Because people today want more
versatility in their clothes, I design
one-of-a-kind pieces that can be
worn several ways.”

This fall’s color palettes tend
toward neutrals, and many de-
signers are creating accessories

yourwardrobe
Fall into

Story by PAMELA A. KEENE | Photos by JENNI GIRTMAN

Goosebumps in themorning chill can give way to excessive heat in the afternoon during Atlanta’s

erratic fall temperature swings. Feeling good and looking stylishmay seem impossible as you peruse

your closet for the right combination on that unpredictable autumn day. Fortunately, layering adds

flexibility to your wardrobe while keeping you comfortable, even when you feel the heat.

Above, Beehive Hair Company offers
cowls, scarves and hair wraps. Left,
Beth Liversidge expanded Beehive be-
yond its skin and hair product line.

shop || autumn fashion
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and separates in earthy tones of
squash yellows, sage greens and
rich coffees. Patterns and textured
fabrics are also popular. By lay-
ering ponchos, scarves or jackets
over true neutrals, you can switch
your look from casual to dressy by
varying how you wear the accesso-
ry or by adding different jewelry.

Maelu Designs’ hand-block print-
ed cotton textiles are ideal for
achieving both style and warmth.
Designer Meghna Davé crafts soft
infinity scarves and light-weight ki-
monos that can be layered over T-
shirts or tanks and worn with jeans
or skirts. Davé works with fami-
lies in India who hand-block print
yards of cotton using natural dyes
that become the foundation of her
work, donating a portion of sales
back to the Indian community.

“Cotton is such a wonderful tran-
sition fabric because it’s soft and
durable,” Davé says. “In Atlanta’s
weather, with sometimes unpre-
dictable temperature fluctuations
during a day, being able to layer
gives you more flexibility for keep-
ing warm without being commit-
ted to heavier clothes for the full
day. Start out using a patterned
scarf as a head wrap, then drape it
across your shoulders as the weath-
er warms during the day.”

Wool and cashmere are some-
times overlooked during the tran-
sition from late summer to fall and
into winter, but Mary Sweeney of
Felted Heart has found a new way
to bring these typical winter fab-
rics into fall. By felting reclaimed
sweaters, she has created a full line
of ponchos, sweaters and scarves
that are both warm and chic. One
of Felted Heart’s signature items
is a leaf scarf, made with layers of
hand-cut felt leaves.

“Felted woolens can bemade into
completely new garments by patch-
ing sections together, or the piec-
es can be used as embellishments or
appliqués,” Sweeney says.

People who don’t like the way
typical wool itches often pre-
fer cashmere, which seems more
breathable. “Cashmere is one of
my favorites because it is thicker,
softer and doesn’t pill as much as
wool,” Sweeney says. “Older cash-

Sarah Scott’s SarahLou Designs rein-
vents gently used jackets, sweaters and
skirts to create unique outerwear.

Mary Sweeney of Felted Heart makes a
line of scarves, sweaters and ponchos
of reclaimed fabric.

Right,Meghna Davé of Maelu Designs
wears layers at the Beehive,where she
sells infinity scarves, tunics and more.

»



mere is a real find because it’s bet-
ter quality and can be repurposed as
scarves or tunics.”

Sweeney also makes “woolly warm-
ers,” fingerless gloves that cover your
hands and arms up to your elbows.
“Woolly warmers are perfect for lay-
ering days because you can pull them
on in the morning to keep your hands
and arms warm, then stash them in
your purse as the temperature warms
up,” Sweeney says. “Plus, with your
fingertips exposed, you can still use
your touchscreen devices without
taking your warmers off.”

Sarah Scott has coined the word
“re-invintage” to describe her cre-
ations for SarahLou Designs. Finding
gently used clothing, such as sweaters
or jackets, she cuts them up, restitch-
es them, and adds trim and embel-
lishments to turn a plain jacket into
a pretty piece of outerwear. She may
add a peplum or a scarf collar to a
jacket to give it new life and enhance
its function.

“Some people always seem to be
cold in the fall, whether they’re out-
doors or inside, while others only
need an extra layer in the mornings,”
Scott says. “I’m one of those people
who stays on the cold side, so I find
that lightweight jackets with an ele-
ment of flexibility work well.”

To deal with the fall’s fluctuating
thermometer, Scott suggests choos-
ing clothing pieces that can be refunc-
tioned during the day, such as a scarf
as a neckwrap that can be loosely
draped over the shoulders. “The idea
is to keep your look simple,” she says.
“You can be bold, but you need to al-
so be comfortable.”

Beehive Hair Company, Maelu De-
sign and SaraLou Designs are all avail-
able at the Beehive. 1250 Caroline St.,
Suite C120.

Beehive Hair Company. 404-633-
4500. www beehivehairco.com

Maelu Design. 678-519-8887.
www.maeludesigns.com

Felted Heart, Crafted Westside, 1000
Marietta St., Suite 102. 678-559-4977.
www.feltedheart.com

SarahLou Designs. 678-429-6292.
sarahloudesigns.com■

insider TIP » The transition
to winter clothes makes for a good time
to edit your summer wardrobe: Keep your
favorites, toss worn out items and donate
the pieces you didn’t wear this year. Make
a wish list of additions for end-of-season
sales in retail stores and online.

shop || autumn fashion

Sarah Scott coined the term “re-invintage” for her work at SarahLou Designs,which involves
restitching used items of clothing and adding embellishments to create new outfits.
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“Fetch Clay,MakeMan”: Jasmine Guy di-

rects Rob Demery as a youngMuhammad

Ali in True Colors Theatre Company’s his-

torical drama. Photo by JENNI GIRTMAN
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“Fetch Clay, Make Man”
They were public figures in their respective fields

who formed an unlikely bond. In True Colors Theatre
Co.’s “Fetch Clay, Make Man,” playwright Will Power
looks at Cassius Clay — later known as Muhammad Ali
— and his meeting with actor Stepin Fetchit in 1965.

Overseeing the project is actress turned director
Jasmine Guy. The former star of “A Different World”
now lives in Atlanta and has performed in or direct-
ed multiple productions for True Colors, the com-
pany created by Tony Award-winner Kenny Leon.

Set entirely at Clay’s training camp, “Fetch Clay,
Make Man” finds the boxer (Rob Demery) preparing
to defend his title as heavyweight champion. Follow-
ing the assassination of Malcolm X, Clay undergoes
a transition to becoming Ali, his relationship with Is-
lam drawing national attention.

He seeks advice on a rival boxer from Fetchit
(Brad Raymond), the first African-American movie
star in Hollywood talkies, who’s seeking to rehab his
image. For years, Fetchit, real name Lincoln Perry,

played popular comedic roles that conformed to ra-
cial stereotypes. “There was a backlash,” Guy says.
“He was shunned by the black community at this
time in his life.”

Guy says she finds historical drama fascinating
and gives her actors homework to discover their
role’s place in the specific time period. “I am a true
believer that the way to learn and embrace our his-
tory is through art,” she says.

“Fetch Clay, Make Man.” Oct. 27-Nov. 22. Southwest
Arts Center, 915 New Hope Road. 404-532-1901.
www.truecolorstheatre.org

Flux Night 2015: “Dream”
Flux Night has become one of the fall’s hippest,

most eclectic attractions, with the Oct. 3 event
drawing on such disciplines as visual art, music,
theater, literature and multimedia.

Flux Projects, which produces Flux Night, is devot-
ed to temporary arts projects, such as “Spring Hiatus”
with artist Gyun Hur. This is the first Flux Night since

Story by JIM FARMER

Fall is a timewhen local artists return in full force, eager to launch new seasons and projects.

Highlights this autumn include a True Colors Theatre drama about a sports legend, a High Mu-

seumof Art exhibition of a fashion icon, and a gig fromnative AtlantanmusicianMichelle Malo-

ne. This preview of fivemajor cultural events looks at the people whomake them happen.

Culture club

“Transforming Fashion”:

Dutch designer Iris van Herpen
made this dress for the “Refinery
Smoke” line. Photo by BART OOMES

»
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2013, and the first not held in Castle-
berry Hill. Organizers skipped 2014, in
part to prepare for growth and to ac-
commodate crowds, traffic and their
ambitions for the event.

This year’s Flux Night, which will be
in the Old Fourth Ward, has the theme
“Dream” and uses Martin Luther King
Jr.’s legacy as its starting point. “It
looks at King’s call to action and his
speech 50-plus years later, and how
that still rings true in contemporary
society,” says Anne Archer Denning-
ton, Flux Project’s artistic director,
who came from the visual arts world
to head the organization in 2009.

Flux traditionally conducts a call
for submissions but this year is using
New York-based curator Nato Thomp-
son. Eight artists will participate, in-
cluding Sheila Pree Bright, an Atlanta-
based photographer and cultural an-
thropologist.

One of the event’s goals for 2015
is to promote the hosting neighbor-
hood, with locations including the King
Center and Historic Ebenezer Bap-
tist Church. Dennington calls the Old
Fourth Ward a melting pot that attracts
people from all over the metro area.
Yet breaking attendance records isn’t
her top goal. “We would rather have
fewer people have a really fantastic ex-
perience,” she says. “That is our mea-
sure of success. Having said that, we
would love to have 25,000 people.”

Flux Night 2015: “Dream.” Oct. 3. Var-
ious locations in the Old Fourth Ward.
404-622-7659. www.fluxprojects.org

Michelle Malone
She’s performed in venues all over

the world, large and small, but Mi-
chelle Malone says she’s happiest when
she’s back home in Atlanta. The singer/
guitarist returns to Eddie’s Attic for two
October shows, just off the launch of her
new CD, “Stronger than You Think.”

Malone explains that much of her
new songs’ inspiration came from hard-
ships her friends and colleagues were
experiencing, such as health problems
and unemployment. “I didn’t know
what I could do for them other than
what I am best at — writing songs,” she
says. “Hopefully I could fortify people
to inspire them to keep on keeping on.”

Malone still tours with the Indigo
Girls and last year traveled with Kris-
tian Bush (of Sugarland) and his new
band. “I catch as catch can,” she says
of her touring partners. While she has
thrived on collaboration throughout
her career, this year she says she’s fo-
cusing mostly on her solo work.

Over a 20-year career blending folk,

blues and rock, Malone says she hon-
estly gets greater pleasure out of per-
forming in intimate venues, calling
Eddie’s Attic her second home. She
brings set lists with her but takes re-
quests and leaves room for spontane-

ity. “I know the basic structure to fol-
low, but I never do it,” she says. “I feel
my friends. My heart swells up.”

Michelle Malone. Oct. 24. Eddie’s At-
tic, 515-B N. McDonough St., Decatur.
404-377-4976. www.eddiesattic.com

A rendering of “Bending the Arc” from Jen-
nifer Wen Ma’s studio, which will mark the
closing of Flux Night 2015.

Singer/songwriter/guitarist Michelle Malo-
ne returns to Eddie’s Attic, her “second
home,” on Oct. 24. Photo by GORDON CULLY
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“Iris van Herpen:
Transforming Fashion”

In the world of high fashion, Dutch
designer Iris van Herpen has become
a major name at the young age of 31.
Her cutting-edge collections have won
awards around the globe and allowed
her to collaborate with architects,
filmmakers and musicians such as Be-
yonce and Lady Gaga.

November’s “Transforming Fash-
ion” event at the High Museum of Art
showcases her innovative style. Sarah
Schleuning, the High’s curator for dec-
orative art and design, has planned the
exhibit for three-plus years. “Trans-
forming Fashion” is co-organized with
the Groninger Museum in the Nether-
lands, where it started as a 2012 exhi-
bition, and the High is the first North
Americanmuseum to display it.

Wanting an updated version,
Schleuning and the co-curators from
the Groninger doubled its size with
15 newworks for the High exhibition.
“We are happy to show the evolution of
Iris’ work from 2008 to 2015,” Schleun-
ing says. “She is one of the great voices
right now, the face of fashion today and
where it’s going.”

The exhibit displays 45 outfits repre-
senting 15 of her collections and dem-
onstrates her avant-garde design. “Al-
most all her works are handmade, but
she goes outside of traditional materi-
als and techniques,” Schleuning says.

Her so-called “ice dress” sprung
from her Magnetic Motion collection.
“It was meant to look almost like ice
crystals — a thinly printed, 3-D translu-
cent dress,” Schleuning says. “It looks
really ethereal and structural, almost
like the model has been frozen and en-
capsulated in this space.”

The exhibit includes a collection of
the designer’s shoes, a mini-documen-
tary, lectures and an interactive space
exploring her favorite materials.

“Iris van Herpen: Transforming Fash-
ion.” Nov. 7-May 15. High Museum of
Art, 1280 Peachtree St. 404-733-5000.
www.high.org

“La Boheme”
Don’t expect a conventional night at

the opera when crowd favorite “La Bo-
heme” returns to Atlanta Opera this
fall, directed by Tomer Zvulun, the or-
ganization’s artistic director.

Although usually set in Paris of

1830, Zvulun has updated the produc-
tion to the 1890s, a time not just of po-
litical and social change but also rev-
olutionary technical discoveries such
as cinema. “The idea of having visuals
at the center, as much as the music, is
something that is fundamental here.”

Zvulun has directed “La Boheme”
across the United States and calls it a
personal favorite. “It’s an evergreen
story, frequently performed,” he says.
“People just love it. Oftentimes I ask
myself why it’s so popular and univer-
sal. It has music that is brilliant, with
some of Puccini’s greatest melodies.
He’s a master at touching the audi-
ence’s deepest feelings.”

The show includes Gianluca Ter-
ranova as poet Rodolfo, Maria Luigia
Borsi as seamstress Mimi and Trevor
Scheunemann as painter Marcello.

One of Zvulun’s goals since starting at
the Atlanta Opera in 2013 has been to of-
fer more productions each season. Zvu-
lun describes American opera as under-
going a contemporary renaissance, and
he wants to combine original works,
such as Jake Heggie’s “Three Decem-
bers,” staged in May 2015, with fresh
takes on famous operas — “the ABCs,”
he calls them — such as “La Boheme.”

“La Boheme.” Oct. 3, 6, 9 and 11. Cobb
Energy Performing Arts Centre, 2800
Cobb Galleria Parkway. 404-881-8801.
www.atlantaopera.org■

Courtesy of Michel Zoeter

Above, a dress from Iris Van Herpen’s “Wil-
derness Embodied” collection. Left, the At-
lanta Opera’s artistic director Tomer Zvulun
directs Puccini’s “La Boheme” in a produc-
tion set in Paris of the 1890s.
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Story by THOMAS BELL
Photos by JENNI GIRTMAN

W
hen she recently turned
50, Theresa Davis took
the stage at Java Monkey
as the evening’s featured
poet. “You know, shorty,

what you need is a real man,” she said,
speaking in the voice of the title charac-
ter of her poem “Real Man.” Then, line-
by-line, she tore down all the men who
have promised they could “straighten
her out,” all the men who insisted too
much on their own “perfection, a fool’s
dream chased by those afraid of their
own reality.” The evening had signifi-
cance in more than one way, as Davis’s
journey as a professional poet began in
2003 at the Decatur coffee shop.

Like hundreds of others over the past
14 years, Davis first dared to read her
verse for an audience at the weekly Ja-
va Monkey Speaks poetry open mic.

Diverse crowdsflock to aDecatur coffee shop
tohear and cheer readings at aweekly openmic

Sign-ups start at 7:30 p.m. for the the open mic portion of Java Monkey
Speaks’ poetry slams every Sunday at the Decatur coffeehouse.

ar ts || java monkey speaks

POETRY
AND

FORALL
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An instant hit, she quit her day job as a
schoolteacher, became a full-time per-
formance poet, and went on to win sev-
eral national and regional poetry slams.
Though she later co-founded such
younger poetry open mics as Art Amok,
she remains a regular at Java Mon-
key Speaks. “Java Monkey’s my poetry
patch,” she says, finding it to be a com-
munity of inspiration and rejuvenation,
the family with which she wanted to cel-
ebrate her birthday.

Walk by Java Monkey any Sunday eve-
ning, and you’ll find a rowdy crowd fill-
ing up the patio. If the weather’s good,
the overflow spills out onto the side-
walk. Stop to look, and you’ll see wom-
en and men of all colors to be found in
metro Atlanta’s vibrant rainbow, peo-
ple gay and straight and bi, ranging in
age from teens to senior citizens. You’ll
hear them yelling and cheering, clap-
ping their hands with all their might.

Projecting out at you from the little

“It keeps me in touch with what’s happening
in the street with the poetry thing.”

— KODACHARRISON

Above left, award-winning poet Theresa Davis first read her verse for an au-
dience at Java Monkey Speaks. Above right, Kodac Harrison founded the
weekly series in 2001. Below,Ronald Mosley performs for his first time at
Java Monkey Speaks, after attending several times in the audience.

»

AmyWeaver’s impas-

sioned performance

proves that JavaMonkey

Speaks is not a dry, aca-

demic poetry reading.



ar ts || java monkey speaks

insider TIPS »
• Java Monkey Speaks readings begin
at 8 p.m. every Sunday, but sign-up for
the open mic begins at 7:30 for people
who want to test their poems before the
crowd.

• Java Monkey Speaks anthologies are
available for purchase through Poetry
Atlanta Press at www.poetryatlanta.com.

back corner stage, you’ll hear poetry
about love and loss, politics and pain,
sex and death, joy and rage, loneliness
and fame. And it’s no sober, academ-
ic event — no arch hipster, finger-snap-
ping display. Java Monkey keeps the
coffee and wine flowing for a boister-
ous poetry party.

The series was founded in 2001 and
is still organized, promoted and em-
ceed by Kodac Harrison, a singer-song-
writer, poet and painter. “I didn’t know
if the thing was going to last a year,”
Harrison says. Most poetry open mics,
then and now, might last a few months,
perhaps a year or so, then fade away.
But Harrison made one that stuck.

Atlanta’s poetry scene was — and to
an extent remains — segregated: Black
poets reading to a mostly black audi-
ence, white poets to a mostly white au-
dience, academic poets to academics,
lesbian and gay poets to lesbian and
gay audiences, and so on. Harrison
was determined to make Java Monkey
Speaks an integrated series.

“He came to a place called Fuel

where he was the only white man in
that room,” says Emmy nominee and
HBO Def Jam poet Jon Goode. “And he
said, ‘I’m starting this reading in Deca-
tur, and I want you to come.’ And you’d
see him at the gay readings, white read-
ings, saying, ‘Come to Java Monkey.’
And a little bit of everyone came.”

Poet, novelist and Atlanta INtown ed-
itor Collin Kelley edits the Java Mon-
key Speaks anthologies of poems by the
openmic’s featured poets, who perform
each week by invitation. He remembers
his first time reading at the openmic. “I
was just blown away at the diversity of
voices that were on that stage,” he says.

“Not only did you have the local voices,
but Kodac brings in these great featured
poets from all over the country and oth-
er parts of the world.”

Java Monkey Speaks has spawned
a National Poetry Slam team, pub-
lished four anthologies, and launched
or supported the careers of several na-
tionally recognized poets, including
Davis, Goode and four-time National
Poetry Slam champion Patricia Smith,
who won her first Pushcart Prize for
a poem published in a Java Monkey
Speaks anthology. The series has al-
so featured former National Poet Lau-
reate Natasha Trethewey and Guggen-
heim Fellow and Georgia Tech poetry
department chair Thomas Lux.

“Kodac’s personality is a big part of
it,” says Dan Veach, founder and edi-
tor of Atlanta Review and founder of
Poetry Atlanta, a nonprofit dedicated
to promoting Atlanta poetry and spo-
ken word. “[He’s] down-to-earth and
welcoming and inviting, and at the
same time a really good artist, an in-
spiring force for poetry and music.”
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Harrison infuses the populist free-
for-all of the open mic format with a
warm, supportive, family-style spirit
that keeps the sometimes competitive
energy all in good fun. At Harrison’s
behest, the audience gives a “double
dose” of applause to poets taking the
stage for the very first time.

Award-winning slam and perfor-
mance poet M. Ayodele Heath credits
this environment with creating “mag-
ical moments,” and he remembers
fondly one in particular that Java Mon-
key Speaks made possible. “I had a pe-
riod during my 20s when my father
and I drifted apart,” he says. Wanting
to reconnect with him, Heath wrote
a poem, “Things My Father Gave Me
(Which I Never Asked For).” One Fa-
ther’s Day, he invited his father to Java

Monkey Speaks and performed the po-
em for him. “It was an opportunity to
say to him all the things I would have
said at his eulogy, but he got to hear
them. It was meaningful to say that in
an environment as warm and support-
ing a community as Java Monkey.”

A couple of years ago, Harrison,
who is 66, started saying he would re-
tire in 2016, after the series’ 15th year.
But with that date looming closer, he
sounds less sure. “Sometimes it’s hard
to get here,” he says, “but once I’m
here, I always enjoy it. It keeps me in
touch with what’s happening in the
street with the poetry thing.”

In August 2016, the Decatur streets
will be packed with poets when the
city hosts the National Poetry Slam,
cementing its stature as a national hot
spot for slam and performance poetry.
Through Java Monkey Speaks, Harri-
son and hundreds of poets performing
on that little corner stage have built
that reputation one verse at a time.

Java Monkey, 425 Church St., Decatur.
404-377-9119. www.poetryatlanta.com■

Songwriter, painter and poet Kodac Har-
rison (at microphone) brought people to-
gether from across Atlanta’s poetry scene.



Story by H.M. CAULEY
Photos by JENNI GIRTMAN

N
ew York native Jan Jones grew up in

a house where entertainment didn’t

mean television or video games. In-

stead, her parents turned down-

time into family time with a range of board

games. “We learned money and negotiation

from Monopoly and spelling from Scrabble,”

Jones says with a laugh. “My father taught us to

play checkers when we were 5. We’d sit around

the dining room table and play for hours.”

As an adult living in Marietta, Jones has

moved from Monopoly money and Scrabble

tiles to spades and canasta.

Folks young andoldmingle,
laugh andplay their hands in
card groups around the area

In thecards

do || old-school games

Above, The Bridge Club of Atlanta hosts games six days each
week at the Fountain Oaks Shopping Center. Right, Nancy Wat-
kins gathers her cards as game rotations begin.
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In 2007, she organized the At-
lanta Spades Social Club, a group
of like-minded players from
around the metro area who get to-
gether a few times each month. On
second and fourth Fridays, mem-
bers from ages 20 to 60 years old
gather at the Fuddrucker’s on
Windy Hill Road.

“Sometimes the younger people
think the older person across from
them can’t play,” Jones says. “But
they’re amazed pretty quickly to
see that they do know the game.
Soon, everyone is having a blast.”

With the advent of online games,
playing cards can often be a one-
person activity. A round of solitaire
on an iPad or phone passes the time
while waiting for the bus or the five
o’clock whistle. Some online games
allow simultaneous play with others
around the globe. But groups across
metro Atlanta are still yelling “Gin!”
and “I’m out!” to each other across
card tables. The hum of conversa-
tion and winning laughter is punc-
tuated with that quick flap of a shuf-
fled deck or the sharp slap of cards
hitting the table during a deal.

For southwest Atlanta resident
and Delta employee Katrenna
Casey, pinochle has been the game
of choice since 1968. Then a new-
lywed, she learned to play when a
member of her husband’s regular

group didn’t show. “They gave me
a cheat sheet, and I soon learned
to handle two decks of cards with
nothing lower than the 10,” she
says. “I thought it was just so in-
teresting that you could talk to
your partner by bidding, and that
wasn’t cheating!”

Casey is a long-standing mem-
ber of the Atlanta Pinochle Associ-

“Sometimes the younger
people think the older
person across from them
can’t play. But they’re
amazed pretty quickly
to see that they do know
the game. Soon, everyone
is having a blast.”
JAN JONES

Above, beginners and experienced
bridge players spend hours on com-
plicated strategies. Below,Rosalyn
Mitzner, in green, plays the second
bridge rotation before moving on with
her partner to the next table.

»



ation, joining just two years after it was
founded in 1981. Since then, the orga-
nization has established six chapters
around town. Her 41-member group,
ages 45 to 72, meets Friday nights at
the Big Bethel senior community cen-
ter on Fairburn Road or at each others’
homes. The Association belongs to a
national network that sponsors tourna-
ments as well as local clubs.

One of the busiest card groups is
the Bridge Club of Atlanta, housed in
a 4,500-square-foot storefront at the
Fountain Oaks shopping center on Ro-
swell Road. Below the industrial flo-
rescent lighting, the open space is
packed with wood tables and padded
chairs where players can join a game
and pay as they go, which makes it at-
tractive for green newcomers or rusty
former players seeking to ease their
way into the game.

“Bridge attracts people for its com-
petitive and social nature,” says club
founder SamMarks, who learned to
play during his high school days in Au-
gusta. But chancemay ensure that even

players who have a hard time keeping
track of tricks can snag a winning hand.

“There’s still an element of luck
[that allows] you to win occasionally,”
Marks says. “Not a lot of games offer
those things.”

For the past eight years, Marks has
made his living around bridge, leav-
ing his job as a stock trader to teach
the game he loves. “I really hated my
day job, and when I was asked to teach
bridge to a junior summer camp, I
found there was a huge demand,” he
says. “I started teaching at churches,
synagogues and private homes, and

before long, I was looking for a perma-
nent location.”

Three years ago, Marks opened the
club to continue giving lessons and to
offer players a regular place to meet
and compete. The place stays busy
Mondays through Saturdays starting at
noon, with players paying $10 for 3.5
hours of games.

“In a typical week, we run 100 to
150 games,” he says. “But our big suc-
cess has been the newcomer game on
Fridays at 10 a.m. We get about 32 peo-
ple every week who tend to be retirees
or empty nesters between the ages of
50 and 80. We even have one 95-year-
old gentleman who plays three times a
week. Many of the beginner classes are
people who played bridge in college
and are now relearning the game.”

Marks has brought new players to the
game by leading classes for teen play-
ers. “They’ve all seen the online ver-
sion,” he says. “What they don’t know
is that bridge is exercising your mind.
It’s a great way to fight off the progres-
sion of age. That’s why in June, we spon-

do || old-school games

insider TIPS »
• Looking for a poker game? Head to Gino’s
Blind Tiger, 1740 Cheshire Bridge Road,
where the Atlanta Poker Club sponsors
games every evening, as well as during
the day on Sundays and Mondays. 404-
874-4466. atlantapokerclub.com

• Find players who enjoy your favorite game
on cardgame.meetup.com, which lists
numerous groups around metro Atlanta.
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sored a bridge fundraiser that made
$60,000 for Alzheimer’s research.”

Whether it’s bridge, gin rummy, pi-
nochle or spades, the game’s social as-
pect often keeps people coming back
to the table. “I’ve been at dinner ta-
bles where no one talks, but put cards
in their hands, and that changes im-
mediately,” Jones says. “It’s a very
social thing. It amazes me that ev-
ery time we play spades, I seldom see
phones on the table. If someone does
get a call, they say, ‘I’ll have to call you
back. I’m playing cards.’”

Atlanta Spades Social Club.
770-427-1022

Bridge Club of Atlanta.
4920 Roswell Road. 678- 812-4324.
bridgeclubatlanta.com

Atlanta Pinochle Association.
404-696-4328. npapinochle.org■

The Bridge Club of Atlanta hosted approx-
imately 50 players on a recent Thursday,
including Vicki Bell (center). With coffee
available in the small kitchen, the club also
offers classes and student discounts.
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Story by JOSH GREEN | Photos by JENNI GIRTMAN

REVIVALMILL
TOWN

Archival photographs depict an aerial view of
Whittier Mill (left) and the front of the Whittier
Mill store (below).File photos courtesy of Rhetta Kilpatrick

home || whitt ier mil l vi l lage



Above, the homes of Whittier Mill Village emphasize social front porches and
put strict controls on street-facing garages. Below, a dog stands vigilant at the
fence of one of the community’s landscaped yards.

L
ucyParks, a stay-at-home
mother of three, stands
at the edge of her neigh-
borhood’s signature green
space, Whittier Mill Park,
and her expression be-

comes unexpectedly grave: “I don’t joke
when I say this park saved our lives.”

The intensity of Parks’ statement
stems from tougher times several
years ago, when her husband, Ben,
who runs a nonprofit, was constant-
ly drawn away from Atlanta for work.
They’d bought a foreclosed home in
what Ben calls “a little oasis”: Whitti-
er Mill Village, a tucked-away ITP com-
munity seven miles west of down-
town, knit tightly like the cotton
loomed there a century ago. Discov-
ering the park with her kids, Parks
found a “consistent crew” of oth-
er mothers and one of the neighbor-
hood’s chief attributes: a sense of to-
getherness. Her stress of being cooped
up with her flock, like her sense of
loneliness, fell by the wayside.

Parks’ experience has been repeat-
ed around this pioneering live-work-
play community for nearly 120 years,
since the roads were dirt, the lo-
cals poor but hard-working, and the
houses owned by the Whittier fami-
ly of Massachusetts, whose textile mill
brought the area to life.

“The village had a feel about it that
one would think it was one large fam-
ily,” J. Slater Baker recounts in “Chat-
tahoochee Boys,” a Twainian mem-
oir about growing up in the shadow of
Whittier Mill, beginning in the 1930s.
To outsiders, the villagers were de-
rogatorily called “lint heads” for the
airborne material that clung to their
clothes and bodies after long shifts.

This“little oasis,”a tightly
knit intown community,
embraces its industrial past
andpromising future

Left, a tower in Whittier Mill Park is all that
remains of the original 65,000-square-foot
textile factory, which was founded in 1895
and gives the community its name.

»
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“We were poor,” Baker writes, “but
never knew it because most of us were
in the same social strata.”

When the lifeblood mill closed
in 1971, the village fared better than
some Southern mill towns; most res-
idents stayed, and slowly they wel-
comed a changing of the guard. The vil-
lage houses once sheltered folks who’d
spent their lives fashioning cotton in-
to window sash cords and casings for
firehouses, among other products. To-
day’s denizens might operate a small
business or freelance via the Inter-
net from the same homes. The organ-
ic spirit of the Whittier Mill Village isn’t
easy to replicate, if not impossible, and
it’s helped attract a whole new genera-
tion that cherishes its authenticity.

Don Rooney, director of exhibitions
at Atlanta History Center, says just five
households had no connection to the
mill when he moved to the village in
1984. Three decades later, only two
households have ties to the bygone in-
dustrial era.

“As young people started to move

in, older neighbors embraced the
pride that we had in living here,”
Rooney says. “They were with us pick-
ing up tires and old bottles. It was a
wonderful, symbiotic relationship be-
tween young and old.”

home || whitt ier mil l vi l lage

The remains of the mill’s carpenter shop,
renovated in 2004, are now an open-air pa-
vilion available for private functions on the
edge of Whittier Mill Park.

admi
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To find Whittier Mill Village — or
WMV, as the stickers on residents’ cars
call it — take Marietta Boulevard and
then Bolton Road toward the indus-
trial fringes of northwest Atlanta, due
west of Howell Mill Road’s restaurant
scene, and don’t blink.

Nestled near the Chattahooch-
ee River, Whittier Mill is a hilly little
grid of landscaped yards and small-
town quietude — a calming contrast to
the active rail lines, ramshackle ware-
houses and BP gasoline plant that sur-
round it. “Unless you visit a resident,”
observed Garden & Gun magazine in
a recent profile, “you might not even
know it is there.”

Media attention provides another
source of Whittier Mill pride. “This Old
House” named it a top Southern neigh-
borhood for old houses in 2011, helping
to spur interest from an eclectic group
of homebuyers. They range from Buck-
head expats to young families wanting
a way into the Buckhead public schools
for which Whittier Mill is districted.

The housing stock offers an array of

Cape Cods, Saltboxes and even triplex-
es — with an emphasis on social front
porches and strict control on antisocial,
street-facing garages — but it’s near-
ly reached its physical limit, with few-
er than 130 homes. The vast majority

Originally the homes of the Whittier Mill
owners, these residences sit in a semi-cir-
cle on a hilltop facing the Chattahoochee
River and the original mill site.

»
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insider TIP » Whittier Mill
Village lets loose each October for
the neighborhood’s signature festival,
Parktoberfest. Visitors can expect beer,
bands and food deep into the night, and
proceeds from the family-friendly event
support Whittier Mill Park. For updates,
go to www.whittiermillvillage.com

Above left,many of the Whittier Mill Village
homes have modern, renovated interiors
while retaining their historic exteriors. Left,
4-year-old resident Sofia Kreafle cuddles
her dolls in her bedroom.

of them date to the 1920s or earlier, and
they makeWhittier Mill that increas-
ingly rare intown neighborhood where
a restored bungalow can cost less than
$250,000. Once interested buyers do
get in, they’ll be approached by a bas-
ket-toting welcoming committee.

“I grew up in Atlanta in the ’50s, and
this reminds me of that,” says Rhetta
Kilpatrick, an empty-nester resident of
seven years. “Everybody’s friends with
everybody. Everybody’s different ages,
and they hang out together.”

The village’s appeal — and the con-
nectedness of neighbors — owes much
to the 22-acre park, which was carved
from the footprint of the mill. After the
mill shuttered (and became a magnet
for arsonists and other nefarious char-
acters), plans for the industrial-zoned
site ranged from a refrigerated beer fa-
cility to a landfill — much to the cha-
grin of neighbors, who championed
more attractive uses.

“For a while,” Rooney says, “we
were all very nervous.”

In an effort to preserve Whittier
Mill’s residential character, the neigh-
borhood in 1994 was among the first to
secure a Historic District designation
through the Atlanta Urban Design Com-
mission. That same year, the Trust for
Public Land bought the factory proper-
ty and, working with residents and the
city, created a wide-open green space
with a unique centerpiece: the mill’s
50-foot brick tower, which once housed
the factory chemist’s office and a fire-
suppression system.

Elsewhere, the park connects to the
river via a spur trail. The ruins of a car-
penter’s shop — reinforced and beau-
tified a decade ago with help from a
$40,000 Arthur Blank Foundation



grant — occupy a corner of the park,
near a playground. This pavilion of ru-
ins has become a hotspot for photog-
raphy shoots, picnics and band perfor-
mances during Parktoberfest, Whittier
Mill’s largest annual shindig.

Neighbors like Ilene Kreafle, who’s
lived in a meticulously restored 1905
home with her husband for seven
years, speak of the historical charac-
ter, civic successes and growing notori-
ety of Whittier Mill as if it’s an heirloom
that must be maintained for posterity.

“A lot of us do feel that responsibility
to keep the historic aspect of the neigh-
borhood going,” says Kreafle, a mother
of two. “I hopemy kids come and bring
their kids and say, ‘Oh, that’s the park
we played at,’ or, ‘That’s so-and-so’s
house.’ I really feel like we’re just pass-
ing it along to the future generation.”■

Right, Jennifer and Jason Veatch enjoy
their front porch swing while living in one of
the neighborhood’s oldest homes, built in
the late 1800s.
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B
ask in blankets of green at its public park, fill your cart at the indie grocer or drop in at

unpretentious boutiques. When visiting the Candler Park neighborhood, you can easi-

ly forget you’re just moments from downtown Atlanta. The eponymous park’s 55 acres

provide a hub of activity. Kids kick soccer balls, couples nibble on picnic snacks and

dog walkers enjoy the wide open spaces.

Top,Dunwoody’s John Tunewald plays basketball with old friends from Georgia Southern at Candler Park’s courts, thanks to the
neighborhood’s central location. Above left, signs for Kelly’s Closet and Dr. Bombay’s Underwater Tea Party seek customers on
McLendon Avenue. Above right, on the other side of McLendon, a jogger passes Candler Park Market. Photos by JASON GETZ

WHERECOOL
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A short walk east of Little Five Points’ hipster haven, the aroma of incense fades into the Can-

dler Park community’s blend of small-town quaint and intown cool. Lawyers and engineers reg-

ularly cross paths with artists and musicians.

Turn one direction, and you stare at a classic two-story Craftsman. Look the other way, and

you see a fresh-out-of-the-box house or a vintage bungalow. In Candler Park, Atlanta history

cracks open to reveal contemporary open-mindedness.

MEETSQUAINT

Top, Candler Park Golf Course opened in 1927. Above left, one of Candler Park’s historic homes stands at the corner of Candler
Road and McLendon Avenue. Above right, the hand-built Old Stone Church was completed by the Antioch East Baptist Church in
1922 and today provides a home to The First Existentialist Congregation of Atlanta. Photos by JENNI GIRTMAN

»
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HISTORY
History runs deep amid Asa G. Can-

dler Park’s hilly expanse. During the
Civil War, the area served as a Union
camp. On July 22, 1864, Gen. Thom-
as William Sweeny’s division and Maj.
Gen. Grenville Mellen Dodge’s Army
Corps held a line for approximately 24
hours, to potentially halt Confederate
troops heading from Decatur to Atlan-
ta. Today, a historical marker stands at
the 1500 block of McLendon Avenue.

Originally founded as Edgewood in
1890, the community became one of
the city’s first suburbs. In 1909, it of-
ficially became part of Atlanta, giving
rise to subdivided estates and its pop-
ular bungalows.

During the post-war period, the com-
munity developed a strong African-
American presence with its own busi-
nesses, schools and houses of worship.
In 1922, the African-Americanmem-
bers of Antioch East Baptist Church
constructed the Old Stone Church, us-
ing granite from Stone Mountain. The
hand-built structure still stands on Can-
dler Park Drive and provides a home to
the First Existentialist Congregation.

Also in 1922, Coca-Cola founder Asa
Candler donated land to the city in or-
der to create a park and golf course,
which eventually gave the community
the name “Candler Park.”

In the 1960s, a proposed state high-
way threatened Candler Park, and the
State Department of Transportation
began buying up land. Members of the
neighborhood organized to oppose the
idea until Gov. Jimmy Carter put a stop
to it during the early 1970s. Communi-
ty leaders rallied against the highway
plan’s resurgence in the early 1980s
until the proposal for nearby Freedom
Parkway took its place. Candler Park’s
activism arguably strengthened the
neighborhood’s overall unity.

COMMUNITY
Candler Park could be a central

piece in a larger puzzle of hip, sought-
after intown neighborhoods. More-
land Avenue and the counter-cul-
ture aura of Little Five Points bor-
ders to the west. Clifton Road and
the Lake Claire community sit to the
east. DeKalb Avenue, which serves as
a mainline to downtown, stretches
across Candler Park’s southern bor-
der, just above the Edgewood commu-
nity. East Ponce de Leon Avenue pro-
vides a barrier to the north and the
old school swank of Druid Hills.

Primavera Preschool, a Spanish and nature immersion preschool, shares space in The Old
Stone Church and includes a large garden and outdoor classroom. Photo by JENNI GIRTMAN
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The statistics at Realtor.com list
Candler Park’s population at 3,163, its
median household income at $84,763
and average age at 35 years old. Mar-
ried couples with kids account for 40.2
percent of residents, followed by child-
less married couples at 39.1 percent,
single parents at 14.4 percent and sin-
gles at just over 6 percent.

According to Nest Atlanta Real Es-
tate Group, Candler Park continues
to attract homebuyers for its English
Tudors and bungalows. The bunga-
lows near McLendon Avenue’s retail
and food district prove the most high-
ly prized, along with houses in view of
Candler Park and its golf course.

ATTRACTIONS
Candler Park Golf Course

This nine-hole course, with four
par fours and five par threes, offers a
quick fix for links lovers. The pasture-
style course serves as an affordable
option for its devoted players and al-
so provides intowners the opportuni-
ty to commune with nature. Keep an
eye open for birds, snakes, frogs, tur-
tles and even beavers.

585 Candler Park Drive. 404-371-
1260. candlerparkgolf.com.

Wall Crawler Rock Club
More than 8,800 square feet of

scaling space attracts rock climbing
enthusiasts to this indoor gym. Vet-
erans, newbies and even fresh-faced
tots tackle artificial rocks, as well as
a variety of walls and a lower-to-the-
ground bouldering cave. If you’re
new to the climbing game, Wall Crawl-
er offers the staff belay experience:
Climbers slide into a harness and pre-
pare to climb, while a staff member
remains on the ground and holds the
other end of the rope. Special events
include Ladies Night on Wednesdays
and an after-school program for kids.

1522 DeKalb Ave. 404-371-8997.
wallcrawlerclimbing.com.

Fall Fest in Candler Park
Taking place the first weekend in

October, the festival features an artist
market, food trucks, a tour of homes
and live music. Performers include the
1960s-inspired rock of Gringo Star, the
ragtime- and dixieland-infused Blair
Crimmins & The Hookers and the soul-
ful cover songs of Bogey and The Vice-
roy. Organizers expect a crowd of
10,000 to soak up the surroundings.

Oct. 3-4. 1500 McLendon Ave.
fallfest.candlerpark.org

Amural on the side of Candler Park Market, a neighborhood grocery store that serves locally
grown produce,wine and gifts as well as meals at the deli counter. Photo by JASON GETZ

»
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SHOPPING
A small stretch of McLendon Ave-

nue between Clifton Road and Glen-
dale Avenue provides the heart of Can-
dler Park’s modest yet eclectic and vi-
brant shopping.

The Moog Gallery
Although the artful kitsch once

found at the now-defunct Donna Van
Gogh’s Artist Market has faded in-
to ’hood history, the Moog Gallery
carries the torch with offerings from
imaginative local artists. Film direc-
tor Tim Burton would likely approve
of the playfully gothic oil paintings of
Bethany Marchman Arriagada. Mean-
while, H.C. Warner’s Munkeytown se-
ries, featuring paintings of primates
on wood cutouts, vies for attention
next to work by Dirk Hays’ self-pro-
claimed “new-fangled old timey signs”
based on pop culture icons and cult
movie adverts.

1653 McLendon Ave., Unit B. 404-
668-9678. mooggallery.com

Kelly’s Closet
You’ll find brides-to-be walking

down the aisles of this cozy bridal
shop. The lace-laden window display
attracts those hunting for wedding
dresses and bridesmaid apparel.

1649 McLendon Ave. 404-377-9923.
kellyscloset.net

Candler Park Market
The wares of this discerning neigh-

borhood grocery spot include local-
ly grown produce, organic frozen en-
trees, greeting cards, wine, craft beer
and growlers. Saddle a stool for an

early-morning breakfast, lunch or a
casual dinner at the deli counter at the
back of the store. And don’t forget to
snag a King of Pops popsicle from the
cooler up front.

1642 McLendon Ave. 404-373-9787.
candlerparkmarket.com

DINING
Flying Biscuit Café

The flagship location of this popular
Atlanta-based chain enlivens McLen-
don Avenue. Chromatic wall murals
and whimsical art — some created by
children — first draw a visitors’ atten-
tion, but the tummy-warming menu
steals the show. Hot picks continue to
be the shrimp and grits, black bean
and cornmeal Love Cakes, and sau-
téed salmon glazed with Coca-Co-
la. All-day breakfast offerings include
French toast, chicken sausage patties,
an array of omelettes, and flat iron
steak and eggs. And salivary glands
go into overdrive with each bite of the
restaurant’s fluffy namesake. The Bis-
cuit also has a bakery next door.

1655 McLendon Ave. 404-687-8888.
flyingbiscuit.com

Dr. Bombay’s
Underwater Tea Party

The funky, relaxed tea shop and eat-
ery plays host to high teas loaded with
scones, quiche, finger sandwiches and
more. Servers deliver pots of tea along-

Candler Park unexpectedly offers loft-style
living thanks to the plots’ steep drop along
Candler Avenue, just opposite the golf
course.. Photo by JENNI GIRTMAN

»

Left, Ansel Wirsching of Decatur makes bubbles at a Candler Park birthday party. Above,Wall
Crawler Rock Club offers more than 8,000 square feet of scaling space. Photo by JENNI GIRTMAN

Photo by JASON GETZ
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Left, the flagship in the Flying Biscuit Ca-
fé chain, now including 17 restaurants,
opened in 1993. Above, the Flying Biscuit
serves breakfast all day as well as lunch
and dinner. Photos by JENNI GIRTMAN
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side vintage china and linens. Indulge in a revolving
vegetarianmenu and sweet treats while perusing
the inventory of used books. A portion of the profits
benefit its Learning Tea program, which aids impov-
erished young women in India.

1645 McLendon Ave. 404-474-1402.
drbombays.com

Gato Bizco Cafe
Specializing in comfort food, Gato Bizco’s new-

ly rebooted daytime menu includes salads, burg-
ers and more made with local and organic ingre-
dients. Chef Jarrett Stieber steps into the spotlight
Friday through Sunday nights for Eat Me Speak
Me, his pop-up series with a revolving menu.

1660 McLendon Ave. 404-371-0889.
eatmespeakme.com

Radial Cafe
Over on DeKalb Avenue, you’ll find this sooth-

ing eatery where rich scents waft from the kitch-
en. Seeking standouts such as buttermilk pan-
cakes and grilled salmon, customers flock for
breakfast and lunch all week, as well as dinner
Thursdays through Saturdays.

1530 DeKalb Ave. 404-659-6594. radial.us ■

insider TIP » Beat the crowds at Radial by
calling ahead to get on the waiting list.

At home in Candler Park
Houses in Candler Park remain hot properties and tend to range be-

tween $300,000 and $950,000. A 4-bedroom,3-bath dwelling built in
2008 on Marlbrook Drive, above, sold in late May for just over $1 million.

Oldies but goodies still fetch serious price tags. Also in May, a 4-bed-
room,3-bath abode on Sterling Street dating to 1913 sold for $530,000,
while a 3-bedroom,2-bathroom house built in 1938 on Clifton Road
fetched $425,000.

Dr. Bombay’s Underwater Tea Party serves a traditional high tea on vintage china with 24-hour advance reservations. Photo by JENNI GIRTMAN
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AWALKAMONG
TOMBSTONES

Story by JAMIE ALLEN

The idea may sound morbid, but a tour of intown’s most popular cemeteries can foster a greater apprecia-

tion of life in Atlanta. You can enjoy being outdoors, find the last resting places of famous residents and learn

to appreciate the aesthetics of an artful headstone.

1. Oakland Cemetery
DavidMoore, executive director of Oakland Cemetery, likes to quote Ben Frank-

lin’s observation, “Showme your cemeteries, and I’ll tell youwhat kind of people you
have.” Following that logic, Oakland, just north of Grant Park, reveals that Atlanta has
a lot of love for past residents. Beneath views of the city, a visitor findsmemorials to
some of themost significant souls who ever walked its streets, including “GoneWith
theWind” authorMargaret Mitchell; 27 former Atlantamayors, including its first, Mo-
ses Formwalt, and its first African-Americanmayor, Maynard Jackson; and golf legend
Bobby Jones. Oakland has also transformed itself into an outdoor event space and cen-
ter of Atlanta culture. Each year, it hosts events such as the country’s largest cemetery
run (Run Like Hell 5K) and themusic festival Tunes From the Tombs.

248OaklandAve. 404-688-2107. oaklandcemetery.com

2. South-View Cemetery
The injustices of slavery and segrega-

tion in the South didn’t endwith death.
White-owned cemeteries long treated
blackswith indifference, at best. But that
changed inAtlanta in 1886. Nine black
businessmen founded South-ViewCem-
etery on the premise that it would car-
ry no restriction on “race, creed or reli-
gious affiliation.” Through 130 years of
change, the city’s oldest African-Ameri-
can cemetery rivals Oaklandwith the leg-
acies it celebrates. Among those buried
on the 100 acres areMartin Luther “Dad-
dy”King Sr. andAlbertaWilliamsKing;
AlonzoHerndon, born into slavery to be-
comeone of the country’smost success-
ful businessmen; andpeople killed in the
1906 race riot in theOld FourthWard.

1990 JonesboroRoad. 404-622-5393.
southviewcemetery.com

3. Greenwood Cemetery
ScearsHardie, themanager of GreenwoodCemetery, acknowledges that

some cemeteries in townoffer bigger draws for the graveyard enthusiast.
“It’s pretty hard to beatMargaretMitchell for an attraction,” he says. But he
calls Greenwood, “a place for nice folks.”With its 180 acres, it’s also one of
themost diverse cemeteries in the city,with largeGreek, Chinese and Jew-
ish sections that reflect themakeupof surrounding neighborhoods. Green-
wood is also the site of aHolocaustmemorial. Built in 1965, the granite “Me-
morial to The SixMillion” includes six 19-foot torches that rise froma tomb.

1173 Cascade Circle. 404-753-2128.

Photo by BEN GRAY

Photo by JENNI GIRTMAN

Photo by JOHNNY CRAWFORD

86 LIVING INTOWN ! Sep. - Oct. 2015



4. Westview Cemetery
Westview,withOakland and South-View, rounds

out Atlanta’s Big Three cemeterieswith the stron-
gest historic connections. Best negotiated by bicy-
cle on the paths thatwind throughout the 600-acre
property,Westviewhostsmanyprominent former
Atlanta citizens, including Coca-Cola founder Asa
Candler, Ria’s Bluebird founder Aurianna Pell, At-
lanta Constitution editor RalphMcGill, formerAt-
lantamayorWilliamHartsfield, author Joel Chan-
dlerHarris and the rapperDolla.WestviewAbbey
provides its architectural jewel. Built in 1943, the
fortress-likemausoleum is one of largest of its kind
in the country. Sit for a quiet rest in theAbbey cha-
pel and admire the 27 stained-glasswindows.

1680WestviewDrive. 404-755-6611.
westviewcemetery.com

5. Crest LawnMemorial Park
Situated on the highest point in Atlanta (reportedly where Union troops

first spied downtownAtlanta), Crest LawnMemorial Park turns 100 next
year. Though the 150-acre property officially closes at 6 p.m., it has long at-
tracted visitors looking for romantic nighttime city views. “It’s the only cem-
etery that has a view of the Atlanta skyline unimpeded,” says Crest Lawn’s
owner, Blake Blomquist. A statue of a couple overlooking the city — part of
amausoleum and nicknamed “Love Over Atlanta” — acts as an ideal fore-
ground for photos of Midtown.

2000Marietta Blvd. 404-355-3380.

6. Harmony Grove Cemetery
Located in a shady lot offWest Paces Ferry, Har-

mony Grove Cemetery was practically forgotten
until the early 2000s. In 2006, the BuckheadHeri-
tage Society began a rehabilitation on the grounds.
The first recorded burial belongs to the family of
James “Whispering” Smith. Harmony Grove also
serves as a visually compelling example of segre-
gation in cemeteries. The northern half, for white
burials, contains handsome gravesites, including
an obelisk dedicated to John Sims, father of Atlan-
tamayorWalter Sims. The southern half, for black
burials, marks graves with simple fieldstones.

214W. Paces Ferry Road. 404-467-9447.
buckheadheritage.com

Photo by KENT D. JOHNSON

Photo by JENNI GIRTMAN

Photo by RICH ADDICKS
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9. Decatur Cemetery
Located on ameandering hilltop that drops down to Peachtree Creek, Decatur Ceme-

tery’s charm lies in its cracked roads, gravel paths, lowweeds and chipped gravestones. It
is the oldest burial ground inmetroAtlanta, dating back to 1823. Today, it also serves as the
townpark—host towalkers, joggers, lovers and tourists. “It’s a place of peace, not a spooky
place,” says CathyVogel, the chair of the Friends of Decatur Cemetery, a volunteer organi-
zation that has helpedmaintain the space since 1993. The cemetery hosts Second Sunday
Strolls through the grounds, aswell as GardeningAmong theGraves onTuesdays, photogra-
phy contests, holiday celebrations and other community outreach efforts for the living.

299Bell St. www.facebook.com/FriendsOfDecaturCemetery■

7. Mount Olive Cemetery
Abutting thewell-maintained

fields of Buckhead Baseball rests a
small graveyardwith a complicat-
ed legacy. Mount Olive Cemetery is
the only remaining landmark of the
Macedonia Park community, found-
ed by freed slaves after the CivilWar.
At one time home tomore than 400
black residents, by themid-20th cen-
tury it suffered from social and eco-
nomic troubles to the point that Ful-
ton County claimed eminent do-
main, eventually leading to the
homes’ demolition. Now in the care
of BuckheadHeritage Society, the
backyard-sized cemetery features
amix of simple gravestones and
gravesites. “These graves tell stories
that you can’t tell any other way,”
says Erica Danylchak, the organiza-
tion’s executive director. “It’s a con-
nection for people to that area and its
history.”

431 Pharr Road. 404-467-9447.
buckheadheritage.com

8. Peachtree Baptist Church Cemetery
Onemight wonder where Peachtree Baptist Church gets its name, given its location at Briarcliff and Lavista. “Peachtree” was once

the name of amarket and trading post with Native Americans, and the name stuckwhen the area’s first Baptist churchwas built there
in 1847. Visitors to the neatlymaintained cemetery will note themix of ornate statues and sculptures, and plain, practically unmarked
fieldstones; as well as a number of infant graves, signified by lambs at the top of the headstones. Perhaps the best-known occupants
are JohnM. Armistead and Patience Elizabeth Todd Armistead, the daughter of early Atlanta settlers Richard andMartha Todd. Don’t
overlook the graves hidden in the trees on the south side of the cemetery.

2108Briarcliff Road. 404-534-2463.

Photos by JENNI GIRTMAN



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. The flatiron Carnegie Building, built
in 1925, overlooks the Peachtree
Center MARTA station and is now home
to the Courtyard Marriott.

2. “Los Trompos” (“The Spinning Tops”),
consisting of 30 large-scale pieces of
kinetic art by Mexican designers Héctor
Esrawe and Ignacio Cadena, is on
exhibit at Sifly Piazza, the lawn between
the Woodruff Arts Center and the High
Museum of Art, until Nov. 29, 2015.

Answers to “Where in Atlanta am I?” from page 89 of the previous issue:

3. The Atlanta Streetcar passes this
corner of Edgewood Avenue, looking
across the one-way Hillard Street in
the Sweet Auburn neighborhood.
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