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editor ’s note

The following is based on a real conver-
sation betweenmywife, Lane, andme:

Lane:What are you doing?
Curt: I’m writing the editor’s note to

introduce the magazine’s “Home Cook-
ing” issue. Because it’s January, I want-
ed to have a cover package on different
aspects of cooking and dining in, in-
cluding kitchen design, cooking clubs
and classes, as well as a profile of a per-
sonal chef. So I’m writing an editor’s
note to provide my own insights.

Lane: Oh.
Curt:What?
Lane:Well, you don’t really cook.
Curt: I can cook. I can totally follow

a recipe.
Lane: But when was the last time

you did follow a recipe? You tend to
just cycle through the same three or
four basic entrees. You could easily ex-
pand your repertoire.

Curt: Anyway, my idea was to share
where we shop for different kinds of
groceries, which seems like a practical
angle, and that’s where you come in. I
keep us stocked with bagels from Ba-
gel Palace, and between the two of us,
I probably make the most Publix runs.
The Shallowford Publix is convenient,
and I like the vibe there. Isn’t it funny
how one store in a chain can feel dif-
ferent than another?

Lane: I think we’re getting off track.
Curt: Right. You have the better

grasp on where to get the best, fresh-
est stuff. So I was wondering when
you decide to go to someplace like the
DeKalb Farmers Market.

Lane: I would call myself an oppor-
tunistic grocery shopper. I’ll go where
I can get the best quality and decent
customer service – and price plays a
part, too. Your DeKalb Farmers Mar-
ket has a great range of options, and

I enjoy going there, but it can mean a
half-day commitment and sometimes
it’s like combat shopping. Lately, the
farmers markets on our side of town
have been more competitive. For pro-
duce, I’ll go to one of the farmers mar-
kets, Costco or sometimes Aldi.

Curt:What about meat? How often
will you go to a specialty butcher like
The Spotted Trotter?

Lane: I adore The Spotted Trot-
ter for special occasions, but I usually
shop for fresh organic meats and poul-
try closer to home at Costco, Kroger
and Whole Foods. For staples, I’ll go
to Aldi, Publix or Trader Joe’s. Trad-
er Joe’s is probably my favorite overall
grocery store.

Curt: Perfect. By the way, I’m also
using this note to pay tribute to our ad
director Molly Padilla, who retired in
December. She essentially proposed
the idea for Living Intown in early
2013, and brought a real vision to this
one and Living Northside since their in-
ception. We wouldn’t have the maga-
zines without her, and things won’t be
the same with her gone. Do you want
to say anything?

Lane:Molly! We’ll miss you!
Curt: So what should we have for

dinner tonight?
Lane: I don’t know, what are you

going to make?

Curt Holman

livingintowneditor@gmail.com
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H
aving spent several years exploring a variety of fitness
experiences, including yoga and kettlebells, this past
spring I gave boxing a try. For as long as I can remem-

ber, the sport had fascinated me, including the larger-than-life
personas of its biggest stars such as Ali and Tyson, as well as
the inspirational tales of the “Rocky” films. Once I mustered
up the courage to set foot into Decatur Boxing Club, I felt the
sudden jab of authenticity. Passion and determination perme-
ates the air, and I knew a story had to be in there somewhere.
With Xavier Biggs as your guide, the boxing workouts prove
challenging yet surprisingly exciting. The rhythmic beat of
the music echoes through the gym as you push your body in-
to uncharted territory, learning the art of this age-old tradition
in the process. When I walk out of Decatur Boxing Club after
each workout, I never feel more alive.

Decatur Boxing Club
trains on sweet science

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

Backstory

EDWARD ADAMS has been culture surfing around
Atlanta more than 10 years. The former web man-
ager and film critic for Creative Loafing has also
written for Huffington Post and been a contributing
writer for several stage productions.

H.M. CAULEY, an Atlanta-based freelance writer,
has written about the local scene for 20-plus years.
Most of her work has appeared in The Atlanta Jour-
nal-Constitution, but she has also produced three
city guidebooks and written for national magazines.

JASON GETZ, owner of Getz Images, is a photog-
rapher for the Associated Press, USA Today and
Sports Images, and is a freelance photo editor for
CNN.com. He has 16 years of experience, including
eight at The Atlanta Journal-Constitution.

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, as well as contributions to The
New York Times and USA Today.

GWYN HERBEIN, formerly the editor of KNOWAt-
lanta magazine, is a 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.

BOB HOWARD is editorial director of Living Intown.
A journalist for 37 years, he has worked at news-
papers in Alabama, Florida, North Carolina and De-
troit, and has been with The Atlanta Journal-Consti-
tution for 12 years.

KERI JANTON is a freelance writer and photogra-
pher living in Sugar Hill. She has written for The At-
lanta Journal-Constitution, Atlanta Magazine, East
Alabama Living Magazine and Atlanta Parent.

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.

ADRIANNE MURCHISON is editor of Living North-
side magazine and has worked as an Atlanta Jour-
nal-Constitution staffer. She has penned a play and
a nonfiction book on relationships. A native of Buf-
falo, N.Y., she now lives in Sandy Springs.

NATASHA NYANIN, a Ghanaian native who has
lived in Atlanta for the past 11 years, is a freelance
writer and creative consultant. She formally worked
for the CDC and writes regularly on her blog, The
Ecstatic Flash.

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.

MURIEL VEGA has written for Creative Loafing, Je-
zebel magazine and Newcomer magazine. She co-
edits a local arts magazine and spends time eating
her way across Buford Highway and exploring the
city’s arts scene.
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JANUARY
Theater: Not in Utah anymore

Ever since “The Book of Mormon”
first knocked on Broadway’s door
in 2011, it has racked up nine Tony
Awards and become a runaway hit.
The unorthodox, uproarious musical
about Mormon missionaries in Uganda
written by “South Park” creators Trey
Parker and Matt Stone returns for its
second Fox Theatre run in three years.

“Book of Mormon.” Jan. 12-24.
Fox Theatre, 660 Peachtree St.
404-881-2100. foxtheatre.org

Dance: East meets West
Step through 5,000 years of Chinese

culture without leaving the metro area.
The Shen Yun Performing
Arts company, a nonprof-
it dedicated to preserving
China’s cultural heritage,
features classically trained
dancers who re-imag-
ine ancient legends and
modern heroic tales.

Shen Yun Performing
Arts. Jan. 15-17. Cobb En-
ergy Performing Arts
Centre, 2800CobbGal-
leria Parkway. 770-916-

2800. cobbenergy
centre.com

About&Out
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Kevin Harry offers a
close shave in the title
role of “Sweeney Todd”
at Actor’s Express.
Photo by BreeAnne Clowdus

By GWYN HERBEIN



Music: Let freedom ring
Celebrate the life and legacy of the

Rev. Martin Luther King Jr. with the At-
lanta Symphony Orchestra. The King
Celebration Concert highlights the tal-
ents of the ASO’s artist-in-residence,
operatic bass singer Morris Robinson,
among other guests.

MLK Tribute Concert. Jan. 15.
Atlanta Symphony Hall, 1280
Peachtree St. 404-733-4900.
atlantasymphony.org

Fitness: Drum major for peace
Leave the headphones at home for

the MLK 5K Drum Run. The race, run
entirely in Piedmont Park, features a
3.1 mile drumline performing along
the course. In the spirit of the day, the
event allows participants to register
their church, school PTA or other or-
ganization to receive proceeds.

MLK Day 5K Drum Run. Jan. 16.
Piedmont Park, 1342 Worchester Drive.
mlkday5k.com

Music: Still in vogue
From punked-out ’80s bride to

pseudo-British pop royalty, Madon-
na is the mother of reinvention and
wardrobe changes. The 57-year-old
singer and consummate entertainer
comes to Philips Arena in support of
her 13th studio album, “Rebel Heart.”

Madonna. Jan. 20. Philips Are-
na, 1 Philips Drive. 404-878-3000.
philipsarena.com »

Madonna will get into the groove Jan. 20
at Philips Arena. Getty Images

Spotlight

Book a trip

A
n American Marine stationed in Afghanistan sends a hand-
made book to his young son, leading to a series of episodes
that span continents in the world-premiere production of

“Moxie” at Theatrical Outfit. Described as “a globetrotting adventure
tale,” the play follows the volume from such locations as the streets
of Paris and the slums of India before it reaches its destination.

Playwrights Lane Carlock and Brian Kurlander, both Atlanta ac-
tors, took inspiration from real experience in writing the play. Not
long ago, while visiting an Oklahoma flea market, Carlock’s aunt
discovered one of her niece’s favorite childhood books, which had
been donated in Georgia years 25 years earlier. “While the stories
in ‘Moxie’ are fiction, the traveling book idea comes from a real
event,” says director Elisa Carlson.

Kurlander and Carlock asked Carlson to serve as the director
and dramaturg of “Moxie” when it was submitted for the Alliance
Theatre’s inaugural Reiser Atlanta Artists Lab grants. “It was one
of three projects selected from more than 60 applications for de-
velopment through the grant,” says Carlson, who shepherded the
script through two readings and workshops at the Alliance before
she felt it was ready for Theatrical Outfit’s production.

Directing a cast of 11, including such acclaimed Atlanta perform-
ers as Carolyn Cook and David de Vries, Carlson faces the challenge
of telling the stories in a way that connects characters and audience
members. “The cast will collaborate with me to create much of the
movement you’ll see, and the beautiful scenic elements by our inno-
vative design team will lift the play to the next level,” Carlson says.

Carlson explains how the play’s message of finding common
ground through storytelling fits with the downtown theater’s “Sea-
son of Courage” theme for its current year. “In ‘Moxie,’ courage
takes many forms: that of a soldier with a young family, of an Af-
ghani girl striving for an education, of a boy and his teacher in an
American inner city, and many more,” Carlson says. “Their differ-
ent stories are woven together with the common threads of cour-
age, hope and dignity and — like all great stories — connect us more
deeply to one another.”

“Moxie.” Jan. 28-Feb. 21. Theatrical Outfit, 84 Luckie St.
678-528-1500. theatricaloutfit.org

— GWYN HERBEIN

Atlanta actors and playwrights Brian Kurlander and Lane Carlock collabo-
rated in writing “Moxie,” having its world premiere at Theatrical Outfit.

Courtesy of Theatrical Outfit



Festival: Tudor dynasty
Refusing to allow the colder weather to put a damper

on its festive spirit, Callanwolde Fine Arts Center hosts
its second annual (indoor) arts festival. More than 80
photographers, painters, sculptors, jewelers and others
spread out across the spectacular Tudor home.

Callanwolde Arts Festival. Jan. 22-24.
Callanwolde Fine Arts Center, 980 Briarcliff Road.
404-872-5338. callanwolde.org

Theater: Attend the tale
Musical theater seldom gets as bloody — or as darkly

entertaining — as Stephen Sondheim’s “Sweeney Todd:
The Demon Barber of Fleet Street,” staged by Actor’s
Express. Kevin Harry plays the title role, a wrongful-
ly accused man who cuts a swath of revenge in Victori-
an London with the help of a lovelorn piemaker (Debo-
rah Bowman).

“Sweeney Todd.” Jan. 23-Feb. 28. Actor’s Express,
887W.Marietta St., J-107. 404-607-7469. actors-express.com

Exhibit: Crowd sourcing
MODA’s latest exhibition, “Make-Believe America,”

explores the heyday of America’s World’s Fairs and
other cultural exhibitions from 1955-75. These events
tapped the expertise of designers from all over the
country to help the U.S. government promote the na-
tion.

“Make-Believe America.” Jan. 24. MODA,
1315 Peachtree St. 404-979-6455. museumofdesign.org »

Mormonmissionaries say “Hello!” when the Broadway hit
“The Book of Mormon” returns to the Fox Theatre.
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Theater: Amazing disgrace
Winner of the 2013 Pulitzer Prize for Drama,

“Disgraced” highlights America’s fraught relation-
ship with religion following Sept. 11. Taking place
at a dinner party hosted by successful attorney
Amir Kapoor, the conversation exposes the diffi-
culties of cultural assimilation in the Alliance The-
atre’s production, directed by Susan V. Booth.

“Disgraced.” Jan. 27-Feb. 14. Alliance
Theatre, 1280 Peachtree St. 404-733-4650.
alliancetheatre.org

Music: In with the In Crowd
American jazz pianist Ramsey Lewis is of-

ten referred to as “the great performer” due to
his three Grammys and more than 80 studio al-
bums, seven of which are certified gold. The Na-
tional Endowment for the Arts Jazz Master cele-
brates the 50th anniversary of the release of his
breakout album, “The In Crowd.”

“Ramsey Lewis: The In Crowd 50th Anniversa-
ry.” Jan. 30. Rialto Center for the Arts, 80 Forsyth
St. 404-413-9800. rialto.gsu.edu

Music: Lift every voice
Atlanta’s renowned Master Chorale ensemble

joins forces with the Morehouse College Glee

januar y/februar y calendar

Jazz pianist
Ramsey Lewis
celebrates the
50th anniversary of
his album “The In
Crowd” on Jan. 30
at the Rialto.
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Club for a stirring performance to raise support
for those affected by Alzheimer’s disease.

Atlanta Master Chorale, The Spirit Lives On:
Art, Music and the Mind. Jan. 30. Schwartz Cen-
ter for the Performing Arts, 1700 N. Decatur Road.
404-727-5050. arts.emory.edu

FEBRUARY
Ballet: Get your kicks

The Atlanta Ballet’s production of “Moulin
Rouge: The Ballet,” which the troupe debuted in
2010, gives a kick to classical ballet. The love sto-
ry of Matthew and Nathalie, set against the pro-
vocative backdrop of Paris’ famed cabaret, is told
through vivid costumes and such energetic dances
as the tango and can-can.

“Moulin Rouge: The Ballet.” Feb. 5-13. Cobb En-
ergy Performing Arts Centre, 2800 Cobb Galleria
Parkway. 770-916-2800. cobbenergycentre.com

Theater: Top secret
What began as a community art project has

become confessional theater. Since 2005, the
PostSecret website has served as a repository
for more than 1 million contributors’ deepest se-
crets, submitted via postcard. This interactive

The titular red windmill stands over “Moulin Rouge: The Ballet,” which combines
tragic romance with the high-kicking can-can, and choreography by Jorden Morris.
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production uses video and projected images to
reveal intimate truths that remind viewers they
are not alone.

“PostSecret: The Show.” Feb. 6. Ferst Cen-
ter for the Arts, 349 Ferst Drive. 404-894-2787.
ferstcenter.gatech.edu

Music: Extra hot salsa
Pianist Oscar Hernandez takes a break from

performing with Tito Puente and writing hit TV
theme songs (such as that of “Sex and the City”)
to direct the Spanish Harlem Orchestra, featur-
ing 13 of the world’s best salsa players.

Spanish Harlem Orchestra. Feb. 6.
Rialto Center for the Arts, 80 Forsyth St.
404-413-9800. rialto.gsu.edu

Theater: Coin of the realm
The 1977 Broadway premiere of “American

Buffalo” earned playwright David Mamet the
New York Drama Critics’ Circle Award for Best
American Play and a place in the annals of great
playwrights. True Colors Theatre tackles this
story of paranoia and shifting loyalties as three
small-time crooks plan to steal a valuable coin
collection.

“American Buffalo.” Feb. 9-March 6. Southwest
Now in its 14th year, the two-time Grammy-winning Spanish Harlem Orchestra fea-
tures world-class salsa players under the direction of pianist Oscar Hernandez.
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Arts Center, 915 New Hope Road. 404-613-3220.
truecolorstheatre.org

Dance: Body language
One of the most acclaimed modern dance

companies in the world, the Alvin Ailey Ameri-
can Dance Theater returns for its annual Valen-
tine’s engagement at the Fox Theatre. New and
returning works of storytelling through dance
include “Revelations,” a rousing piece that com-
bines spirituals, song-sermons and the blues.

Alvin Ailey American Dance Theatre. Feb. 10-
14. Fox Theatre, 660 Peachtree St. 404-881-2100.
foxtheatre.org

Reading: Favorite things
Joseph Skibell, Emory University professor of

English and creative writing, has earned such
credits as a National Endowment for the Arts
Fellowship and a Sami Rohr Award in Jewish Lit-
erature. The author of three novels and a collec-
tion of memoir-like stories, “My Father’s Guitar
& Other Imaginary Things,” Skibell reads from
his works at the Emory library.

Emory University Reading Series: Joseph Skibell.
Feb. 16. Emory UniversityWoodruff Library, 540
Asbury Circle. 404-727-6861. web.library.emory.edu

NEA Fellow and English professor Joseph Skibell reads from his work as part of
the Emory University Reading Series at the school’s Woodruff Library.
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Music: Ranch hands
With impressive resumes that collec-

tively boast 24 Grammy Awards, coun-
try stalwarts Vince Gill and Lyle Lovett
team up for a loose, stripped-down
acoustic show that features no predeter-
mined set list of solos and duets, as well
as plenty of time to shoot the breeze.

An Evening with Vince Gill & Lyle
Lovett. Feb. 20. Cobb Energy Per-
forming Arts Centre, 2800 Cobb
Galleria Parkway. 770-916-2800.
cobbenergycentre.com

Exhibit: Found objects
In some of his most famous works,

Brazilian photographer Vik Muniz com-
bines photos with unconventional ma-
terials like sugar, magazine clippings,
tomato sauce and diamonds to create
what he calls “photographic delusions.”
The High Museum presents a Muniz ret-
rospective with more than 150 works
tracing the course of his career.

Vik Muniz. Feb. 28-May 29. High
Museum of Art, 1280 Peachtree St.
404-733-4444. high.org■

Country music troubadours Vince Gill (left) and Lyle Lovett reunite for a loosely structured,
often comedic acoustic show Feb. 20 at the Cobb Energy Performing Arts Centre.
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Cooking
withconfidence
Whenwinter encourages you todine in,enhance your culinary game through cooking

clubs and lessons,updates in kitchendesign and even enlisting apersonal chef.

f or the love of food

Tuscan style pork roast with

rosemary from Les Marmitons

cooking club. Photo by JENNI GIRTMAN

CHEF’S
HELPERS

Meet Les Marmitons,

“a friendship club with a

cooking problem.”

MODERN
APPLIANCES

Kitchens can be laboratories

for home cooks to try out

cutting-edge equipment.

COOKING
CLASSES

Eager to learn how tomake

deliciousmeals? Local class-

es can suit all your tastes.

PERSONAL
CHEF

SharonMateer grew up in the

kitchen and now whips up

meals at her clients’ homes.



f or the love of food

Brigade
de cuisine

Story by BOB HOWARD

Photos by JENNI GIRTMAN

A
t the 57th Fighter Group Restaurant, chef Mi-
chael Bologna beckons the men engaged in
prep work in the expansive kitchen to meet
him in the dining room.

Like a general giving marching orders, Bolo-
gna lays out the pages of the night’s menu on a table and

delivers instructions to the
crew. Bologna usually com-
mands the kitchen at Vingen-
zo’s restaurant in Woodstock,
but on this Monday night, he
leads a group of amateurs.

Meet the men of Les Marmi-
tons Sandy Springs, a fellow-
ship club of about 45members
who gather once amonth, Sep-
tember throughMay, to cook a
four-course meal based on the
menus of some of the Atlanta
area’s most notable restaurants.
The chef is on hand to coach
and critique the labors of the
evening. (Full disclosure: I’ve
been amember of Les Marmi-
tons since 2010.)

“I love the camaraderie with
our members at the monthly
cooking events,” says Jim Sulli-
van, a retired engineer and im-
mediate past president of the

chapter. “Les Marmitons’ motto is ‘From Friendship to
Gastronomy.’ We joke that we are a friendship club with a
cooking problem.”

Marmiton is French for “kitchen boy” or “chef ’s help-
er,” and the organization describes itself as a gastronomic
and social club of gentlemen who share a common interest

in fine food, wine and the culinary arts. All it takes is a love
of cooking to join — no real skills are required. The first Les
Marmitons chapter formed in Montreal in 1977, and it will
soon open its 18th chapter in North America.

Nestled next to the runway of DeKalb Peachtree Air-
port, the 57th Fighter Group Restaurant is closed Mon-
days, and opens its kitchen and dining room to the would-
be chefs on event nights.

Bologna, who has extensive international cooking expe-
rience, has prepared a Tuscan menu (see sidebar). It will
open with ribollita soup, followed by pappardelle with Tus-
can ragu, with the pasta and the ragu made from scratch.
The entree is Tuscan-style pork roast cooked with rose-
mary, sage and wine, and served with wedges of potatoes.
Dessert is cantucci, a kind of Italian cookie.

Clad in toques andmonogrammed chef jackets, the men
split up into their assigned teams and fill the kitchen with
good-natured revelry along with a sense of mission.

At one table, Bologna shows Sullivan and his team-

There are never toomany cooks
in the kitchenwithLesMarmitons

Les Marmitons members plate
the ribollita soup to serve their
colleagues in the dining room.

Above, from left, Jim Sullivan, Rick Conable and Willis Lanier
plate the entree, Tuscan style pork roast with potatoes. Right,
chef Michael Bologna makes a point to Conable. “Don’t be afraid
to experiment,” Bologna advised the group.

CHEF’S HELPERS
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mates how to lace up rosemary, sage and garlic into two
lengthy pork loins, which head for the oven to become
the night’s entree. Members cover another table with
semolina flour as the first step in making the pasta to be
served with the Tuscan ragu.

Timing is critical. Cooking commences at 5:30 p.m.,
and the men need to leave by 10 p.m., after the kitch-
en is cleaned and ready for the 57th to open for business
the next day. Fortunately, the club’s budget includes pay-
ing for help with the cleaning so the men can focus on the
cooking and, of course, the dining.

“There really is a schedule for cooking and entertain-
ing folks, and you need to be mindful of that as well as the
time it takes to cook and plate the food,” says Dave McIn-
tosh, CEO of JDC Consulting Solutions, who presides over
his second event as president.

Events on this scale require precise planning. To cook
with such guest chefs as Asha Gomez of Spice to Table,
Rafih Benjelloun of Imperial Fez and Drew Van Leuvan of
Seven Lamps, the club draws on the organizational skills
of its members, including CEOs, engineers, doctors, law-
yers and bankers.

Lining up the chefs is the job of Jean Pierre “JP” Jo-
bin, an ebullient executive who hails from Canada and
has helped found Les Marmitons chapters all over North
America. He possesses a deep network of chefs and re-
lentlessly seeks out guests.

“I often take clients out to lunch,” Jobin says. “If the
food is great, I ask to speak to the chef. I then introduce

insider TIP » There are local chapters of
Les Marmitons in Woodstock, Canton and Sandy Springs.
For more information, go to lesmarmitons.org.

»

Pork loins are trussed and stuffed with 10 garlic cloves, rosemary
branches and leaves of sage to make the Tuscan style pork roast.
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the concept of Les Marmitons cooking events and invite
the chef to be a guest chef for one of the Atlanta Marmi-
tons chapters.”

One might think finding top chefs to cook with an ama-
teur group pro gratis would be a tall order, but Les Marmi-
tons enjoys respect in kitchens around the globe.

“Each guest chef seems to genuinely enjoy being with
us at our cooking events,” Sullivan says. “And most ex-
press an interest to return for another.”

A committee of coordinators meets with the chef
about a month ahead of time to determine the menu
and other specifics. Chef Bologna was easier than most:
A veteran Les Marmitons guest chef who also teaches
cooking classes, Bologna just hit “print” and provided
the recipes for tonight’s event.

Other chefs can be more challenging. “Often times the
chef provides a recipe from memory and it is not com-
plete,” says Tom Rotroff, a retired SunTrust banker, who
finds all the ingredients with his shopping partner Rich-
ard Finn. Sometimes the instructions are not cookbook
ready, and Rotroff says there’s an art to divining the in-
gredients’ correct proportions.

Ahead of the event, the attending members are as-
signed teams for each course, and the captains are ex-
pected to meet Rotroff and Finn early to assemble their
respective mis en place at their proper stations.

The teams present each course in succession on com-
pletion. With the club president and the guest chef at the
head table, the serving team plates its dish and serves it
to fellow members assembled in the dining room. After-
ward, the president calls on the team captain to explain

f or the love of food



how the dish came together — and perhaps mention any
missteps along the way.

Then the chef will critique. Tonight, Bologna is articu-
late and expansive. “Don’t be afraid to experiment,” he
says. “It’s all about learning.” Finding the Tuscan style
pork roast a bit salty, Bologna explains the difference be-
tween regular salt and milder kosher salt.

For meals so elaborate, only the best wine will do.
Howard Berkowitz, a retired orthopedic surgeon, choos-
es and shops for a wine tailored to every course, includ-
ing dessert. “I like to choose wines that resonate with
the food,” Berkowitz says. “This often entails pairings
that follow the nationality of the dishes. I also like to
choose wines that are less commonly selected to chal-
lenge our members’ palates — like a sherry with soup.”

Not every meal goes as planned, and the members can
share tales of near-misses and dramatic rescues.

“One of our chef ’s dessert recipes included a sauce
that turned out extremely thin and runny,” Sullivan says.
“After a failed attempt to thicken the sauce, and with
plating time becoming a factor, we decided to freeze it
with the ice cream machine.”

It worked. “The results were terrific and saved the
dessert from becoming a complete flop,” he says.

In many ways, Les Marmitons serves as a learning ex-
perience that pays dividends at members’ home tables
for years to come.

McIntosh sums up the club’s appeal. “I get a kick out of
splattering grease with the other members,” he says. “It’s
fun cooking and plating the awesome dishes. I’ve made
some great friends.”■

Leonardo Ruscit-
to passes a glass of
wine to future guest
chef Timothy Pat-
ridge as president
Dave McIntosh ad-
dresses the room.
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Ribollita soup is an Italian dish

made with kale, cannellini beans

and tomatoes. Getty Images

Pappardelle
with Tuscan ragu
6 servings

Ingredients

Semolina pasta
2.5 ounces Semolina flour
1 teaspoon salt
8 ounces eggs
4 ounces water
3 ounces olive oil

Directions

• Mix all ingredients to make dough.
• Knead until dough is well combined.
• Wrap in plastic, rest for 20 minutes.
• Sheet dough.
• Cut into desired thickness.

Ingredients

Ragu
2 tablespoons olive oil
1 medium onion, finely diced
3 ounces pancetta, diced
1 stalk celery, finely diced
1 carrot finely diced
½ pound ground beef
½ pound ground pork
½ pound Italian sausage, crumbled
Kosher salt and freshly ground black

pepper
3 cups tomatoes, crushed by hand
3 sprigs of Italian parsley, chopped
Freshly grated Parmigiano-Reggiano

cheese to taste

Directions

• Heat oil in a heavy sauce pan, medium
heat. Add onion and pancetta. Cook,
stirring frequently until translucent,
about 5 minutes.

• Add celery and carrot and cook for 2
minutes, stirring the vegetables to
coat them well with the fat.

• Add meats, a tablespoon of salt and a
teaspoon of pepper. Crumble the meat
with a wooden spoon, stir well until it
loses its raw red color.

• Add the tomatoes and stir thoroughly
to coat everything well. Bring to a sim-
mer. Cook uncovered for 1 ½ hours.

• Season with salt and pepper to taste.
• Serve with freshly grated Parmigiano-
Reggiano on the side.

Onthemenu Recipes fromchef MichaelBologna

!

Ribollita soup
4 servings

Ingredients

4 tablespoons olive oil
4 large garlic cloves, chopped
1 medium onion, chopped
2 carrots, peeled and chopped
2 celery ribs, chopped
1 dried bay leaf
12 ounces kale, torn into small pieces
2 cans cannellini beans with liquid
6 cups chicken stock
1 ¾ cups crushed tomatoes
3 cups day old bread, torn in pieces
¼ cup fresh basil, chopped
Parmesan, grated to taste

Directions

• Heat a heavy-bottomed pot over medi-
um-high heat. Add oil. When the oil is
hot, add the garlic, onion, carrots, cel-
ery and bay leaf, and season with salt
and pepper. Saute until softened, 5 to
7 minutes.

• Add kale and saute.
• Add beans, stock and tomato.
• Bring soup to a boil.
• Stir in bread and reduce heat to a sim-
mer. Cook until soup thickens slightly.

• Remove from heat and stir in chopped
basil. Serve with grated Parmesan.

!
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Cantucci

Ingredients

2 pounds all purpose flour
24 ounces sugar
Rind of one lemon
3 teaspoons baking powder
8 eggs
1 pound whole almonds
¼ cup milk
Egg wash (1 egg plus 1 tablespoon of water beaten)
Sugar for coating

Directions

• Preheat oven to 350 degrees.
• Combine the flour, sugar, lemon and baking powder
in a large bowl.

• Add the eggs, almonds and milk. Mix until all ingre-
dients are well combined.

• Divide into five 10-inch-long rectangles. Place on
trays lined with parchment paper. Brush with egg
wash and sprinkle tops with sugar.

• Bake 20-25 minutes. Remove from oven and cool
for 15 minutes.

• Lower oven temperature to 275 degrees.
• Cut the rectangles horizontally into ½-inch slices
and return to oven.

• Bake 20 minutes.

!

Cantucci, a kind of Italian cookie, is traditionally
served at the end of a meal with wine.
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Kitchenson
the cutting edge

MODERN APPLIANCES
Guy Gunter Home sells such equipment
as Sub-Zero refrigerators (left), smart
kitchen sink systems with built-in cut-
ting boards (center) and appliances with
precious metal surfaces (right).

AWolf Gourmet

toaster and coun-

tertop oven flank

a Hario coffee sy-

phon at Guy Gunt-

er Home.



Up-to-date gadgets and
design offer restaurant-
caliber environment for
serious home cooks

Story by BOB TOWNSEND

Photos by JENNI GIRTMAN

I
t’s been said that the kitchen
is the heart of the home. It’s
definitely where everyone
wants to hang out at parties.

But current kitchens go far
beyond areas for storing and pre-
paring food and doing the dishes.
They can be places to entertain,
work and spend time with the fam-
ily at any hour of the day. And with
new appliances that offer restau-
rant-caliber techniques, they can
be laboratories for serious home
cooks to try out the latest tricks of
the best chefs.

State-of-the-art appliances have
become an integral part of cus-
tom building and remodeling proj-
ects. Today’s most up-to-date kitch-
ens may include a 48-inch dual fuel
range with a gas cooktop and elec-
tric convection oven, integrated re-
frigerators and dishwashers that
seamlessly blend in with cabinetry,
and little perks like built-in coffee-
makers and fancy ice machines.

To equip your kitchen local-
ly, consider Guy Gunter Home, a
luxury appliance company with a
showroom in northwest Atlanta.

President Theron Gunter’s
grandfather founded the business,
selling iconic brands such as Sub-
Zero refrigerators in the 1950s, be-
fore they were well known in the
Southeast.

For true culinary enthusiasts,
Gunter recommends the “combi”
— a combination convection and
steam ovenmade by such compa-
nies as Gaggenau, Miele andWolf. It
offers a quick, precise and healthy
way to cook and bake that seals in

moisture, nutrients and flavor.
“They are the all-around most

versatile cooking method out
there,” Gunter says. “Once you
cook with one, you never want to
go back to anything else.”

Gunter’s other hot pick is the

under-mount Galley Sink, which
integrates a long, stainless-steel
trough with sliding workstations
that hold cutting boards, bowls,
colanders and drain racks. Of
course, that kind of sleek form
does come at a price — in the

Above,Matthew Rao of Rao Design Studio created this kitchen to maximize space
in a condo at the Luxe in Midtown. Below, in addition to an open floor plan, Rao’s de-
sign replaced a conventional oven with a Gaggenau combination steamer and oven.

»
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$4,000-$6,000 range.
“This has been the single best prod-

uct we’ve ever put on the showroom
floor,” Gunter says. “We’ve sold so
many of these sinks. People just fall in
love with them. And if price is no ob-
ject, this is it.”

Design for dining
Educated in industrial design at

Georgia Tech, kitchen designer Mat-
thew Rao of Midtown’s RAO Design Stu-
dio includes the equipment as merely
part of the overall vision for a kitchen.

“The process starts with a program
that includes all the needs, wants and
desires the clients have for a space,”
says the award-winning designer.
“And those are not limited to physi-
cal things. They’re about experienc-
es, family, things they cook, budgets,
visitors, lifetime expectations for the
project.”

His recent clients, Adriana D’La Rot-
ta and husband Albert Thumann, em-
ployed Rao to design an extensive
kitchen renovation at their Midtown
condo.

D’La Rotta and Thumann are art col-
lectors and owners of Studio 905 art gal-
lery on Juniper Street, near Rao’s stu-
dio. D’La Rotta is an architect and artist,
as well as an avid home cook who had
definite ideas about what she wanted
in her kitchen, but needed someone to
guide her through the design.

“When we met, she told me, ‘I
am someone who loves to cook, but
I can’t cook, because I don’t have
enough room for anything’ “ Rao says.
“She didn’t have space, she didn’t
have storage, and she didn’t have the
appliances she needed.”

When it came to choosing applianc-
es, D’La Rotta fell in love with sever-
al items Rao showed her, including a
Teppanyaki-style flattop grill; a combi-
steam oven and matching microwave
oven; and a modular integrated col-
umn refrigerator and freezer, all from
Gaggenau.

“Most people in a condo setting cook
a little,” Rao says. “Adriana cooks a lot
— and not just for her and her husband,
but for their friends. So everything was
designed to go together to fit all of her
cooking needs and save time. She al-
so has a lot of gadgets and stuff that we
needed to find a place for.”

For storage, which includes a pull-
out pantry, Rao used high-end fit-
ted kitchen cabinets from the German
company SieMatic. “It’s a line that been
around since the ’60s and offers many
innovative features and quality finishes
that will last forever,” Rao says.

f or the love of food

Above, Kevin and Vicky Kao and their daughter Mila enjoy their kitchen,with built-in appli-
ances to maximize space, at Midtown’s Colony House. Below, the Kao’s kitchen includes
drawers with compartments (left) and a Kallista sink with built-in cutting board.
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insider TIP » If you’re
designing a kitchen for a new house,
renovating a kitchen or just ready to
replace old appliances, take the time to
visit several kitchen showrooms for a fun,
hands-on experience that reveals how
different products work and look.

As for the overall design, Rao calls
it contemporary with a lot of attention
to ergonomics. “It’s not a purely mod-
ern, minimal look,” he says. “It’s a lit-
tle more eclectic. But it is very clean in
its lines, and it’s not over-stylized.

“It was mainly Adriana’s sense of
design and sense of style. So between
me wanting the most minimal mod-
ern as possible, and her collection of
things, we came up with these options
together.”

D’La Rotta’s reaction to the finished
kitchen and its new appliances is sim-
ple and emphatic: “Life-changing,”
she says. “I love my kitchen. I always
wanted a European-style kitchen. I
use that steam oven almost every time
I make a meal. That oven does every-
thing. Because of the various racks, I
can even make three things at a time.”

In contrast to the D’La Rotta and
Thumann project, Rao recently com-
pleted another nearby Midtown con-
do project for Kevin and Vicky Kuo, a
younger couple who recently moved
into the city of Atlanta. Both designs
included many of the same elements,

including a combi oven.
“Adriana and her husband are a ma-

ture couple who chose a city life for
the ease, simplicity, culture and con-
venience, with Midtown right out the
door,” Rao says. “The Kuos were just
starting a family. They have a little 1-
year-old. And Atlanta is new to them.
They are, I think, the classic millenni-
als. They chose an urban life in a dif-
ferent way, because it’s more appeal-
ing than living in the suburbs.

“So we remodeled a two-bedroom,
two-bath condo at Colony Square with
a much smaller kitchen, but with an eye
to a couple who are both from Taiwan
and are going to cook at home in the
style they enjoy. They use the combi ov-
en to cook baby food and sterilize things

in there. I’d never heard of that before.”
The Kuos’ narrow, modern galley

kitchen, which flows into the dining
room, has become the hub of the con-
do, and the place where family and
friends gather. The built-in equipment
fits the tight space and syncs with the
Kuos’ adopted city lifestyle.

“We didn’t really need the big re-
frigerator or the double ovens,” Kevin
says. “We were more focused on what
we would use the most. It was an exer-
cise in balancing the space and the dif-
ferent appliances.

“As it turned out, the steam oven
was this really amazing thing. We use
it for everything from cooking baby
food to making awesome steak. We also
got a built-in espresso machine, which
saved us a lot of trips to Starbucks and
has probably paid for itself already, giv-
en how expensive a latte is now.”

RAO Design Studio Inc. 905 Ju-
niper St. Suite CU-B. 404-815-5655.
raodesignstudio.com

Guy Gunter Home Showroom.
1610 Southland Circle. 404-874-7529.
guygunterhome.com■
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Mastering
themenu

Story by H.M. CAULEY

I
n 2011, Jake Rothschild of Jake’s
Ice Cream fame grew weary of
friends whining about only
having microwaved pizza for
dinner. The entrepreneur saw

a niche for a cooking school specif-
ically for people who might take a
page from Carrie Bradshaw of “Sex
and the City” and treat their ovens
as extra closet space.
“I wanted to attract non-cooks

who wanted to learn the basics and
make great food,” Rothschild says.
“It’s not highbrow. It’s very infor-
mal. But it is hands-on. We make
pasta from scratch with a knife,
fork, spoon and a rolling pin. Then,
after we make the food, we all sit
down and eat it together, discuss
questions and get to know each oth-
er better.”
Rothschild’s Cooking School at Ir-

win Street is a particular favorite of
couples, even though he admits to Lace on an apron and turnup theheat.Class is in session

COOKING
CLASSES
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A knife, cutting board and

apron are ready for a student

to use at a Sur La Table cook-

ing class at Alpharetta’s North

Point Mall. Photo by JASON GETZ

Above, Resident chef Kyle Shankman, center right, teaches the “Healthy Mexican
from Scratch” class at Sur La Table. Below,Mayu Arita, center, shapes her dough
at the “Pastabilities” class at The Cooking School at Irwin Street.

»

putting the men on the
spot.
“We ask them, ‘How

much cooking do you do
at home? Do you help with
the grocery shopping? The
clean-up?’” he says. “It gets
couples encouraging each
other, and I’m blown away
by how many come back to
take classes. I think it’s actu-
ally been helping some mar-
riages.”
Whether your relationship

needs a recharge or you’re just
eager to learn your way around a
kitchen, Atlanta offers options for
would-be culinary students. This
sampling of cooking classes
will suit many tastes.

Photos by JASON GETZ (above) and JONATHAN PHILLIPS (below)
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Le Cordon Bleu
This local branch of the renowned

French cooking school brings an inter-
national flair to the learning landscape.
While the majority of programs are de-
gree-based, a roster of “classes for culi-
nary enthusiasts” are also offered and
taught by the school’s trained chef-in-
structors. Options in the “Bleu Ribbon
Kitchen” catalogue include two-, three-
and five-day workshops, as well as six-
hour Saturday sessions, all of which in-
volve participants lacing on aprons and
getting to work. Topics include tech-
niques (knife skills and sauces), baking
and pastry, and sessions based on cui-
sine types (vegetarian, French, Italian).
Prices vary by course, but most run be-
tween $59 (a basic skills course) and
$199 (planning a festive party).

1927 Lakeside Parkway, Tucker. 770-
938-4711. chefs.edu

Sur La Table
This Phipps Plaza store hosts a

cooking class almost every day, with
sessions slated at 11 a.m. or 6:30 p.m.

during the week, and additional times
on the weekend. Sign up for the Friday
or Saturday date night classes, dur-
ing which couples produce meals with
such themes as the flavors of Tuscany
or New Orleans. Other courses may fo-
cus on particular ingredients or dish-
es, such as seafood, croissants or su-
shi. During the summer and school
breaks, sessions are added for kids
and teens. Most classes last 2.5 hours
and are very hands-on, so spaces in
the store’s classrooms are limited to
16. Prices range from $45 to $150. Sur
La Table’s Alpharetta location offers

similar options in classes.
3500 Peachtree Road. 404-973-3371.

surlatable.com

Williams-Sonoma
The Lenox Square and Ponce City

Market locations of this gourmet sup-
ply store sell hard-to-find kitchen gad-
gets as well as an impressive selection
of cookware, cutlery and accessories.
They also feature free, one-hour cook-
ing classes for kids at 10 a.m. every
Saturday and for adults at 11 a.m. ev-
ery Sunday. Each session has a theme
tied to the month: Cookie decorating
was a hit in December, but January is
all about juicing and eating healthy.
Participants enjoy tastings and 10 per-
cent off purchases made that day. Reg-
istration is required and limited.

Lenox: 3393 Peachtree Road. 404-
812-1703; Ponce City Market: 675 Ponce
de Leon Ave. 404-810-7486. williams-
sonoma.com

Cook’s Warehouse
Long a staple on the city’s culinary

f or the love of food

Sur La Table resident chef Kyle Shankman
de-cores a red pepper in his “Healthy Mexi-
can from Scratch” class. Photo by JASON GETZ
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scene, the two intown locations of this
chef ’s emporium always pack in pu-
pils for a broad selection of food-relat-
ed topics. Beginning with basic tech-
nique courses, students can move on
to mastering risotto, Korean tacos and
French baguettes. Advanced sessions
cover how to get the most from your
Big Green Egg or discern the differenc-
es between Argentinean and Chilean
red wines. Most classes last two hours;
prices range from $45 to $70.

Midtown: 1544 Piedmont Road.
404-815-4993; Decatur: 180 W.
Ponce de Leon Ave. 404-377-4005.
cookswarehouse.com

The Cooking School
at Irwin Street

Classes at this hands-on school are
limited to a dozen participants who

prepare an entire meal under the
guidance of a local chef, then sit down
and share it together. Topics range
from “pastabilities” and “superfoods”
to such ethnic cuisines as Mexican,
Italian or Greek. One of the most pop-
ular is the “Got Soul?” session, which
features fried chicken, collards, and

mac and cheese. The “Play with Your
Food” series on Saturdays is aimed
to help kids as young as 4 learn how
to be helpful and safe in the kitchen.
Some classes include wine. Prices are
$80 to $85.

660 Irwin St. 404-889-6568.
irwinstreetcooks.com■

Krista Nelson uses a rolling pin to press
her dough while taking the “Pastabili-
ties” class at The Cooking School at Irwin
Street. Photo by JONATHAN PHILLIPS
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Story by H.M. CAULEY

Photos by JENNI GIRTMAN

S
haron Mateer grew up in a
Fayetteville family where
women cooked — a lot.
Both her grandmothers and
her mother were noted for

their spreads, and kids were expect-
ed to be part of the production line.
“In the summer, I had to shell peas,
shuck corn and peel peaches,” Ma-
teer recalls.

But the Brookhaven resident nev-
er saw being in the kitchen as a chore.
Even with a hectic corporate job in ad-
vertising, Mateer found time to cook.
In fact, in the early 2000s, she decided

she wasn’t doing it enough and volun-
teered to be a chef’s assistant for cook-
ing classes at the Cook’s Warehouse.

“Two or three nights a week, I’d
work alongside chefs, prepping items
for the class and cleaning up after-
ward,” she says. “The chefs were all
very different, and I learned somuch.”

It was during those five years as
a volunteer that she first heard the
term “personal chef.” The idea was
intriguing, and when the economy
crashed, she finally realized that her
destiny was in the kitchen.

Six years ago, she chucked the cor-
porate world, trained with the Culi-
nary Business Institute to learn the fi-
nancial and marketing side of running
a food business, and opened Dinner at
Home. Her personal chef enterprise
takes her to clients’ intown homes to
whip up evening meals. “It’s the best

Culinary
connoisseur
Passion in the kitchen turns
into savory businessmodel

»

Above, personal chef Sharon Mateer instructs Hadley Rabalais, 6, on safe knife skills.
Right,Mateer makes cornbread stuffing at the home of Meredith Rabalais.

PERSONAL CHEF
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insider TIP » The U.S. Personal Chef
Association has about 700members,with 20 in the
Atlanta chapter. atlantauspca.com

Above, Ashley Washer and her daughter Haley, 6,
join one of personal chef Sharon Mateer’s cooking
lessons at the home of Meredith Rabalais. Below,
the group learns to cut and measure, prepare herbs
and pulse the food processor.
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job I’ve ever had,” she says.
As much fun as it is, the job demands

more than simply pulling out pots and
pans and turning up the heat.

“I always start with a meeting and a
three-page food questionnaire about
what my clients like, don’t like or have
allergies to,” she says. “I also have
to get details such as how to get into
the house. When I walk away, I have a
huge list of suggestions, and I start de-
veloping menus that I send to them for
approval. I have about 150 cookbooks,
and I get five food magazines, so I’m
constantly trying new things that fit
inside their parameters.”

But overall, most clients crave com-
fort foods: chicken pot pie, hearty
stews, juicy meatloaf with veggie
sides. “Each client is different,” she
says. “Some want lots of protein and
fresh vegetables, for instance. But the
bottom line is they want good food.”

Mateer charges a base fee: Four din-
ners for four runs about $325, plus
$100 to $150 for groceries. She current-
ly provides meal service for two regu-
lar clients, which means she cooks at
their homes about three days a week.

“For one, I go to their house every
Monday and prepare four dinners and
four lunches for two adults,” she says.
“That lasts through Thursday night. I
go to my other client every two weeks
and prepare five complete meals with
four servings of each. Half are fresh,
the other half goes in the freezer.”

When she’s not in the kitchen, Ma-
teer heads the Atlanta chapter of the
U.S. Personal Chef Association. She al-
so keeps busy meeting with clients,
working on menus and planning spe-
cial events such as sit-down dinners
for up to 16 and cocktail parties for as
many as 75.

“I do about three parties a month,
usually on the weekends, and many
times they build my customer base
when someone asks me to do a party
for them,” she says. “I love doing them
— the menu planning, the food shop-
ping, the preparation, the presenta-
tion, the service, even the cleanup.”

Mateer also offers private cooking
classes. For the past two months, she’s
been leading a session for two moms
and their 7-year-old daughters at a
home in Vinings.

“Teaching is something I love to
do,” Mateer says. “But with 7-year-
olds, it’s very basic. I know I’ll only
have their attention for about 45 min-
utes. The first lesson was hand wash-
ing and being clean around food, then
we made pasta, pizza dough and top-
pings. I give them ideas, and they also
tell me what they want to learn.”

After the instruction and hands-on
lesson, the moms and their daughters
have their creations for dinner, and

they also make an extra meal to give to
someone from their church or neigh-
borhood. The host mom, Meredith Ra-
balais, recruited Mateer not only to
teach her daughter, but to develop
more confidence in the kitchen.

“There were things I was intimidat-
ed by, like homemade pie crusts and
pasta, yet I wanted to be able to pass
these skills down to my children,” Ra-
balais says. “So we thought, what bet-
ter idea than to learn together? Sharon
has built our confidence and shown
us tricks we can use for the rest of our
lives — proper chopping technique,
making pizza and pie doughs, making
homemade ravioli. We have enjoyed
every second of it.”

But classes and parties aside, the
top reason people hire a personal
chef, Mateer says, is because at the
end of the day, they’re just too bushed
to bake or broil.

“There are companies that will
bring you the ingredients in a box, and
though it sounds wonderful, when
you come home tired, you still have
to cook them,” she says. “The reason
to have a personal chef is so that you
don’t have to do anything.”

And you can include Mateer in the
group of folks who come home too
tired to cook.

“While I’m out, I’ll often pick up a
salad,” she says, “and that’s dinner.”

Dinner At Home. 404-217-7192.
dinnerathomeatl.com■

Haley Washer, 6, and Harper Rabalais, 4,
learn to cut celery under the eyes of their
mothers and personal chef Sharon Mateer.
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ins ider t r ips

Story by CURT HOLMAN

M
y brother-in-lawwill hate mewriting about Fairhope. He’s not worried that I’ll say bad

things about his adopted home on the eastern shore of Mobile Bay; he’s concerned

about the good things I’ll write about this highlight of LA. (Lower Alabama).

A lovely, laid-back community of about 15,000 (according to the 2010 census),

Fairhope has been drawing increasing amounts of attention, from both word of mouth and the

national press: Southern Living magazine named it the second-best town in the South in 2007.

My brother-in-law dreads that so many people will get wise to Fairhope, they’ll ruin its quiet

pleasures. (As someone who left Atlanta partly to escape its overcrowding, he’s got a point.)

Destroyed by Hurricane Katrina, Fairhope Municipal Pier and Park was rebuilt in 2006. Courtesy of Eastern Shore Chamber of Commerce

Sitting
dockbay

ONTHE
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Mywife and I first passed through
in the early 1990s on the way back
from a Gulf Coast beach, and be-
came immediately infatuated
with its well-appointed downtown
and cozy yet spacious residential
streets. From a high bluff overlook-
ing Mobile Bay, Fairhope has a Nor-
man Rockwell quaintness while still
feeling contemporary, like a small-
er-scale version of Asheville, N.C.,
or Athens, Ga. I wouldn’t call it a
destination for adventure, but it’s a
nice place to mellow out.

Fairhope was settled in 1894 by

single-tax colonists, and the city, es-
tablished in 1908, remains one of
the few such colonies in the Unit-
ed States. In the early 20th century,
Fairhope became aMobile Bay re-
sort community, with famous vis-
itors including authors Sherwood
Anderson and Upton Sinclair. It’s
easy to imagine the town’s vintage
inns and bed-and-breakfasts giving
Southern Great Gatsby types a quiet
place to sleep off a wild weekend.

My wife and I usually visit every
few years, but never stayed over-
night until last February when we

came for Mardi Gras weekend.
We stayed at a rental apartment
next to downtown’s Fairhope Play-
ground, a well-equipped but un-
memorable park that recently re-
placed the quirky but deteriorat-
ing wooden play fort that had been
a favorite feature.

Every morning, we took advan-
tage of being a 90-second walk
from Fairhope’s “French Quar-
ter,” a little nook of shops sharing
a modest courtyard and a New Or-
leans motif. The sandwich shop Pa-
nini Pete’s lives up to the Crescent
City connection with terrific beig-
nets, every bite of which releas-
es delectable flavors of fried dough
and powdered sugar. Some resi-
dences and offices have second-sto-
ry wrought-iron balconies, which
reinforce the New Orleans vibe.

Fairhope’s streets offer a show-
case for flowers and leisurely win-
dow-shopping. Our perennial fa-
vorite is the Page & Palette, an in-
dependent, family-owned book-
store nearly 50 years old, boasting
a smart selection of titles as well as
its own coffee shop and ice cream
parlor. It serves as the center for
Fairhope’s book clubs and liter-
ary community. Other favorites in-

Fairhope’s Page & Palette bookstore features a cafe, artwork and titles from such ar-
ea authors as Fannie Flagg, Jimmy Buffett, Rick Bragg and Winston Groom.

Washington Post photo by ANDREA SACHS

Above, Fairhope, Ala., built on a plateau
over Mobile Bay, has the motto “You’ve ar-
rived.” Right, the sun sets through some
of Fairhope’s Live Oaks.

Photo by BILL GILES

»

insider TIP » For a tasty
breakfast in a memorable setting,
check out the Biscuit King’s Fun Barn,
which is technically located in Fairhope
while on a remote-feeling stretch of
County Road 24. It’s worth the drive
for inexpensive, no-frills food like its
signature dish, “the ugly biscuit”:
eggs, sausage and cheese baked
inside a large butter biscuit.
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clude Cat’s Meow clothing boutique;
Metal Benders, which features hand-
crafted jewelry by 25 different artists;
and the many antiques shops.

Fairhope has the overall feel of an art-
ists’ colony, featuring numerous pub-
lic art and galleries. (Lyons Share Cus-
tom Frame and Gallery boasts cold beer
on tap while you wait on your framing.)
Downtown holds First Friday art walks,
arts festivals in March and October, and
a film festival in November.

Its neighborhoods are full of charm,
with cottages and Craftsman-style
houses situated amid live oaks, longleaf
pines and Southern magnolias. Stroll
along the shady streets down the hill to
Fairhope Pier, the de facto town square
for fishing, socializing and watching
the sunset. More than 100 years old,
the pier was destroyed by Hurricane
Katrina but rebuilt in 2006, and now
offers a 1448-foot-long boardwalk with
marina and restrooms, as well as mod-
est beaches on either side. Its small
park includes a picturesque duck pond
not far from a sign that warns, “Beware
of alligators and snakes.”

Golf courses and tennis courts are
plentiful in the Fairhope area, and one
of the best places for walking and biking
is the paved Eastern Shore Trail, which
stretches for 32 miles and looks over the
bay — with part of its most picturesque
section in Fairhope itself. The pier pro-
vides an approximate dividing point
from the flatter trail to the south and the
hillier route to the north, which at times

is just highway shoulder.
If you’re interested in local flo-

ra and fauna, about 10 miles from
Fairhope the Weeks Bay National Es-
tuarine Research Reserve provides an
educational habitat with fish and crus-
taceans, with guided tours on elevat-
ed boardwalks as well as two miles of
ground trails.

The area’s most unique natural at-
traction is the “jubilee,” a phenom-
enon that sees aquatic animals such
as blue crabs, flounder and eels con-
verge on the shallow water, making
them easy to catch from the shore. It’s
not predictable, but when a jubilee oc-
curs, residents will drop what they’re
doing, notify each other and head for
the bay with nets and fishing gear, no
matter what time of day or night.

It’s easier to schedule a visit around
local Mardi Gras festivities at the “mic-
ropolitan” area of Fairhope and smaller
towns Daphne and Foley. Mobile boasts
the oldest Mardi Gras in the United
States (dating to 1703), so the area’s Car-
nival has historic roots. Given the ribald
reputations of New Orleans’ Mardi Gras,
parents can rest assured that Fairhope’s
parades — held from the last weekend
of January until Fat Tuesday (Feb. 9 in
2016) — are family friendly.

On our visit, we saw costumed
krewes throwing beads and other
goodies from floats with such themes
as candy and 1950s Americana. Re-
plete with horses, marching bands
and bar-rock acts, all of the area’s pa-
rades have a cheerful buzz of excite-
ment without devolving into an R-rat-
ed, boozy bacchanal.

Fairhope may not offer quite
enough attraction for a full week’s va-
cation, but it’s a terrific stopover for
a weekend — or to live in year round.
I guess I’ll owe my brother-in-law an
apology the next time I see him.■

ins ider t r ips

Fairhope’s Mardi

Gras parades include

elaborate floats and

marching bands.

Courtesy of city of Fairhope

The second-story balconies and “French
Quarter” shops give Fairhope’s business
district a bit of New Orleans flavor.

Courtesy of city of Fairhope
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romantic?

THE LIGHT, THEDECOR, THEVIEW, THE COMPANY...
ALL CREATE THE PERFECT AMBIANCE FORDINING TOGETHER



dine || restaurant ambiance

Story by BOB TOWNSEND

Photos by JENNI GIRTMAN

»

Martina Montalbetti, left, and Kaylee Berrong, right, share a meal at Atlas in The St. Regis Hotel in
Buckhead. The restaurant’s elegant interior includes dark lacquered walls, overstuffed upholstered
banquettes and rich leather chairs.

hile it may not be dead, fine dining has arguably been

on life support for a while, giving way to concepts so

casual that some critics have complained they can’t even

be called restaurants.

When Bon Appétit’s restaurant editor, Andrew Knowl-

ton, named a food truck among his nominees for Ameri-

ca’s best new restaurants, old guard food writer John Mari-

ani protested, pointing to Knowlton’s “preference for store-

fronts, holes-in-the-walls, and strip mall eateries.”

Whatever your take on the argument, come Valentine’s Day

or any special occasion, standing in line for a taco probably isn’t

the way to impress that certain special someone.

Facing page, clockwise from top left: A chandelier greets diners at the entrance to Marcel Restaurant on
the Westside. Atlas in Buckhead’s St. Regis Hotel offers a sophisticated menu and artwork from one of
the world’s largest private collections,which includes work from Picasso, van Gogh and Chagall. Newly-
engaged Mims Bledsoe and Jack Hill of Buckhead enjoy a steak dinner at Marcel. Diners 723 feet above
street level enjoy a sunset from the rotating Sun Dial Restaurant atop the Westin Peachtree Plaza.
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But never fear. Fine dining has seen
a resurgence with new restaurants that
not only have tablecloths instead of
butcher paper, but also offer the kind of
ambiance that elicits descriptions like
“romantic” and “sexy” and “sophisti-
cated.”

Marcel’s certain
je ne sais quoi

Atlanta chef/restaurateur Ford Fry’s
Marcel, a French-inspired classic Amer-
ican steakhouse, is a sexy, beefy beast
that defines the retro-modern style.

With dishes like escargot, table-side
Caesar salad, beef Wellington and a
porterhouse for two, dinner here can
cost you. But the level of the food and
service matches the prices, while Mar-
cel’s look and feel are seriously roman-
tic.

Fry’s conceit for the design draws
from French boxing champion Marcel
Cerdon and his scandalous, ultimately
tragic affair with chanteuse Edith Piaf.

Designed by Bill Johnson of the Johnson Studio, Atlas in the St. Regis Hotel in Buckhead in-
cludes a library with a fireplace and books that reflect Atlanta history.

Ford Fry’s Westside restaurant Marcel has
a design theme based on French boxing
champion Marcel Cerdon and his scandal-
ous romance with cabaret singer Edith Piaf.

Hauntingly, the voice of “the little spar-
row” sometimes wafts from the sound
system, alternating with classic jazz
music.

Dim lights and dark corners give the
plushy dining room a kind of sinfully
sub rosa aura. Vintage photos of Cer-
don arranged above the bar celebrate
the boxer’s matches and rugged hand-
someness.

“It’s dark and it’s glowing,” Fry says
of the scene. “Nowadays, we go for nat-
ural light. But natural light isn’t neces-
sarily the most romantic thing. I think
the banquettes in the bar area are spe-
cial because you get to sit next to your
date. And we have a lot of dishes that
are made to share. It’s cozy and sexy,
like you’re tucked away somewhere se-
cret.

“For me, the restaurant is retro in a
way that makes you want to dress up
and look good. We see a lot of women
coming out for birthdays, or wives tak-
ing their husbands out for a special din-
ner. It really is our special occasion res-
taurant.”

1170 Howell Mill Road. 404-665-4555.
marcelatl.com

Atlas’ artistic atmosphere
In early 2015, Atlas opened to re-

place Paces 88 at the luxurious St. Re-

gis Atlanta hotel in Buckhead. The so-
phisticated (but not stuffy) restaurant
features a classic American menu with
European influences.

Created with consulting chef/
restaurateur Gerry Klaskala of Aria and
Canoe, the dinner-only spot exudes
subtle refinement with seasonal menus
that offer the likes of pan-roasted foie
gras, truffle potato pierogi dumplings,
walnut-crusted rainbow trout and dry-
aged rib-eye, plus a big book of wine.

Designed by Bill Johnson of the John-
son Studio, the elegant interior cradles
you within its dark lacquered walls,
overstuffed upholstered banquettes
and rich leather chairs. There’s a li-
brary with a roaring fire and books se-
lected to reflect Atlanta history and cul-
ture.

Perhaps most surprisingly, the space
offers a home to works from the Lew-
is Collection, one of the largest private
art collections in the world. So, yes,
you may be dining in view of a Picasso,
van Gogh or Chagall.

“It’s easy to get lost in a space you
spend 60 hours a week in,” says Atlas
general manager Jason Babb. “But ev-
ery once in a while, when I’m locking
up at night, I stop and look around and
say, ‘Wow. This is a beautiful room.’ It’s
just a beautiful place to be.

“I think the design that Johnson Stu-
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From the 73rd floor of the Westin Peachtree
Plaza, the Sun Dial restaurant affords a dra-
matic view of Downtown Atlanta,with Stone
Mountain visible on clear days.

dio did is stunning with the warm col-
ors. It’s almost like being in someone’s
living room for dinner. It’s comfort-
able, it’s cozy, and the wait staff takes
hospitality seriously, but they have fun
with it. We want everyone to have a
good time.”

88W. Paces Ferry Road. 404-600-
6471. atlasrestaurant.com

Out for a spin at Sun Dial
More than a business and special

occasion restaurant, the Sun Dial is a
downtown Atlanta landmark and tour-
ist attraction rotating atop the cylindri-
cal Westin Peachtree Plaza.

After a major renovation in 2013,
chef Jason Starnes updated the menu
with nods to local and seasonal ingre-
dients, reflected in creations such as
charred carrot carpaccio. But there’s
also an array of rich signature dish-
es, such as lobster pot pie and bone-in
prime rib for two.

The Sun Dial experience begins on
the lower level of the Westin, where

you’re directed to the iconic glass ele-
vators that travel 73 floors and 723 feet
to the top, affording dizzying glimpses
of downtown Atlanta on the way up.

Seated at a window table in the cir-
cular revolving dining room, the scene
slowly changes to reveal the entire met-
ro area, from highways and buildings to
familiar sights such as Stone Mountain.
Get there at sunset to bask in the glow
of the dramatic and romantic views.

“You see a lot of interesting things
up here,” Starnes says. “In the 20 years
I’ve been in this business, I’ve never
seen as many wedding proposals as we
tend to see in this restaurant. It’s actu-
ally kind of fun to be in such a roman-
tic place.

“But it’s also been a fun challenge to
be able make the culinary side match
the view. We definitely do a special Val-
entine’s menu every year, and we focus
on giving people an experience with
food and service that they’re going to
remember along with the view.”

210 Peachtree St. 404-589-7506.
sundialrestaurant.com ■
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Kaleidoscope Pub and Bistro in Brookhaven serves
wok-fried Maine calamari at lunch and dinner.

squidyouOh





shop || f i tness gadgets

GO,GO,
GADGET

Story by PAMELA A. KEENE | Photos by JENNI GIRTMAN

When rising to the challenge of aNewYear’s Resolution, the latest fitness

apps anddevices help you getmoving tomaximize your exercise.
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S
arah Funderburk’s
present to her fi-
ancé, Will Weston,
turned into a friend-
ly cross-state fitness
rivalry. For their
three-year dating an-
niversary, Funder-
burk bought Weston
a Fitbit about 18

months ago, and he quickly became
hooked on counting steps and upping
his exercise game.

“Will enjoyed using it so much that
I decided to buy myself a Fitbit, too,”
says the 27-year-old public relations
practitioner, who lives in Midtown.
This summer, the couple’s enthusi-
asm inspired Weston’s family in New
Orleans to purchase their own wear-
able activity trackers. “We’re back and
forth on social media and our apps ev-
ery weekend to see who does the most
steps,” she says. “It really is fun, and
it’s a great way to stay connected.”

Funderburk admits her goals are
more about walking a bit more every
day, but Weston uses the Fitbit to keep
in shape. “With a relatively sedentary
job as a real estate broker, I want to get

»

Big Peach Running Company in Brookhaven offers a variety of fitness devices in addition to
other running gear. Store manager Dave Martinez shows runner Tiffany Britton the features
of a Garmin wristwatch designed to assist triathletes.

Left, above, Big Peach Running
Company offers wristwatches and
devices from such companies as
Garmin and Tomtom to monitor data for
triathlons, extreme distance races and
other activities. Left, Sarah Funderburk
and her fiance,Will Weston, bring their
dog and raise their heart rates while
using their Fitbit fitness trackers.

back to my fitness level when I was in
college,” says Weston, 28. “Our fami-
ly competition really keeps me moti-
vated.”

Funderburk and Weston aren’t
alone in starting new exercise reg-
imens, especially this time of year.
Nearly 40 percent of all Americans
make New Year’s resolutions relat-
ed to health and fitness, according to
the Nielsen research firm. Myriad gad-
gets, apps and new technology across
all price ranges accommodate the per-
son who wants to rev up his daily ac-
tivity or the competitive athlete work-
ing to improve her training and per-
formance. Two keys to success are
knowing your goals and linking to the
right tools.

Fitbit and Jawbone activity track-
ers use accelerometer methodology
to track motion in three dimensions,
measuring stride length and the num-
ber of steps to calculate approximate
speed and distance. Worn all day, they
provide an overview of activity levels,
heart rate and sleep quality. While Fit-

bit is the dominant brand in the mar-
ketplace — with prices that range from
around $50 for the clip-on model to
nearly $250 for its Surge Fitness Super
Watch — other brands, such as Misfit,
Basis and Striiv activity trackers, are
comparable.

Some people combine technologies
to access more health information.
At the suggestion of her chiroprac-
tor, marketing and communications
consultant Karin Koser started using
the ithlete app last fall to occasional-
ly track her health. A fitness app that
works with a selection of monitoring
hardware, ithlete measures her rest-
ing heart rate and heart-rate variabil-
ity at select times during the day. She
can record her sleep time and eating
habits. Koser, 56, recently added the
Fitbit Surge to track her daily steps
and monitor her heart rate continual-
ly throughout the day.

“With ithlete, I was still curious
about my daily step counts and my
quality of sleep, so now I have a more
complete picture,” says the Decatur
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resident. “I’m not a huge athlete, but
using ithlete and Fitbit certainly help
me manage my own health better.”

Beyond basic fitness goals, ama-
teur and competitive athletes turn to
training tools that incorporate GPS
technology. In addition to accurately
measuring distance, many GPS-capa-
ble products include measuring in-
depth physiological information and
keeping records to analyze workout
effectiveness.

“GPS technology seems to ap-
peal to serious athletes looking to up
their performance,” says Dave Mar-
tinez, general manager of Big Peach
Running Co. in Brookhaven. “Be-
cause they use satellite information,
they’re more accurate in measur-
ing distance and elevation. They al-
so can provide information about
your running dynamics, from the du-
ration of ground-contact time to the
exact place that your foot meets the
ground. These devices can also be
used to develop training routines,
measure the pace of your workout
and measure improvement.”

Among GPS devices, Garmin’s
newest Forerunner products can
pair with smartphones or connect
with apps to monitor heart rate, de-
termine workout intensity and run-
ning dynamics, and report recovery
time. “Some of the higher-end mod-
els can also monitor physiological
factors that indicate the efficiency
of the runner’s workout,” Martinez
says. “It really helps people devel-
op a more effective training program
based on heart rate and other data.”

Atlanta-based WAHOO Fitness
makes hardware such as the Kickr
Smart Trainer, a computerized in-
door cycling trainer that can be wire-
lessly connected with smartphones,
tablets and other equipment. Paired
with WAHOO apps, these trainers
can be programmed to control work-
out intensity, measure resistance and
create interval-based sessions. “Our
devices and apps are designed for
people who want to track their work-
outs on the road, in the gym or at
home,” says Taryn Lushinsky, prod-
uct manager with WAHOO Fitness.

With products available at such lo-
cal retailers as Atlanta Cycling and
Podium Multisport, the company
has also developed apps for use with
workout tracking, training routines
and guidance for all levels of ath-
letes. Apps can be adapted for var-
ious levels of training and include

Sarah Funderburk and Will Weston not only count their steps with their Fitbit fitness trackers
on the north end of the Atlanta BeltLine, they use the devices to engage in friendly competi-
tion with family members from out of state. Funderburk gave Weston his Fitbit as a present
for their three-year dating anniversary.

trim

remove prune

diagnose
Everything went great,

guys were super!

Cust T—Brookhaven, 30319
12/1/15 $720.00

Job went very well.
Guys did a great job!

Cust G—Atlanta, 30360
11/27/2015 $2,000.00

They did a
FANTASTIC job!
Cust S—Atlanta, 30317
12/1/2015 $1,764.00

Crew did
a great job.

Cust W—Atlanta, 30340
12/3/2015 $300.00

The crew is super!
Did such an amazing job.

I'm very impressed!
Cust C—Atlanta, 30307
12/1/2015 $3,402.00

Work was great,
crew was very professional.

Cust H—Sandy Springs, 30328
11/16/145 $540.00
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the company’s 7-minute Workout
and Runfit apps and the capability of
linking to third-party apps like Map
My Run, Runkeeper and Strava Run-
ning and Cycling.

“It is crucial to understand your
objectives so that you can select the
right technology to help you achieve
your fitness goals,” Lushinsky says.
“Using technology can help you
reach your fitness goals more quick-
ly.”

Funderburk’s goals, with her re-
cent engagement, include stepping
up her fitness routine. “It looks like
now I’ll need to use my Fitbit to get
me wedding ready,” she says. “I’m
glad that I have a good supportive
group of family and friends to keep
it fun.”

Big Peach Running Co. 705
Town Blvd., Suite 340, and oth-
er locations. 404-816-8488.
bigpeachrunningco.com

WAHOO Fitness. 1-877-978-1112.
wahoofitness.com ■

insider TIP »
Choose an accelerometer-
based device like a Fitbit
or Jawbone if you’re
working out on a treadmill,
stationery bicycle or
elliptical machine. The
motion-activated step
counter will record your
steps and estimate your
distance. If you’re using
a GPS tool, your distance
won’t register, because
you’re basically staying in
the same location.

Available at Big Peach Running Company, devices such as
the Tomtom Runner Cardio track real-time running informa-
tion and include a built-in heart rate monitor. The store also
stocks gadgets that use GPS technology.



ar ts || jewish f i lm fest ival

T
he Atlanta Jewish Film Festival knows how
to draw a crowd. As a film critic, I’ve intro-
duced a few of its screenings over the years
and have always been struck by the devo-
tion of its audience. Whether on a sunny af-

ternoon or an icy night early in the week, I’ve seen the
festival pack one of the big houses at the United Art-
ists Tara Cinema or Lefont Sandy Springs — even while
showing obscure, subtitled films.

Although it now feels like a fixture on Atlanta’s cul-
tural calendar, the festival has expanded quickly in a
relatively short time. Founded by the Atlanta chapter
of the American Jewish Committee, the festival saw a

total of 1,900 spectators when it began in 2000.
Executive director Kenny Blank volunteered for the

festival even before it screened its first film. “I was on the
selection committee of the first year and fell in love with
the festival as a diamond in the rough,” Blank recalls.

From early on, Blank was interested in diversifying
the festival’s programming and building on the audi-
ence’s perception of it. “The Jewish or Israeli aspect
does not have to be front and center in the films,” he
says. “People might assume it’s all Holocaust films and
films about the Israeli-Palestinian conflict, but it’s all
genres — we have horror films, musicals, comedies.
We’re presenting as an international festival.”

Movies mitzvahs
Story by CURT HOLMAN | Photo by JENNI GIRTMAN

&
»

Executive director

Kenny Blank touts

the festival’s rela-

tionship with the

Savannah College

of Art and Design.



Program notes
Executive director Kenny Blank finds it difficult to single out highlights of the Atlanta Jewish Film Festival’s program. “It’s like picking your favor-
ite kids,” he says. Nevertheless, in reviewing the selections of the 2016 lineup (at press time), he suggested the following five.

“Jeruzalem”
Award-winning filmmakers Doran and Yoav Paz
add a new entry to Israel’s genre filmmaking
with an apocalyptic, found-footage zombie
thriller set in “the Holy City” of Jerusalem.

“Remember”
Oscar winners Christopher Plummer
and Martin Landau play elderly con-
centration camp survivors who de-
cide to leave their assisted-living fa-
cility on an errand of revenge. Oscar-
nominated Canadian director Atom
Egoyan helms this twisty thriller that
opens the festival on Jan. 16.

“The Three Hikers”
This American documentary explores
the international incident set off in
2009 when three American moun-
taineers were taken captive by Iran.
Actress-turned-documentarian Nata-
lie Navital emphasizes the personal
over the geopolitical.

“Already Tomorrow in Hong Kong”
Above, an American expatriate (Bryan
Greenberg) and a Chinese-American toy
designer (Jamie Chung) spend a night-long
conversation against the glamorous backdrop
of Hong Kong in a stylish character study.

“MarathonMan”
Left, a 40th anniversary screening of the iconic
thriller starring Roy Scheider as an agent
tracking down a former Nazi (Laurence Olivier),
with Dustin Hoffman as the innocent brother
who gets caught up in international intrigue.
Warning: If you’re scared of the dentist, you
might want to sit this one out.
Courtesy of Paramount Pictures/Photofest
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Its 16th annual event, held Jan. 26 through Feb. 17 at
venues across the city, finds the AJFF coming off sever-
al milestones. For years it had been the second biggest
Jewish film festival in the world, behind the San Fran-
cisco Jewish Film Festival. “With the 2015 festival, with
38,600 attendees, we finally overtook San Francisco,”
Blank says. “There was no conscious effort to compete
with another festival, but it’s nice to be able to claim
that bragging right.”

In 2016, the AJFF arguably comes of age, standing on
its own after officially separating from its founder. While
the American Jewish Committee remains a partner, the
AJFF is now an independent, nonprofit organization.
“We are no longer just about the 23-day festival,” says
Blank, who has ambitions to launch new programs year
round. “We’re an organization, not an event.”

In the past year, the festival has increased its staff,
put together its first strategic plan, moved into new of-
fices at the Macquarium Building in South Buckhead,
and started asking different questions. “Part of that is,
what role do we play in the larger community?” Blank
says. “How can we play a role in cultivating film produc-
tion in Georgia? We bring filmmakers in and let them
know that Atlanta is becoming the Hollywood of the
South. We want to support that ecosystem and support
the industry that we’re benefiting from.”

He cites such notable guests as actors Judd Hirsch,
Josh Lucas and Theodore Bikel, as well as the filmmak-
ers Paul Mazursky and Jennifer Westfeldt.

Post-screening talkbacks, panels and lectures foster
a more active viewing experience for the audiences. “In
the early years, the credits would start rolling and people
would start heading to the exits,” Blank says. “The con-
cept of talking to the artists afterward was totally alien.”

He attributes the festival’s popularity partly to reach-
ing out to mainstream moviegoers, as opposed to the
usual art-house crowd, and he finds that the AJFF audi-
ences have become more adventurous and willing to try
fare that goes beyond Hollywood product. “Now, I’ll get
responses like ‘I’m still glad I had the chance to see the

ar ts || jewish f i lm fest ival
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film, and it stayed with me.’ Or ‘Even if I didn’t person-
ally love the film, I came away with something.’”

Blank hopes that the AJFF’s collaboration with the Sa-
vannah College of Art and Design will bring new ener-
gy to the event. “We’re adding some really creative bells
and whistles,” he says. “A SCAD class will produce a vi-
sual motif for this year’s festival, which will be part of
not just the animated introduction to the screenings,
but the cover of the program guide, our poster and oth-
er collateral material.”

This year’s festival will open with “Remember” at the
Cobb Energy Centre on Jan. 16 and close with “In Search
of Israeli Cuisine” at Atlanta Symphony Hall on Feb. 17.

While the festival shows plenty of passion for the
films it selects, it also embraces a certain level of bal-
lyhoo in the screening process. Night screenings fre-
quently feature “sky-tracker”-type searchlights in front,
as if heralding an all-star movie premiere. “It creates a
sense of occasion,” Blank says. “There’s a million and
one details that create the film festival experience. Part
of the love of movies is rooted in something that’s very
old school. We do everything we can in terms of stage-
craft so you can feel a little bit of the romance.”

Atlanta Jewish Film Festival. Jan. 26- Feb. 17. Lefont San-
dy Springs, Atlantic Station Stadium 16 and other venues.
866-214-2072. www.ajff.org■

Kenny Blank began with the

AJFF as a volunteer for its in-

augural festival in 2000.

Photo by JENNI GIRTMAN

“People might assume it’s all Holocaust
films and films about the Israeli-
Palestinian conflict, but it’s all genres—
we have horror films,musicals, comedies.
We’re presenting as an international
festival.”—KENNY BLANK
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Artistic

Upon entry to the
Mandarin Oriental
hotel on Peachtree
Road, guests
are greeted by
“Persefone Kore,”
a mixed media on
canvas piece by
Fabio Modica.

accommodations
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Story by NATASHA NYANIN

Photos by JENNI GIRTMAN

S
tep onto the lustrous
black and pearlescent
white marble of the
Mandarin Oriental At-
lanta’s lobby and, in-
stead of a flurry of
guests waiting to check
in, a painting will seize

your attention. Its hues of fuchsia and
lapis are set in staccato brushstrokes
against a background of obsidian vol-
canic ash culled fromMount Etna.

Peer closely at the painting, and
out of the riotous color emerges the
form of a solitary face: Persephone,
the mythological Greek goddess of
the harvest. Sicilian artist Fabio Modi-
ca created “Persefone Kore,” a mixed-
media rendering that commands the
lobby.

Welcome to Mandarin Oriental At-
lanta, the first Southeastern incarna-
tion of an international hotel group
renowned for its resplendent setting.
The Mandarin brand boasts such in-
fluential fans as Morgan Freeman,
Italian mezzo-soprano Cecilia Barto-
li and inventive French high-end shoe
designer Christian Louboutin, who
describes the Bangkok location as
feeling “like you are in a novel.”

Mandarin Oriental Atlanta, located
in Buckhead, strives not only to pro-
vide luxurious accommodations, but
to create an experience more compa-
rable to an art gallery than a large ho-
tel. “An impressive collection of art-

Above, behind the
Mandarin Oriental
check-in desk hangs
“Evolving Earth:
View RF 04,” a 165-
inch-wide acrylic
on granite piece by
South Korean artist
Jung Kwang Sik.

“So Far, So Near”
by Florida-based
Argentinian artist
Flavio Galvan, is
displayed in the
Mandarin Oriental’s
Taipan Jazz lounge
near the hotel’s
English garden.
The oil on board
piece is 84 x 96
inches.

Mandarin Oriental Atlanta on Peachtree
Road displays many art pieces, including
a quarterly rotation of art from Buckhead’s
Bill Lowe Gallery on Miami Circle.

»
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work and contemporary paintings,
featuring the work of nationally and
locally recognized artists, helps to
set Mandarin Oriental Atlanta apart
and highlights our commitment to a
customized and unique hotel expe-
rience at each of our 29 hotel loca-
tions,” says hotel general manager
Robert Lowe.

The hotel group bridged cultural
divides when it opened three years
ago in the former space of The Man-
sion on Peachtree, and its approach
to art similarly expands the idea of
what hotel decor can offer. “The piec-
es are tastefully chosen to comple-
ment the hotel design and elevate
the guest experience by providing
both an eclectic exhibit and an en-
hanced social rendezvous location
for guests to enjoy during their stay,”
Lowe says.

The dark wood check-in and con-
cierge desks are discreetly cul-de-
saced to the right side of the foyer, in
accordance with feng shui. This ori-
entation allows for guests to be greet-
ed head-on by Modica’s painting, one
of several pieces under exhibition as
part of a partnership between the ho-
tel and the Bill Lowe Gallery.

“Persefone Kore” provides an ex-
ample of the hotel’s goal to combine
contemporary art, architecture and

The main entry foyer at the Mandarin
Oriental hotel displays a matching pair
of Suk Ja Kang-Engles’ oil on canvas
paintings from her Eye-Con series. The
South Korean artist immigrated to the
United States 20 years ago.

hospitality. “My primary objective is
to shape truths in ways that strike the
viewer emotionally through power-
ful strokes of paint, color and matter,”
Modica says.”It feels amazing to know
that every hotel guest, while walk-
ing in, may be impacted by one of my
greatest works. I could not imagine a
better location for this painting.”

Strolling beneath tasteful chande-
liers toward the pristine waiting ar-
ea reveals that the works exhibited at
Mandarin Oriental Atlanta are not the
insipid sort brought to mind by the
phrase “hotel art.”

Most pieces are rotated on a quar-
terly basis, although some remain
longer, such as Modica’s “The Young
Chances,” which hangs above the lob-
by fireplace. The painting features a
face rendered in candy-pink brush-
strokes punctuated by a pair of pierc-
ing sapphire eyes that gaze at the on-
looker. Multicolored playing cards fill
the space between the countenance

and the edges of the canvas, com-
menting on the idea that appearances
are subject to the whims of chance.

Art at Mandarin Oriental Atlanta is
meant to actively engage its observ-
ers, not fade into the background. No
work exemplifies this notion more
than “A Chord of Three” by recently
deceased Atlanta artist Ellen Deloach,
located near the hotel’s entrances
to its condominium residences. This
mottled depiction of three black wom-
en, abstracted by vertical drips of
paint in varying shades of brown, ex-
udes deliberate strength.

“So Far So Near,” a 25-foot paint-
ing by Flavio Galvan, anchors the ho-
tel’s Taipan Jazz lounge, a crisp space
that benefits from a healthy wash of
natural light from its ceiling-high win-
dows, which look onto the hotel’s
English garden. The abstract painting
by the Florida-based Argentinian art-
ist is a striking whirlpool of oil paint
applied to a board in heavy swipes.

“We hope our guests will be in-
spired and savor the beautiful art and
design,” Lowe says.

In a prestigious hotel, the chance to
admire fine art might be the greatest
luxury of all.

Mandarin Oriental Atlanta. 3376
Peachtree Road. 404-995-7500.
www.mandarinoriental.com/atlanta ■
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Y
ou’d think an A-list pop
star bobbing, weaving and
throwing punches in a
boxing ring would garner
the most attention. Yet his

opponent rivals him in flash.
Singer Usher Raymond may be

used to having his own personal
dance team following his lead, but
this time he’s attempting to stay in
step with someone else.

Xavier Biggs, co-owner of Decatur
Boxing Club, wears a padded mitt in
each hand and keeps them in rap-
id motion. Raymond’s job is to strike
the pads with jabs, rights and hooks,
and he ducks and lurches backward
when Biggs sends a swat his way. By
the looks of things, Raymond has to
make an effort just to keep up.

Outside thebox

do || decatur boxing c lub

Decatur Boxing Club owner Xavier Biggs, left, will train with anyone, including
homemakers, executives and aspiring professional athletes such as Bernard Coleman.
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Biggs’ pad work doesn’t just reign
supreme within the exposed brick
walls of the boxing gym. In the early
’00s, his boxing contemporaries nick-
named him “Bad Pads” in honor of
his acclaimedmitt drills. Biggs clear-
ly earns the title honestly: he can keep
someone as coordinated as Raymond
on his toes, and the singer dances in
front of thousands for a living.

Biggs’ reputation draws such peo-
ple as homemakers, executives
and Olympic hopefuls to the gym’s
doors. Raymond himself calls Deca-
tur Boxing Club “Atlanta’s best kept
secret,” and as participants file in
for an evening class, it looks as if
that secret is getting out.

Given the high-impact nature of
fisticuffs, some people may be in-
timidated by the idea of walking in-
to a boxing gym. Biggs allays those
concerns.

insider TIP » Decatur Boxing Club offers intensive, three-day specialty
bootcamps that promise participants will shed between five and 10 pounds.

Decatur’s Bernard Coleman, left,

trains with Xavier Biggs, owner and

head trainer of Decatur Boxing Club.

Top, the walls of Decatur Boxing Club include an autograph of Sugar Ray Leonard
(center). Above left, Former Savannah State wide receiver Bernard Coleman trains for
the NFL at Decatur Boxing Club. Above right, a light-hearted parking sign at the club.»
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“Boxers are some of the most laid-
back, humble, mellow people you’re
ever going to meet,” Biggs says. “It’s a
good kind of family feeling inside the
gym. It’s the opposite of what people
expect.”

Gym regulars show their own ap-
preciation. Jessica Santos, who re-
turned to boxing training after a hia-
tus, fell in love with the sport all over
again thanks to Biggs and Decatur
Boxing Club. “The synergy shared in
that building is unlike anything I’ve
ever experienced,” says Santos, an in-
dependent film producer who regu-
larly works out at the gym. “People
who come there are definitely seri-
ous about working out and have found
something they love in it.”

Raymond exits the ring as the other
gym members arrive, each giving him
the gift of anonymity. No matter the
age, background or ability of each stu-
dent, an air of mutual respect perme-
ates Decatur Boxing Club.

Biggs surveys the arrivals from un-
derneath his dark glasses. Biggs be-
gan fighting professionally in 1979, but

stepped out of the competitive ring
in the early 1980s. His younger broth-
er, Tyrell, took home a gold medal in
the 1984 Olympics — the first super
heavyweight in Olympic history to do
so — prompting Biggs to join his broth-
er’s training team. After Tyrell retired
from the fight game in 1998, Biggs
channeled his know-how into operat-
ing a string of gyms, many of them in
the Atlanta area.

For more than a decade, he’s fo-
cused his attention on Decatur Boxing
Club, where he’s helped train a laun-
dry list of champions including Hec-
tor Camacho Jr. When Raymond need-

ed to transform himself into Sugar Ray
Leonard for a role in the upcoming Ro-
berto Duran biopic “Hands of Stone,”
he sought Biggs’ tutelage.

“They say a man’s experiences are
the ingredients of what makes him who
he is,” Biggs says. “And this gym is me.”

Tattered boxing-event posters plas-
ter the walls and well-worn heavy bags
dangle fromweathered chains attached
to the high ceiling. And his love for mu-
sic and penchant for training along to
a pulsing beat account for the gym’s
soundtrack. Finger-snapping jazz, hip-
shaking funk and drum-laden go-go re-
verberate over the sound system.

“This gym literally captured me the
moment I walked in,” Santos says.
“From the posters of legendary fights,
and quotes on not giving up and facing
adversity, to the look, smell and ev-
erything in between.”

D J Nabs, afternoon disc jockey
on Boom 102.9 and amateur fighter,
echoes the sentiment. “It’s authentic,”
Nabs says. “Biggs is from a boxing city,
his brother was a champion, and Biggs
has trained the best. No one knows

do || decatur boxing c lub

Sparring takes place at Decatur Boxing
Club, but the fitness classes are no-hit.



boxing like Biggs in Atlanta. His gym is
a reflection of all of that and more.”

Participants now fill the gym. After
several minutes of jumping rope to the
Latin-flavored groove of Pancho San-
chez’s “Watermelon Man,” Biggs kicks
off the class.

What follows is a flurry of heart-
pounding exercise. Class members,
their hands encased in boxing hand
wraps, jog around the outside of the
ring. They heavemedicine balls at each
other. Soon they’re shadowboxing with
hand weights. A groupmitt-work ses-
sion with Biggs at its center amps up the
energy further. The class closes with a
tummy-tightening round of ab exercis-
es.

Although sparring does take place
at Decatur Boxing Club, the classes re-
main strictly no-hit. “It’s old school
cross training,” Biggs says. “In or-
der for boxers to perform, they have
to be peaking in every area, including
physical and mental. They’ve got to
be sharp, have great timing, balance
and speed. The weight loss and the six
pack come with the territory. Boxing

training makes you a better you.”
Having spent the past three years

training at Decatur Boxing Club, D J
Nabs says that Biggs offers the same
dedication to creating champions as
he does to whipping the average per-
son into their best shape.

“It’s changedme a whole lot,” Nabs
says. “I was always a slimman, but I had
gained a little middle-aged gut, which
has been replaced with muscle. My face
thinned back out, andmy core, overall

body strength, speed and endurance is
better than it was when I was in my 20s.
I would dare say at this point, this is the
best shape I have ever been inmy life.”

Although the physical benefits keep
gym members coming back, both Nabs
and Santos agree Decatur Boxing Club
has an aura that’s equally addictive.

“Everything comes from the heart,
and that’s what people feel when they
come into this gym,” Biggs says. “I
just feel that spirit and I share it with
the people who come in. It’s from the
soul.”

Decatur Boxing Club, 137 New St.
678-687-2983. biggsboxing.com■

Decatur Boxing Club owner Xavier Biggs,
left, works with Atlanta’s Jessica Laine,
who trains for the upcoming Olympics.
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A
ccording to Global Work-
place Analytics, 3.7 mil-
lion U.S. employees work
from home at least half
of the time. While tech-
nology enables people

to work from anywhere, many prefer
a designated home office with person-
al decorations to enliven the function-
al furnishings.

Chanel Katic, a senior interior de-
signer with Nandina Home & Design in
Atlanta, has arranged a variety of of-
fices throughout her career. A former
corporate designer in New York, she
now focuses on homes and, occasion-
ally, home offices.

“I went from designing a granite
desk that was carried in by 13 people
for a L’Oréal executive in New York,
to working with a residential client in

Amanda Wagner takes a break to read to her 7 year-old son Whit. Wagner’s home office provides room for her children to do schoolwork as
well as the place where she does her part-time job for Coca-Cola, writes a blog and manages an Etsy shop.

Your office away
from the office
Personal touches help create an inviting,
productive space to do yourwork at home

Story by KERI JANTON | Photos by JENNI GIRTMAN
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Through her Dixie Delights Etsy shop,
Wagner sells personalized notebooks,
monogrammed stationery and jewelry from
her home in Marietta.

When he’s not at his New York office, Scott Costanzo, president of Cataract Steel Industries,
works from his Buckhead home,where he can enjoy the view of his front yard or a visit from
his dog Lola in between job-related phone calls.

a Victorian-style Inman Park home,
whose aluminum desk was made from
plane scraps,” says Katic, 46.

When designing a home office, Kat-
ic advises her clients to consider in-
cluding personal touches and state-
ment pieces, like unique desks, built-in
bookcases, wallpaper and art. She also
suggests figuring out if you’re a “stack-
er” or a “filer” to help decide what
kind of furniture will be best for orga-
nization.

We spoke with two Atlantans about
their home offices and picked up a few
extra pointers.

Executive environs
If he’s not in his New York office —

about every other week — Scott Costan-
zo, president of Cataract Steel Indus-
tries, works from his Buckhead home.
He and his wife of 10 years, Mary Su-
san, designed a tan and black office
with a masculine feel, where he can
run his business and still feel connect-
ed to the outdoors.

“My favorite thing about the office
is its location,” says Costanzo, 39. “It’s
off the foyer and the windows are right
by my desk.”

The black trim, black built-in book-
shelves, large abstract painting and 10-
foot ceilings offer a strong ambiance,
while the office also incorporates fea-
tures that soften the space. Personal
mementos, such as an Ole Miss print
(a graduation present from his mom)
adorn the room. Other keepsakes in-
clude hand-painted frames from his
children, diplomas, yearbooks and a
game ball scribbled with signatures
from when he coached his two sons’
tee-ball team.

Costanzo reserves his office file cab-
inet for personal items and scans all
work-related paperwork to save digi-
tally, which helps keep his space neat
and organized.

Working from home allows Costan-
zo to multitask, so he can occasionally
pick up his twins, Charlie and Thomas,
9, from school, or pick up the phone to
coordinate between his sales and pro-
duction teams.

“I’m on the phone most of the day,”
Costanzo says. “I do staff meetings
over the phone and make a lot of cus-
tomer calls. I spend some time work-
ing on spreadsheets, pricing deals,
planning functions, fighting fires. Ev-

ery day is really different, but that’s
why I like the job.”

And when he needs a break, he can
look out the oversized windows at the
large cherry and pine trees in the front
yard and feel like the outdoors aren’t
too far away.

Desk set

A bubbly Marietta mother of two
boys, Amanda Wagner works a part-
time marketing job with Coca-Cola,
her employer of 17 years, while being
the face behind the lifestyle blog Di-
xie Delights (www.dixiedelightsonlin
e.com). She recently designed a fam-
ily-friendly home office because she
wanted her sons to have a designat-
ed homework spot that doubled as a
place where she could work and craft
projects.

The office includes three desks: one
for her and one for each of her sons.
Hers is built into the room’s former
closet and is designed with a surface
for her laptop, surrounded by piec-
es from the Container Store’s Elfa sys-
tem.

“This organization has been revolu-
tionary for me,” Wagner says. “I plan a
bunch of parties [and] special dinners,
and create treat bags. I never had a
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designated spot to do those things,
or a place to keep all the stuff. I had
things under beds, in the guest closet,
in the attic. Now I have a place for ev-
erything.”

For her sons — John, 10, and Whit, 7
— she designed armoire-style, built-in
desks and hired a carpenter to bring
her sketches to life.

“I wanted each boy to have his own
desk space,” says Wagner. “When
we were younger, we’d retreat to our
room to do homework, but we didn’t

have the world at our fingertips. My
kids go online for their homework,
sites like Spelling City, and the rest of
the Internet is just a click away. I want-
ed to make their desks a part of our
living space so I can have an eye on
what they’re doing and have an ear
out while I’m cooking.”

Each boy’s desk is outfitted with a
laptop, a calendar, a bulletin board
and baskets, which Wagner bought
years ago for their nurseries and has
repurposed for office organization.
Wagner says she particularly appreci-
ates that the desks have doors that can
close them off.

“They can be messy boys, so we
can shut the doors at the end of the
day and it’s out of sight, out of mind,”
Wagner says.

As for the decor in the family office,
Wagner kept with the neutral, tradi-
tional theme she has throughout her
home and added a touch of Lilly — Pu-
litzer, that is.

“Our office is the first room you see
in the house,” Wagner says. “I want-

ed it to look inviting, well-decorated,
and I wanted it to flow with the rest of
the home. The foundational elements
— the floors, furniture, walls and cur-
tains — are all timeless, but this office,
which is used by me the most, felt like
a great opportunity to layer in some
Lilly and little punches of pink, my fa-
vorite color.”

The designated office space is now
one of the most used rooms in the
house.

“I was never unplugging before,”
she says. “The computer would be sit-
ting on my counter while I was cook-
ing, and I felt like I had to respond to
an email immediately. I found it hard
to separate my work life from my per-
sonal time. This office helped me find
more balance.” ■

insider TIP » If your home
doesn’t have a designated office space,
designer Chanel Katic suggests building
a desk into a closet. She also says that
no matter howmuch room you have, you
should find a statement piece— like a
rug or fabric for a guest chair — to set the
tone for your workspace.
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Setting the table
Story by ED ADAMS

Photos by JENNI GIRTMAN

A
s you walk into furniture-
maker Kendrick Ander-
son’s studio in Castleber-
ry Hill, among the indus-
trial sanders and table

saws you’ll notice a simple, hand-
made cabinet containing antique
handsaws, planes, drills and files
— some dating as far back as 1911.

This functional shrine to tradition-
al woodworking reflects Anderson’s
love of the craft.

“I think it’s just the nostalgia of it,”
Anderson says. “You can romanticize
the act of using hand tools, but they
are still extremely functional and ex-
tremely fast in the hands of some-
one who knows how to use them and
[keep them] tuned properly.”

Anderson’s dedication to the ba-
sics in building furniture has attract-

ed some impressive clients since he
began in 2011. His portfolio includes
custom home and office pieces for
Octane Coffee CEO Tony Riffel, ce-
lebrity chef Hugh Acheson, and
MailChimp co-founders Ben Chest-
nut and Dan Kurzius. He recently
built the dining tables, wall sconces
and chef ’s table for Staplehouse in
Old Fourth Ward.
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Building furniture was never in An-
derson’s original career plan. While
pursuing his degree in English liter-
ature at Georgia State University, he
found himself drawn to the craft.

“For some reason I had this idea
I wanted to build a table,” he says.
“I found this one-man shop and ex-
plained I didn’t really know anything
but I’m willing to work for free in ex-
change for just learning.”

For six months, Anderson appren-
ticed at a shop at the Marietta Arti-
san Resource Center, where he met his
mentor, Benjie Osborne. “He opened

insider TIP » Do your homework before commissioning a piece of
custom furniture: Educate yourself on the artist, pricing and style of furniture
you seek, and be patient, as a piece can take about six weeks to complete.

Top left, Kendrick Anderson uses a spokeshave tool to refine a spindle. Top
right, a close-up of a through-wedged tenon joint on a coffee table. Above,
Anderson shapes the spindles on the “shave horse” that he also built.

Urban furniture craftsman Kendrick An-
derson works on a credenza, a live edge
coffee table and a Windsor chair.

»
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up this world of studio art furniture
making where you are pursuing this
furniture as craft, not just creating
functional objects,” he says. Osborn
encouraged him to pursue his passion,
and after completing his bachelor’s
degree at Georgia State, he continued
his training at the Center for Furniture
Craftsmanship in Rockport, Maine.

Anderson finds influence in Danish
modern and midcentury modern furni-
ture, two minimalist styles that empha-
size clean, simple lines and functional
requirements of the human body.

“I want them to be quiet and under-
stated,” he says of his pieces. “I don’t
want them to be loud or have too
much fancy stuff going on.” Anderson
translates this love of elegant simplic-

ity into every table, desk, credenza,
bed and other custom pieces he cre-
ates for his clients.

Anderson, 31, says he feels that he
has yet to find his “voice,” and attri-
butes his lack of an artistic signature
to his approach to design. He sees
each piece as a collaboration between
himself and his clients.

“My goal is to create themost beauti-
ful, functional piece for that client that
will stand the test of time and be passed
down to future generations,” he says.

Anderson credits his work ethic and
his dedication to craftsmanship to his
family. His grandfather owned a lum-
ber company in Lawrenceville, and his
father, Charles Anderson, builds cus-
tom homes in Atlanta. Anderson’s fa-

ther initially steered him away from
the family business but taught his son
some valuable lessons. “You work hard
and start with the fundamentals,” the
younger Anderson says. “That’s a les-
son I’ve taken into everything I do,
whether it was school or music or fur-
niture making. I’m addicted to the pro-
cess because how he raised me — how
he pushed me to always do better.”

In May, Anderson and his father be-
came business partners when they
purchased a building on Fair Street to
house his new studio and create space
for Atlanta artists. “My dad is the ex-
pert,” Anderson says. “I help with some
of the design, but it’s really all him: his
vision and his execution, and knowing
how to get this place off the ground.”

He hopes the 7,500-square-foot
space will be a home for creatives in
Castleberry Hill. “I want this place to
be open to a community and a haven
for elevating craft in Atlanta,” he says.
The studio doesn’t have a name yet,
but the Andersons already have ten-
ants, with more moving in soon.

Anderson says he feels that his stu-
dio has the potential to enhance the
artistic landscape of the city. “I’m very
proud and excited to do this in Atlan-
ta,” he says. “I just want to build a
community of people who are actively
engaged in making things, so hopeful-
ly we can all feed off each other.”

Kendrick Anderson. 431 Fair St. 404-
401-4365. www.kendrickanderson.com■

Kendrick Anderson attaches wooden

sliding doors to a Danish modern cre-

denza at his Castleberry Hill studio.
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Story by ADRIANNE MURCHISON

Photos by JASON GETZ

S
andy Springs enjoys an inter-
national reputation. When the
suburb became its own city in
2005, it did more than spark a
trend for communities across

metro Atlanta. Sandy Springs’ decision
to hire private firms to provide public
services led to inquiries from similar-
sized towns around the world, and cul-
tivated sister-city relationships that ex-
tend to Israel and Japan.

Closer to home, some visitors see
Sandy Springs as a hotspot for restau-
rants, comedy and live music. Others
see it as a community of picturesque
neighborhoods with 16 parks under a
lush tree canopy. An increasing num-
ber of Fortune 500 executives have se-
lected it for their corporate headquar-
ters: The familiar sight of the “King
and Queen” towers (Concourse Cor-
porate Center VI and V, respectively)
represent its business side.

Sandy Springs is simply home for
Lon and Kim Cunninghis. They trav-
el the globe for family vacations and
business, and lived in several cities be-
fore settling down in Sandy Springs
in the mid-1990s. The Cunninghises
are so contented with their Riverside
neighborhood, where they live with
their two teenage daughters, that they
plan to stay after their children go off
to college. Rather than move, as many
empty nesters do, they’ll tear down
their spacious 1960s house and build
their dream home.

Kim, who takes daily runs along
the nearby river bank, enjoys Sandy

themove
TrendsettingSandySprings has cultivated
appeal for residents and corporate executives

ins ider ’s guide || sandy spr ings

Cityon

The “King and Queen”
towers,which loom over
the Atlanta Perimeter
and Ga. 400, represent
the city’s business side.
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insider TIP » Resident Kim
Cunninghis is a facilitator for Darkness to
Light child protection agency and has held
training sessions with the Sandy Springs
police and fire departments, parents and
educators on how to recognize signs that a
child has been abused.www.d2l.org

Springs’ convenience. “The location
really does make it,” says Kim, a facil-
itator for Darkness to Light child pro-
tection agency. “You have I-75, Ga.
400 and Roswell Road. But you can
get into [Atlanta] without going on any
of them if you want.”

The people are a plus, too, says Lon,
senior vice president of sales and mar-
keting for Smart Wires grid solutions
company. “This is where our commu-
nity is,” he says. “This is where our
friends are and the girls’ friends are.
I grew up outside of Philadelphia in a
bedroom community, and everyone
slept there and went somewhere else
to work. Sandy Springs is a real town.”

HISTORY
Sandy Springs’ roots go back to land

lotteries held in the 1820s after gold was
discovered in North Georgia. The re-
gion was divided into five counties, and
winners received 202.5 acres of farm-
land. This period marked the beginning
of the Trail of Tears, as settlers forced
the removal of the native Cherokee.

Lon, second from right, and Kim Cunning-
his, left, have dinner with teenage daugh-
ters Audrey, center, and Madison on the
back deck of their Sandy Springs home.

Uriel Ali of Charleston,

S.C., walks with daughter

Aryana through Big Trees

Forest Preserve.

Holy Innocents’ Episcopal juniors get a bird’s eye view from the terrace of the newMath, Science & Commons Building.
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The community remained small in
the following years, with a population
of about 1,000 people when Union
troops came through during the Civ-
il War. “One-hundred thousand men
came into Sandy Springs, so the popu-
lation just exploded over night,” says
Melissa Swindell, director of histor-
ic resources and programs at Heritage
Sandy Springs.

The area returned to sparse farm-
land during Reconstruction and later
struggled through the Depression era.
In the 1940s and 1950s, wealthy fami-
lies made the community a destination
for summer homes and country cottag-
es. By the 1960s, Sandy Springs had be-
come an Atlanta suburb, Swindell says.

insider TIP » Kimberly Brigance
andMorris V. Moore’s book “Images of
America: Sandy Springs,” available at
Heritage Sandy Springs, explores the area’s
origins. In 1822, it was a part of DeKalb
County and referred to as Oak Grove. Fulton
County was spun off from DeKalb in 1853
with Oak Grove under its municipality.

COMMUNITY
Sandy Springs’ southern boundaries

touch Buckhead near Roswell Road and
Windsor Parkway. The Chattahoochee
River marks the western and northern
borders at Cobb County and Roswell,
respectively, with the DeKalb County
line marking the border to the east. (La
Madeleine at Perimeter Center stands
exactly on the border, with the French
café half in Sandy Springs and half in
Dunwoody.)

Sandy Springs has a population of
just over 101,000 people, with a medi-
an household income of $64,049 and
57.8 percent of residents having a bach-
elor’s degree. The median value of
owner-occupied housing is $424,000.

“We want to create an environment
where there are so many things going
on, you’re bound to like one of them,”
says Sandy Springs Mayor Rusty Paul.
Annual events include the Sandy
Springs Festival and the Concerts by
the Springs outdoor music series held
on the entertainment lawn at Heritage
Sandy Springs.

The city will soon have a new cen-
ter with the upcoming establishment
of City Springs, a mixed-use devel-

insider TIP » The Community
Assistance Center provides food, clothing
and financial assistance to thousands
of needy Sandy Springs and Dunwoody
families each year. ourcac.org

The city’s logo is set at its signature green space,Morgan Falls Overlook Park, located along
the Chattahoochee River. Sandy Springs has 16 parks.
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opment under construction on John-
son Ferry Road. Expected to open at
the end of 2017, the completed project
will include residential living, restau-
rants, shops, a performing arts center,
green space and city hall. “We’d love
to celebrate New Year’s Eve at the per-
forming arts center,” Paul says.

ATTRACTIONS
Anne Frank in the World: 1929-45

This exhibit developed by the Anne
Frank House and currently hosted by
Sandy Springs goes beyond describing
what the family endured during the
Holocaust to impart a message of tol-
erance and diversity. Featuring fabric
panels of more than 600 photographs,
the exhibit juxtaposes images of the
Frank family enjoying recreational
activities with the growth of Nation-
al Socialist Party propaganda and Ad-
olf Hitler’s rise to power. The exhib-
it includes a replica of Frank’s room
at the Anne Frank House in Amster- Heather Whitcomb and her children walk by a photo of Anne Frank at the Anne Frank Exhibit.
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dam, which she shared with her sister
Margot and later Fritz Pfeffer. Also on
display is a permanent tribute to Wil-
liam Alexander Scott III, a photogra-
pher in a segregated U.S. army battal-
ion and one of the first Allied soldiers
to enter Buchenwald, a Nazi concen-
tration camp.

5920 Roswell Road at Parkside
Shopping Center. 770-206-1558.
holocaust.georgia.gov

Heritage Sandy Springs
The nonprofit organization helps

preserve the history and culture of the
community with exhibits in the Heri-
tage Sandy Springs Museum at the Wil-
liams Payne House, and through oral
histories taken from longtime resi-
dents.

6110 Bluestone Road. 404-851-9111.
heritagesandysprings.org

Abernathy Arts Center
This Fulton County arts center has

been in Sandy Springs since 1974 and

offers classes for children and adults
at all levels of experience.

254 Roswell Road. 404-613-6172.
fultonarts.org

Sandy Springs Tennis Center
Sandy Springs Tennis Center has 24

lighted courts and hosts Atlanta Lawn
Tennis Association and USTA tourna-
ments, as well as providing lessons for
children and adults.

500 Abernathy Road. 404-303-6182.
sandyspringstennis.com

SHOPPING
AND DINING
Threads Consignment Boutique

Threads Consignment Boutique
leans toward classic, quality vintage
pieces — a hat your great-grandmoth- »
Threads Consignment Boutique features
vintage clothing, including a showgirl dress
worn by Sierra Hall from the 1950s (center).



er might have bought in the 1920s, or
a stylish dress Audrey Hepburn might
have worn in the 1960s — as well as a
selection of in-demand 1980s cloth-
ing in good condition. Owner Stepha-
nie Cramer also carries costume jewel-
ry spanning several eras and one-of-a-
kind rentals for parties or productions
worthy of a 1970s disco or a 1980s high
school prom.

280 Hammond Drive. 404-255-5578.
threadsatlanta.com

Brooklyn Cafe
The Sandy Springs Circle eatery is

perhaps the unofficial “Cheers” of the
community. Co-owner Jeff Trump says
returning patrons have kept the place
bustling since he and best friend Mike
Horosh opened it in 1992. The menu’s
contemporary cuisine includes ma-
hi tacos, hickory-smoked salmon sal-
ad and sandwiches such as the Reuben
with house dressing, sauerkraut and
Swiss cheese on toasted rye bread.

220 Sandy Springs Circle. 404-843-
8377. brooklyncafe.com

Rumi’s Kitchen
The upscale Persian restaurant has

been a hit with patrons from its start
nearly 10 years ago. Demand grew for
Chef Ali Mesghali’s traditional cui-
sine in 2012, when he moved Rumi’s
into more spacious digs only a few
doors from its original location. Lamb
shank, charbroiled Cornish hen, Chil-
ean sea bass and filet mignon are a
sampling of dishes to satisfy a hearty
appetite.

6112 Roswell Road. 404-477-2100.
rumiskitchen.com

Chef Rob’s Caribbean Cafe
Chef Robert Gayle offers authentic

Jamaican fare such as sweet coconut
fried shrimp, curry goat and braised
beef oxtails, in addition to his own
bottled sauces and cooking classes.

5920 Roswell Road at Parkside
Shopping Center. 404-250-3737.
chefrobscafe.com

Hammocks Trading Co.
Jason Sheets and William Sigley had

nearly 50 years of restaurant expe-
rience combined when they opened
Hammocks in 2012. The beach shack
setting offers a haven for seafood lov-
ers, with an array of oysters, shrimp,
crab and lobster. Other items include
baked salmon, fried catfish with black-
eyed peas, and pork shoulder.

7285 Roswell Road. 770-395-9592.
hammockstradingcompany.com■
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An enduring legacy
Late Mayor Eva Galambos was an

economist who led a 40-year movement
to incorporate Sandy Springs. Her col-
leagues say she maintained a relentless
“never-give-up” mindset, whether it was
convincing one person to lead a charge
for a cause or urging another to run for
public office.

She had a contemporary vision for
Sandy Springs before and after it be-
came a city. “She always had something
for me to do, whether I was in office or
not,” says Mayor Rusty Paul. “There was
only one thing that motivated her: the
best interests of the community.”

Galambos died on April 10, 2015.

Brooklyn Cafe boasts menu items such as mahi tacos and salmon salad.

The Phoenix & Dragon

Bookstore on Roswell

Road sells eclectic

keepsakes.
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SandySprings boasts amix ofmansions,luxury homes andolder communities.Here’s a look atwhat recently sold:

This 4-bedroom,2-bath home on Brandon Place Drive is near North
Springs Charter High School. Courtesy of Harry Norman Realtors, Buckhead

This 3-bedroom,3-bath home in Oliver Row
subdivision was built in 2014.
Courtesy of Better Homes and Garden Real Estate

This 3-bedroom,3-bath home with a daylight
basement is in Mount Vernon Parc subdivision.
Courtesy of Better Homes and Garden Real Estate

$600,000

$785,000

$550,000

This 3-bedroom,3-bath home on Powers Chase Circle is near Riverwood International Charter School. Courtesy of Harry Norman Realtors, Buckhead

$1,225,000

This 4-bedroom,3-bath home in Vernon Walk sudivision has a heated
pool and tennis courts. Courtesy of Harry Norman Realtors, Buckhead

$1,100,000

At home in Sandy Springs
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Story by MURIEL VEGA

B
uford Highway stretches from Buckhead all the way north to Buford, connecting three counties and

arguably the most diverse communities in metro Atlanta. In a single strip mall, you can find Viet-

namese, Korean, Chinese, Mexican, Colombian and other nationalities represented by shops, mar-

kets and restaurants. Within the occasionally scruffy exteriors await some of Buford Highway’s most deli-

cious and affordable meals, so here are a few favorite places to get you started, heading south to north.

Eating yourwayup
BufordHighway

Havana Sandwich Shop
A 2008 fire forced the closure of Havana Sandwich Shop, which opened Ha-

vana Restaurant a few miles north at Crossroads Village. The original location
is back in business offering authentic Cuban cuisine priced between $4-$8.50.
Along with the meaty original Cuban sandwich, don’t miss the rice and beans,
chicken empanadas and, if you have room, the ropa vieja. The restaurant closes
at 4:30 p.m., so don’t expect dinner service.

2905 Buford Highway. 404-636-4094.

Panahar
This Bangladeshi restaurant looks fancy but feels like home — servers remember

my name every time I visit. Panahar offers a lunch buffet but shines during dinner
service. The aromatic curries come with yellow rice mixed with yellow raisins and
peas, while the most decadent starter, the poori shrimp, includes sautéed onions
and shrimp on fluffy poori bread. You’ll find such familiar dishes as chicken tikka
masala, but steer toward saag paneer, a mixture of spinach and homemade cheese.

3375 Buford Highway. 404-633-6655. www.panaharbangladeshi.com

Lee’s Bakery
The inexpensive banh mi sandwich-

es at this Vietnamese bakery have earned
a loyal following. Lee’s specialty is the
pork banh mi, a french baguette filled
with pickled carrots, cilantro, jalapeño,
Vietnamese mayo and grilled pork. Pair
a sandwich with an iced coffee or the de-
lectable avocado shake. If it’s cold out-
side, warm yourself with shrimp pho —
a large bowl of rice noodles and shrimp
that comes with jalapeños, bean sprouts,
mint and lime on the side. The menu in-
cludes tofu options for vegetarians.

4005 Buford Highway. 404-728-1008.

Photos by JENNI GIRTMAN
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Crawfish Shack
Crawfish Shack Seafood is emblematic of Buford Highway’s melting-pot qual-

ities: Vietnamese-Cambodian owner Hieu Pham carries on the traditions of Ca-
jun cuisine he learned in Louisiana. The menu includes fresh lobster, shrimp, crab
and crawfish offered fried, steamed or boiled. A side of fried mac and cheese balls
pairs well with the crawfish po’ boy.

4337 Buford Highway. 404-329-1610. www.crawfishshackseafood.com

Canton House
Canton House’s dim sum service

is one of my favorite meals in Atlanta
thanks to its diverse menu. Standouts
among the bite-sized options include
any of the dumplings with pork or
shrimp, while the twice-cooked pork
and ribs will please even timid palates.
Best of all, you can eat as much as you
want and only pay $2-$4 per basket.

4825 Buford Highway. 770-936-9030.
www.cantonhouserestaurant.com

City Farmers Market
Buford Highway Farmers Market has been a staple in Chamblee for decades, but the newly built City Farmers Market opened

a few months ago to offer more international food options down the street. Its 75,000 square feet are filled with fresh produce,
meat, seafood and even housewares. Located in the former Buford Highway Flea Market building, the newcomer boasts mostly
Asian produce and food, but includes a variety of Hispanic and other international options. 5000 Buford Highway

Photo by JENNI GIRTMAN

Photo by JASON GETZ

Plaza Fiesta
Formerly a failing shopping center, this 350,000-square-foot mall has be-

come the heart of the area’s Latin-American community. The food court fea-
tures such bakeries as Churros Mi Tierra, which prepare fresh churros and oth-
er pastries and desserts. La Fonda Paisa offers empanadas, arepas and fresh
juices daily, and Puras Tortas’ tacos and tortas are not to bemissed. Plaza Fies-
ta also provides a gathering place for traveling carnivals and such events as Mex-
ican Independence Day and Christmas celebrations.

4166 Buford Highway. 404-982-9138.
www.plazafiesta.net

Photo by BECKY STEIN

»



ins ider ’s guide || restaurant tour

Mozart Bakery
This Korean bakery makes a great destination for cakes,

smoothies, pastries and treats. Its specialty, the shaved
ice bowl, comes with a scoop of ice cream, sweet red bean
paste, fruit and sugary cereal, and can satisfy the sweetest
of teeth. You could spend an afternoon talking with a friend
over a custard tart and coffee or one of the bubble tea offer-
ings with tapioca add-ons.

5301 Buford Highway. 770-936-8726.■

Chinatown Mall
This large shopping center with numerous restaurants in

its food court is worth a short detour off Buford Highway.
Stop by China Kitchen for the spicy chicken hot pot, Hong
Kong BBQ for the barbecued duck or the Oriental Pearl Sea-
food Restaurant for their Cantonese noodles. Chinatown
Mall is also home to multiple specialty stores selling items
such as cosmetics and books, while its large event space
hosts such annual events as Chinese New Year and the Moon
Festival. The Cultural Center provides services to area res-
idents and teaches classes in calligraphy, choreography,
medicine and law.

5383 New Peachtree Road. 770-458-6660.
www.atlantachinatown.com

La Casona
Nestled behind the QuickTrip by I-285 and Buford High-

way, La Casona boasts authentic Colombian food and friend-
ly service. I particularly like the meaty soups, which include
root vegetables and complex broths like the chicken soup.
If you’d rather order something you can eat with knife and
fork, try the bandeja paisa: a platter of grilled steak, pork
skin, egg, sausage, sweet plantains, avocado, arepita, rice
and beans.

3820 Stewart Road. 770-458-6657.

Photo by HYOSUB SHIN



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. A mural at Glenn Hotel at 110
Marietta St. downtown greets guests
as they enter the parking garage.

2. A crowing rooster is one of many
statues outside Biggar’s Antiques and
Prop House at 5576 Peachtree Road in
Chamblee.

Answers to “Where in Atlanta am I?” from page 97 of the previous issue:

3. Decatur drivers will notice the
2015 mural “Underwater” on
Commerce Drive at the intersection of
East College Avenue under the active
train line.

where in at lanta am i?
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