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march
Music: Heart of Texoma

Country music singer, “The Voice”
judge and recent choice for People
magazine’s “Sexiest Man Alive,” Blake
Shelton tours to promote his 2017 release
“Texoma Shore.” The lineup includes
performers Brett Eldredge, Carly Pearce
and Trace Adkins.

Blake Shelton. March 8. Philips Arena,
1 Philips Drive. 404-878-3000.
philipsarena.com

Festival: Beyond klezmer
The Atlanta Jewish Music Festival,

the largest such event in the Southeast,
spotlights a diversity of Jewish artists and
genres over three weeks. Shows include
Israeli Yemenite funk band Bint El Funk,
folk artists Beyond the Pale and a collabo-
ration with ATL Collective.

Atlanta Jewish Music Festival. March
8-25. Various locations. atlantajmf.org

calendar

By CURT HOLMAN

AboutOut&
Israeli Yemenite funk band Bint El Funk will bring its unique sounds and
stagecraft to the Atlanta Jewish Music Festival.

Country music
singer/songwrit-
er and “The Voice”
host Blake Shelton
performs at Philips
Arena on March 8.
Photo by KEVIN WINTER
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Theater: Friday on my mind
Horizon Theatre gives a

beloved mind-swap movie the
song-and-dance treatment with a
new musical version of Disney’s
“Freaky Friday,” with book by
Bridget Carpenter, music by Tom
Kitt and lyrics by Brian Yorkey.
“Freaky Friday.” March 9-

April 44. Horizon Theatre,
1083 Austin Ave. 404-543-1477.
horizontheatre.com

Theater: Murder and mirth
The 2014 Tony award winner

for Best Musical, “A Gentleman’s
Guide to Love and Murder”
follows Monty Navarro’s attempt
to win his inheritance by killing
off a family of swindlers. Robert
L. Freedman and Steven Lutvak
adapted the same source as the
underrated classic film “Kind
Hearts and Coronets.”
“A Gentleman’s Guide to Love

and Murder.” March 13-18. Fox
Theatre, 660 Peachtree St.
404-881-4100. foxtheatre.org

Dance: Black Swan
The Atlanta Ballet moves in

a moody direction in a show
that begins with Act III of “Swan
Lake” — the famed “Black Swan”
sequence — choreographed by
Marius Pepita. Then the com-
pany stages the world premiere
of a commission by Austria’s
Craig Davidson, set to Schubert’s
“Death and the Maiden.”
“Black Swan.” March 16-18.

Atlanta Ballet, Cobb Energy Per-
forming Arts Centre, 4800 Cobb
Galleria Parkway. 770-916-4800.
cobbenergycentre.com

Event: Chocolate and art
Stimulate your eye for art and

your sweet tooth with the Choco-
late and Art Show, a gathering to
showcase local artists, musicians
and vendors as well as artisan
chocolatiers. Proceeds support
the nonprofit Artists for Trauma.
Chocolate and Art Show.

March 16-17. 1474 Murphy Ave.
chocolateandartshow.com

Festival: The art of crafts
From the traditional to the »

i n 2017, Forbes magazine ranked Atlanta as third in America’s most
promising tech cities. Given the city’s increasing focus on techno-
logical study and employment, the Atlanta Science Festival serves to

make tomorrow seem even closer.
Established in 2014 by Emory University, Georgia Tech and the Metro

Atlanta Chamber, the festival includes more than 100 events over two
weeks, designed to appeal to children, teens and gearheads of all ages.
Festival partners and collaborators include educators and scientists
from local universities, museums and high-tech companies, many of
which offer facility tours and hands-on activities.

“Science, technology, engineering and mathematics play such a vital
role in our lives, and we want to share that impact with the communi-
ty,” says Jordan Rose, executive co-director of Atlanta Science Festival.
“Atlanta is a global leader in scientific innovation, and we want to high-
light that fact while engaging and inspiring both children and adults.”

The festival begins March 9 with one of its eye-catching performanc-
es, “Rise Up, Robots,” a showcase of robotic-themed live entertainment
and demonstrations, preceded by a “robot petting zoo,” at Georgia
Tech’s Ferst Center for the Arts.

On March 10, “Critters and Cabernet” at Brookhaven’s Savi Provi-
sions offers grown-ups a chance to sample wines while interacting
with live reptiles and amphibians. Experience an even more unusual
culinary adventure on March 18 with “Exploring Edible Insects” at
Decatur’s Little Shop of Stories, which features a special story time and
some off-beat treats for the tasting.

“Science of the Circus” on March 18 uses old-fashioned razzle-dazzle
to reveal the physics of acrobatics and other circus disciplines. Impe-
rial Opa Circus acrobats perform amazing feats while Georgia Tech
“Science Clowns” explain the science behind them.

The festival wraps up on March 24 with the sprawling “Exploration
Expo” at Piedmont Park, which features more than 100 hands-on sci-
ence booths and demonstrations that promise to be both family-friend-
ly and free. Visitors will get the chance to drive a robotic vehicle, meet
a hissing cockroach, touch a human brain and more.
Atlanta Science Festival. March 9-44. Various locations. 770-344-4994.

atlantasciencefestival.org ■
— CURT HOLMAN

The scientific method
Up close

At “Science of the Circus,” Imperial Opa Circus acrobats perform while
Georgia Tech “Science Clowns” explain the science behind their acts.



cutting edge, explore the work of
more than 230 esteemed U.S. craft
artists at the American Craft Coun-
cil Show. Wares include clothing,
furniture and home décor, while
the show floor’s Hip Pop Emerging
Artists booth introduces a new
generation of artisans.
American Craft Council Show.

March 16-18. Cobb Galleria. 2 Galle-
ria Parkway. craftcouncil.org

Parade: Irish eyes
are smiling

Originating in 1858, the Atlanta
St. Patrick’s Parade has evolved
from modest beginnings to an ex-
pansive embrace of Irish culture,
which includes floats, bands,
dancers, the Bagpipe & Drum
Corps and more.
Atlanta St. Patrick’s Parade.March

17.Midtown. atlantastpats.com

Theater: Cat-lanta
The Center for Puppetry Arts’ Jon

Ludwig directs this irreverent but
loving adaptation of the Dr. Seuss
classic about a mischievous feline

who turns a rainy day upside down.
The Cat in the Hat. March 20-May

13. Center for Puppetry Arts, 1404
Spring St. 404-873-3391. puppet.org

Theater: String of Pearl’s
The Alliance Theatre stages

a pair of matching one-acts by
Atlanta playwright Pearl Cleage.
First, the 1983 play “Hospice” de-
picts a woman dealing with her es-
tranged mother’s mortality. Then,
the world premiere of “Pointing
at the Moon” revisits the family

30 years later as they grapple with
the outcome of the 2016 presiden-
tial election.
“Hospice” and “Pointing at the

Moon.” March 23-April 15. Alliance
Theatre, Fulton County Southwest
Arts Center, 915 New Hope Road.
404-733-5000. alliancetheatre.org

Music: Blues in the night
Presented by KISS 104-FM, the

Atlanta Blues Festival offers a rol-
licking evening of performers such
as Sir Charles Jones, Nellie Tiger
Travis, TK Soul and Pokey Bear.
The Atlanta Blues Festival. March

24. Cobb Energy Performing Arts
Centre, 2800CobbGalleria Pkwy.
770-916-2800. cobbenergycentre.com

Festival: Cherry bomb
After planting 240 Yoshino and

Kwanzan cherry trees in Blackburn
Park in 2014, the City of Brookhav-
en organized an event to celebrate
when they bloom. The Brookhaven
Cherry Blossom Festival features
a 5K race, costumed pet parade,
classic car show, live music, arts

calendar

The Tony-winning musical
“A Gentleman’s Guide to Love
and Murder” plays at the Fox
Theatre. Photo by JOAN MARCUS

The Center for Puppetry Arts’
“The Cat in the Hat” brings the
classic Dr. Seuss book to life.
Photo courtesy of Center for Puppetry Arts

»





calendar

and crafts marketplace, and more.
Brookhaven Cherry Blossom Festival. March 24-25. Blackburn Park,

3493 Ashford Dunwoody Road. 404-637-0534. brookcherryfest.org

Festival: When it sizzles
Every year since 1999, Dad’s Garage Theater has turned to

the other white meat to raise money with BaconFest.
The event features miles of bacon strips, sudsy
beverages and carnival games that aren’t
for kids, like the drunken spelling
bee and the hobo
wine tasting.

BaconFest. March
31. Dad’s Garage The-
atre, Ezzard St. 404-523-
3141. baconfestatl.com■

Curt Holman is editor
of Living Intown.

The Atlanta Bal-
let showcases
the “Black Swan”
sequence of
“Swan Lake.”
Photo by
CHARLIE McCULLER
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Left, multiple bridges make walking easier through Deepdene
Park, the most thickly wooded of the Olmsted Linear Parks. Above,
wooden benches can be frequently found in Deepdene Park.

Students visiting Olm-
sted Linear Park walk
along the paved path
from Shadyside Park to
Oak Grove Park without
disruption from Ponce
de Leon Avenue.

olmstedpark



Story by JIM AUCHMUTEY | Photos by JENNI GIRTMAN

The first time I visited the Olmsted Linear Park, that rolling rib-
bon of green alongside Ponce de Leon Avenue, I had never
heard of its creator, the great landscape architect Frederick
Law Olmsted. Why would I have? I was a kid from Decatur,

and the only Fred who had made an impression on me at that age was
named Flintstone.
But I experienced Olmsted’s pastoral stagecraft, even though I didn’t

realize it. Whenmymother would take us to our doctor in Midtown, we’d
stop on the way home at a playground in the park and get on one of those
horseless merry-go-rounds where the object was to spin as fast as you
could in order to achieve a dizzy weightlessness. Once, when we had just
eaten chili dogs at the Varsity, things didn’t turn out well. Good times.
In retrospect, I was seeing Olmsted’s Atlanta handiwork at a low point.

It was the 1960s, and the park was the poorly overseen stepchild of a
grand old neighborhood in decline, Druid Hills, which Olmsted and his
successors had also designed.

The local
legacy of
Frederick

Law Olmsted,
the father of
American
landscape

design.

LookingOlmstedfor

A portrait of landscape
architect Frederick Law
Olmsted from 1895 by

John Singer Sargent.
Photo courtesy of

Haas Coxe & Alexander Inc. »
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Left, Springdale Park is farthest west of the Olmsted Linear Parks. Right, native plants in the parks include hydrangeas.

Left, the Olmsted Linear Park Alliance works to preserve the six parks. Right, bicyclists and walkers can enjoy the paths.

Springdale

“The park was in bad shape,” says Jenni-
fer Richardson, who grew up in Druid Hills
and has lived a block away from the green
space for almost five decades. “There
was trash and glass and dog feces. People
pulled off the roads and parked their cars
on the grass.”
Today the Olmsted Linear Park is one

of the most lovingly tended places in the
metropolitan area. Its reclamation stands
as one of the happiest preservation stories
in modern Atlanta, as remarkable in its
way as the much better-known saving of

the Fox Theatre.
But that’s only part of Olmsted’s legacy

in our city; his influence is more profound
than a single park and neighborhood.
For many years, it was a legacy that was

hidden in plain sight.

The patriarch of parks
In 1983, during a fight over a proposed

highway that threatened Druid Hills and
the parkland along Ponce de Leon, the City
of Atlanta declared Frederick Law Olmsted
Day. Celestine Sibley, the beloved Atlanta
Journal-Constitution columnist, figured
that some readers might be puzzled, so she
explained the occasion’s significance:
“There may be a few of us around who

have heard his name but aren’t quite
sure if he wrote a Broadway musical or »

Virgilee
Oak Grove Shadyside

Dellwood Deepdene

Olmsted Linear Park consists of six strip
parks (below) that run for two miles along
Ponce de Leon between Atlanta and Decatur.
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eradicated mosquitoes. But
we know his works, all right.
And for those of us who value
woods and running streams,
trees and flowers and a view of
the sky, Frederick Law Olmst-
ed’s contribution to his coun-
try is as valuable as any since
the signing of the Declaration
of Independence.”

In the early ’80s, most
Atlantans simply didn’t know
that Olmsted, the man behind
New York’s Central Park
and the father of American
landscape architecture, had
designed one of his last major
works in their city.

“It had been largely for-
gotten,” says Sandy Kruger,
executive director of the Olm-
sted Linear Park Alliance, the
conservancy that has raised
$10 million to rehabilitate the
park in partnership with the
city, DeKalb County and the
Fernbank Museum of Natural
History.

The Olmsted Linear Park
consists of six strip parks that
run for two miles along Ponce
de Leon between Atlanta and
Decatur. All together, they
take up only 45 acres, or less
than a fourth the space of
Piedmont Park.

“If you look at them from
side to side, they don’t seem
like much,” says landscape ar-
chitect Spencer Tunnell, who
has worked for two decades to
return the parks to their origi-
nal conception. “But that’s not
the way to look at them. You
have to look at them from end
to end. It’s like the BeltLine
that way.”

Olmsted came to Atlanta
in 1890 at the request of Joel
Hurt, the businessman who
had pioneered the city’s
streetcar system and had
developed one of its first sub-
urbs, Inman Park. He and his
partners had purchased 1,500
acres of forest and farmland
on the eastern edge of the city
and wanted to build “an ideal
suburb” that would appeal to
the upper crust. Olmsted, who

olmstedpark

“For those of uswho valuewoods and running
streams, trees and flowers and a view of the sky,
Frederick LawOlmsted’s contribution to his
country is as valuable as any since the signing of
theDeclaration of Independence.”
CELESTINESIBLEY
Atlanta Journal-Constitution columnist
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had designed one of America’s
definitive planned suburbs, Riv-
erside in Chicago, was the biggest
name in the field.
Olmsted was a Connecticut

Yankee who had begun his career
as a journalist, traveling exten-
sively through the South during
the 1850s and writing about the
corrosive effects of slavery. He had
also traveled to England and fallen
in love with pastoral scenery. After
his work on Central Park, he went
on to design scores of landscapes
across the United States, including
Prospect Park in Brooklyn, the Em-

erald Necklace of parks in Boston,
the U.S. Capitol grounds inWash-
ington, Yosemite and Stanford
University in California.
When Atlanta beckoned,

Olmsted was busy designing
the fairgrounds at the World’s
Columbian Exposition in Chi-
cago and the landscape at the
Biltmore House in Asheville, N.C.
(See travel story on page 76.) He
accepted the Atlanta invitation
because he thought the South was
underserved with parks and could
provide more work for his firm.
At first, Hurt wanted a straight

thoroughfare to his new develop-
ment — something like Edgewood
Avenue, which shot like an arrow
from Five Points to Inman Park.
But Olmsted didn’t do straight; he
specialized in curves that followed
the topography of the terrain.
He persuaded Hurt to focus the

development on Ponce de Leon,
a gracefully serpentine park-
way lined with spacious estates
facing a string of parks named
for natural features (Springdale,
Oak Grove, Dellwood, Shadyside,
Deepdene), with one exception,
Virgilee, named in memory of
Hurt’s daughter.
The result was a national trea-

insider tips
» The Druid Hills Civic Association
will hold its 50th anniversary tour
of homes and gardens on April 20-
22. The neighborhood will show-
case five houses and six gardens
at the peak of their springtime glo-
ry. druidhillstour.org

» The Olmsted Plein Air Invitational
is a public painting competition in
which 30 artists paint landscapes
in scenic places across Georgia. It
culminates with a festival open to
all painters on April 29 in the Ol-
msted Linear Park. olmstedplein-
air.com

»

For years, a water oak in Dellwood Park has served as The Paideia School Sto-
rytelling Tree for teachers and their students.
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sure. “Druid Hills,” historian
Darlene Roth argued in an
essay for the National Associa-
tion of Olmsted Parks, “rep-
resents the fullest realization
of Olmsted’s ideal suburban
development.”

“Like a painting”
On a chilly morning in De-

cember, Jennifer Richardson

met me at the park to illustrate
some of the finer points of
Olmsted’s imagining, things
that are easy to miss if you’re
speeding down Ponce. Among
the many hats she wears —
psychotherapist, musician,
historian — Richardson leads
tours for the park alliance.

“Olmsted called this democ-
racy in dirt,” she said, as we

strolled into Dellwood Park,
across from the conservancy’s
offices. “He believed everyone
should have access to a park.”

The first thing to know
about Olmsted is that he was
an artist. While he respected
the contours of the land, he
sculpted it to suit his purpos-
es. He was interested in creat-
ing effects, vistas that would

ongtime neigh
orhood resident
ennifer ichard
son champions
the preservation
of lmsted in
ear ar .

olmstedpark



screen out distractions and
allow city dwellers to restore
their souls in the presence of
carefully curated nature.

Richardson led me to a rise,
where we could see down a
gently sloping pasture that
looked almost like a fairway at
Augusta National (except the
grass isn’t a monoculture; it’s
planted with a seed mixture

other weeds like they used in
the 19th century). She pointed
to a stand of oaks on one side,
a bank of shrubbery on the
other, and in the distance,
down the bend of a pedestrian
path, a meadow clearing.

“Olmsted wanted to draw
your eye to that clearing,”
she said. “To me, this is like a
painting.”

Every tree of a certain size
has a numbered tag on its
trunk, allowing the conservan-
cy to track its age and condi-
tion. A few of the statelier oaks
have been around since Olmst-
ed surveyed the property.

Richardson pointed to a
couple of elders. “I call those
the Twins. It looks like they’re
having a conversation, doesn’t
it?”

In her tours, Richardson
spends as much time talking
about the estates that look over
the park as she does about
the landscape. Some of that
is because the history is just
so juicy. It involves Coca-Cola
magnates, snake-oil salesmen,
the Ku Klux Klan, murder
mysteries and ghosts — not to
mention the Hare Krishna tem-
ple that occupies one of the old
houses on South Ponce.

But the other reason for
dealing with the estates is that
they were an important part
of Olmsted’s vision for Druid
Hills. He wanted to set a tone
for the neighborhood with
mansions and impressive yards
adjoining the parks, while
smaller houses and plots could
occupy the side streets.

Some of those estates have
already been torn down or
redeveloped into condomini-
ums, and more projects are
being proposed. That’s why
the Georgia Trust for Historic
Preservation listed “Olmsted
Linear Park Properties” on its
statewide list of Places in Peril
last year.

“I worry about some of
these houses,” Richardson
said, “because changing them
changes the character of this
place, too.”

Nature in the city
Olmsted did not live to see

Druid Hills completed. His
health soon failed and he
retired and left the business
to his two sons, who contin-

that includes clover and
A vintage postcard
conveys the early design of
homes along Druid Hills.

“Olmsted called this democracy in dirt.
He believed everyone should have access to a park.”
JENNIFERRICHARDSON
Park historian

»
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ued for many years as Olmsted
Brothers. They later planned
the redevelopment of Piedmont
Park, which their father had
consulted on when it was the
site of the 1895 Cotton States
and International Exposition,
and although they were not
hired for the job, much of their
advice was followed. The sons
also worked with the city on
Grant Park and other green
spaces.

But Druid Hills remains the
only Atlanta project personally
designed by Frederick Law Ol-
msted. Its natural setting and
gently curving streets inspired
many of the garden suburbs
to come, such as Ansley Park,
Avondale Estates and Garden
Hills.

Not long after the landscape
architect died in 1903, Hurt
and his partners sold the Druid
Hills property to a consortium
of Atlanta businessmen that
included the founder of the
Coca-Cola Co., Asa G. Candler.
They were the ones who finally
built the neighborhood, work-
ing with Olmsted Brothers to
flesh out their father’s plans.

Interestingly, the sons didn’t
know quite what to call the
linear park that’s now the cen-
terpiece of Olmsted’s Atlanta
legacy.

“The word park is perhaps
too pretentious for these orna-
mental strips,” the firm wrote in
a 1904 letter, “with perhaps the
exception of the one between
Second Peavine Creek and the
railroad, which has a consid-
erable area and some notable
landscape features. We should
be glad if the word ‘park’ could
be avoided in names for the
other ornamental strips.”

Fortunately, they didn’t get
their way — the “Olmsted Lin-
ear Ornamental Strip” doesn’t
have quite the same ring.

The notable landscape
referred to in the letter is
Deepdene, a thickly forested
preserve on the Decatur side,
which is nothing like the tree-
fringed meadows of the parks

The names not taken
Druid Hills, one of the most august place names in Atlanta, was

nearly called something else. The developers wanted Stratford.
The Olmsteds preferred Brightwood.

In a 1904 letter, the landscape firm suggested 38 alternative
names alluding to Scotland (Bonnybrae), American history (Monti-
cello), Norse mythology (Valhalla), Native Americans (Etowah), flow-
ers (Florawood) and forests (Goodwood). At the top of the last col-
umn was the name that stuck: DruidHills (one word originally), re-
ferring to the Druids, the priests of ancient Celtic culture who knew
the mysteries of the forests.

Atlantans should be eternally grateful that they didn’t choose
the sixth name in the second column: New Dorp.

»
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Above, Dellwood Park
continues Olmsted’s
pastoral design with
rolling greenspace and
scattered trees. Left,
Deepdene Park’s drain-
age system includes
stones strategically
placed to allow water to
seep into the ground.
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on the western end. “When I was
growing up, this place was totally
inaccessible,” Richardson said,
as we resumed our ramble. “It
was choked with undergrowth
and invasive plants. There were
homeless people living down
here. When the workers started
cleaning it out, they found car
parts and all sorts of junk.”
The most intriguing discovery

was a section of rail buried two
feet under the soil, a remnant
of the trolley line that ran along
Ponce de Leon until the 1940s.
It’s displayed in the park along
with a restored shed where rid-
ers waited for the trolley, near
the intersection of Ponce and
East Lake Road, one of the few
surviving vestiges of Atlanta’s
first streetcar system.
Richardson led me down

an unpaved trail, pointing out
unwanted plants along the way
(“honeysuckle — now that’s a
bad actor”). She took me into
a ravine, where a stone bridge
handsome enough to be on the
Blue Ridge Parkway crossed a
stream winding through the
woods. Another bridge was
closed for repair, bashed by one
of several trees that had toppled
during the storms spawned by
Hurricane Irma in September.
“We just clear the paths and

rebuild the bridges and leave the
trees where they are,” she said.
“Or wemake them into benches.”
I noticed one up the trail,

a rustic wooden slab with the
words “Olmsted Linear Park”
carved into the back, as if to
make sure Atlanta would never
again forget.
As I read the inscription, it

occurred to me that I could hear
the passing traffic on Ponce de
Leon, but I couldn’t see the street
for the trees. We were in a pocket
forest, in a city, experiencing na-
ture in the middle of civilization
— exactly as Olmsted intended.■

Jim Auchmutey was a longtime
reporter at The Atlanta Jour-
nal-Constitution and is the author
of a forthcoming book about the
history of barbecue.

olmstedpark
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esigned in the late s
eepdene ark still feels like

a woodland oasis in earshot
of once de eon A enue
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Story by NANCY BADERTSCHER | Photos by JENNI GIRTMAN

Next to the Emory University campus, two floors of a building display such curi-
osities as an iron lung for polio treatment and a glowing jug of HVAC chiller water

from the Philadelphia hotel where Legionnaire’s disease was identified.
The David J. Sencer CDCMuseum reminds visitors of past public health-relat-
ed scares while informing them of the present role of the Centers for Disease

Control and Prevention.

Centerofattention
CDCmuseum



The museum showcases how CDC — through a com-
bination of old-fashioned detective work and high-
tech science — can crack the cases of such mysterious
and often life-threatening diseases as SARS, West Nile
virus, Legionnaires’ disease, Zika virus and other pub-
lic health nightmares.

It also details CDC’s fights against modern health
threats such as cancer, obesity and smoking.

Louise E. Shaw, the museum’s curator for 15 years,
describes the objective as helping the public under-
stand the role of CDC and its contributions since its
founding on July 1, 1946.

“I would hope people also would understand that

public health is more than just restaurant inspec-
tions,” Shaw says.

The museum opened in 1996, coinciding with CDC’s
50th anniversary and Atlanta’s hosting of the Summer
Olympic Games.

In 2005 it moved to larger facilities in the CDC Visi-
tor Center, where an upstairs gallery features relevant
temporary exhibits. The museum’s downstairs gallery
showcases permanent exhibits such as “The Story
of CDC,” featuring a 20th Century quarantine sign, a
wooden intelligence test and the iron lung. Visitors
can get a first-hand idea of the CDC experience by
trying on authentic hazmat suits.

Louise E. Shaw has been the CDC
Museum’s curator for 15 years. It
opened in 1996, coinciding with
the Centers’ 50th anniversary.

Left, the David J. Sencer CDC Museum includes such permanent exhibits as the Transmission Electron Microscope.
Right, other installations explore research methods to cure infectious diseases.

»
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The museum, with 10,000
square feet of exhibit space, is
named for David J. Sencer, who
ran CDC from 1966-77 and was its
longest-serving director.

A popular temporary exhibit,
“GYRE: The Plastic Ocean,” ex-
amines the environmental impact
of plastic pollution in the ocean
through a mix of art and science.

The museum features a per-
manent exhibit about Atlanta’s
missing and murdered children
cases of the late 1970s and early
1980s. CDC infectious disease
epidemiologists didn’t expect to
help solve the murders, but they
saw a potential opening to become
involved after police investigators,
in desperation, brought in a psy-
chic. “They thought if a psychic
can help, then maybe epidemiolo-
gists can help,” Shaw says.

They developed a profile of
the victims: largely latchkey kids,
with trusting personalities and
no after-school supervision. That
helped link them to what investi-
gators learned about Wayne Wil-
liams, the only man convicted in
the cases. The work of the epide-
miologists in the missing-and-mur-
dered cases contributed to the
establishment of neighborhood
watch programs and CDC’s
National Center for Injury Preven-
tion and Control, Shaw says.

Through May 2018, a major
temporary exhibit, “Ebola: People
+ Public Health + Political Will,”
examines the largest response in
CDC’s history: the Ebola outbreak
of 2014-16 that became a public
health and humanitarian crisis.
Atlantans will remember news
reports of doctors ushering Ebola
patients into Emory University
Hospital for treatment.

“It was such a big story and so
captivated the public’s attention,”
Shaw says.

CDC itself is closely guarded
and not open to the public. Even
the museum, which doesn’t
charge an admission fee, requires
that visitors submit to a search
of their cars and present govern-
ment-issued IDs.

About 90,000 people visit each
year, including children (middle
school and older is recommend-
ed), CDC workers and their
families, and the general public.

Guided tours are available for
groups of 10 or more.

Dignitaries often visit, including
Panama’s President Juan Carlos
Varela. “For public health profes-
sionals from around the world,
this is Mecca,” Shaw says.
1600 Clifton Road at

CDC Parkway. 404-639-0830.
cdc.gov/museum/visitor.htm■

Nancy Badertscher worked at
Georgia newspapers for more than
30 years, the past 16 at The Atlanta
Journal-Constitution.

The muse-
um includes
10,000 square
feet of space
for exhibits that
detail CDC’s
mission.

insider tip
» The CDC museum, a Smithsonian

affiliate, is open Monday through Fri-
day throughout the year, except for
federal holidays. It’s open one Sat-
urday a year for Smithsonian Day
Live!, which this year is Sept. 22.

CDCmuseum
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Theworldat yourplate
internat ional f lavors | explore the loca l cul inar y landscape

Flat bread

Lamb kabob

Steamed baos

Watermelon
radish kimchee
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weet and sour pomegranate sauce. Spicy summer garden kimchee. Gorgonzola dolce
cheese gelato.
International flavors increasingly add seasoning to Atlanta’s cultural palate. As immi-

grants bring their native cuisines to local kitchens, and the city’s professional chefs and
home cooks becomemore comfortable with once-exotic ingredients, Atlanta’s taste buds
can constantly find new discoveries. Diners can expand their culinary horizons well be-

yond the restaurants of Buford Highway — although that’s an excellent place to start.
Touching on the sweet, the savory and the eye-wateringly spicy, this issue samples restaurants

from Intown and the Northside, including a pair of Persian delights, an underground supper club
and an ambitious culinary venture from two Chinese-American restaurateurs.
Articles touch on new sensations as well as traditional fare — including accessible recipes of some

Italian favorites — while offering tips for navigating international markets, identifying wines to pair
with exotic flavors and suggesting which food trucks specialize in street food from other lands. Just
know that if you’re not hungry before reading this issue, you will be after you finish.■

– CURT HOLMAN

Shaken beef

Custard gelato

Banh mi
sandwhich

Soltani
(steak and minced lamb/beef)
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Wildabout saffron
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The Koobideh kabob
entree is a plate in
demand at Rumi’s
Kitchen, a Persian eat-
ery in Sandy Springs.
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f lavors
Story by ADRIANNE MURCHISON
Photos by JASON GETZ

remember it well. It was a Satur-
day afternoon, the day after last
December’s snowstorm and I
was searching for a place where
a family friend and I could have
a late lunch. Sandy Springs had a
few inches of snow and that’s all
it took to make the streets some-

what barren of cars. Everywhere we
called said they were not opening
until 5 p.m., so we decided to go to
Rumi’s Kitchen, a favorite place of
hers that she had been to just two
days earlier.

When we entered the restaurant
it felt as if we were stepping into
another world compared to desolate
Roswell Road. The bright sunlit place
was bustling. It was as if everyone
had come for relief from their brief
cabin fever — but that wasn’t really
the case. You see, Rumi’s is busy
nearly all the time sans a possible
lull between lunch and dinner. The
eatery is open daily, except Thanks-
giving, serving such plates as Chinjeh
Lubio Polo, a beef sirloin kabob with
garlic yogurt, braised green bean and
tomato basmati rice, and Badenjoon,
an eggplant and tomato beef stew
with saffron basmati rice.

Chef and owner Ali Mesghali
opened Rumi’s in 2007 at the corner
of Roswell Road and Hildebrand,

Rumi’s features freshly made falafel and a variety of dishes
from Iran and neighboring countries.

Ali Mesghali
started cooking
as a teenager
in Los Angeles,
where “there are
a lot of Iranian
restaurants.”

»

March 2018 • LIVING 31



In 2013, he moved the restaurant
a skip and a jump to its present
spacious digs. It’s Mesghali’s third
restaurant and his reputation
for delicious, quality food has
followed him. The Iranian native
previously owned Shamshiri and
co-owned Persepolis, located
about a half-mile up the road.

Last April, he opened anoth-
er Rumi’s Kitchen at Avalon in
Alpharetta.

I recently talked with Mesghali
about Rumi’s success.

What makes your restaurant
so distinctive that it attracts
not only the Persian communi-
ty but patrons from across the
Atlanta area?

When you put together the food,
ambiance and service, with the
wine list, we are a success. But we
say, “Now, what can we do better

than we did yesterday?” I think
people come because our team
just believes in going above and
beyond to satisfy our guests. And
people will say, “After 11 years,
your quality hasn’t changed.”

How would you describe
your cuisine?

Eighty percent is Iranian food.
Twenty to 30 percent, we play
around with countries around
Iran. We use a lot of yogurt in
[Iran] and flavors. Saffron is the

most distinctive one. We use a lot
of turmeric in our stews. We serve
everything with rice.

Something like our Dolmeh—
stuffed grape leaves — we make
ours warm instead of cold. It has
meat in it. There are other ver-
sions too. There’s Greek, Turkey
and Lebanese.

In our food, we use different
cuts of meat and serve kabob style.
We like to season our meat and
cook it on an open broiler.

dine

Rumi’s Kitchen
is open every day
except Thanksgiving.

»

“When you put together the food, ambiance and
service,with thewine list,we are a success. Butwe say,
‘Now,what canwe do better thanwe did yesterday?’ ”
ALIMESGHALI
Chef and owner of Rumi’s Kitchen
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What countries might you turn to for
experimenting with food ideas?

We play a lot with areas like Turkey and
Lebanon. Hummus is not Iranian. Everyone
will say that it’s from their country but it’s
definitely not Iranian.

We recently added flavored hummus and
have a different topping on it every week.
One week could be wild mushroom, the next
fresh garbanzo beans, and another week
lamb neck. We’ve also tried smoked salmon
on top.

What inspired you to start cooking?
While I was in high school in Los Angeles,

I got a job in a restaurant washing dishes and
learned how to cook and worked myself up
from there. I think in California there are
over a million Iranians, so there are a lot of
Iranian restaurants.

And when I moved to Atlanta, I learned
how to make food taste better. I said, “If I
can make better ingredients, I can make
food taste better.”
Rumi’s Kitchen, 6112 Roswell Road, Sandy

Springs. 404-477-2100; 7100 Avalon Blvd.,
Alpharetta. 678-534-8855. rumiskitchen.com■

Adrianne Murchison is editor of Living
Northside and a former Atlanta Journal-Con-
stitution staffer. She has penned a play and a
nonfiction book on relationships.

Chef and owner
Ali Mesghali plates
entrees for the
lunchtime crowd.

insider tips
» Rumi’s has its own way of preparing rice. Chef and owner
Ali Mesghali says when the rice is halfway cooked in boiling
water, it’s hot inside and tender outside. At that point, chefs
take the rice and put it in a colander, rinse it with water and
then they put it back in the pot to finish cooking. “It makes
it longer and it’s fluffy so it’s not sticking together,” he says.

» Saffron is one of Rumi’s most significant spices. Each loca-
tion uses a kilogram of saffron per month. A kilo costs about
$3,000 to $3,300, Mesghali says.
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Afamily affair
Story by ELISSA McCRARY
Photos by JASON GETZ

ara Jafeh recalls how her moth-
er’s cooking did the talking
when the family moved to
Johns Creek from Iran in 2001.
Nooshin Yazdani spoke little
English but new friends and
neighbors would taste her Per-
sian fare and want more, placing
orders for special occasions.
She filled their requests for nine

years before opening Noosh Kitchen.
Her special touch then and now at the
Northside restaurant are recipes that

were passed down through family gen-
erations, and had been a proven success
in the catering business she ran in her
native land.

“My mother loved cooking her special
dishes,” says Fara. “And she did it all
from her home kitchen.”

Today at Noosh, treasured selections
include a wedding rice dish inspired by a
recipe from both Nooshin’s and husband
Saied Ghaemi’s side of the family. It
consists of sweet saffron rice with orange
peels, carrots, almonds and pistachio.

“We use a lot of dried vegetables and
fruits to flavor food,” says Fara. “Most of
our kabobs are marinated for a minimum
of 24 hours using all natural ingredients
like yogurt, lemon juice, saffron, fresh
herbs and ground spices.”

internat ional f lavors “What I love
about cooking
andwhat
motivates
me the best
is people.”
NOOSHIN
YAZDANI
Owner of
NooshKitchen



Every dish is prepared as it would
be in a typical Persian kitchen, from
scratch.

“There are some ingredients that we
use which cannot be found here in the
U.S., and we have our relatives — my
grandparents [mostly] — mail them or my
mom travels to Iran to bring them here
with her,” Fara says.”Orange blossom
or the dried orange peels, saffron and
barberries are a few examples of things
that we bring from Iran.”

Several stews, such as Persian herb
known as Ghormeh Sabzi, and pomegran-
ate stew, called fesenjan, in addition to dif-
ferent mixes of rice, are made from recipes
that Nooshin watched her mother cook.

Nooshin’s own creation, eggplant
delight, is a popular spicy appetizer of
fried eggplant with chickpeas cooked in
a seasoned tomato sauce.

Below is a Dolmeh ap-
petizer on grape leaf
wraps. Only fresh in-
gredients are served.

Left, a salmon ka-
bob with wedding
rice and sour cherry
rice is a flavorful dish
at Noosh. Nooshin
Yazdani prepared
meals on request for
family and neighbors
for nine years before
opening the Persian
eatery.

»
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“What I love about cooking
and what motivates me the best is
people,” Nooshin says. “It is the
getting together —families, friends
and loved ones — and sharing the
food that makes it an expression
and experience. It is that which
allowsme to feel most like myself
and cook a great meal for others.”

The eatery is family run by the
couple as well as Fara, general
manager and family spokesper-
son, and her younger brother
Reza, who facilitates operations.
The children were 16 and nine
respectively when the family
arrived from Iran.

Noosh started modestly
with about 1,500 square feet of
space in 2011. Saied, who was a
building contractor in Iran, put
his building and design skills to
work to create an interesting,
warm atmosphere for diners.
Among other projects, he creat-
ed an intricately designed floor
with broken tiles resembling
puzzle pieces, a family reminder
of the cobblestone streets back
home in Iran.

“The original space was very

This Soltani dish is steak and minced lamb/beef. Cuisine is
inspired from recipes passed down through generations.
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bare without any real design el-
ements, but my father saw ways
to beautify it, to make something
unique for Noosh Kitchen,” Fara
says.

In 2017, Noosh more than dou-
bled its space to more than 3,000
square feet and now includes
two dining rooms with 28 tables
seating 110 people. Antique iron
pieces above doors and lines
from poems written in Farsi on
the walls add interest, along with
a new concrete bar designed and
hand-built by Saied.

“My father built the bar out of
concrete, so of course he had to
build it [inside] the restaurant
since it would be too heavy to
move from another location,”
Fara says. “He wanted a certain
look and feel...and it turned out
perfect.”

The sleek 14-foot handmade
bar highlights the room and is
accented by a wall of soft gleam-
ing lights and glass shelving.

“I wanted a natural look, with
glass and concrete to help create
a natural feeling throughout the
restaurant,” Saied says. “Every-
thing we have in our restaurant
is designed to make people feel
welcome and comfortable —
from what they see when they
walk in, to the delicious food, to
the service.”

Nooshin and Saied hoped
Johns Creek’s sizable communi-
ty would support the restaurant
when they first opened and
they’ve since discovered their
establishment has even wider
appeal. Most nights people of
all ages are dining or listening to
the live music on the weekends.

“It’s wonderful to look around
and see so many people from dif-
ferent backgrounds dining togeth-
er,” says server Olga Sokomov,
who hails from Russia. “Great
food brings people together.”

Noosh Kitchen. 11880 Douglas
Road, Johns Creek. 770-609-8133.
Nooshkitchen.com■

Elissa McCrary is a former writer
and editor for the Times News in
Hendersonville, N.C., a New York
Times publication.

insider tips
» Noosh Kitchen dishes are cooked with only fresh ingredients and contain no ad-
ditives, preservatives or processed food. Patrons with certain dietary needs,
such as low-sodium diets, can have orders specially prepared.

» Noosh features live Persian music on Saturday nights and often moves ta-
bles aside if customers want to dance.

» The restaurant frequently prepares special, nourishing meals for nearby resi-
dents suffering from long-term illnesses.

in, pink grape-
fruit uice, or-
ange wedges, al-
mond syrup and
bitters comprise
the Noosh los-
som cocktail.
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Below, guest chef Grace Kim (standing at left) and
co-founder Amanda Plumb greet the guests. Right, Chow
Club co-founder Yohana Solomon lends a hand.

Story by MURIEL VEGA

ohana Solomon, originally from Ethiopia,
and Atlanta resident Amanda Plumb in-
stantly bonded over an interest in interna-
tional food.
They met six years ago while Solomon

was running a monthly pop-up food court
event called the Atlanta Underground
Market and Plumb was an attendee. The

market would pop up with up to 20 vendors in a differ-
ent secret location every month, including the Atlanta
History Center and Atlantic Station. For a few dollars,
visitors could try an array of small plates from emerg-
ing immigrant home chefs. The community of chefs
and their admirers grew to 12,000 members.
Through this venture, Solomon connected Atlanta

residents to chefs and entrepreneurs hoping to hone
their craft, while creating a pro-minority business mod-
el for them to grow their confidence and gain exposure.
“It’s all about giving opportunity,” Solomon says.

“People like me enjoy cooking and feeding people,
but don’t have that outlet. This is a great opportunity
for people to try authentic, unique dishes from all
over the world.”
After hearing the underground market customers

ask for cuisines not readily available in Atlanta — even
on Buford Highway — Solomon and Plumb sought
to meet this demand while supporting immigrant
entrepreneurs. In 2016 they began Chow Club Atlanta
as an underground supper club out of Plumb’s East
Atlanta home.

Above, a guest samples one of
Kim’s Korean-influenced dishes.
Below, the Chow Club menu in-
cludes soybean sprout soup with a
light anchovy broth.

»
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“Aside from money, these are people who don’t have a
venue to cook their own food for the public,” Plumb

says. “Our first [chef ] was from Venezuela, and he
works in someone else’s kitchen. Here, he can

share the food he loves, and then, since a lot of
them do catering work, help spread his name.

Plus, they get feedback on their cooking to
help them grow as chefs.”

Solomon and Plumb provide ingredi-
ents and a fully stocked kitchen, and

arrange details with the attendees, in-
cluding a plated service, so the chefs
can concentrate on the cooking.

One of their first supper club
meetings was over a Syrian meal.
A mother-and-son refugee duo
cooked a multicourse meal for a
small crowd during an uncer-
tain time in their lives, after
being only five months in
the United States. Solomon
points to it as one of the
club’s best meals, although
it hit a glitch due to the
2017 travel ban.

“Our PayPal account
was frozen because they
thought we were doing
business with an embar-
goed country,” Solomon
says. “So that was an
unexpected adventure.”

Diners have also sam-
pled cuisines from Hun-
gary, Ethiopia, the Phil-
ippines, Ghana, Antigua
and other countries. Last

December, the Chow Club
duo challenged Korean chef

Grace Kim to think outside
the box and explore flavors

not available in the state.
Kim met Plumb and Solomon

through the Underground
Market in 2014 and once invited

to participate in Chow Club, she
couldn’t say no.

“The opportunity to execute an
expressive menu and be compen-

sated was so exciting to me,” Kim
says. “The environment was com-

fortable and fun — I cooked as I would
for friends, and I found the supper club

guests to be adventurous and inquisitive
eaters who enjoyed their experience.”
Kim, cooking under the name kimcheeGRITS,

merges traditional Korean and Southern cooking
techniques in her dishes with a focus on seasonal and

insider tip
» Dinners are

posted at
,

with a limited
number o tic
ets, priced a
ordably or cou
ples and regu
lars. ach dinner
has an option or
vegetarians.

Grace Kim’s Chow Club menu includes Pa Jeon, miniature green
onion omelettes with a savory dipping sauce. Photo by PATRICK DI RITO

»





hyperlocal ingredients. Her menu
featured a soybean sprout soup
with a light anchovy broth, a spicy
summer garden kimchee and turkey
cabbage boats.

“The Chow Club dinner was a
great opportunity creatively as
well as financially,” Kim says. “It’s
one of the few times I’ve been
given the opportunity to share my
own vision of food preparation
and have the framework of a table
d’hôte and a captive audience to
serve as I liked.”

She’s one of many monthly chefs
who have graced Plumb’s home
to prepare full meals for up to 40
enthusiastic diners.

One of them, Tamara Kyle
from Glenwood Park, has earned
multiple stamps on her Chow Club
passport, a small book that collects
stamps from each dinner. Her first
dinner was an Antiguan dinner in

Top, Grace Kim grills rice cakes as part of the night’s dessert.
Above, the chef plates her turkey napa cabbage boats with home-
made Korean ssamjang sauce. Photos by PATRICK DI RITO

dine

44 LIVING • March 2018



March 2017 and she’s been a regular ever since,
with a Hungarian meal being her favorite.
“We keep going back not only for the amazing

food we get to experience, but also for the oppor-
tunity to engage with the chefs and hear about the
stories behind the food — where it comes from, how
it’s enjoyed by locals, and personal stories from the
chefs,” says Kyle.
At the end of each monthly meal, the next

cuisine dinner is announced with the next chef
present to get familiar with the process.
In 2018, the Chow Club team hopes to expand

into brunches because, aside from the popular
Chinese Dim Sum, few international restaurants
are offering authentic breakfasts. This past Feb-
ruary, they tried a new venue for their meal for
a bigger-than-usual New Orleans-themed dinner,
including a masquerade ball and photo booth.
“We’re creating a community where people

can meet immigrants, where they see you not as
somebody from a different country, but somebody
that’s a part of the community,” says Solomon.
“And you’re connecting through food. As a cater-
er, as an immigrant, as a person organizing it, it’s
such a beautiful marriage right now.”■

Muriel Vega is an Atlanta-based writer and editor
who has written for The Bitter Southerner, Creative
Loafing, The Washington Post and others.

As many as 40 guests have attended the interna-
tional dinners at Amanda Plumb’s home and earned
stamps on their Chow Club passports.
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Best of bothworlds
RESTAURATEURSBLENDDIVERSEFLAVORS

Story by BOB TOWNSEND

hen Chinese diners visit Decatur’s
Taiyo Ramen, sometimes they
wonder why the words “Korean
Wives” are painted in Chinese on
the wall by the bar — an incongru-

ous touch in a ramen restaurant.
It’s a subtle way for Michael Lo and George Yu,

second generation Chinese-American business
partners, to pay tribute to the women who
brought them together.

Since 2014, Lo and Yu have opened three restau-
rants around intown Atlanta: Taiyo Ramen (for-
merly Makan) in Decatur, Suzy Siu’s Baos at Krog

Street Market and Double Dragon in Oakhurst.
Each restaurant occupies a distinctive place in

Atlanta’s ever changing dining scene. Makan was
arguably the first ITP restaurant to regularly offer
ramen. When Lo and Yu rebranded the eatery
as Taiyo Ramen, they drastically downsized the
menu to emphasize the bowls.

Suzy Siu’s food stall offers a trendy, timely
focus on Taiwanese-style steamed buns made
with local ingredients. Double Dragon is the duo’s
most personal and playful place, gleefully delving
into the greatest hits of American Chinese menus
with the likes of General Tso’s Chicken.

Recently, I sat down at Taiyo with Lo, who
oversees the business and front-of-the-house
side, and Yu, a chef who has become the compa-
ny’s culinary director. I asked them about their
similar family backgrounds, their shared ap-
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proach to cooking and why they
named their company “Korean
Wives Hospitality Group.”

You grew up in different
parts of the U.S. but in
similar ways, right?

Michael Lo:We both grew
up with our parents owning
Chinese restaurants. And we
both worked in them, in that
atmosphere of a family business,
where the kids hang out in the
restaurant, wash dishes and do
prep work — and do homework.

George Yu: Our parents did it
because it was a necessity. They
needed to make money. We do it
because it’s something we enjoy
doing. We have to pay the bills,
too. But it’s more creative for us.

Lo: I mostly worked front-
of-the-house as a kid. I was an
order taker, a waiter, the deliv-
ery boy. The only reason I got
a car at 16 was so I could make
deliveries.

Yu: I started washing dishes at
around 7 or 8. My parents built

a little wooden stool so I could
reach the sprayer. Another job
was pressing the water out of
the cabbage to make egg rolls. I
would stand on the cabbage for
an hour a day. I think it made me
what I am today.

Lo: That’s sort of “Kung Fu
Panda” stuff.

Where were your
families from?

Yu: Both mymom’s and dad’s
families were frommainland Chi-
na but they were displaced during
the war andmet in Taiwan.

Lo:My family was from Fujian
province in southeastern China.
But my grandfather and father
spent time in Hong Kong and
then came to New York, and we
ended up in Philadelphia.

“We both grew up
with our parents
owningChinese
restaurants.And
we bothworked
in them, in that
atmosphere of a
family business ...”
MICHAELLO
Chinese-American
business partner
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Yu: I grew up in Milwaukee. My
dad came here ... sponsored by a
relative, and then he sponsored
my mom, my sister and me.

And how did you
get to Atlanta?

Yu:Mymother and grand-
mother moved here, I came here
during my junior year in high
school, and then I started cooking
here. From about 18-24, I was cook-
ing to have fun. I was living that
late-night restaurant life. Last call
was 4:30 a.m. back then.

Lo: I moved to Atlanta after
grad school, and I took a job with
Home Depot. They hired a bunch
of MBA grads because they had all
these international expansionary
plans. I was supposed to only be
here a year or two before they
sent me to China. But I met my
wife four months after I moved
here, and things changed.

So enter the Korean wives?
Yu:My wife and his wife were

childhood friends. And that’s how
we became friends.

Lo: The first time I met him he
was the chef at Uncle Julio’s. So
we knew each other about 11 years

ago, when I was still working for
Home Depot in corporate finance.

So a guy living the restaurant
life and a guy living the cor-
porate life meet and decide
to go into business together?

Lo: I’d been wanting to do
something that was entrepreneur-
ial, and I wanted to open restau-
rants. Honestly, it was because
having lived in New York and San
Francisco and Asia, I thought
Atlanta had really bad Asian food
intown, and I thought I could do
something about it.

Yu: At that point, I had already
opened my first restaurant, this
place called Con Sal in Peachtree
Corners. I was 25, and way too
young, but I learned a lot of les-
sons. After two years, it closed,

and I grew up. Then I went to
culinary school, and worked my
way back up.

Lo: I first called him because
I wanted to pick his brain about
opening a restaurant. But after
talking we decided to do it togeth-
er. We formed a partnership, and
opened Makan about five years ago.

That was really the genesis
of everything, wasn’t it?

Lo: Originally the concept was
a combination of who we are and
what we wanted to do food-wise.
We’re both Chinese-American and
our wives are Korean-American
and we had a mix of Chinese and
Korean dishes, and we really loved
ramen, too. It definitely lacked the
focus that we know that we need
on a menu now. But at the time,
no one was doing much of any of
those things intown.

Maybe you got caught be-
tween people who didn’t
understand the food and
people who thought it wasn’t
authentic?

Yu: Yeah. It was like, “What is
this?” Or “This isn’t as good as Bu-
ford Highway.”

dine

insider tip
» In 2014, Lo and Yu started the At-
lanta Ramen Festival, which is
scheduled to return for a fifth year
in October at a location to be de-
termined. At least two dozen chefs
and restaurants will compete to
win the Ramen Cup. All proceeds
will benefit the Giving Kitchen.
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When did you create
Korean Wives Hospitality
Group?

Lo: It was a few months after we
opened Makan. [The name] was a
kind of a joke in certain ways. But
as we were explaining the concept
to the servers, we were telling our
stories, and trying to explain why
there was both Chinese and Korean
food on the menu. ... We wouldn’t
have met without our wives. And
it’s always been the joke. But our
wives both have graduate degrees
and successful careers. My wife is
a nurse practitioner. George’s wife
is a civil engineer who works on
highways.

You both married well, then.
Lo: I quit a very stable corpo-

rate finance job. George was on
his way to becoming a corporate
chef. So our wives are the stable
part of our lives now. They have
regular paychecks. They have
health insurance. And they have

flexible enough schedules to be
there for the kids.

Yu: A lot of stuff fell into place
for us when we needed it to work
out, and our wives were a big part
of that. And as a chef, it really
rejuvenates when you can do
something new.

Lo:We knew we wanted to
have multiple concepts. And one
thing sort of leads to another. For
instance, the buns were very pop-
ular here, so that led to Suzy Siu’s
Baos at Krog.

Yu: For Double Dragon, a guest
came here regularly and told us
about the space opening up in
Oakhurst, and that we should
open there.

Lo:We had always joked and
talked about doing American Chi-
nese food. We wanted to do a kind
of family place, and the Oakhurst
community just seemed right and
old enough for that kind of nostal-
gia and cultural reference.

Taiyo Ramen. 130 Clairemont
Ave., Suite 100, Decatur. 404-996-
6504. Taiyoramen.com; Suzy Siu’s
Baos, 99 Krog St. 404-565-4510
facebook.com/suzysiusbaos. Double
Dragon, 350 Mead Road. 404-832-
0016. doubledragonoakhurst.com ■

Bob Townsend, the editor of South-
ern Brew News, has been writing for
The Atlanta Journal-Constitution for
more than a decade.

Double Dragon ser es such
dishes as egetable chow
mein and kung ao chicken.
Photo by YATT ILLIAMS

Left, Kelly Le, at cash register,
takes an order at Suzy Siu’s. Right,
George Yu cooks in the kitchen of
Decatur’s Taiyo Ramen (formerly
Makan). Photos by JENNI GIRTMAN
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Story by H.M. CAULEY
Photos by JASON GETZ

ete Nguyen decided on what he
would name his Alpharetta restau-
rant years ago. District III, a Viet-
namese bistro in Avalon, is a tribute
to Nguyen’s family roots in an area
of the same name in Saigon.

Nguyen came to the United
States in 1979 as an infant with his parents
aboard a refugee boat.

“I grew up cooking Vietnamese food with
them,” he says. “We did a lot of house parties,
and we cooked for the church a lot. As I got
older, I learned from other chefs and by just
changing things up to make them different.”

Nguyen and his wife, Tram, opened Dis-
trict III in 2017. The restaurant sits diagonal
to The Hotel at Avalon on Avalon Boulevard.
Giant windows run the length of the dining
room and complement the 77-seat space,
with its dark wood floors and tables, and the
backlit shelves of bottled spirits behind the
bar reflect the natural light.

Menu highlights
District III’s foundation of pan and vermi-

celli noodles is paired with stir-fried crab,
vegetables, pork, shrimp and lemongrass

internat ional f lavors

The restaurant sits diagonal to the front
entrance of The Hotel at Avalon on Avalon
Boulevard. Giant windows along the din-
ing room offer a view of sidewalk activity.

ete guyen
with his wife
Tram named
istrict af-

ter a commu-
nity in his na-
tive aigon.

»
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Crispy, buttered stone eggplant, left, and a mango salad, right, are
menu selections at the Northside eatery. A dipping sauce is served
with nearly every dish.

beef. Rice serves as a base for
clay pot dishes that have some
of those same ingredients, as
well as Chinese sausage and
chicken.

More District III specialties
include shaken beef, which is
a melt-in-the-mouth filet mi-
gnon sautéed with peppers
and onions in a rich brown
sauce, traditional stir-fries
and a starter of crunchy
eggplant bites served over
onions and peppers.

“Every morning, I go with
the chefs to the farmers
markets and bring back fresh
ingredients that we cook
with,” Nguyen says. Cho
Saigon inside City Farmers
Market in Chamblee is one of
his favorite stops.

Nguyen and Tram also fre-
quent DeKalb Farmers Mar-
ket. But some herbs, spices,
vegetables and dry ingredi-
ents can only be found at an
Asian market or they must be
ordered, the couple says.

Most District III patrons
arrive unsure of what defines
Vietnamese food. “Vietnam-
ese food is made up of dif-
ferent regions of the country
where they used [the] ingredi-
ents they had closest to them,”
Tram says. “For instance if

you lived near the coast, your
influence would be more sea-
food. If you lived inland — near
land and farmers — you would
have more meat or vegetables
in your dishes. Also the influ-
ence of the French and Chi-
nese [was] incorporated [into]
more dishes in Vietnam.”

And there’s a staple condi-
ment that restaurant patrons
can be assured of. “There’s
a dipping sauce for almost
every dish,” Tram adds. “We
love our sauces.”

District III. 7140 Avalon
Blvd., Alpharetta. 404-977-
1779. district3atl.com■

H.M. Cauley has written about
the local scene for 20-plus
years. Her work has appeared
in The Atlanta Journal-Consti-
tution and national magazines.

insider tip
» When preparing fried shallots

and fried garlic to top off a
specific meal with added aro-
ma and texture, Tram Nguyen
uses generous amounts of
oil for each before removing
them to dry on a paper tow-
el. She saves that oil and will
add a small amount for sau-
té of a different meal.
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Above, patrons fill
District III. Owner
Pete Nguyen and
his chefs go to
farmers markets
every morning for
fresh ingredients to
cook with. At left, a
delicious shrimp curry
dish is shown.
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Story by HAISTEN WILLIS
Photos by JENNI GIRTMAN

ompared to the costs of establishing
a brick-and-mortar restaurant, food
trucks have a relatively low bar to
entry. Thus, rolling restaurateurs —
particularly immigrants — can show-
case how different countries put their

distinct spin on familiar forms of street food.
For instance, the banh mi sandwich, one

of Vietnam’s most popular menu items,
consists of some combination of pork, beef
or chicken, carrots, jalapeno, white onion,
cilantro, lime, cucumber, mayonnaise and
rice vinegar, all on a French-style baguette.
And if Nam Nguyen has his way, more

Atlantans will become fans. Nguyen, who

internat ional f lavors

Top, even in chilly weather, diners line up at 6 Pack
Subs’ food truck on the corner of 12th and Peachtree.
Above, 6 Pack Subs serves banh mi sandwiches and
other varieties of Vietnamese street food.

Taking itto the streets
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grew up in Ho Chi Minh City, left his day job
at QuikTrip last year to start 6 Pack Subs
(6PackSubs.com), a food truck offering Viet-
namese cuisine.
“The banh mi sandwich should be just as

popular as tacos, pizza or hamburgers,” says
Nguyen, who moved to Georgia at age 12.

Banh mi are common at Atlan-
ta’s Vietnamese restaurants along
Buford Highway and are mak-
ing inroads at trendy sandwich
shops. But despite the sandwich’s
recent rise in popularity, Nguyen
estimates that seven of every 10
of his first-time customers have
never heard of it.
6 Pack Subs’ menu is some-

what Americanized by including
more chicken in lieu of tradition-
al pork. According to Nguyen,
the emphasis on veggies makes
banh mi considerably less heavy
and greasy than a typical ham-

burger. The truck also offers spring rolls,
egg rolls and noodle bowls.
Nguyen remembers eating Vietnamese

dishes with his family as a child, and got
the notion to strike out on his own when

“The banh
mi sandwich
should be just
as popular as
tacos, pizza or
hamburgers.”
NAMNGUYEN
Owner of 6 Pack Subs

»
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QuikTrip began upgrading its food
offerings. He cashed out a good bit
of his savings to follow the food
truck dream.
“Everything I have is in this

truck,” he says.
A common street food across

the Mediterranean, the gyro typ-
ically features garlic, rosemary,
onion, black pepper, lamb and
tzatziki sauce over a folded pita.
Ali Moradi, the owner of the Gyro
Chef food truck (GyroChef.com),
cooks in the style of his native Iran
but uses the more familiar Greek

name instead of Iran’s “kebab
torki.” Moradi emigrated in 2003,
and still fondly remembers cook-
ing gyros with his grandmother as
a young child.
Moradi came to America with

the goal of becoming an architect
but got hooked on the restaurant
industry through a job at Chuck E.
Cheese’s, working his way up from
an entry-level position to general
manager.
Realizing that he enjoyed de-

signing menus more than build-
ings, he opened his own restau-

rant, Alpharetta’s Seven Seas
Mediterranean Café, which he
sold in 2015 to launch Gyro Chef.
Gyro Chef ’s sandwiches include

the traditional gyro, falafel, beef
kebab and chicken shawarma.
Moradi says the spices, specifical-
ly mint, oregano and dill, make his
cooking stand out.
“We buy the herbs fresh and

dry them ourselves,” Moradi says.
“I’ve never believed in manufac-
tured herbs. My grandmother
always bought herbs fresh. She be-
lieved it preserved their essence

6 Pack Subs food truck’s grilled
pork egg roll noodle bowl is served
with a warm onion, shredded carrot,

peanut garnish and traditional
sauces on the side.



insider tips
»Multiple food trucks meet week-
ly at the intersection of 12th and
Peachtree streets for Street Food
Thursdays, 11 a.m. – 1 p.m.
atlantastreetfood.com

» Some international street foods
require an instruction manual.
The namesake dish of the Cape
Pies truck resembles a chicken
pot pie and is ubiquitous in South
Africa, but rare enough that the
truck’s website, CapePies.com,
includes a section titled “How
to eat a Cape Pie:” Do not use a
fork, hold it with both hands and
eat it like a sandwich or burger.

and gave the meal more flavor.”
Moradi also cites the advice

of his father-in-law in making
exemplary food.

“My father-in-law always said
that the recipe can be found
in any book store cookbook,”
Moradi says. “It’s the passion
and love of the chef that makes
the food different.” ■

Haisten Willis is a freelance
writer for The Atlanta Journal-Con-
stitution, SBNation.com and other
publications across metro Atlanta.

Above, 6 Pack Subs regularly
serves customers at Food Truck
Thursdays in Midtown. Right,
owner Nam Nguyen left his day job
at QuikTrip to start his food truck.
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Story by THOMAS BELL
Photos by JENNI GIRTMAN

ennifer Harvey took her first trip to Italy
after graduating from high school in
2001. Her mother, Anna Marie Harvey,
grew up in a small town outside Cassino,
a commune in Southern Italy, before
immigrating to the United States. When
Harvey visited, she discovered gelate-
rias, little gelato shops that seemed to
be on nearly every street corner.

She fell in love with gelato for its decadent
taste, but also for how it seemed to express
the Italian values that were flourishing
within her. “Everything about the culture
is exactly me,” she says. “Very caring, very
nurturing, very simple, but powerful.”

Years later, living in Atlanta, Harvey was
invited by a friend to a chili cook-off party,
which included a “cookie chill-off” for the
best ice cream sandwiches. Harvey had
never made her own ice cream or gelato, but
bought a basic Cuisinart ice cream maker
and started experimenting. Her entry was a
vanilla bean lemon gelato served on ginger
snap cookies that won second place.

The experience inspired Harvey to learn
more about the dessert. She studied the chem-
istry and physics of gelato, the balancing acts

internat ional f lavors

Jennifer Harvey
prepares some of her
traditional organic
custard gelato.

Harvey studied recipes and cooking techniques for a
month at the Carpigiani Gelato University in Italy.
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of sugars and fats, the thermodynamic
properties of different kinds of sugar.
And then one day she wondered, “Can I
just go to a school and learn this?”
In 2016, Harvey spent a month in

Bologna, Italy, studying at the Carpi-
giani Gelato University. In addition to
making traditionally sweet gelatos,
she learned how to make savory ones,
including a salmon gelato that she is
still obsessed with perfecting.
Back in Atlanta, Harvey returned to

her longtime job as a server and bar-
tender at La Tavola in Virginia-Highland,
where her employer supported her
continued growth as a gelato creator.
Harvey isn’t sure what comes next

for her on her gelato journey, but she’d
like to start a gelato catering business,
pairing sweet and savory gelatos with
other foods. She’s committed to gelato
as a creative art that fires up her heart.
“With your passions, with your dreams,
you have to feed them,” she says.
Fortunately for Atlanta diners, her

passion is to feed others.

Thomas Bell has written about the arts
for 15-plus years for such publications
as Creative Loafing and The Atlanta
Journal-Constitution.

Old style organic custard gelato*
Ingredients
515 grams organic whole milk
150 grams organic sugar
100 grams organic egg yolks

Directions
• Heat the milk in a pot over medium-low heat.
• Add sugar and stir until dissolved completely.
• Temper the yolks in a bowl by gradually adding the heat-
ed milk and sugar mixture while whisking.

• Return all ingredients to the pot and continue to cook
over medium-low heat. The custard is done when you can
dip a wooden spoon vertically into and out of the mixture,
then draw a solid line down the spoon with your finger.

• Cover and chill the mixture completely.
• To freeze in the traditional method, fill a jar with
the custard mixture, leaving room for the mixture to
expand. Seal the jar completely. (Use duct tape to be
sure, or you’ll risk having a mess to clean up and, even
worse, wasted gelato.)

• Fill a large coffee can halfway with ice. Place the jar in
the coffee can, then fill the rest of the can with ice. Cov-
er and seal the can completely and securely. Shake the
can or have the kids roll it back and forth on the floor
for 20-30 minutes. Open and serve immediately. ■

*Measure ingredients by weight rather than volume for best results.
This yields a little less than one pint.

✂

Harvey warms
the milk as the
first step in her
process of mak-
ing gelato.

insider tip For savory gelatos, use trehalose in place
of other sugars. It lowers the freezing temperature of the
mixture without adding as much sweetness.
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Story by H.M. CAULEY

hink “Italian” about nearby eateries, and meat-
balls, veal piccatas and simmering bolognese
sauces of pork and beef might come to mind.
Diners craving those flavors will find them in the
kitchen at Cibo e Beve, where Executive Chef Lin-
da Harrell oversees hearty dishes of lamb racks,
filet mignons and more.

But not everyone who crosses the threshold of the
Sandy Springs restaurant is ready for meat. As diners
are increasingly committed to vegetarian options,
Harrell knows the importance of offering choices that
are flavorful but less meaty. One of her favorites is
a vegetable lasagna that subs in healthier options to
create the layered entrée.
“I’ve often had veggie lasagna on the menu before,

and in fact, I used to do one in particular with a pump-
kin cream that was just delicious,” says Harrell, who
has overseen the Cibo operation since it opened in
2011. “And I know people like to make veggie lasagnas

at home.”
Harrell is among those home cooks who prefer the

meat-free version of the classic Italian dish, as well as
others. “Personally, meat sauce is my last go-to,” she
says. “When I have pasta, most of the time it’s vege-
tarian. My favorite is garlic, crushed red pepper and
olive oil with some zucchini or onion. Or I might use
fresh tomatoes with a little garlic, basil and olive oil
or shallots and spinach. Each time, I use a different
pasta, and it’s always delicious.”
Accommodating vegetarian requests at the restau-

rant is just as easy, suggests Harrell, who regularly
serves a risotto with trumpet mushrooms and butter-
nut squash, as well as roasted cauliflower and crispy
Brussels sprouts.
“I think Italian food is very easy to do as a vegetar-

ian dish. You have pasta as the vessel, and then you
can add different vegetables and sauces. It’s actually a
great go-to if you’re vegetarian.”
Harrell shares an easy vegetarian lasagna that she

has served often. It’s not only healthful, it’s almost
easier when the meat prep steps are omitted. Mangia!

Cibo e Beve. 4969 Roswell Road, Sandy Springs.
404-250-8988. Ciboatlanta.com

Get cookin’
CHEFHARRELL’SVEGGIELASAGNA
internat ional f lavors
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Taste theworldwhile close tohome
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Top, Assi Plaza International Food market in Duluth offers live catfish and other seafood. Middle, Assi stocks internation-
al candies and chocolates. Above, packaged snacks from other countries sometimes include English translation.
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Story by PAMELA KEENE
Photos by JENNI GIRTMAN

ou don’t need a
passport or an
airline ticket to find
exotic flavors when
you visit Atlanta’s
many international
markets, which
offer such delica-

cies as fish from Scandinavia
or the notorious durian fruit of
Southeast Asia: “Smells like hell,
tastes like heaven.”
When I was in Southeast Asia in

2016, our tour guide introduced
us to new taste sensations, includ-
ing dragon fruit, purple mango-
steen, longan, pomelo, rambutan

and a half-dozen
types of rice. Some of
us even tried deep-
fried grasshoppers in
Laos.
My visits to inter-

national markets
have increased
since my trip. They
offer a more diverse
selection and more
affordable prices
than traditional
Western grocery
stores. Plus, it’s an
adventure to bring
home fresh oyster
and Enoki mush-
rooms, bok choy and
other ingredients
to re-create dishes
frommy travels.
Western grocery

stores have broken into the
international market by stocking
products from around the world.
But beyond the likes of Trader
Joe’s orWhole Foods, authentic
international markets offer sights,
scents and flavors beyond the
traditional American diet.
International markets are

mostly found in older shopping
centers in Atlanta’s multicultural
communities, such as the Buford
Highway corridor, Duluth, Deca- »

Assi stocks dragon fruit
and other produce seldom
found at American grocery
chains.

Above, Assi constantly reshelves its large variety of mushrooms,
seafoods, rice and other international items. Below, in addition to
the Duluth store (pictured), Assi has a market in Suwanee.

internat ional
f lavors
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tur and Clarkston. Although many
specialize in one culture, they also
may stock products from other
parts of the world, such as Asia,
India, Mexico, South America and
Europe.
Flags from around the world

greet shoppers at the DeKalb Farm-
ers’ Market (dekalbfarmersmarket.
com), which offers a thorough mix
of cultural options. The Buford
Highway Farmers Market (aofwc.
com) specializes in Asian and
Hispanic products, offers Korean
take-out, has a cafeteria at the
front of the store and operates an
Eastern European bakery and deli
with fresh-made pastries. Asian-in-
spired H Mart (nj.hmart.com) has
five locations in the metro Atlanta
area — Doraville, Duluth, Johns
Creek, Riverdale and Suwanee —
and sells fresh meats and produce,
ready-to-serve prepared foods, and
household products.
Serving Atlanta’s large Hispanic

population, butcher shops, or “car-
nicerias,” specialize in meats but
offer other Latin American foods as
well. Generally much smaller than

their Asian counterparts, they’re
typically tucked in smaller strip
shopping centers and have a small-
er percentage of Western patrons.
Some sell prepared foods and offer
restaurant service.
Erick Bae is regional manager

for Assi Plaza International Food’s
two Atlanta stores in Suwanee and
Duluth. “We have a lot of West-
ern customers who have found a
recipe on the internet and come in
seeking specific ingredients, which
are more available in an interna-
tional supermarket,” Bae says.
“Just remember that sometimes
these items have different names
in their native cultures than in En-
glish. We’re always happy to help.”
On Fridays, Saturdays and

Sundays, Assi offers samplings for
customers. “We have 10 or so sam-
pling stations to introduce people
to our products,” Bae says. “It’s a
good way for people to get a taste
of what we offer and how it can be
prepared.”
The Duluth store has a multi-

cultural food court with a dozen
restaurants offering sushi, baked

goods and other prepared foods,
plus Mexican, Korean, Filipino,
Indian, Peruvian and Russian
cuisine.
Don’t be surprised to encounter

a language barrier. Many of the
markets offer unusual types of rice,
noodles and soups, but prepara-
tion instructions on the packaging
are often in the language of the
country of origin, and some may
lack an English translation. The
internet can provide a resource
for how each can be prepared. You
can also purchase fresh herbs and
spices not commonly found in bulk
in Western grocery stores.
Andrea Mireles and her hus-

band, Guillermo, who live in Beth-
lehem in Barrow County, frequent-
ly visit Assi Plaza in Duluth.
“I’m Polish and he’s Mexican,

so we often come here to purchase
foods that we grew up with,” she
says.
“With all the international

people living here who want to
continue their culture and share it
with their friends and neighbors,
it’s a great place to shop.”■

Assi Plaza International Food’s sea-
food section includes salted and
dried options as well as live fish
in tanks. The Duluth store also in-
cludes a multinational food court.

insider tip » A first-time visit to an authentic international market can be overwhelming because of the variety of
products. Come prepared to browse, use your phone to take photos and then research recipes on the internet.
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Mixandmatch
PAIRINGWINEWITHYOURFEAST
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Story by H.M. CAULEY
Photos by JASON GETZ

ven avid wine aficionados can find them-
selves overwhelmed by vast selections while
shopping for an ideal bottle. Many have un-
familiar names and descriptions that can be
more perplexing than provocative. Just what
does a hint of citrus followed by a finish of

chocolate mean?
Richard Marmulstein, general manager of The Savvy

Cellars wine shop in Sandy Springs, is accustomed to
explaining the intricacies of wine and pairing it with
specific dishes. His approach comes down to this:

Drink what you enjoy best. “It’s all about personal pref-
erence,” says Marmulstein, former co-owner of the old
Dick and Harry’s restaurant. “If you enjoy the wine, then
that’s all that matters.”
Marmulstein personally savors a bold red wine with

fish or chicken entrees usually relegated to white wine
pairings. But he does admit that some varieties do
work better with some cuisines. Here are his top picks
to match with popular international cuisines.

Italian: “Italian wines work really well with Ital-
ian food. A Chianti works well with a red-sauce pasta
dish. With white-sauce dishes, I like a Falanghina or
a Grechetto with a kind of chalky finish that goes well
with seafood.”

Indian: “The convention is to serve a slightly sweet
white wine with spicy food like a curry. But often a
Riesling or a Gewurztraminer cuts the heat. But I also »



like a Syrah or a Zinfandel with
some spice, so you’re having
spice with spice.”

Mexican:Marmulstein takes
the same approach with Mexican
dishes that pack a spicy punch,
pairing a Spanish wine like a
Priorat from the wine-growing
region near Barcelona “that has
some depth to it.” For a milder
dish of fish tacos, try a Vernaccia
from Italy.

Spanish tapas: Bountiful small
plates present a variety of flavors
that might be hard to match with
one bottle, but Marmulstein says
selecting a lighter Spanish wine
will work with whatever comes
to the table. “A nice Grenache
would be great,” as would be an
Albariño from Spain’s northwest-
ern wine region.

French: A classic coq au vin
cries out for a red Burgundy,
maybe something from Côtes du
Rhône. But a bowlful of mus-
sels in garlic and butter pairs
well with a white Bordeaux or a
Sauvignon Blanc. “I love Italian
wines, too, and think they’re
very underrated. A crisp Pinot
Grigio will work with any sea-
food dish.”

Brazilian steak: It’s tough to
beat a big Argentinian Malbec, a
French Châteauneuf-du-Pape or
an Australian Syrah if the menu
features meat. “But nobody
does a better job at Cabernet
Sauvignon than California. They
have big, bold tannins and fruit
flavors that work so well with a
big piece of meat.”

Thai: Though a traditional
noodle dish can be simple,
Marmulstein suggests raising the
flavor stakes by pairing it with
Champagne. “The sweetness
and the spiciness together are a
great pairing. I love it!”
The Savvy Cellars. 6690 Roswell

Road, Sandy Springs. 404-236-
0480. thesavvycellars.com■

“It’s all about personal
preference. If you enjoy
thewine, then that’s
all thatmatters.”
RICHARDMARMULSTEIN
General manager of The Savvy Cellars
wine shop in Sandy Springs

dine
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F or some, an appreciation
for life and eternal youth go
hand in hand. Residents at
Campbell-Stone retirement
community in Buckhead

experience moments of both through
mentoring programs with elementa-
ry and high school students.

“It makes me feel young and
vibrant,” says resident Charles
Jackson, 76. “I get more from the kids
than they could ever get from me.”

Jackson and others actually make a
big impression on the students. They
mentor through the Atlanta Interna-
tional School’s verbatim theater proj-
ect in which freshmen visit Camp-
bell-Stone retirees to conduct a series
of interviews on their life stories.

Students then turn those interviews
into monologue performances on the
school stage.

Jackson has a rich life for students
to work with. In addition to 20 years
of working as an assistant to several
Georgia politicians, he performed
stand-up comedy as a hobby in the
1970s.

“That’s the aspect of my life that
they seemed most interested in,”
Jackson says. “And some of my major
life experiences.

“I have been a part of this program
for about three years. I think for us
senior citizens, being in touch and
looking at those young faces [that are
so interested and intrigued with us]
is quite remarkable.”

Jackson even provided one of his
old comedy scripts for his portrayal.

The overall show is divided into
themes such as travel, beliefs and
spirituality, as well as health and
family. And a large photograph of the
resident featured is displayed as a
backdrop on the stage.

“We wanted our students to devel-
op empathy with these residents,”
Warren says. “And some of the things
students are dealing with today is
what they also dealt with.”

Jackson and other residents also
participate in a program at Garden
Hills Elementary School where they
spend time with fifth graders one day
per week. They read together, play
games and spend time talking.

Retirees James Burnett, above left, Charles Jackson, center, and Melany Cortes Morales, above
right, meet with 5th graders every week in a mentoring program at Garden Hills Elementary School.

Story by ADRIANNE MURCHISON | Photos by JENNI GIRTMAN
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Twenty students participating in the
program this year are assigned to six
mentors.

Linda Irving, 70, started mentoring at
Garden Hills in 2013. “At the beginning
of the year, the kids come in the room
and just randomly sit with us,” she says.
“This year I have two girls.”

Irving taps into their math and geog-
raphy knowledge through playing cards,
and sometimes gets their creative juices
flowing by asking questions.“I will ask,
‘What’s the dumbest thing you’ve ever
done on a bicycle?’ Or, ‘Tell me a [crazy]
thing you’ve done in a grocery store.’”

The students love it. The time is volun-
tary for the youngsters as it takes place
during their recess hour yet they choose
to spend time with their Campbell-Stone
mentors.

“I appreciate their commitment so

much,” says Debbie Briggs, a teacher and
program coordinator. “The impact lasts a
lot longer than the mentors even realize.
I have had old students come back and
visit me and they always speak to the
mentoring program.”

James Burnett, 75, mentors four
students and enjoys their inquisitive
nature. Burnett’s mentee, a 12 year old
boy, asked if he would like to return to
childhood and be his age again. Burnett
contemplated the question and said he
would not choose to turn back time.

“I told him, ‘The whole reason I’m
here now is to help you. And I have accu-
mulated lots of knowledge and wisdom
over the years and I would have to give
that up to be that age again.”

Campbell-Stone Buckhead. 2911 Pharr
Court South, Atlanta. 404-261-4132.
campbellstone.org ■

insider tip
» Campbell-Stone has held
sensitivity workshops with
teenagers to show biases
that the elderly experience.
Teens might wear distort-
ed glasses or misshapen
shoes for a sense of impair-
ment. “One person is doing
the experiential piece and
another student is acting
out a bias that might say,
‘Why are you walking so
slow you’re holding us up,’”
says Craig Washington, a
Campbell-Stone service
coordinator. “And then we
do a debrief. And you don’t
have to do a lot of prodding.
They get it.”

Linda Irving plays a game of geography bingo with students. At far right, Manuel Garcia, left, and Sergio Leal, both 11, enjoy a
game of trivia with James Burnett. The get-togethers have been a regular part of the school for more than a decade.
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Twenty students participating in the
program this year are assigned to six
mentors.

Linda Irving, 70, started mentoring at
Garden Hills in 2013. “At the beginning
of the year, the kids come in the room
and just randomly sit with us,” she says.
“This year I have two girls.”

Irving taps into their math and geog-
raphy knowledge through playing cards,
and sometimes gets their creative juices
flowing by asking questions.“I will ask,
‘What’s the dumbest thing you’ve ever
done on a bicycle?’ Or, ‘Tell me a [crazy]
thing you’ve done in a grocery store.’”

The students love it. The time is volun-
tary for the youngsters as it takes place
during their recess hour yet they choose
to spend time with their Campbell-Stone
mentors.

“I appreciate their commitment so

much,” says Debbie Briggs, a teacher and
program coordinator. “The impact lasts a
lot longer than the mentors even realize.
I have had old students come back and
visit me and they always speak to the
mentoring program.”

James Burnett, 75, mentors four
students and enjoys their inquisitive
nature. Burnett’s mentee, a 12 year old
boy, asked if he would like to return to
childhood and be his age again. Burnett
contemplated the question and said he
would not choose to turn back time.

“I told him, ‘The whole reason I’m
here now is to help you. And I have accu-
mulated lots of knowledge and wisdom
over the years and I would have to give
that up to be that age again.”

Campbell-Stone Buckhead. 2911 Pharr
Court South, Atlanta. 404-261-4132.
campbellstone.org ■

insider tip
» Campbell-Stone has held
sensitivity workshops with
teenagers to show biases
that the elderly experience.
Teens might wear distort-
ed glasses or misshapen
shoes for a sense of impair-
ment. “One person is doing
the experiential piece and
another student is acting
out a bias that might say,
‘Why are you walking so
slow you’re holding us up,’”
says Craig Washington, a
Campbell-Stone service
coordinator. “And then we
do a debrief. And you don’t
have to do a lot of prodding.
They get it.”

Linda Irving plays a game of geography bingo with students. At far right, Manuel Garcia, left, and Sergio Leal, both 11, enjoy a
game of trivia with James Burnett. The get-togethers have been a regular part of the school for more than a decade.
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INDUSTRIALLIVING
Story by H.M. CAULEY
Photos by JASON GETZ

AA t first glance,
Mistye and Heath
Wilson’s long
driveway gives
way to an East
Cobb residence
designed in tradi-
tional style. The

paved turnaround leads to stacked
stone and brick accents, an arched
entry with multipaned double front
doors, dark wood shutters, and a
four-car garage to the side.

But that’s about where theWil-
sons depart from the convention-
al. Inside those double doors is a
three-level, six-bedroom house best
described as a blend of industrial

chic and functional family living.
Awash in dark hardwood floors,
wall colors of slates and grays,
and contemporary furniture, the
Wilson home could as easily be a
downtown loft or townhouse with a
decidedly urban flair.

Themove away from suburban
traditional to industrial chic was
an intentional one, MistyeWilson
says. “It’s my husband,” she laughs.
“He loves that industrial look. But
when we got here in 2009, the
house was pretty country tradition-
al. The beams, the bannisters, the
mantels all were wood.We began
in the kitchen, and once we started
changing, one area kept bleeding

pr ivate
quar ters

The grill on the back porch

The living room
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The front exterior of the home

»

into the next.”

The kitchen area
The couple tackled the project in

sections, working closely with John
Rogers Renovations of Woodstock
to banish the traditional look. Gone
are any remnants of country kitsch
in the open kitchen, now a sleek
grayish-blue with globe pendants over
a spacious island, a built-in coffee
maker, opaque glass shelves in some
of the cabinets and an eating area in
front of triple windows.

Nearby, a sliding metal door hides
Mistye’s office. A second pantry was
reworked as a roomy laundry and
storage zone, with built-in cabinets
for outdoor gear, two washers and
dryers, and a closet that hides a laun-
dry chute from the upper floor.

The family room
In the adjacent vaulted family

room, lit by a bank of soaring win-
dows looking out to the back yard, the
wood fireplace mantel disappeared
under a metal coating, and wood
ceiling beams and bookcases were
repainted with lighter shades of gray.
Pale wood floors were made darker
with a blend of stains.

“I am a Southern country girl, and
at first it hurt me to paint real wood,

The dining room
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but it turned out so beautifully I’ve
forgiven myself,” the Rome, Georgia
native says.

Living and dining spaces
The next area to get a re-do was the

front entrance, dining area and formal
living room. Once a boxy space of
separate rooms, the main living space
is now open to showcase the view
beyond the French doors. One of the
most dramatic changes came in the
foyer, lit by a geometric iron chande-
lier, where the staircase was ripped
out and replaced by floating stairs with
wire spindles. The living room, host to
an array of contemporary furnishings,
features a fireplace with a gray metal
mantel and a semi-circular sofa.
The dining area accommodates a

concrete table with wood and iron
legs surrounded by eight black leath-
er chairs. The table also doubles as a
display for part of the extensive pottery
collection created by Mistye’s grand-
father, award-winning Georgia potter
William J. Gordy.
“I wanted a place to display his

plates, pots and goblets, so throughout
the house we have floating shelves and
cabinets full of it,” she says.

Recreational renovations
Across the rear of the house, a

screened porch also got an industrial
upgrade. Painted white brick provides
the backdrop for a large sofa swing, a
fireplace with a flat screen TV and an
outdoor kitchen area. Below the wood
frame of the screened walls, wire spin-
dles add another rustic element.
In the first-floor master, theWilsons

added wood beams to the ceiling and
created a cozy sitting area near the
tall windows. An ivory shag rug and a
marble-surround fireplace warm up the
sleeping area.
The unfinished basement was re-

configured with a play area for the Wil-
sons’ four children, an exercise room,
a bar and home office. A guest room is
decorated with a variety of mid-cen-
tury accents, including a low-backed
orange sofa and bamboo shades.
But there’s one very traditional ele-

ment MistyeWilson refused to compro-
mise on. A tall stack of wood outside the
lower level is part of her country roots.
“We have a fire going whenever

we can,” she says. “It reminds me of
home.”■

pr ivate
quar ters

The master bedroom

insider tips
» Visit properties and projects that your
potential contractor has completed.
Make sure the contractor has done
projects with a similar style to what
you are planning.

» Do research to get a good idea of
the design you want before starting.
Also, pick a feature to design around.
The Wilsons decided on the floating
staircase.

» Consider the limitations of interior de-
sign given the structure of the home
and current exterior.

» Be patient and aware that remodeling
is hard. Disruption in your home is
unavoidable. Ask previous clients how
clean the contractor kept the project.

Things to know
about East Cobb
• Known for its cozy and
sprawling subdivisions,
the area has been a draw
for new residents since
the 1960s when an influx
of families came from
the Northeast, many as a
result of job relocation.

• In recent years, the com-
munity has experienced
a trend in independently
owned restaurants includ-
ing fine dining and live
entertainment establish-
ments.

• It’s home to East Cobb
Baseball, which boasts
numerous national titles
and prominent players who
are now in Major League
Baseball. The youth pro-
gram has its own complex
on Lee Waters Road.

• A remarkable attraction can
be found at Sope Creek
Park, where a hiking trail
winds through the charred
ruins of an old paper mill
that burned during the
Civil War and permanently
closed in 1902.

• Roswell was in Cobb Coun-
ty for nearly 100 years. In
1932, the city became part
of Fulton County.
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String harmony
Story by ELISSA McCRARY | Photos by JASON GETZ

T he violin holds sway over
Emily Dixon. She learned
to play violin at age 15, and
since then, any roads leading
away from it have curved back
around as if in synchrony with

her favorite string instrument.
Six years ago, Dixon discovered that

her passion for violins compliments a
Northside niche and opened Beau Vinci
Violins in Alpharetta with her husband,
Mike.

“People in this area are very centered
around orchestra,” she says. “And our
schools are in need of instrument repairs.”

There are more than six community
orchestra organizations, as well as youth
orchestras, in the area.

Beau Vinci offers hundreds of violins,
cellos and bows for sale in all sizes and
price ranges. Dixon describes herself as a
matchmaker helping musicians of all skill
levels, from student to professional, find
the right violin and bow combination to
form the perfect marriage.

The shop is located in a 1930s-era brick
house in downtown Alpharetta. Violins
occupy shelves, glass-front bookcases and
walls throughout the space, which features
a room reserved for players to try out in-
struments before renting or buying. There’s
also a large workshop staffed by luthiers, or
experts who repair or make stringed instru-
ments. Luthiers study violin-making and
restoration all over the world under some
of the most noted craftsmen.

“Some of the violins we’re working on
now are very old and very valuable, and
our luthiers are some of the best in the
world at bringing them back to their orig-
inal look and sound,” Dixon says. “This is
a tradition that you won’t find practiced
in many places, and we’re proud that we
can provide this kind of expertise and

service.”
Dixon, an Alabama native, learned to

play piano at age 7. Her mother urged her
to take up violin as a teenager before going
off to college, where she received a bache-
lor’s degree in music composition and lat-
er a master’s degree in audio production.

Always wanting to share her musical
knowledge with others, she taught violin,
piano and beginning composition at her
own teaching studio while still in college.
Yet Dixon landed audio production work
at a Marietta studio after graduate school.

“I realized that’s not how I wanted to
spend my career,” Dixon recalls. “I wanted
to go back into a career in strings.”

Strings meant her love of the violin,
bass, cello and viola.

In 2002, she started teaching orchestra
students how to play those instruments at
Fulton County elementary schools while al-
so maintaining a private violin studio. Dixon
and other music teachers would travel to
two or three North Fulton schools per day.

The school system discontinued the pro-
gram in 2010, leaving Dixon devastated. “I
loved my job,” she says.

A great number of her former elementa-
ry school students are now Beau Vinci cli-
ents. “I see kids that I [taught] in the fourth
grade and they are in college now or in
their careers and still playing,” Dixon says.

Beau Vinci gets an influx of more than
200 new students looking to rent instru-
ments every school year.

“We’re proud of the number of students
that we’ve helped get started in music
and playing the violin,” Dixon says. “Beau
Vinci really is a special place. I want more
people in the community to know that
we’re here and to come see what we have
to offer.”
116 N. Main St., Alpharetta. 678-691-2394.

beauvinciviolins.com■

viol ins

Beau Vinci Violins matches musicians with the ideal instrument
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A collection of violins
in the showroom at
Beau Vinci Violins.

insider tips
» Beau Vinci’s violin setup process includes preparing the instrument
neck angle and fingerboard for ease of use, choosing strings that
best match each individual instrument, and adjusting the chin rest to
provide maximum comfort and stability.

» The business website contains a “Buyer’s Handbook” that offers
guidance on choosing the right violin, insight on violin copies and
forgeries, information on bows and more.

» The violin shop is located in the former home of Dr. J.L. Morris
House. Morris became one of Alpharetta’s first family physicians
despite dropping out of school after fifth grade. Reading two or more
books a week as a young man led him to pursue a medical career at
age 34. His daughter, Jessica Morris Roberts, followed in his foot-
steps, and they provided medical service for more than 94 years.

Above right, a Mittenwald violin, circa 1824. Center, a collection of golf
mounted bows. At bottom, luthier Sally Mullikin works on assembling a
new violin at Beau Vinci Violins.

Beau Vinci Violins owners Mike and Emily Dixon at
their store on Main Street in downtown Alpharetta.
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At Biltmore, the true genius
of Frederick LawOlmsted

blazed new trails.

Story by TRAY BUTLER

»



travel

In 1888, Olmsted was 66 years when he journeyed
to Asheville to meet Vanderbilt, who was 25 and had
inherited a fortune of $13 million. The architect had a
long history with the famous family: Vanderbilt’s fa-
ther, William, had given Olmsted his first landscaping
job back in 1848.

It wasn’t Olmsted’s first time visiting the Blue Ridge
Mountains. Working as a journalist before the Civil
War, Olmsted was dispatched to report on the South,
writing that’s collected in his travelogue, “The Cotton
Kingdom.”

Returning three decades later, he was dismayed to
find once-mighty forests wrecked by clearcutting and
farming.

“The land here at that time was equally rough and
poor as the land that later became Central Park,” says
Bill Alexander, Biltmore landscape and forest histori-
an. “George knew that Olmsted was the right person to
transform this landscape.”

Vanderbilt had quietly acquired more than 100,000
acres along the French Broad River. He shared vague
ideas of creating a public park, but Olmsted convinced
him to undertake a showcase for forestry renewal.

Architect Richard Morris Hunt drew up plans for Van-
derbilt’s lavish 250-room chateau having never set foot
on the property. Olmsted, on the other hand, undertook
the 24-hour railway passage from New York to Asheville
several times during the following years, despite his ill
health. The house was eventually complete in 1895.

“Landscapes move us in a manner more analogous
to the action of music than to anything else,” Olmsted
once remarked. “Gradually and silently the charm
comes over us; the beauty has entered our souls; we
know not exactly when and how.”

In looking at his body of work, it’s important to look
at “the edges, nodes, patches and corridors,” says Jim
Connelly, an Atlanta urban landscape designer and
Olmsted admirer.

Visitors to the property enter via the three-mile
Approach Road, a narrow and curvy path that slopes
gently uphill. Alexander notes that Olmsted planned
the entryway as a pleasure drive passing through a
“natural” forest. He hired an engineer to place the
water features to complement the drive, setting the
stage for bubbling streams and naturalistic vistas.
Clusters of trees purposefully block any long views so

travel

Frederick Olmsted designed the Approach
Road to conceal the view of the Biltmore.

travel
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that visitors can be wowed once the curtain lifts and
the mansion appears.
“Olmsted intended for visitors to be overwhelmed

and pleasantly surprised by the formal lawn and es-
planade,” Alexander says. “He believed that natural
scenery had the most powerful and profound effect
on people, especially those who needed to relax and
unwind.”
For an up-close examination of Olmsted’s natural-

istic aesthetic of landscape design, the estate offers
a popular Legacy of the Land Tour three times daily.
Around 20,000 guests take the 90-minute tour each
year, says Biltmore publicist LeeAnn Donnelly.
Biltmore House opened to the public in 1930 and

became a National Historic Landmark in 1963. Key
elements such as Deer Park and the Approach Road
haven’t changed, though roads designed for horse
carriages have been widened.
New construction has been handled with care,

Alexander says. “We’ve strived to stick with the spirit
of Olmsted’s vision.” Alexander says the current
owner, Vanderbilt’s great-great grandson, Bill A.V.
Cecil Jr., has doubled down on his forefather’s com-
mitment to the environment.
“To me, Olmsted’s work in Biltmore’s forests is

much more important than the formal gardens,”
Connelly says. “The tree and forest restoration man-
agement that he did at Biltmore was world class, and Two Land Rovers drive past the estate’s lagoon.»



perhaps the first project of its kind in the entire United
States.”

Olmsted considered Biltmore the most important job
that he had ever undertaken for a private client, calling
it “a great work of Peace we are engaged in and one of
these days we shall all be proud of our parts in it.”

When asked about his personal favorite spots on the
vast property, Alexander demurs. He mentions the
serenity of the bass pond, the sense of intimacy found
near water features. “But when that question comes
up, I always say, ‘I can’t tell you, then it wouldn’t be
special anymore.’”

1 Lodge St., Asheville, N.C. 800-411-381. biltmore.com■

Tray Butler is a freelance writer and illustrator, and the
author of the city guidebook “Moon Atlanta.”

Above, a marble statue of Diana overlooks the
estate. Left, the Biltmore’s shrub garden, part
of Olmsted’s design, blooms in springtime.

insider tip
» Save $10 per entry to Biltmore by booking online at
least a week in advance. Visitors should also call
ahead to reserve spots on the Legacy of the Land Tour,
which explores parts of the property not normally open
to the public. Sundays tend to have more capacity.

This land is your land:
More Olmsted sites in the South
• Cherokee Park. This 409-acre greenspace is the
largest of three flagship parks (along Iroquois and
Shawnee parks) that Olmsted designed in the early
1890s. After his death, Olmsted’s firm continued
developing projects for Louisville for decades, even-
tually creating 18 municipal parks. 745 Cochran Hill
Road, Louisville, Ky. 502-574-7275. olmstedparks.org

• Plaza of the Americas. In 1925, the University of
Florida commissioned Olmsted’s son, Frederick Law
Olmsted Jr., to reimagine the campus green next to
University Auditorium. The majestic, tree-lined quad-
rangle was added to the National Register of Historic
Places in 1989. 333 Newell Drive, Gainesville, Fla.
352-392-3261. ufl.edu

• The North Carolina Arboretum. The 434-acre pub-
lic forest and 10-mile trail system honors Olmsted’s
dream of creating a research arboretum in the area,
a project he never completed. In 2016, the arbore-
tum unveiled a statue of Olmsted by artist Zenos
Frudakis. 100 Frederick Law Olmsted Way, Asheville,
N.C. 828-665-2492. ncarboretum.org

travel
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Finding a good place shouldn’t be a prob-
lem, since we live near the bounty of Bu-
ford Highway. But over the years, we’ve lost
our reliable Chinese destinations through
attrition. Honto, one of our gateways to the
BuHi area in the early 1990s, is long closed.
The delectable Little Szechuan has relo-
cated. Café 101 transformed into a seafood
place called Shaking Crawfish.
And some of our other favorites have just

lost their mojo. Over the years, it’s sur-
prised me to realize that great restaurants
don’t always stay great. The dining room
and menu might remain the same, but own-
ership changes, concepts shift and qual-
ity erodes until a once-beloved hangout
becomes a shadow of its former self. The
upside to this is that new restaurants will
frequently fill the absence, and letting go of
one usually means a worthy replacement is
out there. Sometimes change is good.
To slake my hunger for Chinese, my

family tried La Mei Zi at Doraville’s Asian
Square, which serves delectable Taiwan-
ese-Sichuan cooking. We were intrigued
that the menu devotes a category to
“Numbing & Spicy” options, but on our

first visit decided to sample more familiar
entrees such as the salt and pepper squid.
The three of us each ordered an entrée and
had enough food for five people. I ended
the meal full, satisfied and a little relieved
to have a new “go-to” place for Chinese.
Maybe next time we’ll try something

numbing and spicy. And there will definite-
ly be a next time.

For those of you who’ve been playing
along, the answers to “Where in Atlanta
Am I?” from the November issue are: 1.)
the front door of the Brick Store Pub in
Decatur Square; 2.) a mural on the side of
Northside Tavern at Howell Mill Road and
Brady Avenue; and 3.) a mural along a wall
of the Church Street public parking lot near
Decatur Square.

DURINGWORK ON THE “INTERNATIONAL FLAVORS” stories for this is-
sue, I ran afoul of an occupational hazard. You may have noticed that we’ve
refreshed the magazine’s design and adjusted the structure with this issue,
but it was while reading about the city’s delicious cuisines that I developed
a serious hankering for Chinese cooking. Editing restaurant stories almost
invariably leads to major food cravings.

NEXT MONTH

Curt Holman
livingintowneditor@gmail.com

The April issue of Living Intown prepares for short-sleeve weather
with a special focus on springtime. Stories will preview the many spring festivals in

the Atlanta area, suggest the sunniest spots for outdoor dining, explore the charms of
lesser-known parks and offer more ways to make the most out of the city in bloom.
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Living Northside photographer Jason Getz
captured this image of Ali Mesghali, chef
and owner of Rumi’s Kitchen, in the center
of his busy dining room in Sandy Springs.
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march
Theater: Silver season
The 25th season of the Georgia Ensem-

ble Theatre presents the Southeastern
premiere of the Tony Award-winning mu-
sical “A Comedy of Tenors.” It’s the 1930s
inside a Paris hotel suite with mistaken
identities and unexpected romance.

A Comedy of Tenors. Through March 18.
Roswell Cultural Arts Center, 950 Forrest
St., Roswell. 770-641-1260. get.org

Art: Lost and found
Paintings by Dennis Campay and

metalwork sculpture by Steven Steinman
find common ground in a new exhibition
titled “Lost Parts and Found Narratives.”
Both implement concepts of recycling
and re-presentation. Campay’s images of
daily scenes invite art enthusiasts to cre-
ate their own narrative. Steinman focuses
on human consumption, waste and repur-

calendar

By PEGGY J. SHAW

AboutOut&
Israeli Yemenite funk band,Bint El Funk, performs at the Atlanta Jewish
Music Festival this year, highlighting Jewish music and culture.

Country music
singer Blake
Shelton will sing
chart topping tunes
from his latest
album during a
March concert.

»
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posing with circular sculptures
made of found materials.
Lost Parts and Found Narra-

tives. ThroughMarch 25. Mari-
etta/CobbMuseum of Art, 30 At-
lanta St., Marietta. 770-528-1444.
mariettacobbartmuseum.org

Puppets: Ease on down
the road
Why are the Lion, Tinman

and the Strawman all singing the
blues on their musical journey
down the Yellow Brick Road?
Find out along with Dorothy in
this presentation from the Frisch
Marionettes of Cincinnati. A pup-
pet making workshop follows in
the Downstairs Theater.
TheWizard of Oz. March 6-18.

Center for Puppetry Arts, 1404
Spring St. NW, Atlanta. 404-873-
3391. puppet.org

Music: Heart of Texoma
Country music singer, “The

Voice” judge and recent choice
for People magazine’s “Sexiest
Man Alive,” Blake Shelton tours
to promote his 2017 release “Tex-
oma Shore.” The line-up includes
performers Brett Eldredge, Carly
Pearce and Trace Adkins.
Blake Shelton. March 8. Philips

Arena, 1 Philips Drive. 404-878-
3000. Philipsarena.com

Festival: Beyond klezmer
The Atlanta Jewish Music Fes-

tival, the largest such event in
the Southeast, spotlights a diver-
sity of Jewish artists and genres
over three weeks. Shows include
Israeli Yemenite funk band Bint
El Funk, folk artists Beyond the
Pale and a collaboration with
ATL Collective.
Atlanta Jewish Music Festival.

March 8-25. Various locations.
atlantajmf.org

Ballet: Flights of fancy
Pirates, fairies, Captain Hook,

a crocodile who swallows a
clock, and a boy who never
grows up appear in this classic
tale of “Peter Pan” as dancers
from the Northeast Atlanta Bal-
let transport audience members
to Never Never Land.
Peter Pan. March 9-11. Infinite »

a t the beginning of every year, Kathryn Igou paints her nails St.
Patrick’s Day green. It’s not a fashion statement — it’s her way
of helping spread the word about the ShamRockin’ for a Cure

fundraiser and party.
“The nails are a conversation starter, even in the grocery store,” Igou

jokes. But she’s serious about the hard work that ShamRockin’ work-
ers have done in the last decade to fight cystic fibrosis, a rare, genetic,
life-shortening disease that causes thick, sticky mucus to build up
inside the body’s airways, affecting organs such as the lungs, liver and
pancreas.
ShamRockin’ for a Cure, a St. Patrick’s Day party held this month at

Verizon Wireless Amphitheater, includes an ’80s tribute band, food
and drink from nearly 30 Northside restaurants, and live and silent
auctions. A trip to South Africa’s Zulu Nyala Game Reserve is one of the
highlights of this year’s bidding.
Pam Baker, whose husband, Jon, is event chair, calls the fundraiser

“Sham-Magical.” Their two sons were diagnosed with cystic fibrosis as
children: Gavin at age 2½ and Jake while Baker was six months pregnant
with him.
“The $2 million we’ve raised is to buy science to kill this disease,”

Pam says.
ShamRockin’ began with a breakfast meeting among friends to

brainstorm ways of helping “the Baker boys.” The group decided that
since they liked to dance and have a good time, they could throw a great
party for adults 18 and older.
That first year, in 2008, ShamRockin’ drew 150 attendees raising ap-

proximately $10,000. Since then, ShamRockin’ has hosted thousands of
partygoers and has become an official fundraiser for the Cystic Fibrosis
Foundation. Funds raised support advances that have a direct impact
on people battling the disease. A drug developed just a few years ago is
helping the Baker boys today.
Jon Baker says Shamrockin’ is more than a party. “And it’s even more

than raising money and awareness,” he says. “ShamRockin’ is hope.”

ShamRockin’ for a Cure. 7 p.m., March 24. Verizon Wireless Amphithe-
atre. 2200 Encore Parkway, Alpharetta. 404-325-6973. shamrockinfora-
cure.com■

PEGGY J. SHAW is a freelance journalist. She is the author or editor of more than 50 books
for children and adults, and occasionally teaches a Writing for Young Children course in Emory
University’s continuing education program.

ShamRockin’ party with a purpose
Up close

Thousands are expected to attend ShamRockin’ for a Cure’s St. Patrick’s
Day celebration. The annual party benefits the Cystic Fibrosis Foundation.
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Energy Center, 6400 Sugarloaf
Pkwy, Duluth. 770-626-2464. infini-
teenergycenter.com

Quilts: Inspiration squared
National Parks throughout the

United States are depicted in the
Bulloch Hall Quilt Guild’s annual
exhibit. Scenes from Yellowstone,
Glacier and the Great Smokey
Mountains are among the 59 parks
represented in the Bulloch Hall
show. Each of the 177 quilts is num-
bered and indicated in informa-
tion booklets for the quilt tour.
The collection is also showcased in
a book by author Donna DeSoto.

36th Annual Great American Cov-
er-Up Quilt Show. March 9-18. 180
Bulloch Ave, Roswell. 770-992-1731.
bhqg.org and npscentennialquilts.
com

Craft: Best in show
More than 230 of the country’s

top contemporary, fine-craft arti-
sans will display their latest hand-
made creations in the American
Craft Show. Metal jewelry, ceram-
ics, apparel and decorative fiber
art are some of the works show-
cased. In addition, four Atlanta
design teams will create vignettes
in selected color schemes, using
décor from participating show
artists.

American Craft Show. March
16-18. Cobb Galleria Centre, Two
Galleria Parkway, Atlanta. 770-955-
8000. tinyurl.com/ycfasvrc

Ballet: Black magic
Atlanta Ballet performs the

third act of “Swan Lake” where a
bewitched Prince Siegfried falsely
believes an evil sorcerer’s daugh-
ter is his beloved, Princess Odette.
The two dance an impassioned pas
de deux as the prince is tricked
into forsaking the princess. The
performance is a world premiere
from Australian choreographer
Craig Davidson.

Black Swan. Cobb Energy Per-
forming Arts Centre, 2800 Cobb
Galleria Pkwy, Atlanta. March 16-19.
770-916-2800. cobbenergycentre.
com

Canine Event: Field and fur
The fur flies on St. Patrick’s Day

as rescued dogs compete in canine
field day events and costume
contests. Owners and friends can
enjoy games, music, food trucks,
green beer, and pet vendors.

Rescue Dog Olympics. March 17.
Brook Run Park, 4770 N. Peachtree
Road, Dunwoody. 770-312-9722.
rescuedogolympics.com

Parade: Marchin’ o’ the green
A historic parade dating back to

1858 honors St. Patrick’s Day with
bands, dancers, floats, a bagpipe
and drum corps and more. Free

festivities follow at Atlanta Station
which includes children’s activ-
ities, arts and crafts booths, and
traditional Irish eats.

St. Patrick’s Day Parade, and
Shamrock the Station Festival.
March 17. Midtown, Peachtree Street
from 16th to 5th Street, and Atlantic
Station, 1380 Atlantic Drive NW,
Atlanta. atlantastpats.com

Beer Fest: Suds fundraiser
Roswell Beer Festival promises

more than 300 beers, including
ales, stouts, IPAs and Hefeweizens,
as well as food, and music from
two bands in the Roswell Town
Square. Proceeds benefit the STAR

The Frisch Marionettes of Cincinnati, Ohio present “The Wizard of Oz” at the
Center for Puppetry Arts, March 16-18. Photo courtesy of Frisch Marionette
Company

»
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House Foundation, a charity serv-
ing hundreds of at-risk children on
the Northside. The beer fest is the
STAR House Foundation’s major
fundraiser.

Roswell Beer Festival. March 24.
Roswell Town Square, 610 Atlanta
St, Roswell. 470-296-0170. roswell-
beerfestival.com

Festival: When it sizzles
Every year since 1999, Dad’s

Garage Theater has turned to the
other white meat to raise money
with BaconFest. The event fea-
tures miles of bacon strips, sudsy
beverages and carnival games that
aren’t for kids, like the drunken
spelling bee and the hobo wine
tasting.

BaconFest. March 31. Dad’s
Garage Theatre, Ezzard St. 404-523-
3141. baconfestatl.com

Arts: Contemporary art,
historic setting

In celebration of the 100th anni-
versary of the Finnish Revolution,
artworks by contemporary, inter-
national artists Ilona Cutts, Katja
Tukiainen and Maria Wolfram
are displayed in the exhibit “The

Finnish Illusion” at Spruill Art Gal-
lery. The artists’ 45 pieces of work
include limited edition serigraphs,
paintings, and object art.

The Finnish Illusion. Through
April 28. Spruill Gallery, 4681
Ashford Dunwoody Road, Atlanta.
770-394-4019. spruillarts.org ■

The 39th Annual Great American Cover-Up Quilt Show takes place in March at
Bulloch Hall. This year’s theme pays tribute to national parks.

calendar
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equest r ian

Story by ELISSA McCRARY | Photos by JASON GETZ

M ost Saturday mornings, 16-year-old Parr Burton, of
Sandy Springs, is bursting with anticipation to get
to Special Equestrians of Georgia and bond with her
favorite horse, Tux.

Parr, who has cerebral palsy, starts her ride inside
the Alpharetta arena with the assistance of two

volunteers who boost her onto Tux. They remain on each side as the
horse is slowly led around the ring by occupational therapist Karel
Dokken.

But while Dokken pulls his reins, Tux tugs Parr’s heartstrings. At
the end of every 30-minute ride, the horse is destined for and no
doubt accustomed to a loving hug. Parr inevitably leans forward in
her saddle to gently embrace Tux around his neck and plants a few
kisses on his nose after she dismounts.

“Another great Saturday,” says Beth Burton, Parr’s mother. “I don’t
think Parr can imagine her life now without Special Equestrians and
riding every Saturday morning. She looks forward to it all week and
starts checking the weather forecast on her phone every Wednesday.
If it looks like rain, she really worries that riding will be canceled.”

Located on a small century-old farm, Special Equestrians of Geor- »



The delight shown by Raphael
Devesa bears proof of the
benefits of therapeutic riding.

Remarkable
At Special Equestrians of Georgia, horses provide unique
connection to children and adults with special needs.

hoofprints
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After her ride, Parr Burton, 16, who has
cerebral palsy, gives Tux a kiss, until next
time. She gets a boost from mom Beth.

gia offers therapeutic riding and hippotherapy programs
for people with physical, behavioral, emotional and
developmental challenges.

Executive director Stacey Edwards founded Special
Equestrians of Georgia in 2006 after working several

years as lead instructor and program director of an
equestrian therapy group for special-needs chil-

dren and adults. Her organization has more than
40 students and also works with The Cottage

School in Roswell, a school for students
with special needs.

Edwards’ 11-acre farm includes an out-
door riding arena, a barn dating back to
1910 and fenced pastures for the farm’s
20 horses. Special Equestrians works
with children and adults alike, and
Edwards says some of the 14 adult
students started there in riding pro-
grams as youngsters.

Horseback riding rhythmically
moves the rider’s body in a manner
similar to the human gait, so riders
with physical disabilities often show
improvement in flexibility, balance
and muscle strength. Hippothera-
py uses the horse as a therapy tool,
whether that is occupational therapy,
physical therapy or therapeutic riding.

Edwards, who is certified by the
Professional Association of Therapeu-

tic Horsemanship International, sees
the transformative power of therapeutic

riding every day.
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“I have seen children who can’t walk, walk after six
weeks of riding,” she says. “Children and adults who
have difficulty communicating and connecting form
an instantaneous bond with the horses. They smile,
they laugh, they hug and kiss the horses. It never gets
old to see that attachment happen. It’s still almost
magical to me.”

Edwards says horses are peaceful and keenly
perceptive, adding, “They seem to instinctively know
when a person needs them, especially children. I have
watched it happen a million times and wish I could
bottle what it is that makes the horse so helpful to the
special needs community.”

Special Equestrians offers several equine-based
therapy programs in addition to therapeutic riding, in-
cluding equine-assisted psychotherapy, which focuses
on psychology under the guidance of a licensed clini-
cal professional. Studies have shown it to be effective

treating behavioral issues, stress, anxiety, trauma and
attention deficit disorder, among others.

“When you take someone who has emotional and
behavioral challenges and pair them with a horse, the
horse will give very clear signs to that person about
their feelings,” Edwards says. “Riding and working
with a horse helps them learn about themselves,
their body language, personal space and, especially,
empathy. This is perfect for people who have autism,
anxiety and depression.

“Horses give unconditional love and understand-
ing,” she adds. “They are just willing to accept us, as
us, and allow us to be a part of their space. Caring for
horses gives a huge burst to self-esteem and self-re-
spect to adults and children who often don’t receive
that in the human world.”

Edwards is also working to launch a therapy pro-
gram for military veterans and current armed forces

Rocket Mullins, 4, of Cumming, astride his
equine pal Poppy, high-fives Rachel Moss.



members who are dealing with physical and mental
challenges such as post-traumatic stress disorder. The
cost for a riding session is $35, but Edwards often reduc-
es or waives payment if parents can’t afford it. Thera-
pists and PATH-certified program directors volunteer
their time with Special Equestrians.

With a background in education and 40 years of expe-
rience with horses, Edwards says it seemed right for her
to combine the two passions. She is a special education
teacher to fourth and fifth grade students at The Cottage
School and started horseback riding at age six while
living in Queens, New York. Her family later moved out
to Westchester County.

“I took every opportunity I could get to be around
horses when I was growing up in New York,” Edwards

says. “I spent countless hours playing with model hors-
es and reading all the ‘Black Stallion’ book series. And
when I went away to camp in the summers, I would ride
everywhere.

“When I started college, I bought my first horse,
much to my parents’ dismay,” she adds. “I worked at
the barn and supported the horse myself. I did that until
I had my first son, and from then on, I continued to ride
as much as I could.”

Edwards moved to the Atlanta area in 1998 and says
she has always connected with the determination and
inner joy of people with special needs.

Blending her passion for horses with therapy start-
ed as a personal cause when Edwards sought help for
her oldest son, who had attention deficit hyperactivity

Riding is a guaranteed
grin-maker for Jordan
Broderick, 4, of
Alpharetta.

equestr ian
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Amelia Looper, 7, of
Lilburn, rides Tux,
a popular horse at
Special Equestrians of
Georgia in Alpharetta,
where therapeutic
riding is especially
designed for children
and adults with
special needs.

“I’ve seen
childrenwho
can’t walk,
walk after six
weeks of riding.”
STACEYEDWARDS

equestr ian



disorder.
“My mother-in-law signed

me up as a volunteer with a
group offering therapeutic
riding that she thought may
be helpful for my son,” Ed-
wards says. “Honestly, I tried
to get out of it and called to
say I was too busy with my
three small children to do
anything more. But I was told
they really needed volun-
teers, so I went out there. I
hadn’t had horses of my own
for a while, and it felt good to
be working with horses again.
“Then the first child

arrived for her therapeutic
riding session, a tiny girl who
had been badly injured at
birth during delivery and was
strapped into a wheelchair
from head to toe. The thera-
pist and volunteers carefully
put her up on the back of a

horse — supported her from
both sides — and started
walking. All of a sudden, the
little girl just sat up. This
child who was so incredibly
damaged sat up on the back
of a horse. It just brought me
to tears. I was hooked.”
Riders who can’t stand

or walk on their own gain a
sense of independence and
normalcy on horseback,
Edwards adds.
“They see the world from

a different perspective on a
horse,” she says. “They build
their core muscles and are
often able to sit a little taller.
Riding on a horse levels the
playing field.”
Lisa Foster, of Roswell,

drives her son, Adam, 25, to
Special Equestrians every
Saturday morning, and as
with Parr, riding is a high

Jordan Broderick, 4, of Alpharetta, with his mother
Jo Broderick, can’t wait for his turn to ride at Special
Equestrians of Georgia.
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point of his week.
Adam suffered a stroke as a

baby and has been participating in
riding therapy for two years.

“I can see such a difference
that riding has made in Adam’s
strength and posture,” says Fos-
ter. “The happiness it gives him
to be riding on a horse is hard to
describe. It has done wonders
for him in so many ways. And the
sense of family here, the coming
together of people with the same
issues and with experts who un-
derstand and can help, is comfort-
ing for the parents.”

For students who want to test
their horseback riding skills in
competitions, Special Equestrians

of Georgia gives them a chance to
participate in several local special
needs horse shows at Rolling Hills
Saddle Club in Alpharetta. Special
Equestrians of Georgia’s riders
participate in categories such as
walk, trot, canter, and halt and
reverse. At the end of the year,
the students are recognized at a
banquet and are awarded trophies
and ribbons.

“This is a very special oppor-
tunity to come together as a team
and show off the skills our riders
have worked on throughout the
year,” she says. “SEG brings a
team of riders and their horse
partners to the shows along with
a large cheering section to the

competition. It’s such an exciting
and rewarding experience for our
riders.”

Community outreach is also
an important part of Edwards’
mission for Special Equestrians
of Georgia. She regularly takes
the farm’s mini horses to nursing
homes, rehabilitation facilities
and hospitals, such as Shepherd
Center and Children’s Healthcare
of Atlanta. The specially trained
minis are housebroken and accus-
tomed to being around patients
and medical equipment. They are
comfortable with patients trying
their hand at grooming them or
leading them up and down hall-
ways.

“You have never seen children’s
and adults’ faces light up like they
do when we bring a mini horse
into their rooms,” Edwards says.
“The minis have such a sweet
nature that makes them perfect
for this kind of ‘cheering up’ ther-
apy for people who are confined
indoors.”

Special Equestrians of Geor-
gia. 13185 New Providence Road,
Alpharetta. 404-218-2008. Speciale-
questriansofgeorgia.org ■

Students ride on an 11-acre farmwith an outdoor
arena, and a barn built around 1910.
MIKEFARMERmakes sure Amelia Looper, 7, feels safe as she ridesTux.

insider tips »
• Special Equestrians of
Georgia depends on donations
to make the therapeutic riding
program available to families in
financial need. As a result of do-
nations some students are able
to ride for free or at a very low
cost. The program has an active
Go Fund Me campaign.

• The riding program welcomes
volunteers ages 14 and older,
who have no fear of horses.
The same volunteer is usually
matched with a respective rider
each week. Ideal volunteer time
is up to three hours per week,
but all who are interested are
encouraged to contact Special
Equestrians of Georgia.

equestr ian
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Back in the

insider tips » Chastain Horse Park will host its annual Fall
Family Spectacular on Oct. 28. Open to the public, the event includes
a horse show, with therapeutic and public riding programs, as well as a
horse parade, pony rides and other family-friendly events.

Above, Brooke Campbell, 5, rides to strengthen muscles as part of her
physical therapy. Right, Cameron Scott, 15, gets on horseback with an
assist as part of Camp Best Friends, a special needs camp.

Chastain Horse Park provides
therapeutic riding programs for
physical and other challenges.

equestr ian
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Back in thee saddle
Story by THOMAS BELL

Photos by JENNI GIRTMAN

usan Rupert rises up
from her wheelchair, not
standing but hovering in
the air. Suspended from
an electric hoist, she
floats down to rest upon

the back of Tonka, a gentle, san-
dy-haired palomino.
Multiple sclerosis has weakened

the 49-year-old woman’s hands, so
a strap helps secure her grip upon
the horn of Tonka’s Western saddle.
Two volunteers flank her, in case she
needs support, and a third stands
ready to lead the horse. Riding in-
structor and physical therapist Carrie
Bartelme adjusts the saddle’s rigging.
Satisfied that the saddle and Rupert
are secure, Bartelme gives the go-
ahead. Tonka and Rupert ride.
Rupert’s ride is part of her ongoing

hippotherapy, one of several educa-
tional and therapeutic horse riding
programs offered at Chastain Horse
Park, a 13-acre gemwithin Chastain
Memorial Park. The stables and vari-
ous riding programs have been here
since 1939, but the current nonprofit

organization was formed in 1999, with
a mission to offer educational and
therapeutic horse riding programs
to at-risk youth and people of all ages
confronting physical, cognitive and

emotional challenges.
In addition to programs in hip-

potherapy, therapeutic riding and
equine-assisted learning, the horse
park also offers traditional stabling,
horse leasing and public riding les-
sons for all ages, along with summer
horse camps for kids and a competi-
tive youth equestrian team.

Chastain Horse Park’s
“healing horses”help people
through therapeutic riding,
equine-assisted learning
and other programs.

»

Camp counselor Michael Jennings, left,
with student Nathan Benefield, takes a
photo of a riding camper.
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Hippotherapy is a form of phys-
ical and occupational therapy that
addresses each person’s thera-
peutic needs through horseback
riding. In Rupert’s case, she works
her core strength and coordina-
tion through the dynamic effort
of maintaining her posture in the
saddle as Tonka walks up a dirt
road and around inside a covered
arena.

“A lot of these students, wheth-
er they’re young or adults, are
going to doctor’s appointments
24/7,” says Kelcy Rainer, manager
of the horse park’s therapeutic
riding program. “So being in this
environment, in the outdoors,
fresh air, not in a hospital, you’re
not in a clinical setting, and you’re
having fun while getting all of the
benefits behind the therapy.”

On a walking tour of the
grounds, Rainer shows off the
park’s sensory trail, a wandering
pathway through a shaded patch
of forest, with an abundance of
adaptive games to see, touch and
play along the way. With birds
chirping in the treetops and the
air redolent of pine (and yes, an
undernote of horse), it’s a serene
environment about as far as you
could get from a sterile PT room.

Andy Leonard, a 15-year-old
sophomore at North Atlanta High
School, started in the therapeutic
riding program three years ago
after enjoying horseback riding at a
Boy Scout camp. He wanted to ride
more, but at the time suffered from
severe anxiety.

While Chastain’s hippother-
apy program uses horse riding
as a means toward healing, their
therapeutic riding program teaches
horsemanship as a primary goal.
Working with instructor Gail
Wilson, Andy gradually came to
embrace learning various riding
skills and then moving on, without
getting overwhelmed.

Although the “healing horses,”
as Chastain calls them, are all cho-
sen and trained for safety, some
are, by design, more challenging
to ride than others. Though Andy
had a favorite horse named Taffy,
whenever he got too comfortable,

Wilson would challenge him with
harder skills and more spirited
horses.

“There were times that he would
get frustrated and panic because
he couldn’t do it,” says his mother,
Andrea Leonard. “The instructors
helped him work through the
panic.”

“It helped me relax some,” An-
dy says. “A lot of the time, you just
have to let it go.”

Earlier this year, Andy graduat-
ed from the therapeutic program
and now takes Chastain’s public
riding lessons. He hopes to one
day join the competitive eques-
trian team, and he now volun-
teers with the therapeutic riding
program, using his own newfound
patience to help others.

In addition to nearly 700 volun-
teers, Chastain has six full-time and
three part-time professional staff
and a barn crew of five to six. Cara
Yar Khan recently joined as the
organization’s new development
director.

“I was introduced to Chastain
because I wanted to learn to ride
so that I could cross the Grand
Canyon,” says Yar Khan, who has
hereditary inclusion body myopa-
thy (HIBM), a rare neuromuscular
degenerative disorder.

Born in Canada, she traveled
the world for 15 years working for

the United Nations. She wanted
to explore the United States upon
moving here, but says, “I’m not
going to get very far with my char-
iot,” gesturing to her walker.

Although Yar Khan sometimes
struggles to stand up from a sofa or
put up her own hair, she regularly
mounts a horse and trains with
Rainer, who will accompany her
across the Grand Canyon. She still
gets nervous sometimes, but trusts
in the horses’ sensitivity. “If ... I
lose my position because my core
is weak, the horse will wiggle a bit
to get me back in position,” she
says. “They will shift because they
want to keep their rider safe, so
he’s telling me, ‘I’ve got you.’”

Yar Khan and Rainer will set out
as soon as the snowpack melts next
spring, riding three days across
the canyon floor then white water
rafting down the Colorado River..

“It’s about defining the whole
limitations for yourself,” she says,
speaking to her own journey but
also the experience that seems fun-
damental to those who ride
at Chastain, “trying something
that might be difficult because in
that vulnerability, and in that
struggle, there is enormous
strength.”

4371 Powers Ferry Road. 404-
252-4244. chastainhorsepark.org ■

Trett Johnson, 8, rides during a session guided by a professional physical and
occupational therapist at one of Chastain Horse Park’s programs.
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Theworldat yourplate
internat ional f lavors | explore the loca l cul inar y landscape

Flat bread

Lamb kabob

Korean baos

Watermelon
radish kimchee
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weet and sour pomegranate sauce. Spicy summer garden kimchee. Gorgonzola dolce
cheese gelato.
International flavors increasingly add seasoning to Atlanta’s cultural palate. As immi-

grants bring their native cuisines to local kitchens, and the city’s professional chefs and
home cooks becomemore comfortable with once-exotic ingredients, Atlanta’s taste buds
can constantly find new discoveries. Diners can expand their culinary horizons well be-

yond the restaurants of Buford Highway — although that’s an excellent place to start.
Touching on the sweet, the savory and the eye-wateringly spicy, this issue samples restaurants

from Intown and the Northside, including a pair of Persian delights, an underground supper club
and an ambitious culinary venture from two Chinese-American restaurateurs.
Articles touch on new sensations as well as traditional fare — including accessible recipes of some

Italian favorites — while offering tips for navigating international markets, identifying wines to pair
with exotic flavors and suggesting which food trucks specialize in street food from other lands. Just
know that if you’re not hungry before reading this issue, you will be after you finish.■

– CURT HOLMAN

Shaken beef

Custard gelato

Banh mi
sandwhich

Soltani
(steak and minced lamb/beef)
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Wildabout saffron

dine

The Koobideh kabob
entree is a plate in
demand at Rumi’s
Kitchen, a Persian eat-
ery in Sandy Springs.
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internat ional
f lavors
Story by ADRIANNE MURCHISON
Photos by JASON GETZ

remember it well. It was a Satur-
day afternoon, the day after last
December’s snowstorm and I
was searching for a place where
a family friend and I could have
a late lunch. Sandy Springs had a
few inches of snow and that’s all
it took to make the streets some-

what barren of cars. Everywhere we
called said they were not opening
until 5 p.m., so we decided to go to
Rumi’s Kitchen, a favorite place of
hers that she had been to just two
days earlier.

When we entered the restaurant
it felt as if we were stepping into
another world compared to desolate
Roswell Road. The bright sunlit place
was bustling. It was as if everyone
had come for relief from their brief
cabin fever — but that wasn’t really
the case. You see, Rumi’s is busy
nearly all the time sans a possible
lull between lunch and dinner. The
eatery is open daily, except Thanks-
giving, serving such plates as Chinjeh
Lubio Polo, a beef sirloin kabob with
garlic yogurt, braised green bean and
tomato basmati rice, and Badenjoon,
an eggplant and tomato beef stew
with saffron basmati rice.

Chef and owner Ali Mesghali
opened Rumi’s in 2007 at the corner
of Roswell Road and Hildebrand,

Rumi’s features freshly made falafel and a variety of dishes
from Iran and neighboring countries.

Ali Mesghali
started cooking
as a teenager
in Los Angeles,
where “there are
a lot of Iranian
restaurants.”

»
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In 2013, he moved the restaurant
a skip and a jump to its present
spacious digs. It’s Mesghali’s third
restaurant and his reputation
for delicious, quality food has
followed him. The Iranian native
previously owned Shamshiri and
co-owned Persepolis, located
about a half-mile up the road.

Last April, he opened anoth-
er Rumi’s Kitchen at Avalon in
Alpharetta.

Mesghali recently talked with
Living about Rumi’s success.

Living:What makes your
restaurant so distinctive that it
attracts not only the Persian com-
munity but patrons from across
the Atlanta area?

Mesghali:When you put togeth-
er the food, ambiance and service,
with the wine list, we are a success.
But we say, “Now, what can we do

better than we did yesterday?” I
think people come because our
team just believes in going above
and beyond to satisfy our guests.
And people will say, “After 11 years,
your quality hasn’t changed.”

Living: How would you de-
scribe your cuisine?

Mesghali: Eighty percent is Ira-
nian food. Twenty to 30 percent,
we play around with countries
around Iran. We use a lot of yogurt
in [Iran] and flavors. Saffron is the

most distinctive one. We use a lot
of turmeric in our stews. We serve
everything with rice.

Something like our Dolmeh—
stuffed grape leaves — we make
ours warm instead of cold. It has
meat in it. There are other ver-
sions too. There’s Greek, Turkey
and Lebanese.

In our food, we use different
cuts of meat and serve kabob style.
We like to season our meat and
cook it on an open broiler.

dine

Rumi’s Kitchen
is open every day
except Thanksgiving.

»

“When you put together the food, ambiance and
service,with thewine list,we are a success. Butwe say,
‘Now,what canwe do better thanwe did yesterday?’ ”
ALIMESGHALI
Chef and owner of Rumi’s Kitchen
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Living: What countries might you turn to
for experimenting with food ideas?

Mesghali: We play a lot with areas like
Turkey and Lebanon. Hummus is not Ira-
nian. Everyone will say that it’s from their
country but it’s definitely not Iranian. We
recently added flavored hummus and have
a different topping on it every week. One
week could be wild mushroom, the next
fresh garbanzo beans, and another week
lamb neck. We’ve also tried smoked salmon
on top.

Living:What inspired you to start cooking?
Mesghali: While I was in high school

in Los Angeles, I got a job in a restaurant
washing dishes and learned how to cook
and worked myself up from there. I think in
California there are over a million Iranians,
so there are a lot of Iranian restaurants. And
when I moved to Atlanta, I learned how to
make food taste better. I said, “If I can make
better ingredients, I can make food taste
better.”
Rumi’s Kitchen, 6112 Roswell Road, Sandy

Springs. 404-477-2100; 7100 Avalon Blvd.,
Alpharetta. 678-534-8855. rumiskitchen.com■

Adrianne Murchison is editor of Living
Northside and a former Atlanta Journal-Con-
stitution staffer. She has penned a play and a
nonfiction book on relationships.

Chef and owner
Ali Mesghali plates
entrees for the
lunchtime crowd.

insider tips
» Rumi’s has its own way of preparing rice. Chef and owner
Ali Mesghali says when the rice is halfway cooked in boiling
water, it’s hot inside and tender outside. At that point, chefs
take the rice and put it in a colander, rinse it with water and
then they put it back in the pot to finish cooking. “It makes
it longer and it’s fluffy so it’s not sticking together,” he says.

» Saffron is one of Rumi’s most significant spices. Each loca-
tion uses a kilogram of saffron per month. A kilo costs about
$3,000 to $3,300, Mesghali says.
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Afamily affair
Story by ELISSA McCRARY
Photos by JASON GETZ

ara Jafeh recalls how her moth-
er’s cooking did the talking
when the family moved to
Johns Creek from Iran in 2001.
Nooshin Yazdani spoke little
English but new friends and
neighbors would taste her Per-
sian fare and want more, placing
orders for special occasions.
She filled their requests for nine

years before opening Noosh Kitchen.
Her special touch then and now at the
Northside restaurant are recipes that

were passed down through family gen-
erations, and had been a proven success
in the catering business she ran in her
native land.

“My mother loved cooking her special
dishes,” says Fara. “And she did it all
from her home kitchen.”

Today at Noosh, treasured selections
include a wedding rice dish inspired by a
recipe from both Nooshin’s and husband
Saied Ghaemi’s side of the family. It
consists of sweet saffron rice with orange
peels, carrots, almonds and pistachio.

“We use a lot of dried vegetables and
fruits to flavor food,” says Fara. “Most of
our kabobs are marinated for a minimum
of 24 hours using all natural ingredients
like yogurt, lemon juice, saffron, fresh
herbs and ground spices.”

internat ional f lavors “What I love
about cooking
andwhat
motivates
me the best
is people.”
NOOSHIN
YAZDANI
Owner of
NooshKitchen



Every dish is prepared as it would
be in a typical Persian kitchen, from
scratch.

“There are some ingredients that we
use which cannot be found here in the
U.S., and we have our relatives — my
grandparents [mostly] — mail them or my
mom travels to Iran to bring them here
with her,” Fara says.”Orange blossom
or the dried orange peels, saffron and
barberries are a few examples of things
that we bring from Iran.”

Several stews, such as Persian herb
known as Ghormeh Sabzi, and pomegran-
ate stew, called fesenjan, in addition to dif-
ferent mixes of rice, are made from recipes
that Nooshin watched her mother cook.

Nooshin’s own creation, eggplant
delight, is a popular spicy appetizer of
fried eggplant with chickpeas cooked in
a seasoned tomato sauce.

Below is a Dolmeh ap-
petizer on grape leaf
wraps. Only fresh in-
gredients are served.

Left, a salmon ka-
bob with wedding
rice and sour cherry
rice is a flavorful dish
at Noosh. Nooshin
Yazdani prepared
meals on request for
family and neighbors
for nine years before
opening the Persian
eatery.

»
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“What I love about cooking
and what motivates me the best is
people,” Nooshin says. “It is the
getting together —families, friends
and loved ones — and sharing the
food that makes it an expression
and experience. It is that which
allowsme to feel most like myself
and cook a great meal for others.”

The eatery is family run by the
couple as well as Fara, general
manager and family spokesper-
son, and her younger brother
Reza, who facilitates operations.
The children were 16 and nine
respectively when the family
arrived from Iran.

Noosh started modestly
with about 1,500 square feet of
space in 2011. Saied, who was a
building contractor in Iran, put
his building and design skills to
work to create an interesting,
warm atmosphere for diners.
Among other projects, he creat-
ed an intricately designed floor
with broken tiles resembling
puzzle pieces, a family reminder
of the cobblestone streets back
home in Iran.

“The original space was very

This Soltani dish is steak and minced lamb/beef. Cuisine is
inspired from recipes passed down through generations.
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bare without any real design el-
ements, but my father saw ways
to beautify it, to make something
unique for Noosh Kitchen,” Fara
says.

In 2017, Noosh more than
doubled its space to more than
3,000 square feet and now
includes two dining rooms with
28 tables seating 110 people.
Antique iron pieces above doors
and lines from poems written
in Farsi on the walls add inter-
est, along with a new concrete
bar designed and hand-built by
Saied.

“My father built the bar out of
concrete, so of course he had to
build it [inside] the restaurant
since it would be too heavy to
move from another location,”
Fara says. “He wanted a certain
look and feel...and it turned out
perfect.”

The sleek 14-foot handmade
bar highlights the room and is
accented by a wall of soft gleam-
ing lights and glass shelving.

“I wanted a natural look, with
glass and concrete to help create
a natural feeling throughout the
restaurant,” Saied says. “Every-
thing we have in our restaurant
is designed to make people feel
welcome and comfortable —
from what they see when they
walk in, to the delicious food, to
the service.”

Nooshin and Saied hoped
Johns Creek’s sizable communi-
ty would support the restaurant
when they first opened and
they’ve since discovered their
establishment has even wider
appeal. Most nights people of
all ages are dining or listening to
the live music on the weekends.

“It’s wonderful to look around
and see so many people from
different backgrounds dining
together,” says server Olga
Sokomov, who hails from Rus-
sia. “Great food brings people
together.”

Noosh Kitchen. 11880 Douglas
Road, Johns Creek. 770-609-8133.
Nooshkitchen.com■

insider tips
» Noosh Kitchen dishes are cooked with only fresh ingredients and contain no ad-
ditives, preservatives or processed food. Patrons with certain dietary needs,
such as low-sodium diets, can have orders specially prepared.

» Noosh features live Persian music on Saturday nights and often moves ta-
bles aside if customers want to dance.

» The restaurant frequently prepares special, nourishing meals for nearby resi-
dents suffering from long-term illnesses.

in, pink grape-
fruit uice, or-
ange wedges, al-
mond syrup and
bitters comprise
the Noosh los-
som cocktail.
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Below, guest chef Grace Kim (standing at left) and
co-founder Amanda Plumb greet the guests. Right, Chow
Club co-founder Yohana Solomon lends a hand.

Story by MURIEL VEGA

ohana Solomon, originally from Ethiopia,
and Atlanta resident Amanda Plumb in-
stantly bonded over an interest in interna-
tional food.
They met six years ago while Solomon

was running a monthly pop-up food court
event called the Atlanta Underground
Market and Plumb was an attendee. The

market would pop up with up to 20 vendors in a differ-
ent secret location every month, including the Atlanta
History Center and Atlantic Station. For a few dollars,
visitors could try an array of small plates from emerg-
ing immigrant home chefs. The community of chefs
and their admirers grew to 12,000 members.
Through this venture, Solomon connected Atlanta

residents to chefs and entrepreneurs hoping to hone
their craft, while creating a pro-minority business mod-
el for them to grow their confidence and gain exposure.
“It’s all about giving opportunity,” Solomon says.

“People like me enjoy cooking and feeding people,
but don’t have that outlet. This is a great opportunity
for people to try authentic, unique dishes from all
over the world.”
After hearing the underground market customers

ask for cuisines not readily available in Atlanta — even
on Buford Highway — Solomon and Plumb sought
to meet this demand while supporting immigrant
entrepreneurs. In 2016 they began Chow Club Atlanta
as an underground supper club out of Plumb’s East
Atlanta home.

Above, a guest samples one of
Kim’s Korean-influenced dishes.
Below, the Chow Club menu in-
cludes soybean sprout soup with a
light anchovy broth.

»
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“Aside from money, these are people who don’t have a
venue to cook their own food for the public,” Plumb

says. “Our first [chef ] was from Venezuela, and he
works in someone else’s kitchen. Here, he can

share the food he loves, and then, since a lot of
them do catering work, help spread his name.

Plus, they get feedback on their cooking to
help them grow as chefs.”

Solomon and Plumb provide ingredi-
ents and a fully stocked kitchen, and

arrange details with the attendees, in-
cluding a plated service, so the chefs
can concentrate on the cooking.

One of their first supper club
meetings was over a Syrian meal.
A mother-and-son refugee duo
cooked a multicourse meal for a
small crowd during an uncer-
tain time in their lives, after
being only five months in
the United States. Solomon
points to it as one of the
club’s best meals, although
it hit a glitch due to the
2017 travel ban.

“Our PayPal account
was frozen because they
thought we were doing
business with an embar-
goed country,” Solomon
says. “So that was an
unexpected adventure.”

Diners have also sam-
pled cuisines from Hun-
gary, Ethiopia, the Phil-
ippines, Ghana, Antigua
and other countries. Last

December, the Chow Club
duo challenged Korean chef

Grace Kim to think outside
the box and explore flavors

not available in the state.
Kim met Plumb and Solomon

through the Underground
Market in 2014 and once invited

to participate in Chow Club, she
couldn’t say no.

“The opportunity to execute an
expressive menu and be compen-

sated was so exciting to me,” Kim
says. “The environment was com-

fortable and fun — I cooked as I would
for friends, and I found the supper club

guests to be adventurous and inquisitive
eaters who enjoyed their experience.”
Kim, cooking under the name kimcheeGRITS,

merges traditional Korean and Southern cooking
techniques in her dishes with a focus on seasonal and

insider tip
» Dinners are

posted at
,

with a limited
number o tic
ets, priced a
ordably or cou
ples and regu
lars. ach dinner
has an option or
vegetarians.

Grace Kim’s Chow Club menu includes Pa Jeon, miniature green
onion omelettes with a savory dipping sauce. Photo by PATRICK DI RITO

»





hyperlocal ingredients. Her menu
featured a soybean sprout soup
with a light anchovy broth, a spicy
summer garden kimchee and turkey
cabbage boats.

“The Chow Club dinner was a
great opportunity creatively as
well as financially,” Kim says. “It’s
one of the few times I’ve been
given the opportunity to share my
own vision of food preparation
and have the framework of a table
d’hôte and a captive audience to
serve as I liked.”

She’s one of many monthly chefs
who have graced Plumb’s home
to prepare full meals for up to 40
enthusiastic diners.

One of them, Tamara Kyle
from Glenwood Park, has earned
multiple stamps on her Chow Club
passport, a small book that collects
stamps from each dinner. Her first
dinner was an Antiguan dinner in

Top, Grace Kim grills rice cakes as part of the night’s dessert.
Above, the chef plates her turkey napa cabbage boats with home-
made Korean ssamjang sauce. Photos by PATRICK DI RITO
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March 2017 and she’s been a regular ever since,
with a Hungarian meal being her favorite.
“We keep going back not only for the amazing

food we get to experience, but also for the oppor-
tunity to engage with the chefs and hear about the
stories behind the food — where it comes from, how
it’s enjoyed by locals, and personal stories from the
chefs,” says Kyle.
At the end of each monthly meal, the next

cuisine dinner is announced with the next chef
present to get familiar with the process.
In 2018, the Chow Club team hopes to expand

into brunches because, aside from the popular
Chinese Dim Sum, few international restaurants
offering authentic breakfasts. This past Febru-
ary, they tried a new venue for their meal for a
bigger-than-usual New Orleans-themed dinner,
including a masquerade ball and photo booth.
“We’re creating a community where people

can meet immigrants, where they see you not as
somebody from a different country, but somebody
that’s a part of the community,” says Solomon.
“And you’re connecting through food. As a cater-
er, as an immigrant, as a person organizing it, it’s
such a beautiful marriage right now.”■

Muriel Vega is an Atlanta-based writer and editor
who has written for The Bitter Southerner, Creative
Loafing, The Washington Post and others.

As many as 40 guests have attended the interna-
tional dinners at Amanda Plumb’s home and earned
stamps on their Chow Club passports.
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Best of bothworlds
RESTAURATEURSBLENDDIVERSESTYLES

Story by BOB TOWNSEND

hen Chinese diners visit Decatur’s
Taiyo Ramen, sometimes they
wonder why the words “Korean
Wives” are painted in Chinese on
the wall by the bar — an incongru-

ous touch in a ramen restaurant.
It’s a subtle way for Michael Lo and George Yu,

second generation Chinese-American business
partners, to pay tribute to the women who
brought them together.

Since 2014, Lo and Yu have opened three restau-
rants around intown Atlanta: Taiyo Ramen (for-
merly Makan) in Decatur, Suzy Siu’s Baos at Krog

Street Market and Double Dragon in Oakhurst.
Each restaurant occupies a distinctive place in

Atlanta’s ever changing dining scene. Makan was
arguably the first ITP restaurant to regularly offer
ramen. When Lo and Yu rebranded the eatery
as Taiyo Ramen, they drastically downsized the
menu to emphasize the bowls.

Suzy Siu’s food stall offers a trendy, timely
focus on Taiwanese-style steamed buns made
with local ingredients. Double Dragon is the duo’s
most personal and playful place, gleefully delving
into the greatest hits of American Chinese menus
with the likes of General Tso’s Chicken.

Recently, I sat down at Taiyo with Lo, who
oversees the business and front-of-the-house
side, and Yu, a chef who has become the compa-
ny’s culinary director. I asked them about their
similar family backgrounds, their shared ap-
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proach to cooking and why they
named their company “Korean
Wives Hospitality Group.”

You grew up in different
parts of the U.S. but in
similar ways, right?

Michael Lo:We both grew
up with our parents owning
Chinese restaurants. And we
both worked in them, in that
atmosphere of a family business,
where the kids hang out in the
restaurant, wash dishes and do
prep work — and do homework.

George Yu: Our parents did it
because it was a necessity. They
needed to make money. We do it
because it’s something we enjoy
doing. We have to pay the bills,
too. But it’s more creative for us.

Lo: I mostly worked front-
of-the-house as a kid. I was an
order taker, a waiter, the deliv-
ery boy. The only reason I got
a car at 16 was so I could make
deliveries.

Yu: I started washing dishes at
around 7 or 8. My parents built

a little wooden stool so I could
reach the sprayer. Another job
was pressing the water out of
the cabbage to make egg rolls. I
would stand on the cabbage for
an hour a day. I think it made me
what I am today.

Lo: That’s sort of “Kung Fu
Panda” stuff.

Where were your
families from?

Yu: Both mymom’s and dad’s
families were frommainland Chi-
na but they were displaced during
the war andmet in Taiwan.

Lo:My family was from Fujian
province in southeastern China.
But my grandfather and father
spent time in Hong Kong and
then came to New York, and we
ended up in Philadelphia.

“We both grew up
with our parents
owningChinese
restaurants.And
we bothworked
in them, in that
atmosphere of a
family business ...”
MICHAELLO
Chinese-American
business partner

a r r Mar r r r
a a L ra ch a r ach

a h r c ch c c a a h r a ra
h NNI GI M N a a ILLI M

»

March 2018 • LIVING 47



Yu: I grew up in Milwaukee. My
dad came here ... sponsored by a
relative, and then he sponsored
my mom, my sister and me.

And how did you
get to Atlanta?

Yu:Mymother and grand-
mother moved here, I came here
during my junior year in high
school, and then I started cooking
here. From about 18-24, I was cook-
ing to have fun. I was living that
late-night restaurant life. Last call
was 4:30 a.m. back then.

Lo: I moved to Atlanta after
grad school, and I took a job with
Home Depot. They hired a bunch
of MBA grads because they had all
these international expansionary
plans. I was supposed to only be
here a year or two before they
sent me to China. But I met my
wife four months after I moved
here, and things changed.

So enter the Korean wives?
Yu:My wife and his wife were

childhood friends. And that’s how
we became friends.

Lo: The first time I met him he
was the chef at Uncle Julio’s. So
we knew each other about 11 years

ago, when I was still working for
Home Depot in corporate finance.

So a guy living the restaurant
life and a guy living the cor-
porate life meet and decide
to go into business together?

Lo: I’d been wanting to do
something that was entrepreneur-
ial, and I wanted to open restau-
rants. Honestly, it was because
having lived in New York and San
Francisco and Asia, I thought
Atlanta had really bad Asian food
intown, and I thought I could do
something about it.

Yu: At that point, I had already
opened my first restaurant, this
place called Con Sal in Peachtree
Corners. I was 25, and way too
young, but I learned a lot of les-
sons. After two years, it closed,

and I grew up. Then I went to
culinary school, and worked my
way back up.

Lo: I first called him because
I wanted to pick his brain about
opening a restaurant. But after
talking we decided to do it togeth-
er. We formed a partnership, and
opened Makan about five years ago.

That was really the genesis
of everything, wasn’t it?

Lo: Originally the concept was
a combination of who we are and
what we wanted to do food-wise.
We’re both Chinese-American and
our wives are Korean-American
and we had a mix of Chinese and
Korean dishes, and we really loved
ramen, too. It definitely lacked the
focus that we know that we need
on a menu now. But at the time,
no one was doing much of any of
those things intown.

Maybe you got caught be-
tween people who didn’t
understand the food and
people who thought it wasn’t
authentic?

Yu: Yeah. It was like, “What is
this?” Or “This isn’t as good as Bu-
ford Highway.”

dine

insider tip
» In 2014, Lo and Yu started the At-
lanta Ramen Festival, which is
scheduled to return for a fifth year
in October at a location to be de-
termined. At least two dozen chefs
and restaurants will compete to
win the Ramen Cup. All proceeds
will benefit the Giving Kitchen.
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When did you create
Korean Wives Hospitality
Group?

Lo: It was a few months after we
opened Makan. [The name] was a
kind of a joke in certain ways. But
as we were explaining the concept
to the servers, we were telling our
stories, and trying to explain why
there was both Chinese and Korean
food on the menu. ... We wouldn’t
have met without our wives. And
it’s always been the joke. But our
wives both have graduate degrees
and successful careers. My wife is
a nurse practitioner. George’s wife
is a civil engineer who works on
highways.

You both married well, then.
Lo: I quit a very stable corpo-

rate finance job. George was on
his way to becoming a corporate
chef. So our wives are the stable
part of our lives now. They have
regular paychecks. They have
health insurance. And they have

flexible enough schedules to be
there for the kids.

Yu: A lot of stuff fell into place
for us when we needed it to work
out, and our wives were a big part
of that. And as a chef, it really
rejuvenates when you can do
something new.

Lo:We knew we wanted to
have multiple concepts. And one
thing sort of leads to another. For
instance, the buns were very pop-
ular here, so that led to Suzy Siu’s
Baos at Krog.

Yu: For Double Dragon, a guest
came here regularly and told us
about the space opening up in
Oakhurst, and that we should
open there.

Lo:We had always joked and
talked about doing American Chi-
nese food. We wanted to do a kind
of family place, and the Oakhurst
community just seemed right and
old enough for that kind of nostal-
gia and cultural reference.

Taiyo Ramen. 130 Clairemont
Ave., Suite 100, Decatur. 404-996-
6504. Taiyoramen.com; Suzy Siu’s
Baos, 99 Krog St. 404-565-4510
facebook.com/suzysiusbaos. Double
Dragon, 350 Mead Road. 404-832-
0016. doubledragonoakhurst.com ■

Bob Townsend, the editor of South-
ern Brew News, has been writing for
The Atlanta Journal-Constitution for
more than a decade.

Double Dragon ser es such
dishes as egetable chow
mein and kung ao chicken.
Photo by YATT ILLIAMS

Left, Kelly Le, at cash register,
takes an order at Suzy Siu’s. Right,
George Yu cooks in the kitchen of
Decatur’s Taiyo Ramen (formerly
Makan). Photos by JENNI GIRTMAN
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Story by H.M. CAULEY
Photos by JASON GETZ

ete Nguyen decided on what he
would name his Alpharetta restau-
rant years ago. District III, a Viet-
namese bistro in Avalon, is a tribute
to Nguyen’s family roots in an area
of the same name in Saigon.

Nguyen came to the United
States in 1979 as an infant with his parents
aboard a refugee boat.

“I grew up cooking Vietnamese food with
them,” he says. “We did a lot of house parties,
and we cooked for the church a lot. As I got
older, I learned from other chefs and by just
changing things up to make them different.”

Nguyen and his wife, Tram, opened Dis-
trict III in 2017. The restaurant sits diagonal
to The Hotel at Avalon on Avalon Boulevard.
Giant windows run the length of the dining
room and complement the 77-seat space,
with its dark wood floors and tables, and the
backlit shelves of bottled spirits behind the
bar reflect the natural light.

Menu highlights
District III’s foundation of pan and vermi-

celli noodles is paired with stir-fried crab,
vegetables, pork, shrimp and lemongrass

internat ional f lavors

The restaurant sits diagonal to the front
entrance of The Hotel at Avalon on Avalon
Boulevard. Giant windows along the din-
ing room offer a view of sidewalk activity.

ete guyen
with his wife
Tram named
istrict af-

ter a commu-
nity in his na-
tive aigon.

»
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Crispy, buttered stone eggplant, left, and a mango salad, right, are
menu selections at the Northside eatery. A dipping sauce is served
with nearly every dish.

beef. Rice serves as a base for
clay pot dishes that have some
of those same ingredients, as
well as Chinese sausage and
chicken.

More District III specialties
include shaken beef, which is
a melt-in-the-mouth filet mi-
gnon sautéed with peppers
and onions in a rich brown
sauce, traditional stir-fries
and a starter of crunchy
eggplant bites served over
onions and peppers.

“Every morning, I go with
the chefs to the farmers
markets and bring back fresh
ingredients that we cook
with,” Nguyen says. Cho
Saigon inside City Farmers
Market in Chamblee is one of
his favorite stops.

Nguyen and Tram also fre-
quent DeKalb Farmers Mar-
ket. But some herbs, spices,
vegetables and dry ingredi-
ents can only be found at an
Asian market or they must be
ordered, the couple says.

Most District III patrons
arrive unsure of what defines
Vietnamese food. “Vietnam-
ese food is made up of dif-
ferent regions of the country
where they used [the] ingredi-
ents they had closest to them,”
Tram says. “For instance if

you lived near the coast, your
influence would be more sea-
food. If you lived inland — near
land and farmers — you would
have more meat or vegetables
in your dishes. Also the influ-
ence of the French and Chi-
nese [was] incorporated [into]
more dishes in Vietnam.”

And there’s a staple condi-
ment that restaurant patrons
can be assured of. “There’s
a dipping sauce for almost
every dish,” Tram adds. “We
love our sauces.”

District III. 7140 Avalon
Blvd., Alpharetta. 404-977-
1779. district3atl.com■

H.M. Cauley has written about
the local scene for 20-plus
years. Her work has appeared
in The Atlanta Journal-Consti-
tution and national magazines.

insider tip
» When preparing fried shallots

and fried garlic to top off a
specific meal with added aro-
ma and texture, Tram Nguyen
uses generous amounts of
oil for each before removing
them to dry on a paper tow-
el. She saves that oil and will
add a small amount for sau-
té of a different meal.
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Above, patrons fill
District III. Owner
Pete Nguyen and
his chefs go to
farmers markets
every morning for
fresh ingredients to
cook with. At left, a
delicious shrimp curry
dish is shown.
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Story by HAISTEN WILLIS
Photos by JENNI GIRTMAN

ompared to the costs of establishing
a brick-and-mortar restaurant, food
trucks have a relatively low bar to
entry. Thus, rolling restaurateurs —
particularly immigrants — can show-
case how different countries put their

distinct spin on familiar forms of street food.
For instance, the banh mi sandwich, one

of Vietnam’s most popular menu items,
consists of some combination of pork, beef
or chicken, carrots, jalapeno, white onion,
cilantro, lime, cucumber, mayonnaise and
rice vinegar, all on a French-style baguette.
And if Nam Nguyen has his way, more

Atlantans will become fans. Nguyen, who

internat ional f lavors

Top, even in chilly weather, diners line up at 6 Pack
Subs’ food truck on the corner of 12th and Peachtree.
Above, 6 Pack Subs serves banh mi sandwiches and
other varieties of Vietnamese street food.

Taking itto the streets
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grew up in Ho Chi Minh City, left his day job
at QuikTrip last year to start 6 Pack Subs
(6PackSubs.com), a food truck offering Viet-
namese cuisine.
“The banh mi sandwich should be just as

popular as tacos, pizza or hamburgers,” says
Nguyen, who moved to Georgia at age 12.

Banh mi are common at Atlan-
ta’s Vietnamese restaurants along
Buford Highway and are mak-
ing inroads at trendy sandwich
shops. But despite the sandwich’s
recent rise in popularity, Nguyen
estimates that seven of every 10
of his first-time customers have
never heard of it.
6 Pack Subs’ menu is some-

what Americanized by including
more chicken in lieu of tradition-
al pork. According to Nguyen,
the emphasis on veggies makes
banh mi considerably less heavy
and greasy than a typical ham-

burger. The truck also offers spring rolls,
egg rolls and noodle bowls.
Nguyen remembers eating Vietnamese

dishes with his family as a child, and got
the notion to strike out on his own when

“The banh
mi sandwich
should be just
as popular as
tacos, pizza or
hamburgers.”
NAMNGUYEN
Owner of 6 Pack Subs

»
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QuikTrip began upgrading its food
offerings. He cashed out a good bit
of his savings to follow the food
truck dream.
“Everything I have is in this

truck,” he says.
A common street food across

the Mediterranean, the gyro typ-
ically features garlic, rosemary,
onion, black pepper, lamb and
tzatziki sauce over a folded pita.
Ali Moradi, the owner of the Gyro
Chef food truck (GyroChef.com),
cooks in the style of his native Iran
but uses the more familiar Greek

name instead of Iran’s “kebab
torki.” Moradi emigrated in 2003,
and still fondly remembers cook-
ing gyros with his grandmother as
a young child.
Moradi came to America with

the goal of becoming an architect
but got hooked on the restaurant
industry through a job at Chuck E.
Cheese’s, working his way up from
an entry-level position to general
manager.
Realizing that he enjoyed de-

signing menus more than build-
ings, he opened his own restau-

rant, Alpharetta’s Seven Seas
Mediterranean Café, which he
sold in 2015 to launch Gyro Chef.
Gyro Chef ’s sandwiches include

the traditional gyro, falafel, beef
kebab and chicken shawarma.
Moradi says the spices, specifical-
ly mint, oregano and dill, make his
cooking stand out.
“We buy the herbs fresh and

dry them ourselves,” Moradi says.
“I’ve never believed in manufac-
tured herbs. My grandmother
always bought herbs fresh. She be-
lieved it preserved their essence

6 Pack Subs food truck’s grilled
pork egg roll noodle bowl is served
with a warm onion, shredded carrot,

peanut garnish and traditional
sauces on the side.



insider tips
»Multiple food trucks meet week-
ly at the intersection of 12th and
Peachtree streets for Street Food
Thursdays, 11 a.m. – 1 p.m.
atlantastreetfood.com

» Some international street foods
require an instruction manual.
The namesake dish of the Cape
Pies truck resembles a chicken
pot pie and is ubiquitous in South
Africa, but rare enough that the
truck’s website, CapePies.com,
includes a section titled “How
to eat a Cape Pie:” Do not use a
fork, hold it with both hands and
eat it like a sandwich or burger.

and gave the meal more flavor.”
Moradi also cites the advice

of his father-in-law in making
exemplary food.

“My father-in-law always said
that the recipe can be found
in any book store cookbook,”
Moradi says. “It’s the passion
and love of the chef that makes
the food different.” ■

Haisten Willis is a freelance
writer for The Atlanta Journal-Con-
stitution, SBNation.com and other
publications across metro Atlanta.

Above, 6 Pack Subs regularly
serves customers at Food Truck
Thursdays in Midtown. Right, own-
er Nam Nguyen left his day job at
QuikTrip to start his food truck.
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Ajourneyof gelato
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Story by THOMAS BELL
Photos by JENNI GIRTMAN

ennifer Harvey took her first trip to Italy
after graduating from high school in
2001. Her mother, Anna Marie Harvey,
grew up in a small town outside Cassino,
a commune in Southern Italy, before
immigrating to the United States. When
Harvey visited, she discovered gelate-
rias, little gelato shops that seemed to
be on nearly every street corner.

She fell in love with gelato for its decadent
taste, but also for how it seemed to express
the Italian values that were flourishing
within her. “Everything about the culture
is exactly me,” she says. “Very caring, very
nurturing, very simple, but powerful.”

Years later, living in Atlanta, Harvey was
invited by a friend to a chili cook-off party,
which included a “cookie chill-off” for the
best ice cream sandwiches. Harvey had
never made her own ice cream or gelato, but
bought a basic Cuisinart ice cream maker
and started experimenting. Her entry was a
vanilla bean lemon gelato served on ginger
snap cookies that won second place.

The experience inspired Harvey to learn
more about the dessert. She studied the chem-
istry and physics of gelato, the balancing acts

internat ional f lavors

Jennifer Harvey
prepares some of her
traditional organic
custard gelato.

Harvey studied recipes and cooking techniques for a
month at the Carpigiani Gelato University in Italy.
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of sugars and fats, the thermodynamic
properties of different kinds of sugar.
And then one day she wondered, “Can I
just go to a school and learn this?”
In 2016, Harvey spent a month in

Bologna, Italy, studying at the Carpi-
giani Gelato University. In addition to
making traditionally sweet gelatos,
she learned how to make savory ones,
including a salmon gelato that she is
still obsessed with perfecting.
Back in Atlanta, Harvey returned to

her longtime job as a server and bar-
tender at La Tavola in Virginia-Highland,
where her employer supported her
continued growth as a gelato creator.
Harvey isn’t sure what comes next

for her on her gelato journey, but she’d
like to start a gelato catering business,
pairing sweet and savory gelatos with
other foods. She’s committed to gelato
as a creative art that fires up her heart.
“With your passions, with your dreams,
you have to feed them,” she says.
Fortunately for Atlanta diners, her

passion is to feed others.

Thomas Bell has written about the arts
for 15-plus years for such publications
as Creative Loafing and The Atlanta
Journal-Constitution.

Old style organic custard gelato*
Ingredients
515 grams organic whole milk
150 grams organic sugar
100 grams organic egg yolks

Directions
• Heat the milk in a pot over medium-low heat.
• Add sugar and stir until dissolved completely.
• Temper the yolks in a bowl by gradually adding the heat-
ed milk and sugar mixture while whisking.

• Return all ingredients to the pot and continue to cook
over medium-low heat. The custard is done when you can
dip a wooden spoon vertically into and out of the mixture,
then draw a solid line down the spoon with your finger.

• Cover and chill the mixture completely.
• To freeze in the traditional method, fill a jar with
the custard mixture, leaving room for the mixture to
expand. Seal the jar completely. (Use duct tape to be
sure, or you’ll risk having a mess to clean up and, even
worse, wasted gelato.)

• Fill a large coffee can halfway with ice. Place the jar in
the coffee can, then fill the rest of the can with ice. Cov-
er and seal the can completely and securely. Shake the
can or have the kids roll it back and forth on the floor
for 20-30 minutes. Open and serve immediately. ■

*Measure ingredients by weight rather than volume for best results.
This yields a little less than one pint.

✂

Harvey warms
the milk as the
first step in her
process of mak-
ing gelato.

insider tip » For savory gelatos, use trehalose in
place of other sugars. It lowers the freezing temperature of
the mixture without adding as much sweetness.
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Story by H.M. CAULEY

hink “Italian” about nearby eateries, and meat-
balls, veal piccatas and simmering bolognese
sauces of pork and beef might come to mind.
Diners craving those flavors will find them in the
kitchen at Cibo e Beve, where Executive Chef Lin-
da Harrell oversees hearty dishes of lamb racks,
filet mignons and more.

But not everyone who crosses the threshold of the
Sandy Springs restaurant is ready for meat. As diners
are increasingly committed to vegetarian options,
Harrell knows the importance of offering choices that
are flavorful but less meaty. One of her favorites is
a vegetable lasagna that subs in healthier options to
create the layered entrée.
“I’ve often had veggie lasagna on the menu before,

and in fact, I used to do one in particular with a pump-
kin cream that was just delicious,” says Harrell, who
has overseen the Cibo operation since it opened in
2011. “And I know people like to make veggie lasagnas

at home.”
Harrell is among those home cooks who prefer the

meat-free version of the classic Italian dish, as well as
others. “Personally, meat sauce is my last go-to,” she
says. “When I have pasta, most of the time it’s vege-
tarian. My favorite is garlic, crushed red pepper and
olive oil with some zucchini or onion. Or I might use
fresh tomatoes with a little garlic, basil and olive oil
or shallots and spinach. Each time, I use a different
pasta, and it’s always delicious.”
Accommodating vegetarian requests at the restau-

rant is just as easy, suggests Harrell, who regularly
serves a risotto with trumpet mushrooms and butter-
nut squash, as well as roasted cauliflower and crispy
Brussels sprouts.
“I think Italian food is very easy to do as a vegetar-

ian dish. You have pasta as the vessel, and then you
can add different vegetables and sauces. It’s actually a
great go-to if you’re vegetarian.”
Harrell shares an easy vegetarian lasagna that she

has served often. It’s not only healthful, it’s almost
easier when the meat prep steps are omitted. Mangia!

Cibo e Beve. 4969 Roswell Road, Sandy Springs.
404-250-8988. Ciboatlanta.com

Get cookin’
CHEFHARRELL’SVEGGIELASAGNA
internat ional f lavors
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Taste theworldwhile close tohome
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Top, Assi Plaza International Food market in Duluth offers live catfish and other seafood. Middle, Assi stocks internation-
al candies and chocolates. Above, packaged snacks from other countries sometimes include English translation.
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Story by PAMELA KEENE
Photos by JENNI GIRTMAN

ou don’t need a
passport or an
airline ticket to find
exotic flavors when
you visit Atlanta’s
many international
markets, which
offer such delica-

cies as fish from Scandinavia
or the notorious durian fruit of
Southeast Asia: “Smells like hell,
tastes like heaven.”
When I was in Southeast Asia in

2016, our tour guide introduced
us to new taste sensations, includ-
ing dragon fruit, purple mango-
steen, longan, pomelo, rambutan

and a half-dozen
types of rice. Some of
us even tried deep-
fried grasshoppers in
Laos.
My visits to inter-

national markets
have increased
since my trip. They
offer a more diverse
selection and more
affordable prices
than traditional
Western grocery
stores. Plus, it’s an
adventure to bring
home fresh oyster
and Enoki mush-
rooms, bok choy and
other ingredients
to re-create dishes
frommy travels.
Western grocery

stores have broken into the
international market by stocking
products from around the world.
But beyond the likes of Trader
Joe’s orWhole Foods, authentic
international markets offer sights,
scents and flavors beyond the
traditional American diet.
International markets are

mostly found in older shopping
centers in Atlanta’s multicultural
communities, such as the Buford
Highway corridor, Duluth, Deca- »

Assi stocks dragon fruit
and other kinds of produce
seldom found at American
grocery chains.

Above, Assi constantly reshelves its large variety of mushrooms,
seafoods, rice and other international items. Below, in addition to
the Duluth store (pictured), Assi has a market in Suwanee.

internat ional
f lavors
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tur and Clarkston. Although many
specialize in one culture, they also
may stock products from other
parts of the world, such as Asia,
India, Mexico, South America and
Europe.
Flags from around the world

greet shoppers at the DeKalb Farm-
ers’ Market (dekalbfarmersmarket.
com), which offers a thorough mix
of cultural options. The Buford
Highway Farmers Market (aofwc.
com) specializes in Asian and
Hispanic products, offers Korean
take-out, has a cafeteria at the
front of the store and operates an
Eastern European bakery and deli
with fresh-made pastries. Asian-in-
spired H Mart (nj.hmart.com) has
five locations in the metro Atlanta
area — Doraville, Duluth, Johns
Creek, Riverdale and Suwanee —
and sells fresh meats and produce,
ready-to-serve prepared foods, and
household products.
Serving Atlanta’s large Hispanic

population, butcher shops, or “car-
nicerias,” specialize in meats but
offer other Latin American foods as
well. Generally much smaller than

their Asian counterparts, they’re
typically tucked in smaller strip
shopping centers and have a small-
er percentage of Western patrons.
Some sell prepared foods and offer
restaurant service.
Erick Bae is regional manager

for Assi Plaza International Food’s
two Atlanta stores in Suwanee and
Duluth. “We have a lot of West-
ern customers who have found a
recipe on the internet and come in
seeking specific ingredients, which
are more available in an interna-
tional supermarket,” Bae says.
“Just remember that sometimes
these items have different names
in their native cultures than in En-
glish. We’re always happy to help.”
On Fridays, Saturdays and

Sundays, Assi offers samplings for
customers. “We have 10 or so sam-
pling stations to introduce people
to our products,” Bae says. “It’s a
good way for people to get a taste
of what we offer and how it can be
prepared.”
The Duluth store has a multi-

cultural food court with a dozen
restaurants offering sushi, baked

goods and other prepared foods,
plus Mexican, Korean, Filipino,
Indian, Peruvian and Russian
cuisine.
Don’t be surprised to encounter

a language barrier. Many of the
markets offer unusual types of rice,
noodles and soups, but prepara-
tion instructions on the packaging
are often in the language of the
country of origin, and some may
lack an English translation. The
internet can provide a resource
for how each can be prepared. You
can also purchase fresh herbs and
spices not commonly found in bulk
in Western grocery stores.
Andrea Mireles and her hus-

band, Guillermo, who live in Beth-
lehem in Barrow County, frequent-
ly visit Assi Plaza in Duluth.
“I’m Polish and he’s Mexican,

so we often come here to purchase
foods that we grew up with,” she
says.
“With all the international

people living here who want to
continue their culture and share it
with their friends and neighbors,
it’s a great place to shop.”■

Assi Plaza International Food’s sea-
food section includes salted and
dried options as well as live fish
in tanks. The Duluth store also in-
cludes a multinational food court.

insider tip A first-time visit to an authentic international market can be overwhelming because of the variety of
products. Come prepared to browse, use your phone to take photos and then research recipes on the internet.
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Mixandmatch
PAIRINGWINEWITHYOURFEAST
internat ional f lavors
Story by H.M. CAULEY
Photos by JASON GETZ

ven avid wine aficionados can find them-
selves overwhelmed by vast selections while
shopping for an ideal bottle. Many have un-
familiar names and descriptions that can be
more perplexing than provocative. Just what
does a hint of citrus followed by a finish of

chocolate mean?
Richard Marmulstein, general manager of The Savvy

Cellars wine shop in Sandy Springs, is accustomed to
explaining the intricacies of wine and pairing it with
specific dishes. His approach comes down to this:

Drink what you enjoy best. “It’s all about personal pref-
erence,” says Marmulstein, former co-owner of the old
Dick and Harry’s restaurant. “If you enjoy the wine, then
that’s all that matters.”
Marmulstein personally savors a bold red wine with

fish or chicken entrees usually relegated to white wine
pairings. But he does admit that some varieties do
work better with some cuisines. Here are his top picks
to match with popular international cuisines.

Italian: “Italian wines work really well with Ital-
ian food. A Chianti works well with a red-sauce pasta
dish. With white-sauce dishes, I like a Falanghina or
a Grechetto with a kind of chalky finish that goes well
with seafood.”

Indian: “The convention is to serve a slightly sweet
white wine with spicy food like a curry. But often a
Riesling or a Gewurztraminer cuts the heat. But I also »



like a Syrah or a Zinfandel with
some spice, so you’re having
spice with spice.”

Mexican:Marmulstein takes
the same approach with Mexican
dishes that pack a spicy punch,
pairing a Spanish wine like a
Priorat from the wine-growing
region near Barcelona “that has
some depth to it.” For a milder
dish of fish tacos, try a Vernaccia
from Italy.

Spanish tapas: Bountiful small
plates present a variety of flavors
that might be hard to match with
one bottle, but Marmulstein says
selecting a lighter Spanish wine
will work with whatever comes
to the table. “A nice Grenache
would be great,” as would be an
Albariño from Spain’s northwest-
ern wine region.

French: A classic coq au vin
cries out for a red Burgundy,
maybe something from Côtes
du Rhône. But a bowlful of
mussels in garlic and butter pair
well with a white Bordeaux or a
Sauvignon Blanc. “I love Italian
wines, too, and think they’re
very underrated. A crisp Pinot
Grigio will work with any sea-
food dish.”

Brazilian steak: It’s tough to
beat a big Argentinian Malbec, a
French Châteauneuf-du-Pape or
an Australian Syrah if the menu
features meat. “But nobody
does a better job at Cabernet
Sauvignon than California. They
have big, bold tannins and fruit
flavors that work so well with a
big piece of meat.”

Thai: Though a traditional
noodle dish can be simple,
Marmulstein suggests raising the
flavor stakes by pairing it with
Champagne. “The sweetness
and the spiciness together are a
great pairing. I love it!”
The Savvy Cellars. 6690 Roswell

Road, Sandy Springs. 404-236-
0480. thesavvycellars.com■

“It’s all about personal
preference. If you enjoy
thewine, then that’s
all thatmatters.”
RICHARDMARMULSTEIN
General manager of The Savvy Cellars
wine shop in Sandy Springs

dine
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F or some, an appreciation
for life and eternal youth go
hand in hand. Residents at
Campbell-Stone retirement
community in Buckhead

experience moments of both through
mentoring programs with elementa-
ry and high school students.

“It makes me feel young and
vibrant,” says resident Charles
Jackson, 76. “I get more from the kids
than they could ever get from me.”

Jackson and others actually make a
big impression on the students. They
mentor through the Atlanta Interna-
tional School’s verbatim theater proj-
ect in which freshmen visit Camp-
bell-Stone retirees to conduct a series
of interviews on their life stories.

Students then turn those interviews
into monologue performances on the
school stage.

Jackson has a rich life for students
to work with. In addition to 20 years
of working as an assistant to several
Georgia politicians, he performed
stand-up comedy as a hobby in the
1970s.

“That’s the aspect of my life that
they seemed most interested in,”
Jackson says. “And some of my major
life experiences.

“I have been a part of this program
for about three years. I think for us
senior citizens, being in touch and
looking at those young faces [that are
so interested and intrigued with us]
is quite remarkable.”

Jackson even provided one of his
old comedy scripts for his portrayal.

The overall show is divided into
themes such as travel, beliefs and
spirituality, as well as health and
family. And a large photograph of the
resident featured is displayed as a
backdrop on the stage.

“We wanted our students to devel-
op empathy with these residents,”
Warren says. “And some of the things
students are dealing with today is
what they also dealt with.”

Jackson and other residents also
participate in a program at Garden
Hills Elementary School where they
spend time with fifth graders one day
per week. They read together, play
games and spend time talking.

ag ing in
atlanta

Retirees James Burnett, above left, Charles Jackson, center, and Melany Cortes Morales, above
right, meet with 5th graders every week in a mentoring program at Garden Hills Elementary School.

Story by ADRIANNE MURCHISON | Photos by JENNI GIRTMAN

HERHERag ing in

everyday
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HEREROES
Twenty students participating in the

program this year are assigned to six
mentors.

Linda Irving, 70, started mentoring at
Garden Hills in 2013. “At the beginning
of the year, the kids come in the room
and just randomly sit with us,” she says.
“This year I have two girls.”

Irving taps into their math and geog-
raphy knowledge through playing cards,
and sometimes gets their creative juices
flowing by asking questions.“I will ask,
‘What’s the dumbest thing you’ve ever
done on a bicycle?’ Or, ‘Tell me a [crazy]
thing you’ve done in a grocery store.’”

The students love it. The time is volun-
tary for the youngsters as it takes place
during their recess hour yet they choose
to spend time with their Campbell-Stone
mentors.

“I appreciate their commitment so

much,” says Debbie Briggs, a teacher and
program coordinator. “The impact lasts a
lot longer than the mentors even realize.
I have had old students come back and
visit me and they always speak to the
mentoring program.”

James Burnett, 75, mentors four
students and enjoys their inquisitive
nature. Burnett’s mentee, a 12 year old
boy, asked if he would like to return to
childhood and be his age again. Burnett
contemplated the question and said he
would not choose to turn back time.

“I told him, ‘The whole reason I’m
here now is to help you. And I have accu-
mulated lots of knowledge and wisdom
over the years and I would have to give
that up to be that age again.”

Campbell-Stone Buckhead. 2911 Pharr
Court South, Atlanta. 404-261-4132. camp-
bellstone.org ■

insider tips
• Campbell-Stone has held

sensitivity workshops with
teennagers to show biases
that the elderly experience.
Teens might wear distort-
ed glasses or misshapen
shoes for a sense of impair-
ment. “One person is doing
the experiential piece and
another student is acting
out a bias that might say,
‘Why are you walking so
slow, you’re holding us up,’”
says Craig Washington, a
Campbell-Stone service
coordinator. “And then we
do a debrief. And you don’t
have to do a lot of prodding.
They get it.”

Linda Irving plays a gameof geography bingowith students. At far right,Manuel Garcia, left, andSergio Leal, both 11, enjoy a
gameof triviawith JamesBurnett. The get-togethers have been a regular part of the school formore than a decade.
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Story by ELISSA McCRARY | Photos by JASON GETZ

T he violin holds sway over
Emily Dixon. She learned to
play violin at age 15, and since
then, any career roads leading
away from it have curved back
around as if in synchrony with

her favorite string instrument.
Six years ago, Dixon discovered that

her passion for violins compliments a
Northside niche and opened Beau Vinci Vi-
olins in Alpharetta with her husband, Mike.

“People in this area are very centered
around orchestra,” she says. “And our
schools are in need of instrument repairs.”

There are more than six community
orchestra organizations, as well as youth
orchestras, in the area.

Beau Vinci offers hundreds of violins,
cellos and bows for sale in all sizes and
price ranges. Dixon describes herself as a
matchmaker helping musicians of all skill
levels, from student to professional, find
the right violin and bow combination to
form the perfect marriage.

The shop is located in a 1930s-era brick
house in downtown Alpharetta. Violins
occupy shelves, glass-front bookcases and
walls throughout the space, which features
a room reserved for players to try out in-
struments before renting or buying. There’s
also a large workshop staffed by luthiers, or
experts who repair or make stringed instru-
ments. Luthiers study violin-making and
restoration all over the world under some
of the most noted craftsmen.

“Some of the violins we’re working on
now are very old and very valuable, and
our luthiers are some of the best in the
world at bringing them back to their orig-
inal look and sound,” Dixon says. “This is
a tradition that you won’t find practiced in
many places, and we’re proud that we can
provide this kind of expertise and service.”

Dixon, an Alabama native, learned to
play piano at age 7. Her mother urged her to
take up violin as a teenager before going off
to college, where she received a bachelor’s
degree in music composition and later a
master’s degree in audio production.

Always wanting to share her musical
knowledge with others, she taught violin,
piano and beginning composition at her
own teaching studio while still in college.
Yet Dixon landed audio production work at
a Marietta studio after graduate school.

“I realized that’s not how I wanted to
spend my career,” Dixon recalls. “I wanted
to go back into a career in strings.”

Strings, meaning her love of the violin,
bass, cello and viola.

In 2002, she started teaching orchestra
students how to play those instruments at
Fulton County elementary schools while
also maintaining a private violin studio.
Dixon and other music teachers would
travel to two or three North Fulton schools
per day.

The school system discontinued the
program in 2010, leaving Dixon devastated.
“I loved my job,” she says.

A great number of her former elementa-
ry school students are now Beau Vinci cli-
ents. “I see kids that I [taught] in the fourth
grade and they are in college now or in
their careers and still playing,” Dixon says.

Beau Vinci gets an influx of more than
200 new students looking to rent instru-
ments every school year.

“We’re proud of the number of students
that we’ve helped get started in music and
playing the violin,” Dixon says. “Beau Vinci
really is a special place. I want more people
in the community to know that we’re here
and to come see what we have to offer.”
116 N. Main St., Alpharetta. 678-691-2394.

beauvinciviolins.com■

viol ins

Beau Vinci Violins matches musicians with the ideal instrument
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A collection of violins
in the showroom at
Beau Vinci Violins.

insider tips »
• Beau Vinci’s violin setup process includes preparing the instrument
neck angle and fingerboard for ease of use, choosing strings that
best match each individual instrument, and adjusting the chin rest to
provide maximum comfort and stability.

• The business website contains a “Buyer’s Handbook” that offers
guidance on choosing the right violin, insight on violin copies and
forgeries, information on bows and more.

• The violin shop is located in the former home of Dr. J.L. Morris
House. Morris became one of Alpharetta’s first family physicians
despite dropping out of school after fifth grade. Reading two or more
books a week as a young man led him to pursue a career as a doctor
at the age of 34. His daughter, Jessica Morris Roberts, followed in
his footsteps, and they provided medical service for over 94 years.

Above right, aMittenwald violin, circa 1824. Below that are a collection
of golfmountedbows. At bottom, luthier SallyMullikinworks on
assembling a newviolin at BeauVinci Violins

BeauVinci Violins ownersMike and Emily Dixon at
their store onMain Street in downtownAlpharetta.
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Story by H.M. CAULEY
Photos by JASON GETZ

AA t first glance,
Mistye and Heath
Wilson’s long
driveway gives
way to an East
Cobb residence
designed in tradi-
tional style. The

paved turnaround leads to stacked
stone and brick accents, an arched
entry with multi-paned double
front doors, dark wood shutters,
and a four-car garage to the side.

But that’s about where the
Wilsons depart from the conven-
tional. Inside those double doors
is a three-level, six-bedroom house

best described as a blend of indus-
trial chic and functional family
living. Awash in dark hardwood
floors, wall colors of slates and
grays, and contemporary furni-
ture, the Wilson home could as
easily be a downtown loft or town-
house with a decidedly urban flair.

The move away from suburban
traditional to industrial chic was
an intentional one, Mistye Wil-
son says. “It’s my husband,” she
laughs. “He loves that industrial
look. But when we got here in
2009, the house was pretty coun-
try traditional. The beams, the
bannisters, the mantels all were

pr ivate
quar ters

The grill on the back porch

The living room
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The front exterior of the home
wood. We began in the kitchen, and
once we started changing, one area
kept bleeding into the next.”
The kitchen area

The couple tackled the project in
sections, working closely with John
Rogers Renovations of Woodstock to
banish the traditional look. Gone are
any remnants of country kitsch in
the open kitchen, now a sleek gray-
ish-blue with globe pendants over
a spacious island, a built-in coffee
maker, opaque glass shelves in some
of the cabinets and an eating area in
front of triple windows.

Nearby, a sliding metal door hides
Mistye’s office. A second pantry was
reworked as a roomy laundry and
storage zone, with built-in cabinets
for outdoor gear, two washers and
dryers, and a closet that hides a laun-
dry chute from the upper floor.

The family room
In the adjacent vaulted family

room, lit by a bank of soaring win-
dows looking out to the back yard,
the wood fireplace mantel disap-
peared under a metal coating, and
wood ceiling beams and bookcases
were repainted with lighter shades
of gray. Pale wood floors were made
darker with a blend of stains.

“I am a Southern country girl, and
at first it hurt me to paint real wood,

The dining room

»
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but it turned out so beautifully I’ve
forgiven myself,” the Rome, Georigia
native says.

Living and dining spaces
The next area to get a re-do was the

front entrance, dining area and formal
living room. Once a boxy space of
separate rooms, the main living space
is now open to showcase the view
beyond the French doors. One of the
most dramatic changes came in the
foyer, lit by a geometric iron chande-
lier, where the staircase was ripped
out and replaced by floating stairs
with wire spindles. The living room,
host to an array of contemporary
furnishings, features a fireplace with a
gray metal mantel and a semi-circular
sofa.
The dining area accommodates

a concrete table with wood and
iron legs surrounded by eight black
leather chairs. The table also doubles
as a display for part of the extensive
pottery collection created by Mistye’s
grandfather, award-winning Georgia
potter William J. Gordy.
“I wanted a place to display his

plates, pots and goblets, so through-
out the house we have floating shelves
and cabinets full of it,” she says.

Recreational renovations
Across the rear of the house, a

screened porch also got an industrial
upgrade. Painted white brick provides
the backdrop for a large sofa swing, a
fireplace with a flat screen TV and an
outdoor kitchen area. Below the wood
frame of the screened walls, wire spin-
dles add another rustic element.
In the first-floor master, theWilsons

added wood beams to the ceiling and
created a cozy sitting area near the
tall windows. An ivory shag rug and a
marble-surround fireplace warm up
the sleeping area.
The unfinished basement area was

reconfigured with a play area for the
Wilson’s four children, an exercise
room, a bar and home office. A guest
room is decorated with a variety of
mid-century accents, including a
low-backed orange sofa and bamboo
shades. But there’s one very tradition-
al element MistyeWilson refused to
compromise on. A tall stack of wood
outside the lower level is part of her
country roots.
“We have a fire going whenever

we can,” she says. “It reminds me of
home.”

The master bedroom

TheWilson’s insider tips
• Visit properties and projects that your
potential contractor has completed.
Make sure they have done projects
with a similar style of what you are
planning.

• Do research to get a good idea of
the design you want before starting.
Also, pick a feature to design around.
The Wilson’s decided on the floating
staircase.

• Consider the limitations of interior de-
sign given the structure of the home
and current exterior.

• Be patient and aware that remodeling
is hard. Disruption in your home is
unavoidable. Ask previous clients how
clean the contractor kept the project.

pr ivate
quar ters

Things to know
about East Cobb
• Known for its cozy and
sprawling subdivisions,
the area has been a draw
for new residents since
the 1960s when an influx
of families came from
the Northeast, many as a
result of job relocation.

• In recent years, the com-
munity has experienced
a trend in independently
owned restaurants includ-
ing fine dining and live
entertainment establish-
ments.

• It’s home to East Cobb
Baseball, which boasts
numerous national titles
and prominent players who
are now in Major League
Baseball. The youth pro-
gram has its own complex
on Lee Waters Road.

• A remarkable attraction can
be found at Sope Creek
Park, where a hiking trail
winds through the charred
ruins of an old paper mill
that burned during the
Civil War and permanently
closed in 1902.

• Roswell was in Cobb Coun-
ty for nearly 100 years. In
1932, the city became part
of Fulton County.
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At Biltmore, the true genius
of Frederick LawOlmsted

hides in plain sight.

Story by TRAY BUTLER

»



travel

In 1888, Olmsted was 66 years when he journeyed
to Asheville to meet Vanderbilt, who was 25 and had
inherited a fortune of $13 million. The architect had a
long history with the famous family: Vanderbilt’s fa-
ther, William, had given Olmsted his first landscaping
job back in 1848.

It wasn’t Olmsted’s first time visiting the Blue Ridge
Mountains. Working as a journalist before the Civil
War, Olmsted was dispatched to report on the South,
writing that’s collected in his travelogue, “The Cotton
Kingdom.”

Returning three decades later, he was dismayed to
find once-mighty forests wrecked by clearcutting and
farming.

“The land here at that time was equally rough and
poor as the land that later became Central Park,” says
Bill Alexander, Biltmore landscape and forest histori-
an. “George knew that Olmsted was the right person to
transform this landscape.”

Vanderbilt had quietly acquired more than 100,000
acres along the French Broad River. He shared vague
ideas of creating a public park, but Olmsted convinced
him to undertake a showcase for forestry renewal.

Architect Richard Morris Hunt drew up plans for

Vanderbilt’s lavish 250-room chateau having never
set foot on the property. Olmsted, on the other hand,
undertook the 24-hour railway passage from New
York to Asheville several times during the following
years, despite his ill health. The house was eventually
complete in 1895.

“Landscapes move us in a manner more analogous
to the action of music than to anything else,” Olmsted
once remarked. “Gradually and silently the charm
comes over us; the beauty has entered our souls; we
know not exactly when and how.”

In looking at his body of work, it’s important to look
at “the edges, nodes, patches and corridors,” says Jim
Connelly, an Atlanta urban landscape designer and
Olmsted admirer.

Visitors to the property enter via the three-mile
Approach Road, a narrow and curvy path that slopes
gently uphill. Alexander notes that Olmsted planned
the entryway as a pleasure drive passing through a
“natural” forest. He hired an engineer to place the
water features to complement the drive, setting the
stage for bubbling streams and naturalistic vistas.
Clusters of trees purposefully block any long views so
that visitors can be wowed once the curtain lifts and

travel

Frederick Olmsted designed the Approach
Road to conceal the view of the Biltmore.

travel
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The western view of Biltmore House en-
compasses the lagoon and fall foliage.

the mansion appears.
“Olmsted intended for visitors to be overwhelmed

and pleasantly surprised by the formal lawn and es-
planade,” Alexander says. “He believed that natural
scenery had the most powerful and profound effect
on people, especially those who needed to relax and
unwind.”

For an up-close examination of Olmsted’s natural-
istic aesthetic of landscape design, the estate offers
a popular Legacy of the Land Tour three times daily.
Around 20,000 guests take the 90-minute tour each
year, says Biltmore publicist LeeAnn Donnelly.

Biltmore House opened to the public in 1930 and
became a National Historic Landmark in 1963. Key
elements such as Deer Park and the Approach Road
haven’t changed, though roads designed for horse
carriages have been widened.

New construction has been handled with care,
Alexander says. “We’ve strived to stick with the spirit
of Olmsted’s vision.” Alexander says the current
owner, Vanderbilt’s great-great grandson, Bill A.V.
Cecil Jr., has doubled down on his forefather’s com-
mitment to the environment.

“To me, Olmsted’s work in Biltmore’s forests is
much more important than the formal gardens,”
Connelly says. “The tree and forest restoration
management that he did at Biltmore was world class,
and perhaps the first project of its kind in the entire
United States.” »
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Olmsted considered Biltmore the most important
job that he had ever undertaken for a private client,
calling it “a great work of Peace we are engaged in and
one of these days we shall all be proud of our parts in
it.”

When asked about his personal favorite spots on the
vast property, Alexander demurs. He mentions the
serenity of the bass pond, the sense of intimacy found
near water features. “But when that question comes
up, I always say, ‘I can’t tell you, then it wouldn’t be
special anymore.’”
1 Lodge St., Asheville, N.C. 800-411-381. biltmore.com■

Tray Butler is a freelance writer and illustrator, and the
author of the city guidebook “Moon Atlanta.”

Above, a marble statue of Diana overlooks
the estate. Left, the Biltmore’s shrub garden,
part of Olmsted’s design, blooms in springtime.

insider tip
» Save $10 per entry to Biltmore by booking online at

least a week in advance. Visitors should also call
ahead to reserve spots on the Legacy of the Land Tour,
which explores parts of the property not normally open
to the public. Sundays tend to have more capacity.

This land is your land:
More Olmsted sites in the South

Cherokee Park. This 409-acre greenspace is the
largest of three flagship parks (along Iroquois and
Shawnee parks) that Olmsted designed in the early
1890s. After his death, Olmsted’s firm continued
developing projects for Louisville for decades,
eventually creating 18 municipal parks. 745 Cochran
Hill Road, Louisville, Ky. 502-574-7275. olmstedparks.
org

Plaza of the Americas. In 1945, the University
of Florida commissioned Olmsted’s son, Frederick
Law Olmsted Jr., to reimagine the campus green
next to University Auditorium. The majestic,
tree-lined quadrangle was added to the National
Register of Historic Places in 1989. 333 Newell Drive,
Gainesville, Fla. 352-392-3281. ufl.edu

The North Carolina Arboretum. The 434-acre
public forest and 10-mile trail system honors Olm-
sted’s dream of creating a research arboretum in
the area, a project he never completed. In 4016, the
arboretum unveiled a statue of Olmsted by artist
Zenos Frudakis. 100 Frederick Law Olmsted Way,
Asheville, N.C. 828-885-2492. ncarboretum.org

traveltraveltravel
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A few years ago I visited Emidio’s Por-
tuguese restaurant in Sandy Springs for a
feature story. It was a Sunday afternoon
and I was there to catch a glimpse of their
monthly communal lunch that’s held to get
newcomers acquainted with the cuisine.
I expected to see one long table of about
12 strangers being cordial with each other.
Instead it felt like a welcoming meet and
greet. The place was filled with returning
patrons of Portuguese descent from across
the Northside introducing themselves to
new guests.

Most of us will take a drive for a de-
licious meal. Tram Nguyen told us that
some folks questioned her and husband
Pete’s decision to open their Vietnamese
restaurant in Alpharetta, but she thought,
“As long as we have good food, people will
enjoy it.” Indeed, they do a brisk business
at District III, which is complemented even
more now by the recent opening of Hotel
Avalon practically across the sidewalk.

We have more treats in the coming
months. In April we will bring you our
spring guide, as you will surely be ready
to enjoy the outdoors. Inside will be the
when, where and other details on arts

festivals across the metro area. In addi-
tion, we have an inspirational story on two
brothers whose bond has brought them
through the finish line of Ironman com-
petitions and such races as the New York
City Marathon and the AJC Peachtree Road
Race. They are likely to have you signing
up for the annual Fourth of July pastime.

Finally, we are not leaving the places in
our November magazine feature “where
on the northside am I? ” shrouded in mys-
tery. The scenes shown in that previous
issue are from Foundation Social Eatery
in Roswell; the Roswell garden of a North
Fulton master gardener; and the Playable
Art Park at Abernathy Greenway in Sandy
Springs, respectively.

See you next month!

Adrianne Murchison
livingnorthsideeditor@gmail.com

GREETINGS, We trust you’re enjoying our magazine’s new look and have
penned in a few places for international cuisine to your social calendar. A
double dose of authenticity is to be had at the eateries featured as they not
only have great plates, but local foodies from their native countries are fre-
quent diners too.

NEXT MONTH
The April issue of Living Northside prepares for short-sleeve weather

with a special focus on springtime. Stories will preview the many spring festivals in
the Atlanta area, suggest the sunniest spots for outdoor dining, explore the charms of

lesser-known parks and offer more ways to make the most out of the city in bloom.
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