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(I-85 Access Road)
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T: 770.242.6666
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www.bovafurniture.com
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Modern &
Contemporary
Furniture37 For more than three decades BOVA has been the leading source when shopping for contemporary,

European-styled furniture and accessories. Working with only the best manufacturers from around

the world with a focus on great design, quality and value. All uniquely customizable for your home.

Take a
360 tour
of our
showroom!

Modern design, luxurious comfort.
Visit our showroom just outside the perimeter for a wide selection of stylish sofas,
recliners and home seating expertly crafted in top grain leather as well as fabric.
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AboutOut&

Jessica Assef (left) and Moi-
ses Martin perform in Atlanta
Ballet’s “Return to Fall.”
Photo by RACHEL NEVILLE

By CURT HOLMAN

september
Visual art: Dandy Warhols

The Michael C. Carlos Museum’s Works on Pa-
per collection presents an exhibit of lesser-known
works by Pop Art icon Andy Warhol, including
Polaroids, silver gelatin prints and screenprints.

“Chimera: Andy Warhol Through the 1980s.”
Through Nov. 25. John Howett Works on Paper Gal-
lery, Michael C. Carlos Museum, 571 S. Kilgo Circle,

Emory University. 404-727-4282. carlos.emory.edu

Theater: Well met by moonlight
The Alliance Theatre begins its 50th anniversary

season with “AMidsummer Night’s Dream,” Shake-
speare’s beloved comedy of romance andmagic,
with an open-air staging at the Atlanta Botanical
Garden, adapted and directed by David Catlin of
Chicago’s innovative Lookingglass Theatre.

“A Midsummer Night’s Dream.” Sept. 5-Oct. 21.
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Atlanta Botanical Garden, 1345
Piedmont Ave. 404-733-5000.
alliancetheatre.org

Music: Still crazy
after all these years

In his seventh decade,
singer-songwriter Paul Simon
continues to be a unique musical
chronicler of American life, with
his 13th solo album “Stranger
to Stranger” making his highest
debut on the “Billboard” charts.

Paul Simon. Sept. 12. Cellairis
Amphitheatre at Lakewood, 2002
LakewoodWay. 404-443-5090.
thelakewoodamphitheater.com

Dance: Fall back
The Atlanta Ballet’s aptly

titled “Return to Fall” begins its
new season with three works:
Jiři Kylián’s “Return to a Strange
Land”; a world premiere choreo-
graphed by Ricardo Amarante;
and “Vertigo,” a special perfor-
mance by Czech National ballet.

“Return to Fall.” Sept. 14-16.
Atlanta Ballet, Cobb Ener!y Per-
forming Arts Centre, 2800 Cobb
Galleria Parkway. 770-916-2800.
cobbener!ycentre.com

Music: Pickin’ up
good vibrations

Every third Wednesday at
noon, the Rialto’s “Feed Your
Senses” series offers a free
lunchtime performance series.
September features the Good
Vibes Trio, with Joe Boyce on
vibraphone as well as bassist
Robert Dickson and guitarist
Dave Frackenpohl.

“Cowboys and Indians (Annie Oak-
ley” © The Andy Warhol Foun-
dation for the Visual Arts, Inc.
Courtesy of Michael C. Carlos Museum

Up close

S ince last fall, the Alliance Theatre has beenmounting productions
in different venues across the city while its space in theWoodruff
Arts Center has received an extensive renovation. The theater

returned to theWoodruff over the summer with “The One AcreWood”
for family audiences, but the Sept. 29 world premiere of “Nick’s Fla-
mingo Grill” will feel like a homecoming in more ways than one.

“Because all the crew and staff travelled with each show, it just
felt like a family road trip,” says Tinashe Kajese-Bolden, actor and
director of “Nick’s Flamingo Grill.” “I am de#initely looking forward
to the new space, and hopefully we will be bringing new audience
members who saw shows closer to their homes.”

The company’s #irst production back at the 200-seat Hertz Stage
pays tribute to a lesser-known period in local history. Playwright
Phillip DePoy drew inspiration from Atlanta’s #irst integrated
nightclub and collaborated with jazz pianist Tyrone Jackson for
the show’s 10 musical performances. “Phillip DePoy wrote all the
original lyrics with very speci#ic melodies in mind,” Kajese-Bolden
says. “He then collaborated with Tyrone Jackson and composed the
music during several workshops. This is a play with music so the
actors don’t break into song to move the story along.”

Featuring Robin Bloodworth, Cordell Cole and Diany Rodri-
guez, “Nick’s Flamingo Grill” tells the story of two G.I.s turned jazz
musicians who attempt to bring their racially mixed performance
to 1950s Atlanta. “The makeup of this group is fascinating. A Jewish
son of a cantor, a black son of a sharecropper and a #iery Cuban
daughter of an immigrant, they all approach jazz from their unique
experience, but somehow come together in perfect harmony.”

Kajese-Bolden finds that the play’s themes of racial tension in “the
city too busy to hate” prove particularly timely. “Outside the club walls
is an ever-present threat to this Camelot they are trying to create,” she
says. “That alonemakes this play so relevant: How do we fight for a
dream in the face of being told ‘This is not your America?’”

Kajese-Bolden expects audiences will be impressed when they
return. “The Hertz will not have changed too signi#icantly, but the
way we are con#iguring the stage and the amazing design that Kris-
tin Robinson is doing for ‘Nick’s’ will blow your mind. I don’t think
it is like anything our audience has experienced.”

“Nick’s Flamingo Grill.” Sept. 29-Oct. 28. Alliance Theatre, Hertz
Stage, 1280 Peachtree St. 404-733-5000. alliancetheatre.org■

Nick of time

Director Tinashe
Kajese-Bolden from
the Alliance’s “Blues
for an Alabama Sky.”
Photo by JEFF ROFFMAN
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Feed Your Senses: The Good
Vibes Trio. Sept. 19. Rialto Center
for the Performing Arts, 80 Forsyth
St. 404-413-9849. rialto.gsu.edu

Festival: Strut your stuff
With games including a me-

chanical bull, adult Big Wheels
and “Giant Battleship,” East
Atlanta Strut puts its own spin
on the neighborhood festival
format, while still providing
music, street food, an artist
market and a parade for the
titular strutting.

East Atlanta Strut. Sept. 22.
East Atlanta Village, Flat Shoals
and Glenwood avenues. eastatlan-
tastrut.com

Art: By design
John Cary, architect and au-

thor of “Design for Good: A New
Era of Architecture for Every-

calendar

Paul Simon will play new and
classic songs from a career
spanning more than half a
century. Photo by JULIE JACOBSON

ADay in Decatur

Warm welcomes. Good times.
Just minutes away on MARTA.

Busking on East Court Square

VISITORS CENTER
113 Clairemont Ave., Decatur 30030

| visitdecaturga.com

IT IS THE ENDOF AN ERA
Jane Marsden Antiques is shutting its doors.

2300 Peachtree Road
Suite A-102

Atlanta, Georgia 30309

(404) 355-1288
Mon-Fri 9 to 5
Sat. 10 to 4

After decades of providing the southeast with antiques and decorative treasures, it is
time to say goodbye. Our “Farewell Sale” will begin September 4, all inventory

will be deeply discounted.

marsdenantiques.com
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one,” curates MODA’s new ex-
hibit examining how the design
of buildings shapes our lives.

“Design for Good: Architecture
for Everyone.” Sept. 23 –Jan. 20,
2019. Museum of Design Atlanta,
1315 Peachtree St. 404-979-6455.
museumofdesign.org

Theater: Wild is the wind
“Nina Simone: Four Women”

offers a musical tribute to the
legendary singer and activist
through some of her signature
songs, including “Four Wom-
en,” “Go Limp,” and “Young,
Gifted and Black.” Michele Shay
directs the script by Christina
Ham.

“Nina Simone: Four Women.”
Sep. 25-Oct. 21. True Colors The-
atre Co., Southwest Arts Center,
915 New Hope Road. 877-725-
8849. truecolorstheatre.org

MODA’s “Design for Good” exhibit includes Sharon Davis Design’s Women’s Op-
portunity Center in Rwanda. Photo by ELIZABETH FELICELLA

Welcoming New Patients!Our Services Include

• Routine Medical Care

• Chronic Disease Management
& Acute Illness Care

• Physical Exams

• General & Complex Dermatology

• Acne, Warts, Psoriasis
& Eczema Management

1110 West Peachtree Street, NW
Suite 1040, Atlanta, GA 30309

404-215-6520
MidtownMed.com

Our multi-specialty practice has provided primary care and dermatology services to adult patients for nearly
two decades. Our physicians, Dr. Mark Koralewski, Dr. Jeffrey Rollins and Dr. Mack Rachal are board-certified
and extensively experienced, and are committed to serving you with the highest quality of care in a friendly and
relaxed atmosphere.We accept most insurance plans, are welcoming new patients and offer a convenient location
within walking distance of the Arts Center Marta Station and close to major downtown employers.
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Music: Birdman
“Charlie Parker’s Yardbird,”

with music by Daniel Schnyder
and libretto by Bridgette A. Wim-
berley, offers a unique, lightly !ic-
tionalized tribute to the legendary
jazz saxophonist. Atlanta Opera
will turn Paris on Ponce’s Le
Maison Rouge into a New York jazz
club for the immersive show.

“Charlie Parker’s Yardbird”. Sept.
27-Oct. 7. Le Maison Rogue, Paris on
Ponce, 716 Ponce de Leon Place. 404-
881-8885. Atlantaopera.org

Film: Out and proud
More than 30 years old, Atlanta’s

Out on Film Festival returns to offer
eight days of LGBTQ shorts and
feature films, including profiles of
photographer Robert Mapplethor-
pe and playwright Terence McNally,

The Atlanta Opera stages “Charlie Parker’s Yardbird.” (Lawrence Brownlee,
pictured, played the title role for Opera Philadelpia.) Photo by DOMINIC M. MERCIER

RETURN
TO FALL
Visit atlantaballet.com for tickets.

September 14–16, 2018
Featuring dance visionary Jiří Kylián’s Return to a Strange Land,
the debut of The Premiere by rising Brazilian choreographer Ricardo Amarante
& a special performance by Czech National Ballet.

Jessica Assef.
Photo by Rachel Neville.

Groups of 10+, email
groupsales@atlantaballet.com
for assistance.



as well as Molly Shannon’s turn
as poet Emily Dickinson in “Wild
Nights With Emily.”

Out on Film Festival. Sept. 27-Oct.
7. Landmark Midtown Art Cinema.
931 Monroe Drive; Out Front The-
atre Co., 999 Brady Ave.; and Plaza
Theatre, 1049 Ponce de Leon Ave.
outon!ilm.org

Food: Gouda time
For the chance to sample more

than 500 cheeses from over 100
cheesemongers and other artisans,
enjoy this sixth annual festival at
Old Fourth Ward Park. Proceeds go
to The Giving Kitchen, an Atlanta
nonprofit that provides emergency
support to restaurant workers.

The Cheese Fest Atlanta. Sept.
28. Historic Fourth Ward Park, 665
North Ave. thecheesefest.com

Music: Byrning
down the house

Art rock maestro David Byrne
brings a 12-piece band to the Fox
Theatre for his “American Utopia”
show, which combines new songs

with Talking Heads classics. Elec-
tronic-influenced music combo
Tune-Yards opens the show.

David Byrne. Oct. 2. Fox Theatre,
660 Peachtree St. 404-881-2100.
foxtheatre.org■

Matt Smith plays the
famed photographer
in “Mapplethorpe.”
Photo courtesy of
Samuel Goldwyn Films

www.dutchmansdesigns.com | Follow us on social media

5490 Peachtree Road Atlanta, Georgia 30341 • (470) 545-9095
Hours: Mon - Sat 10am - 6pm • Sun 12pm - 5pm

HomeAccessories in-Home Design services custom Furniture
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spotl ight

ATLANTA
Story by THOMAS BELL
Photos by JENNI GIRTMAN

I !irst heard heard a rustling: unhurried,
sustained and substantial. I was stand-
ing quietly by the creekside in Zonolite
Park, a little patch of meadow and for-
est behind an old industrial park that
now holds a Cross!it, a Pilates studio,

an indoor gun range, and Floataway Cafe. The
noisy rush of Briarcliff Road was two blocks
away but lost in the water and breeze. The
sounds of crunching leaves and snapping twigs
came from the brush and trees on the creek’s
other side, and they were getting closer.

And from the green emerged a coyote, and
then another, the two walking atop the steep
creekbank, assured and elegant. They paused and
turned their heads across the creek to me. I was
still. We looked at each other for a careful while,

WILD

A wild coyote sits on a
hill in Piedmont Park.
Coyotes can thrive in
Atlanta’s greener ur-
ban environs.
Photo by BRANDEN CAMP

AWARE, the Atlanta Wild Animal Rescue Effort in
Lilburn, houses a baby oppossum.



then they turned away, dis-
appearing into the green.

It wasn’t my first coyote
encounter in Atlanta, but it
was the one that most vivid-
ly revealed a parallel Atlan-
ta, one with many residents
living in a wilder place. Such
experiences are becoming
increasingly common.

Scott Burland, a phar-
macist andmusician, sees
that wild Atlanta when
red-shouldered hawks
hunting for prey de-
scend to his deck in
North Druid Valley.

Deborah Tawil, a
neuromuscular thera-
pist, hears it in the fre-
quent fox cries that echo
in the night in Pine Lake.

And many Atlantans ex-
perience that wilder world
through deer. Filmmaker
Kelly O’Neal finds them early
in the morning in a neighbor-
hood park off Lawrenceville
Highway. Marketing director
Stacey Lucas sees them stroll-
ing down her street off Briarcliff
Road. And neuromuscular ther-
apist Rebecca Leary Safon sees
them in Morningside/Lenox Park.

Where the wild things
are — now

When creatures with talons and
fangs appear so near our strip malls
and streets, it may sometimes feel like
an invasion. But Atlanta was wild for
eons before the #irst railroad spike or
even the #irst Cherokee.

Windy Sue, a barn owl
injured with a broom in
2010, is one of the old-
est residents at the
AWARE animal refuge.

»



We are the new arrivals, with
our concrete and cars, and our en-
counters with wildlife are largely
as trespassers surprised to !ind
the residents still home.

“Over many decades now we
have kept building and building,
and we’re constantly moving peo-
ple and homes and businesses into
areas that were wild until recent-
ly,” says Scott Lange, executive
director of the AWAREWildlife
Center, which rehabilitates injured
and orphaned wild animals and
advocates for the peaceful coexis-
tence of humans and wildlife. “And
so that has steadily increased the
number of encounters that people
have with animals.”

“The sheer numbers of encoun-
ters are increasing because of the
expansion of the urban footprint,”
says Drew Larson, a wildlife biolo-
gist with the Georgia Department
of Natural Resources. For example,
as metro Atlanta expands north-
ward, it moves into stable black
bear populations on the Piedmont,
leading to a rise in black bear en-
counters over the last five years.

As we move into the habitats of
native wild species, Larson says,
“some don’t do as well in urban
environs, and others do excep-
tionally well.” Deer, coyotes,
foxes, and certain birds like mock-
ingbirds and cardinals all thrive in
Atlanta’s greener urban environ-
ments. Cliff-dwelling peregrine
falcons even adapt to downtown
skyscrapers. Wild turkeys and
bobwhite quails do not adapt as
well. Neither do black bears, but,
says Larson, “that’s mostly from a
human side where the presence of
bears in and around those envi-
ronments aren’t as welcome by
the human inhabitants.”

The coyotes are somewhat new,
at least on the scale of ecological
time. “Forty years ago we wouldn’t
have seen coyotes in populated or
developed areas,” says AWARE’s
Lange. “Now they are found in
every neighborhood in Atlanta.”

“The coyote is here because we
humans wiped out the red wolf,”
says Chris Mowry, founder of the
Atlanta Coyote Project, which stud-
ies coyotes and offers strategies
for peaceful coexistence. “It easily
allowed the coyote to move into
that vacant niche.”

spotl ight



Fear of fang and claw
Most of us encounter wildlife every day in Atlanta,

without taking much notice of the squirrels and song-
birds. More often the unfamiliar catches our attention:
the erroneously perceived threat or the exceedingly
rare occasions when the animals !ight back.

“I was asked a fewmonths ago about owls that had in-
teracted with humans,” says Adam Betuel, conservation
director of the Atlanta Audubon Society. “A couple had
scratched the head of a passerby or gone after a pet.”
The stories made the news in ways that the far more
common “owl hit and killed by car” or “owl’s home cut
down tomake way for a condo complex” never would.

For an owl or other bird of prey to attack a human or
pet is “very, very rare,” Betuel says. “It’s nothing really
to worry about. We’re a huge and scary thing for most
birds. ... And the overwhelmingmajority of our pets are
too large for raptors.”

Todd Schneider, an ornithologist with the Georgia
Department of Natural Resources, says that most bird
attacks are really just “bluff charges.” Hawks and owls
might fly at a human or pet, then pull up, almost always
because they’re protecting their nest or their young.

Atlanta’s great horned owls are large enough to view
smaller cats or very small dogs as prey, but Schnei-
der says that such attacks are highly uncommon. The

largest of Atlanta’s owls, they typically weigh no more
than !ive pounds, so even larger cats are more than a
match for them.

Snake bites are somewhat more common, with
Georgia Poison Control receiving a few hundred reports
statewide each year. According to Larson of the DNR,
only six of Georgia’s 46 species of snake are venomous,
including the copperhead, which is the only one com-
mon in Atlanta.

“Out of the venomous snakes that are native to

Above, Marielle Kromis, an AWARE wildlife care super-
visor, checks on some baby skunks. Below, AWARE of-
ten houses animals found in urban neighborhoods.

»
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Georgia, they are the least ven-
omous,” Larson says. And, while
venomous snake bites can be
serious medical matters, fatalities
are extremely rare, with the Cen-
ters for Disease Control reporting
a nationwide average of only !ive
snake-related fatalities each year.

Even coyotes are no substantial
threat to humans. Adult coyotes
in Georgia generally weigh 25-45
pounds, about the size of a me-
dium dog. While they are oppor-
tunistic omnivores, in healthy
ecosystems they feed mostly on
rodents and other small mammals,
insects such as grasshoppers, and
fruit. Some may eat fawns and, less
commonly, adult deer. They will,
however, take advantage of oppor-
tunities to eat food waste, roadkill,
pet food, and — on rare occasions —
outdoor cats and small dogs.

There are isolated reports of
coyotes attacking humans, most
of them in California. A report out
of Ohio State University’s School
of Environmental and Natural Re-
sources documented 142 coyote at-
tacks between 1960 and 2006 in the
U.S. and Canada. That’s an average
of about three per year. Contrast
that with approximately 4.5 million
dog bites annually in the U.S. alone,

as estimated by the CDC.
The Atlanta Coyote Project’s

website has a form for reporting
coyotes. The form includes a
choice to report a “sighting” or an
“encounter.”

“An encounter is more of a
conflict,” says Mowry, and “those
are really rare.” When encoun-
ters do occur, “they don’t involve
coyote-human conflict. They’re

generally with pets, if and when
they do occur.”

A peaceable kingdom?
We can, in fact, coexist peace-

fully with coyotes as readily as
we already do with songbirds and
squirrels. We can coexist with
owls and hawks, with foxes and
deer, with turtles and snakes.

“Very easily,” Mowry says. “It
requires the desire to do so.”

AWARE’s Lange says, “It’s almost
always possible and really the best
course of action to at most deter an
animal like a coyote from coming in
your yard, but not to domore than
that, not to take violent action.”

If you spot coyotes in your
neighborhood, keep a respectful
distance from them and leave
them alone. Don’t threaten them,
and they’ll almost never threaten
you. If they come too close, make
lots of noise, and they’ll likely run
away. In the extremely unlike-
ly case that a coyote becomes
aggressive, enter safe shelter if
immediately available, !ight back
if you have to (you’re much bigger
than them), and call 9-1-1.

The best way for us to coexist
without conflict is to preserve the
unbuilt spaces and natural ecosys-

The great horned owl is the largest
of Atlanta’s owls, but rarely weigh
more than 5 pounds and seldom at-
tack pets. Photo by GREG HUME

»
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UNDERSTAND ING THAT FR IENDSH IPS

FORGED IN SAND LAST FOREVER .

Along this unexpected stretch of the softest sugar white sand

and turquoise water the most amazing things can happen.

Wharf Uncorked
September 13-15

Shrimp Festival
October 11-14

Oyster Cook-Off
November 2-3

GulfShores.com/KeepOnSummering
877-341-2400



tems in our city, so that wild animals have less reason
to enter our back yards and roadsides.

“Maintaining greenspace is one of the best things
we can do,” Larson says. “It can’t be all concrete and
brick.” And avoid “providing any situation that would
invite wild animals in to potentially cause a problem.”

Keep food waste in closed garbage cans or secure com-
post bins. Don’t overfeed your backyard birds, leading
to excess seed left on the ground. Don’t feed your pets
outside, where pet foodmay attract scavengers.

And as tempting as it may be, don’t leave out food,
water, or salt licks for deer, which may become too
habituated to human contact and reliant on the easy
supplies. This may lead to more nuisances for humans
and more car-related accidents for deer.

If birds attack, Schneider advises avoiding the area
of the bluff charge and being patient while their young
mature. “It’s just like people growing up,” he says.
“When people are toddlers, we’re very protective of
them. By the time they’re teenagers, you’re ready to
get them out of there.”

And as for the safety of pets, don’t leave very small
dogs unsupervised when they’re outside, and keep

AWARE founder Michael
Ellis examines a res-
cued coyote pup in a
photo from 2010.
Photo by BITA HONARVAR

spotl ight

The Official School of Atlanta Ballet

NOW E N RO L L I N G F OR FA L L !

Virginia-Highland Centre in Amsterdam Walk
Nicole Adams, Principal
nadams@atlantaballet.com
404.883.2178

Buckhead Centre in Chastain Square
Kate Gaul, Principal
kgaul@atlantaballet.com
404.303.1501

Michael C. Carlos Dance Centre in West Midtown
Kelly Cooper, Centre Administrative Director
admissions@atlantaballet.com
404.873.5811 x1225

Enjoy a variety of dance classes for ages 2 & up.

Call or email to schedule an appointment to tour
our studios and register your child today!

Photo by Kim Kenney. centre.atlantaballet.com



insider tips »
• If you see what you believe to be an injured or orphaned
wild animal, contact AWARE or a similar wildlife rescue
organization before intervening. Humans with the best
of intentions sometimes separate baby animals from
their parents, who may have been waiting for the hu-
mans to leave. awarewildlife.org

• For more ways to coexist with Georgia’s native ani-
mals, see the resources on the Georgia Department
of Wildlife’s “Living with Wildlife” page.
georgiawildlife.com/nuisancewildlife

your cats indoors. This is not only safer for the pets,
but, says Betuel, it’s safer for the smaller birds, which
are being decimated by domestic cats hunting outside.

Keep Atlanta wild
In an ongoing study that the Atlanta Coyote Project

plans to publish soon, Mowry says, “we’re seeing
amazing biodiversity in parts of town where coyotes
are found.” He explains that “a healthy ecosystem
that has a top predator — which the coyote is !illing
that niche — now helps keep other species in check
so that none becomes too numerous.”

Birds serve such
purposes as pollinating
flowers, spreading ber-
ry seeds and cleaning
roadsides of animal
carcasses. “If we didn’t
have hawks and owls,
we’d be overrun with
mice,” Schneider says.
“If we didn’t have song-
birds, insects would
just go crazy.”

“I would argue that
every plant, animal,
and microbe has a role
in the environment
whether we’ve identi-
fied that role or not,”
Larson says. “They fill a

niche and likely provide some ecological benefit.”
About 200 species of birds have been document-

ed in Dekalb, Fulton, and Cobb counties.”We’re so
lucky here in Atlanta because we have this amazing
tree canopy,” says Betuel, “and we’re situated in
this great spot just below the Appalachians ... at the
confluence of eastern fly-ways.”

And there are less tangible benefits too. Urban wild-
life can delight and inspire us. “We’re part of nature,”
Larson says. “It’s one thing to go on a hike. It’s another
thing to go on a hike and see some turkeys strutting
or see a deer fawn nursing with its mother. Those are
encounters that really enhance time in the outdoors.”

Imagine Atlanta as the birds see it: the stretches
of unbroken canopy, the lifeline of the Chattahooch-
ee River. See Atlanta as the turtles do: a network of
creeks and rivers, the summer sun quickening their
hearts. Prowl Atlanta like a coyote or fox, traversing
the bank of a creek one hot afternoon and coming up-
on a man. Atlanta is so much more than what we have
built, more than how we fill our human days. Look to
urban wildlife to show us Atlanta, the wild city.■

Adult coyotes inGeorgia
generallyweigh 25-45
pounds, about the size
of amedium dog.While
they are opportunistic
omnivores, in healthy
ecosystems they feed
mostly on rodents and
other small mammals.

Call us today to see
how we can help you
keep SMILING!
Home Furnishings
404-377-1944

Women’s Fashions
404-296-0285

Men’s Fashions
404-634-6995

to downsize
and simplify!

YOU’RE
HAPPILY
READY...

404-634-6995

Finders Keepers Consignments | fkconsign.com
AVONDALE ESTATES • DECATUR

Fashions, Accessories
and Home Furnishings

on Consignment.
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t inyhomes

than lifeSmaller
Story by MURIEL VEGA
Photos by JENNI GIRTMAN

There are an estimated 10,000 tiny
homes — de!ined as being less than
500 square feet — in the United States.
One of those can be spotted right now
on the Atlanta BeltLine’s Eastside

Trail — a 180-square-foot home that functions as
a temporary of!ice of Tiny House Atlanta and the
MicroLife Institute.

The installation will be on the BeltLine for the
next 18 months, including a six-month stint on the

Westside trail beginning in January, to raise aware-
ness about the tiny house movement and such
benefits as eco-friendly living and financial sense.

Will Johnston isn’t just the executive director
of the MicroLife Institute and Tiny House Atlan-
ta, he has two of them.

“[The movement] is trying to embrace more in-
tentional living, getting back to the basics of what
happiness is, and more toward community and
away frommaterialism,” Johnston says. “Trying
to find a better balance toward a happier life and
not falling under the push of society to have the
two-car garage and 3,000-square-foot house.”
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Johnston joined Tiny House Atlanta in January
2016 to build up on the momentum within the
local community to make tiny houses a legal per-
manent housing solution. The monthly meetup
is one of the largest in the nation.

That same month, the nonpro!it partnered up
with the American Tiny House Association and
the Southface Energy Institute to analyze how
the city of Atlanta could incorporate zoning ordi-
nances that would allow for tiny houses.

Tiny homes encountered several challenges in
Atlanta. Currently, if it has a permanent founda-
tion, the tiny homes don’t meet the single-family
home requirements: Local municipalities re-
quired at least 750 square feet of living space. If
they’re on wheels, they’re seen as comparable to
recreational vehicles but seldom receive a warm
welcome at traditional RV parks.

The groups’ work paid off in May 2017 when
the City of Atlanta approved an ordinance
amendment allowing Accessory Dwelling Units,
like tiny homes, to be near a larger structure (R-5
two-family residential zoning).

Atlanta is already seeing the establishment of
such tiny house communities as Eco-Cottages
in East Point, ranging from 500 to 1000 square
feet, and successful builders like Mustard Seed
Tiny Homes.

One of those tiny home dwellers is market
researcher Andrea J. Burns. She downsized from
a 2,800-square-foot home into a 130-square-

The annual Decatur Tiny House Festival will include
more than 25 houses from across the country.
Photo courtesy of Tiny House Atlanta»
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foot home with a porch and loft.
“Expect this stage to take some
time and effort,” says Burns,
who describes the psychological
process of letting stuff go as taking
six years.

“I had donation trucks come to
my house and fill up with every-
thing I’d moved out to the driveway
— twice,” Burns says. “I had two
yard sales, kept making friends take
something with themwhen they
came over for dinner, and sold stuff
on Craigslist and Facebook.”

The Smyrna resident had
looked into micro-living a few
decades ago, but was turned off
by the lack of environmentally
friendly materials to build her
small home. She watched the
progression of design over the
years and slowly got to know her
needs. After downsizing and while
building her home, Burns couch-
surfed with friends as she slowly
moved in.

For almost two years, she’s
been living in her lumber-framed
tiny home on wheels, nicknamed
“The Tomato Box.” Since she
loves driving cross-country, Burns
made sure that all of its materials

would make the house sturdy to
travel long distances, including
air-sealant tape and insulation. It
also boasts thirteen windows, a
tiny flower basket-adorned porch,
and a metal raised-seam roof.

“I had a little cry of relief when
I made my #irst cup of coffee in
my tiny house using my portable
camping stove. I’m de#initely still
#iguring things out, but you adapt
pretty quickly,” Burns says.

The movement crosses genera-

tions as the nonprofit sees interest-
ed parties from 20 to 85 years old.
Johnston saw the diversity as a sign
to rebrand within the new Micro-
Life Institute. The Tiny House At-
lanta meetup community now lives
under the Institute’s umbrella.

“Micro-living has a spectrum
of spaces where we start with the
tiny houses on wheels or the really
small spaces like 200 square feet
and it goes up to, we think, under
a thousand square feet — it’s the
missing middle of housing that we
need,” Johnston says.

The momentum can be seen at
this month’s annual Decatur Tiny
House Festival. In the last two
years, the event has drawn more
than 12,000 interested parties to
tour tiny homes on wheels, ex-
plore resources to build one, and
further foster a community that’s
growing even as the houses are
getting smaller.

For its third year, more than
25 tiny houses from across the
country will help educate visitors
about the movement from Sept.
29-30. The event will boast a Tiny
Travel area with an interactive
corner for kids, tiny food trucks,

“[Themovement] is
trying to embracemore
intentional living,
getting back to the
basics of what happiness
is, andmore toward
community and away
frommaterialism.”
WILL JOHNSTON
Executive director,MicroLife
Institute andTinyHouse Atlanta

t inyhomes
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and local and national vendors of
fully built houses and materials
for building your own.

“There’s always a new prod-
uct,” Johnston says. “Tiny house
builders will bring a couple new
products to allow people to see
new space-saving ideas, as well
as ideas as to what you can do in
your own home.”

A new addition to this year’s
festival is the Innovative Housing
Summit on Sept. 28. Organized in
partnership with the Georgia State
College of Law, the Summit will
host developers, architects, city
planners, builders, buyers, and
more to explore current housing
trends and how they can innovate

as the demand grows in the South-
east. “I’m focused on the profes-
sionals that can make a difference
for the masses and how we can
provide more housing options to
our city,” Johnston says.

Burns found moving to a tiny
domicile to be liberating. “When
you ‘go tiny,’ a big thing that shifts

is that you start living outside of
your home,” she says. “I cook out
on my tiny grill more often than I
used my gas grill at the big house.
I eat on my porch several times
a week. I know every one of my
neighbors and all of the cashiers at
my neighborhood grocery. Life is a
whole lot more than it used to be,
and I absolutely love it.”

MicroLife Institute and Tiny
House Atlanta. 404-913-0929.
tinyhouseatlanta.com■

Tiny House Atlanta’s Will Johnston
and Kim Bucciero advocate for a
minimal living style.

insider tip » To know if you’re
ready to move into a tiny home, go
room by room and ask yourself why
you keep each belonging within that
room and slowly move toward a min-
imalist mindset. “If you are ready
to take the leap into a lifestyle that
gives you more freedom, more time
and more experiential living, then the
time is now,” Johnston says.

belmontvillage.com

The Communi#y Built for Life.®

Distinctive Residential Settings
Chef-Prepared Dining and Bistro

Premier Health and Wellness Programs
Award-Winning Assisted Living & Memory Care

Therapy and Rehabilitation Services

Aging together is a gift. Couples who call Belmont Village home
celebrate every day in a luxurious setting alive with engaging

activities, spirited friendships and award-winning wellness
programs. Our licensure ensures that couples can continue

to live together, even with differing care needs.

Together. Like always.

© 2018 Belmont Village, L.P. | PCH 008036, 008034

BUCKHEAD 404-252-6271

JOHNS CREEK 770-813-9505
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Weatheror not
Indoor fun puts a
ceiling on excitement

the greatindoors

Story by H.M. CAULEY | Photos by JASON GETZ

I f you’re physically active, you don’t want the weather to get in your
way, whether it’s the summer heat, the winter chill or a pop-up thun-
derstorm. Fortunately the metro area includes several recreational areas that
put the fun under a roof. So set aside your sunscreen and dark glasses to !ind these
fast-paced sports activities indoors.

iFly Indoor Skydiving
Parachutes and airplanes are absent at iFly Indoor Skydiving, allowing visitors to get right to the

real thrill. This two-year-old facility on Cobb Parkway replicates the sense of free falling by having
intrepid would-be jumpers step into a vertical wind tunnel that acts as a cushion of air support to
simulate a flying experience.

“There’s no jumping or falling — the air is moving, not you,” says general manager Ian Vanderk-
ley. “And there’s an instructor with you the whole time. We get people from 3 to 103, who would
never jump out of a plane, fly with us. We can even fly people with disabilities.”

The adventure begins with an instructional class and a safety brie!ing followed by
a suit-up session that comes with overalls and goggles. “It’s important to know
that this is a sport with some participation and physical control required,
so an instructor will teach you how to fly,” Vanderkley says.

Guests are then led to the tunnel where a flight lasts for one
minute.

“A normal skydive is about 45 seconds,
so 60 seconds is a lot,” says Vanderk-
ley, who offers a range of packages
with varying numbers of dives.
Patrons can purchase pack- »
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ages of 2-10 flight
experiences. A vir-
tual reality event includes
goggle headsets with images that
take flyers on a 13,000-foot free fall
in such places as Dubai. It can be
added to normal skydive packages
at minimal cost.

2778 Cobb Parkway, Atlanta. 678-
803-4359. iflyworld.com

insider tip » While it doesn’t
much matter what you wear since
a jump suit will be provided, it’s a
good idea to pull back long hair so
it’s not distracting. And note that
there’s a maximum weight limit of
300 pounds.

The Cooler
The Cooler, an apt name for the

Alpharetta Family Skate Center,
includes two full-sized ice rinks
where hockey teams practice and
play no matter what the season
outside. Most days offer two-hour
public skating sessions .

“As soon as you get out there,
you’ll cool down,” says Cooler pres-
ident Steve Jacobs. “The tempera-
ture stays about 50 degrees on the
ice. Most people come in with light
workout clothes. Jogging pants and
a T-shirt would be perfect.”

Guests can rent skates, attend

hockey camps
and sign up for

private skating and
sports lessons, too. But it’s

not all about the cold. An open
sports court can handle volleyball,
soccer, lacrosse, roller hockey and
Frisbee games. If you would rather
watch the action, tables at Finley’s
Bar and Grill on the second level
overlook the ice arenas. The menu
offers pizzas, pastas, salads, sand-
wiches, smoothies and ice creams.

10800 Davis Drive, Alpharetta.
770-649-6600. coolerathletics.com

insider tip » No matter the
outdoor temperature, consider bring-
ing long pants for the chilly ice rinks.
The facility’s recently renovated bath-
rooms feature changing stalls where
you can slip into skating attire.

Andretti’s Indoor
Karting and Games

Andretti’s offers a sophisticated
indoor carnival of games without
the sticky cotton candy and bark-
ers urging you to test your luck.
Among the most popular are those
taking place in the virtual world.
Imagine a 3D adventure replete
with wind, tremors and scary
sounds that pit your wits against
attacking zombies, robot cowboys

and rampaging reptiles. Racecar
simulators are also out#itted with
extra-dimensional elements, so
drivers feel the road and hear the
roaring crowd as they tear at top
speeds around a virtual track.

In the arcade, players will find 3D,
multiplayer and life-sized versions
of their favorite games, including
Candy Crush, Ms. Pac-Man, Skee-
Ball and air hockey. A ropes obstacle
course zigzags two stories overhead.
Two-level laser tag and a dozen
bowling lanes are also available.

To keep you refueled, the An-
dretti complex houses a full-ser-
vice restaurant. Menu items range
from steak and barbecue favorites
to pasta and pizza. Cocktails, wines
and beers are also served.

1255 Roswell Road, Marietta.
678-981-6801; 11000 Alpharetta
Highway, Roswell. 770-992-5688.
andrettikarting.com■

insider tip » An easy way to
avoid lines when you arrive is to
complete the waiver form online
before your visit.

the greatindoors

Left, Daniel Rosenberg of Atlanta,
left, does high flying with lead instruc-
tor Harrel Kimball (in red) at iFLY
in Atlanta. Top, William Barbosa Neto
of Kennesaw flies with the help of in-
structor Anthony Sierra at iFLY. Above,
Brady Goodwin of Kennesaw drives
an electric kart at Andretti Indoor
Karting and Games.
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ome parts of the world celebrate the spring thaw af-
ter the deep freeze of winter. Atlanta welcomes the
cool of autumnwith similar joy after a long, hot sum-
mer. The Fall Guide from Living Intown and Living

Northsidepreviews seasonal festivities fromPorchfest, held
at hundreds of homes in the Oakhurst neighborhood, to
Helen’s Oktoberfest in the North Georgia mountains. Sto-
ries will also direct you to the best places to see colorful
foliage, drink refreshing beverages, pick ripe apples, take
breathtaking balloon rides and experience the frights of
Halloween. Enjoy the Atlanta area and explore North Geor-
gia at their most temperate. — CURT HOLMAN

AUTUMNIS
Finding festivals and fun
INTHEAIR

»
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fallguide

Oakhurst Porchfest brings home amusic festival

ONTHE

Story by JON WATERHOUSE

T he brisk weather
couldn’t be more
perfectly timed
on this October
Saturday. Crowds
mill about the res-

idential streets of Oakhurst, the
quaint, historic ’hood located in
the southwest corner of Decatur.
They’re gathering for Oakhurst
Porchfest, the annual free music
festival featuring a hodgepodge of
acts jamming to the beat of their
own respective drums.

While most music fests require
guests travel to a venue, Porchfest
brings it on home.

Venture along Jefferson Place,
and you’ll !ind a combo of middle
schoolers admirably interpreting
classic rock anthems on a front
stoop, their music teacher lend-
ing a hand on keyboards. A yard
full of onlookers, some sprawling
on picnic blankets and others
in lawn chairs, watch and clap
along while a gaggle of Girl Scouts
shill sodas and confections in the
driveway. Several doors down,
an acoustic duo serves a slice
of Americana for a crowd that
stretches to the sidewalk. Around
the corner, a gospel-inspired
group readies their instruments
for their upcoming set. »
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Oakhurst’s annual Porchfest hosts
more than 200 bands at an equal
number of houses in the neighbor-
hood. Photo by Jenni Girtman



A total of 220 bands perform
one-hour sets on the front porch-
es and in the front yards of 220
different houses located through-
out approximately 1 square mile
of real estate.

“I love the fact that there are all
kinds of music styles, all kinds of
different levels of musicians play-
ing, and the fact that you can just
cruise on your bike through the
neighborhood from one little con-
cert to another,” says Oakhurst
resident Hector Amador.

Fast forward to today, and
Oakhurst Porchfest co-found-
er Scott Doyon and his fellow
volunteer organizers prepare for
the 2018 edition. Taking place
from noon-7 p.m. October 13,
the fourth installment will likely
outgrow its predecessors.

“It’s a labor of love,” Doyon
says, “and something I set out to
create for the neighborhood that
I hope can endure and last after
I’m no longer involved.”

Oakhurst Porchfest (oakhurst-
porchfest.org) came into exis-
tence in 2015. Doyon drew inspi-
ration from the original Porch-
fest, created by Lesley Greene
and Gretchen Hildreth in Ithaca,
N.Y., in 2007.

An Oakhurst resident since the
1990s, Doyon noticed that, as
property values began to climb,
newer households of couples
both working full time had less
time to socialize. Doyon, who
serves as a partner in the commu-
nity building and urban planning
!irm PlaceMakers, saw Porchfest
as a solution.

“My thought was that this
neighborhood needs an event,”
Doyon says, “that pulls all of
these people together in a context
where they can just have con-
versations, enjoy themselves
and make connections with each
other.”

Doyon thought the concept
would !it perfectly with the
neighborhood’s walkability, great
porches and “this lingering char-

acter of funkiness and oddball
sensibility.”

In 2015, the park at the center
of Oakhurst Village, the neighbor-
hood hub of shops and eateries,
was undergoing renovations.
Since this was the site of the
annual arts and music festival,
the organizer, the Decatur Arts
Alliance, began looking for event
ideas that didn’t require the park.
Doyon contacted Angie Macon at
the Decatur Arts Alliance, and the
inaugural Oakhurst festival took
place that October.

Doyon said the popularity
and community involvement of
the !irst Porchfest exceeded any
expectations, with more than 130
performances. It’s been snow-
balling since, with the 2016 event
bringing in 185 acts, and 2017
growing to 220.

Doyon and the rest of the
organizational team, including
Macon, Decatur Metro blogger
Nick Cavaliere and wife Michelle,
handle the logistics. They pair
each band with a respective porch
host, both of whom sign up on
the Porchfest website. There are
no size requirements for bands or
porches, and the musicians don’t
have to be acoustic.

The logistics team coordinates
the schedule, ensuring there’s no
performance overlap or sound
issues with one band’s audio im-
pacting a neighboring house. An
annual grant from the Oakhurst
Wine Crawl covers expenses,
including the printing of posters,
off-duty police security and por-
table toilet rentals.

Come show day, the event
!irmly rests in the hands of the
hosts and the musicians. Having
emphasized the importance of
each host leading with a spirit of
hospitality and promotion, Doyon
watches them promote their
events as if they were the owner
of a venue, complete with yard
signs. Others allow charitable or-
ganizations to sell food and drinks
in their yards.

fal lguide

Halley Cornell of East Atlanta,
the lead singer for the post-punk
band Ambulette, had no idea the
extent of homeowner participa-
tion. Last year, she was surprised
to see her band’s host, Jim Lennon,
haul sofas and a cooler of drinks
out onto his driveway for guests.

“He even made us a handmade
giant sign for us to hang on the
porch that was fashioned after our
logo,” she says. “Our drummer
now proudly displays that sign in
his studio.”

Last year, Amador and his wife,
Christy, played host to Wasted Po-
tential Brass Band, a local favorite
that performed at the couple’s
wedding 12 years ago. Since the
band has a solid following, Amador
assumed their home at the end of a
street would have ample space.

“We thought we would have
100 people, but we got about 400
people spilling all the way to the
corner,” says Amador, who spent »
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Left, local band Hot Tamale
Ringwald performs for a family
audience on a front lawn at
Oakhurst Porchfest.

“We thought we would
have 100 people, but
we got about 400
people spilling all the
way to the corner.”
—Hector Amador

Above, a combination of music
festival and block party, Oakhurst
Porchfest has seen participation
increase since it began in 2015.
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insider tips »
• With limited parking and attendance growing,
organizers suggest walking or biking to the
event. Hector Amador, who serves as the official
photographer for the City of Decatur, had to
trade his car for his bicycle when taking photo
opportunities during last year’s Porchfest. “I
was literally spending more time looking for
parking than taking pictures,” he says.

• Organizers encourage guests to explore the din-
ing opportunities at Oakhurst Village, including
Double Dragon’s Chinese cuisine and the dis-
cerning bar bites of Universal Joint. Some porch
sites offer such nibbles as barbecue, cookies or
cola — just make sure to bring cash.

a good chunk of the time escorting guests
inside to the restroom.

Doyon hopes to to see the event become
as self-suf!icient as possible. Yet no matter
the future of Oakhurst Porchfest, he delights
in watching residents give their time and
resources to help make it happen.

“You take this leap and distribute respon-
sibility to hundreds of strangers, cross your
!ingers, and hope that they’re going to step
up and do something great with it,” he says.
“They do, and you just feel great. There’s this
sense of pride, because you knew they could
do it. It’s like how you feel with your kids.”■

Above, Hunter Ramseur performs folk songs on Sterling Street. Be-
low, musicians play one-hour sets. Photos by Jenni Girtman.

fal lguide
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At Porchfest, homeowners who
host bands often make signs,
allow refreshments to be sold
and provide hospitality.

iFLYworld.com

iFLY Atlanta
2778 Cobb Parkway
Atlanta, GA, 30339
678-803-4359

Do something different this season.
Take flight and enjoy
$10 OFF
with code AJC18*

*Offer valid on First Time Flyer 2, 3, 4, 5 & 10 flight packages Sun- Fri at
iFLY Atlanta only through 11/17/18. Blackout dates on Saturdays,
7/4/18, and 9/3/18 apply. Not valid on group packages, previous purchases,
exchanges, special orders or gift cards. Discounts cannot be combined with
other iFLY offers or discounts. PROMO CODE: AJC18
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FESTIVALFEVER
MUSIC
Music Midtown

Since 1994, Music Midtown has been the city’s
premier place to catch 30-some artists on four
stages. Almost every genre is represented, from
classic rock ’n’ roll to contemporary electronic.
This year’s lineup includes rapper-songwriter
Kendrick Lamar, pop rock Imagine Dragons, rap-
per-singer Post Malone and rock band Fall Out
Boy. In between shows, !ill up on food and drink
options inside the park grounds.

Sept. 15-16. Piedmont Park, 400 Park Drive N.E.,
Atlanta. musicmidtown.com

Wire &Wood Alpharetta Songwriters
Festival
The sixth annual celebration of songwriters

returns with indoor and outdoor performances
across downtown Alpharetta. This year’s head-
liners are guitarist Robert Randolph and the
Family Band, Justin Townes Earle, Glen Phillips
and Dan Wilson of Semisonic, whose list of col-
laborators includes Josh Groban, LeeAnn Rimes,
Halsey and Pink. Wilson co-wrote three songs
on Adele’s ablum “21,” including “Someone Like
You.”

Oct. 12-13. 2 Park Plaza, Alpharetta. wireand-
woodalpharetta.com

FOOD
Taste of Smyrna

More than 30 local eateries will offer samples
of their best dishes at this foodie celebration on
Smyrna’s Village Green. Other activities include
live music and a kids zone.

Sept. 15. Village Green, 200 Village Green Circle,
Smyrna.

Taste of Buckhead
Some of the Atlanta area’s top chefs from such

restaurants as Davio’s, The Big Ketch and South-
ern Gentleman will serve menu delectables in
the Stave Room at ASW Distillery. Tastings also
include wine, spirits, craft brews and a tour of
ASW.

Sept. 20. ASW Distillery, 199 Armour Drive N.E.,
Atlanta. tasteofbuckhead.org

Atlanta Greek Festival
Crowds converge on Annunciation Greek

Orthodox Cathedral for a four-day celebration of
food, music, culture and history. Many pre-order
favorite dishes to enjoy at the festival or take
home. Additional festivities include dance per-
formances, arts and crafts, and a tour inside the
historic cathedral.

Sept. 27-30. 2500 Clarimont Road, Atlanta.
atlantagreekfestival.org

Live music, food, crafts, art and culture await thousands who flock to
the annual fall festivals, ready to indulge and experience the latest trends.
Here’s just a smattering of what’s taking place in September and October.

Story by H.M. CAULEY
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Taste of Chamblee
Chamblee marks its 11th year of showcas-

ing its local food scene with Indian, Mexican,
Italian cuisine and more at the corner of
Peachtree Road and Broad Street. Adding to
the fun, SEC football games will be shown on
two large-screen TVs.

Oct. 6. Peachtree Road and Broad Street,
Chamblee. tasteofchamblee.net

Atlanta Chili Cookoff
Choose your favorite flavor from area

restaurants including Olde Blind Dog Irish
Pub, Freight Kitchen and Tap, Seven Lamps
and Terra Terroir, as well as dishes concoct-
ed by amateur chef teams ready to blow your
taste buds.

Atlanta Chili Cookoff. Oct.13. Brookhaven
Park. 2660 Osborne Road N.E., Brookhaven.
atlantachilicookoff.com

Above, a packed crowd is enlivened at the 2017
Music Midtown event. Photo credit: Melissa Rug-
gieri. Below is the work of artist David Winitt. His
paper machet art has appeared at the Chastain
Park Arts Festival. Photo credit: Brenda J. Turner

»



Cumming Greek Festival
Missing a tasty moussaka or spanakopita? Head

north to this celebration of all things Greek. Vendors
will display Greek-inspired jewelry, art and crafts. Live
music will be performed by the Bouzouki Express. The
sanctuary of the host church, Saints Raphael, Nicholas
and Irene Greek Orthodox, will be open for tours.

Cumming Greek Festival. Oct. 19-21. 3074 Bethelview
Road, Cumming. cumminggreekfestival.com

Taste of Atlanta
Based at the city’s Historic Fourth Ward Park, this

three-day food extravaganza has more than mere
bites. Sign up for chef ’s tables and wine tastings,
check out the food demonstrations and meet farmers
who supply some of Atlanta’s top restaurant kitchens.

Oct. 19-21. 680 Dallas St. N.E., Atlanta. tasteofatlanta.
com

ARTS
Roswell Arts Festival

Historic town square will bustle with activity for
Roswell’s annual arts event. Live performances by
singers and dancers, children’s art projects, vendors’
booths and an assortment of food options are all part
of the fun.

Sept. 15-16. City Hall. 38 Hill St., Roswell. ros-
wellartsfestival.com

Fall Folklife Festival
Life seemed much simpler years ago when day-to-

day tasks were more time-consuming. During the Folk-
life Festival, chef demonstrations in the open-hearth
kitchen at the Atlanta History Center reveal how food
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This year’s Sandy Springs Festival
takes place at Heritage Green and
the new City Springs.

was preserved before refrigerators. Experts show how
baskets were woven and pottery shaped. Visitors can
also chat with folk artists, listen to folk musicians and
sample local beers on tap.

Sept. 22. Atlanta History Center. 130 West Paces Ferry
Road N.W., Buckhead. atlantahistorycenter.com

Sandy Springs Festival
The annual event draws more than 20,000 people

to its festivities. In additional to an artist market, a
pet parade will be held, as well as a Lightning 10K and
5K and a sidewalk chalk art contest. Various types of
cuisine will be available for tastings. Live music and
dance performances will also take place.

Sept. 22-23. Heritage Sandy Springs. 6110 Blue Stone
Road, Sandy Springs. heritagesandysprings.org

Crabapple Fest
This local staple started in 1969 as Crossroads at

Crabapple Arts and Antique Festival. Historic Milton
welcomes attendees to shop for antiques, art and
crafts while enjoying food, music and kids’ activities.
More than 100 vendors participate.

Oct. 6. 12650 Crabapple Road, Milton. cityofmiltonga.
us

Johns Creek Arts Festival
The greenspace opposite the Atlanta Athletic Club

hosts more than 130 artists from around the U.S.,
showcasing their best in pottery, painting, jewelry,
glass, metal and more. A children’s art pavilion will
also be open.

Oct. 20-21. 1930 Bobby Jones Drive, Johns Creek.
tinyurl.com/y9yohppe

Fall Jonquil Festival
More than 150 craftspeople display jewelry, paint-

ings, furniture and more. Children’s activities include
interactive inflatables and a costume parade. Puppe-
teer Peter Hart is enjoyed by all with his assortment of
marionettes and puppets that juggle, sing, dance and
get into antics. Live music will be performed by Scott
Thompson.

Oct. 27-28. Village Green. 200 Village Green Circle,
Smyrna. smyrnacity.com



Zeal’s chicken
lollypops, diver
scallops, sauted
brussel sprouts and
a Zeal Old Fashion
cocktail are shown.

ZEAL
Taste of Atlanta chef has Zeal

Scott Sawant believes in all things local. The chef
and owner of East Cobb’s Zeal restaurant, who will be
making his second appearance at Taste of Atlanta in Oc-
tober, serves up a contemporary American menu based
on locally available ingredients. But his commitment to
keeping things close to home goes even deeper.

The 27-year-old grew up in the neighborhood, gradu-
ated from Wheeler High and earned a business degree
from Kennesaw State. In fact, Zeal’s location at 1255
Johnson Ferry Road has ties to his roots.

“For about 30 years, this was the Empress of China,
and I used to come here as a kid after baseball practice
or a school event,” he recalls. “The space had a special
charm for me. I even live 3 miles from the restaurant.
I’m as local as it gets”

Zeal is now a special place for diners who come in
frequently for an entrée of chicken lollipop appetizers
and giant sea scallops with pork-belly-sautéed Brussels
sprouts. Sawant will serve those signature, best-selling
dishes at the festival.

His chicken lollipops of frenched wings are conve-
nient for strolling festivalgoers to manage, and seasoned
with tandoori spices and Szechuan sauce.

“Even though the restaurant is contemporary Ameri-
can, my family background is Indian, so there’s always a
lot of flavor involved,” Sawant says. “I use a lot of fresh
herbs, marinated meats, clay ovens, and roasting and
baking with wood !ires.”

Zeal. 1255 Johnson Ferry Road, Marietta.
678-401-7142. zealrestaurant.com
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Gaming out the tailgating style that’s best for you

University of Georgia fans tailgate
outside the Rose Bowl Stadium for
the 2018 College Football Playoff
Semifinal. Photo by Hyosub Shin

OPULENCEECONOMYVS.
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Story by HENRI HOLLIST ailgating is almost a religion in the South,
and fall is the high season. The festive cook-
out can turn a three-hour college football
game into an all-day party.

A good tailgate provides plenty of conver-
sation, excellent homemade food and more
than enough cold beer. While every tailgate

is different, most can be broadly grouped into one of two
categories.

If you’ve ever been to a college football game in the South,
you’ve seen tailgaters that attempt to bring all the comforts of
home to a temporary location. They have access to electrici-
ty, TV, all sorts of cooking methods and sometimes even the
ultimate luxury: private bathrooms. These are the tailgates of
Opulence.

Then, there are tailgates that are lean, ef!icient and eco-
nomical. For lots of people, transporting your living room
to a hot !ield or parking lot just doesn’t make sense. At the
tailgates of Economy, you’ll see tents, coolers, folding chairs
and !inger foods galore.

Marcus England, 40, a lifelong
Atlanta resident, has tailgated
in The Gulch for nine years in
a row. Photo by Henry Taylor.

»
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At !irst blush, the Opulent
tailgate might sound like a better
time — but great expense is often
accompanied by heightened
expectations and stress. Ap-
proached the wrong way, it can
feel like a stilted dinner party
where the host spends the entire
night in the kitchen. The Eco-
nomical tailgate can be just as
much fun and still serve plenty
of delicious food.

Opulent tailgaters should
remember that a good tailgate
is an all-day affair and focus on
engaging with their guests rather
than assembling a complicated
meal. Prepare an impressive dish
beforehand that can be cooked
quickly or !inished just before
serving. Steaks, kebabs, pork
loin and a wide range of !ish can
easily be grilled on site.

For the Economical tailgate,
bring food that works well at
room temperature. Think along
the same lines as a family re-
union or a potluck dinner, with
classic picnic foods including
deviled eggs, pimento cheese,
and ham salad sandwiches.
Alternately, egg-based dishes
like quiche, frittatas and Spanish
tortillas taste great at room tem-
perature. Dry baked goods like
cheese straws or gougères are
always a hit and have little risk
of going bad, especially when
stored in an airtight container.

Even with food that can
weather a range of ambient tem-
peratures, coolers with plenty of
ice are essential. Food should be
kept at safe temperatures below
40 degrees prior to serving, and
it should not be set out for more
than an hour if the air tempera-
ture is above 90 degrees.

With this in mind, tents can
be crucial. Plenty of food that is
delicious at room temperature
becomes unpalatable when left
in direct sunlight for too long.
Even if you’re lucky enough to
!ind a shade tree, you don’t want
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Above, Drexel Thrift grills before
the 2017 College Football Playoff
game. Photo by John Amis
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your guests munching on leaves
that have fallen in your olive
tapenade.

No matter the category of tail-
gate, the priority should be cre-
ating an environment that allows
everyone to be comfortable and
have fun. These suggestions can
apply to tailgates of both kinds.

Bring food divided into
small portions. People rarely
eat a sit-down meal while tailgat-
ing — they graze all day. A tray
piled with full-sized egg salad
sandwiches might go untouched,
but cut those same sandwiches
into quarters (with no crust, of
course) and they’ll disappear
in a flash. A box of 50 donut
holes is likely to be eaten faster
than a dozen full-sized donuts.
Tailgaters are usually eating,
drinking and talking simultane-
ously, so food requiring more
than a bite or two detracts from
the experience.

Don’t set everything out at
once. This goes for food, bever-
ages, plates, cups, you name it —
once it’s on the table, it’s as good
as gone. The longer the tailgate,
the more important this rule
becomes. If you start tailgating

Fans tailgate outside the
Southeastern Conference
championship NCAA college
football game in 2017. Photo
by Branden Camp

Young Georgia fan
Christina Dyches (left),
10, eats a hamburger
and watches her brother
Daniel (right), 6, during
a 2015 UGA tailgate
party in Jacksonville’s
EverBank Field. Photo by
Hyosub Shin,

Opulent tailgates bring
the comforts of home.

»
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✄

Simple, Tangy Olive Tapenade Dip
• It feels classy to say you’re bringing olive tapenade to a tail-
gate, but this version isn’t really fancy at all — it’s basically
just olives mixed with salsa. Still, it’s delicious and hearty
enough to sit out for long periods of time without going bad.

• For this recipe, consider a smoother salsa like Picante sauce,
which should intermingle with the olives and bind them togeth-
er without big chunks of vegetables overpowering the olives or
dominating the dip’s texture.

Ingredients
1 6 oz. can black olives, pitted
1 6 oz. jar pimento-stuffed green olives
1 tbsp olive oil
1 tbsp red wine vinegar
½ cup Picante sauce, medium (or preferred level of spice)

Preparation
• Open the olive containers and discard the canning liquid. Us-
ing a food processor or by hand, chop olives into bits resem-
bling very coarse sand.

• Combine olives, oil, vinegar and Picante sauce in a bowl and
mix well. Chill in a refrigerator or cooler. Serve with tortilla
chips, crackers or whatever dipping vehicle you prefer.

insider tips »
• Grate the cheese yourself when making cheese straws or
pimento cheese. Pre-packaged grated cheese might seem like
a simple substitute, but food manufacturers typically add cel-
lulose (i.e., wood pulp) to the cheese to keep it from clumping.
This additive inhibits the cheese from easily mixing with other
ingredients, which can result in crumbly or difficult-to-work
cheese straw dough.
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Fans arrive at the Championship Tailgate
Plaza near Mercedes Benz Stadium in
downtown Atlanta. Photo by Phil Skinner.

at 8 a.m. for a 3 p.m. game, you don’t want
to run out of cups by noon. Pour all your
ice into a punchbowl when it’s 90 degrees
in September and you’ll be out of ice in
about half an hour, doomed to drink luke-
warm, watered-down punch for the rest
of the day. Even for the Opulent tailgaters,
resources should be treated with care.

Lean into the season. Warm people up
on cold November mornings with carafes
of bourbon-spiked Irish coffee. Bring
Halloween candy to a late October game.
Grill hotdogs and serve Cracker Jack when
the World Series is on. Acknowledge the
season with your food and it’s more likely
to be a hit.

Be generous. Tailgating is a collec-
tive, communal activity - be prepared
to give away as much food and drink as
you consume yourself. Offer to help the
tailgate host set up camp or break it down.
Welcome friends and opposing fans alike;
true hospitality is offered to the staunch-
est rivals.

Economical tailgates provide
fun and delicious food.PHOTO BY HENRI HOLLIS

44 LIVING • September 2018



✄

Rustic Cheese Straws
Adapted with permission from Kim Severson/The
New York Times

Ingredients
½ pound sharp orange cheddar, room temperature
(Note: do not substitute pre-grated, packaged
cheese)

1 ½ cups flour
1 teaspoon kosher salt
¼ teaspoon cayenne pepper
¼ teaspoon smoked paprika
½ cup (1 stick) butter, room temperature

Directions
• Heat oven to 375 F. Grate cheddar using the
grater attachment on your food processor or by
hand.

• Switch the grater attachment for the standard
blade in the food processor. Pulse together dry in-
gredients, then add the butter and cheese. Contin-
ue to pulse the dough until it smooths and forms
a ball. The dough will be somewhat sticky and
“the texture of Play-Doh,” according to Severson.

• Wrap the dough ball in plastic wrap and let it rest
for 20 minutes.

• Roll the dough into a large, flat, square sheet.
You may need extra flour to keep the dough from
sticking to your rolling pin or counter surface. Cut
the sheet into any shape you like (usually long
batons). Alternatively, you could roll the dough into
logs, pipe them into shapes with a piping bag, or
roll the dough into a log and slice it into coins.

• Bake for 13 minutes, until the edges begin to
brown and the cheese straws are slightly puffed.
Store in an airtight container.

insider tips »
• Atlanta offers many opportunities and environ-
ments for tailgating thanks to Georgia Tech, Geor-
gia State, the Atlanta Falcons, Atlanta United and
the nearby University of Georgia. The best way to
get ideas for your own tailgate is to visit them at a
diverse range of events.

• According to the USDA, the “danger zone” for food
temperature is between 40 and 140 degrees.
Within that range, potentially dangerous bacteria
can proliferate if food is left out for more than two
hours.

Georgia fan Mario Johnson makes hamburger patties in the EverBank Field parking lot in 2015. Photo by Hyosub Shin

PHOTO BY HENRI HOLLIS
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‘WESTSIDE’
CLASSIC

fal lguide

TheAtlantaOpera
adds amodern twist
to a classic story

Story by ADRIANNE MURCHISON

Inthe 1950s, Jerome Robbins’ desire for a modern
day version of “Romeo and Juliet” ultimately be-
came “West Side Story,” a powerhouse Broadway
production that continues to be far-reaching and
multi-layered.

Two years ago, Carnegie Hall’s Weill Music Institute
launched The Somewhere Project to honor the venue’s
125th anniversary and explore aspects of “West Side
Story” with a year of events and songwriting work-
shops across New York City. In the workshops, high
school students, single mothers and people from the
criminal justice system wrote lyrics inspired from the
musical’s song “Somewhere,” under the guidance of
professional performers.

This year marks the 100th birthday of Robbins and
Leonard Bernstein, who were the choreographer
and music composer, respectively, of the iconic 1957
Broadway show.

Celebrations of the two American treasures are
taking place across the country. In Atlanta, the Atlanta
Opera will perform “West Side Story” starring Vanessa
Beccera in November at Cobb Energy Centre.

Atlanta is the !inal city of opera director Francesca
Zambello’s contemporary version of the Tony- and
Academy Award-winning love story. Zambello created
a production for the Houston Grand Opera last spring.

“It’s such a big show to be bringing to Atlanta,” says
Eric Sean Fogel, who is directing the Atlanta Opera’s
November performances. “It is the original libretto
with all of the original music, lyrics and the original
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Jerome Robbins choreography.”
“What’s new is the set is up to date with an abstract

modern interpretation of New York City. And the cos-
tumes are current clothing, as you would !ind in the
streets of any urban landscape.”

The Atlanta Opera’s show will be a mix of local and
touring performers. Veering from the original Broad-
way and !ilm productions, the gang members will not
be represented as solely Caucasians vs. Puerto Ricans.
The Jets gang is a mix of Caucasian, Asian and Afri-
can-American dancers. And the Sharks are primarily
Hispanic and African-American performers, Fogel
says.

“Francesca said, ‘If you want to comment on original
gang war in New York City or territorial rights in the U.S.,
it’s muchmore complicated than one race or another
because our country is so integrated,’” Fogel says.

Touring “West Side Story”performers at the
Houston Grand Opera. Photo by LYNN LANE

Francesca Zambello tasked Fogel and his fellow cho-
reographer Julio Monge with leading the “West Side
Story” show for local opera companies. Performances
might differ slightly in each city Fogel says. For exam-
ple, Lyric Opera in Kansas City may be different from
the Atlanta Opera production depending on the level
of cultural tensions in the respective cities.

Monge, appearing in a video for The Somewhere
Project that’s set on an inner city basketball court,
demonstrates and describes Jerome Robbins’ mindset
behind movements for a “West Side Story” scene. The
Jets are gathered in a tense circle at night against a
similar playground backdrop, snapping their !ingers in
unison.

Monge comments that audiences might presume
gang members were moving with intimidating !inger
snapping to keep beat with a jazz rhythm, but actually
the scene was inspired by a stranger that Robbins ob-
served showing nervous energy at a bus stop. Robbins
translated his impression into an edgy, explosive cool
for the “West Side Story” scene.

The play’s music and dance is perfectly designed,
Fogel says, adding that audiences of the upcoming
production are in for a surprise. Before Zambello, he
adds, “No opera house in the U.S. had produced ‘West
Side Story.’ It’s a great presentation.”

“West Side Story.” Nov. 3-11. Atlanta Opera. Cobb Ener-
!y Performing Arts Centre, 2800 Cobb Galleria Parkway.
404-881-8885. atlantaopera.org

insider tip »
• The book “Something Coming, Something Good: West
Side Story and the American Imagination” by Misha
Berson provides an insider’s look into the making of the
1957 Broadway production. In the book, published in
2011, Berson reveals how the show was nearly called
“East Side Story” with Jews and Catholics as rival
gangs. She also explains how the creators struggled with
signing on investors because of the musical’s not-so-
happy ending, which broke from tradition of the most
successful Broadway shows.

Bernstein tribute
The Atlanta Symphony Orchestra presents a tribute

to Leonard Bernstein in January 2019. The “All Ber-
nstein” production includes songs from “West Side
Story,” “On the Town” and more.

“All Bernstein.” Jan. 10, 12, 2019. Atlanta Symphony
Hall. 1280 Peachtree St. N.E., Atlanta. 404-733-4900.
atlantasymphony.org

Coming soon
The Atlanta Opera presents “Charlie Parker’s

Yardbird,” a !ictional story inspired by the life of the
legendary saxophonist. The opera takes place as Park-
er composes music and reflects on his inner demons,
addiction battles and the women he was closest to.

“Charlie Parker’s Yardbird.” Sept. 27-Oct.7. Le Maison
Rouge at Paris on Ponce. 716 Ponce de Leon Place, Atlan-
ta. 404-881-8885. atlantaopera.org
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TRICKSTREATS

fallguide

Halloween spectacles include balloons, escape rooms andmonsters on parade

AND

Story by CURT HOLMAN

During All Hallow’s Eve and the weeks lead-
ing up to it, people want their breath taken
away: to get scared, but not too scared.
Consider the following for Halloween spec-
tacles in and around the Atlanta area.

With chilly winds carrying falling leaves, Autumn
makes the most atmospheric time for cemetery or
ghost tours. The Capturing the Spirit of Oakland
Halloween Tour offers a chance to explore historic

Oakland Cemetery at its most spooky from Oct. 18-28.
Many parts of town have their own ghost tours, so

you may not have to travel far to learn about the maca-
bre moments of local history: Roswell, Lawrenceville,
Stone Mountain and Decatur all have well-established
tours, with downtown’s Fox Theatre Halloween Tour
putting a supernatural spin on its backstage excursion.

Perhaps the single biggest seasonal event is the Lit-
tle 5 Points Halloween Festival & Parade, which started
18 years ago and draws more than 10,000 spectators.
Beginning at 4 p.m. on Oct. 20, the parade features

48 LIVING • September 2018



costumed creatures, elaborate floats, marching bands
and other kinds of creative pageantry. The Little 5 Points
Business Association frequently points out that it’s a fam-
ily-friendly event by day — with food vendors, an artists
market and other festival mainstays — but tends to become
more grown-up after the sun goes down.

The Little 5 Points Halloween Festival & Parade. Oct. 20.
Euclid and Moreland avenues. 404-762-5665. L5phalloween.
com

insider tip »
• Unless you live in the neighborhood, don’t even think about
driving in and finding parking. It’s much easier to take a MAR-
TA train to the Inman Park station and walk up.

Up, up and away
Promoter Andy Miller doesn’t mince words about the

primary draw for Kennesaw’s Owl-O-Ween Hot Air Balloon
Festival.

“Balloons are the star of the show,” Miller says. “At
other ballooning events, you’ll go in the morning, the
balloons will take off and leave the venue, and sometimes
return at night. Our balloons don’t take off and leave, they
stay on site. Kids can trick-or-treat from balloons, take
tethered balloon rides and talk to the pilots.”

Every since 2013, Owl-O-Ween has put on a unique
display at the Kennesaw State University Sports and En-
tertainment Park. Drawing an estimated 50,000 visitors, »
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last year’s two-night event featured 20 hot air
balloons, including seasonal designs like jack-o-
lanterns. This year is expected to bring a similar
lineup, with such additions as Sylvester and
Tweety-themed balloons.

In addition to enjoying a bird’s-eye view of
the KSU campus from a tethered flight 75 feet
in the air, Owl-O-Ween has many earthbound
attractions.

The event includes multiple stages for enter-
tainment, with the “Levitation” stage featuring
such performers as “American Idol’s” Jessica
Meuse. “We also have a costumed catwalk
events, where guests can strut their stuff in
front of an audience,” Miller says. “Once we had
a family dressed like M&Ms.”

The “Busker Bus” stage will have roving acro-
bats and circus performers. “It’s like Cirque du
Soleil meets Ringling Brothers,” Miller says. All
told, a dozen bands and about 100 performers
will put on a show for Owl-O-Ween.

Owl-O-Ween attendees can visit the Merchant
Marketplace, an Artist Alley and an Oktober-
fest craft beer garden assembled with input
from KSU’s German Studies students to ensure
authenticity.

Other attractions include a costume pole
vault exhibition and pumpkin carvers from
Arizona’s Villafane Studios, who turn jack-o-lan-
tern creation into a spectator event.

Each evening, balloons light up in a climatic
“glow show” that’s visible from anywhere with-
in the 88-acre park.

Owl-O-Ween Hot Air Balloon Festival. Oct.
19-20. Kennesaw State University Sports and
Entertainment Park, 3200 George Busby Pkwy,
Kennesaw. Owl-O-Ween.com

insider tip »
Miller recommends buying tickets in advance

for practical reasons. “If you buy at the gate,
the lines can get enormous, with 60-90 minute
waits,” he says. “Buy ahead of time, you get a
discount and can walk right in.”

Horror’s new home
For more than 20 years, Netherworld Haunt-

ed House terrorized Atlantans from its longtime
lair off I-85 in Norcross. Don’t be alarmed to !ind
its old home abandoned, as Netherworld has
translocated to a more spacious plot in Stone
Mountain.
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Right, balloons takeflight at Kennesaw’s Owl-O-
Ween Hot Air Balloon Festival.

The “Netherspawn,”
Netherworld’s monstrous
ensemble, can require hours of
makeup and preparation.
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Netherworld co-founder Billy Messina says
that new complex, with 70,000 square feet on
9.5 acres, allows more room for bigger frights.
“Guests can experience two new larger haunted
attractions, play three thrilling escape rooms,
discover “The House of Creeps” (our museum of
movie props and monsters), book private event
spaces for meetings and gatherings, explore an
elaborate gift shop and visit an outdoor midway
packed with food, games, photo ops and mon-
sters galore.”

The facility made its unof!icial debut in 2017
with “Escape the Netherworld,” several es-
cape room-style ventures that offer guests the
options of “scary” and “not scary” versions.
Currently, Netherworld features three escape
rooms open on weekends, with an eerie labora-
tory (“Haunted”), a vampire lair (“Nosferatu”)
and a mountain cabin (“Sasquatch”).

Netherworld begins its Halloween season
on Oct. 5 with two new attractions. The !irst,
“The Awakened,” set in the benighted town
of Whyshberg, promises such displays as the
“Stone Giants Gateway,” the “Twisted Cof!in
Labyrinth,” the “Feral Bone Gnawers” and
the “Basement of Unspeakable Horrors.” The
second, “Subject: UNKNOWN,” presents a sci-!i
setting in which a rapidly mutating virus turns
a scienti!ic facility into a chamber of horrors,
with deadly elevators, alien autopsies, “massive
warbots” and more.

If you’ve never been to Netherworld, its
haunted houses involve self-guided tours with
lavishly designed locales, props and costumes:
imagine a theme park “dark attraction” like Dis-
ney World’s Haunted Mansion, only with a more
intense and grisly sensibility that doesn’t stint
on jump scares. For the uninitiated, it’s de!inite-
ly worth a visit – if you dare.

Netherworld. Oct. 5-Nov. 4. 2076 W. Park Place
Blvd., Stone Mountain, Ga. 404-608-2484. fear-
world.com

insider tip »
• The NetherSpawn, the haunted house’s ensem-
ble of dozens impeccably costumed and made-
up performers, sometimes sit for two hours of
monster makeup before showtime. Know that they
maintain a strict hands-off policy, so don’t touch
them and they won’t touch you.

Left, above and below, Escape the Netherworld
guests look for clues in the Sasquatch escape
room, a creepy mountain cabin.
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The AJC will be honoring ten outstanding
women in our community who make a positive

difference in the lives of others.

Do you know an inspiring woman deserving
of this honor? Share your story with us!

ajc.com/WOYnominate
SUBMISSION DEADLINE IS SEPTEMBER23

calling for nominations
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AUTUMN
LEAVES

Story by ADRIANNE MURCHISON

Sweetwater Creek State Park
In addition to a leisurely daytime exploration of the 2,500-acre park,

guided hikes are offered. On one Saturday evening per month, visitors can
enjoy a guided candlelight hike to the mill ruins. Lanterns are provided
for the walk. On Nov. 4 and Dec. 9, a three-hour, three-mile hike, led by a
geologist, passes through the quarry and mill. 1750 Mount Vernon Road,
Lithia Springs. 770-732-5871. gastateparks.org/SweetwaterCreek

As the leaves turn, there’s beautiful foliage to see at the likes of
Piedmont Park and the Chattahoochee River National Recreation
Area. Less than a few hours drive down the road are more parks with
spectacular colors. We have some ideas for your weekend day trips.

»

Photo by the Georgia Department of Natural Resources
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Amicalola Falls State Park
The 729-foot cascading waterfall is no doubt the

main attraction, but Amicalola has many adventur-
ous activities. Level one and two zip line courses in
the Aerial Adventure Park give gliders an exhilarat-
ing view of wilderness in the 829-acre park. On the
ground, an eight-mile path leads to the southern end
of the Appalachian Trail. The park also has lodge
rooms, cabins and campsites. 418 Amicalola Falls
State Park, Dawsonville. 800-573-9656. amicalola-
fallslodge.com

Tallulah Gorge State Park
The park has 20 miles of trails. The North and

South Rim Trails have numerous scenic views of
foliage, Tallulah Falls and the gorge. Some trails are
considered moderate or very dif!icult. The Stone-
place Trail runs 10 miles and is even longer if hikers
proceed to the High Bluff. The two-and-a-half-mile
Gorge Floor Trail is lined with rocks and boulders.
Both trails require permits for hiking. 338 Jane Hurt
Yarn Drive, Tallulah Falls. 770-754-7981. gastateparks.
org/Tallulahgorge

insider tip » Contact the park before bringing pets
along. They are not permitted on some trails.

James H. Floyd State Park
The 561-acre green space is smaller than some state

parks. There are 25 campsites and four two-bedroom
cottages for overnight stays. Bird-watching is a popu-
lar park activity. In addition to its own collections of
autumn-colored trees, the Chattahoochee National
Forest surrounds the park. 2800 Sloppy Floyd Lake
Road, Summerville. 706-857-0826. gastateparks.org/
JamesHFloyd

Watson Mill Bridge State Park
Tour the park on foot, bike or horseback. There

are seven- and !ive-mile trails for hiking and cycling,
respectively, and 14 miles of trails for horseback
riders. Stables can also be reserved for overnight
stays. Watson Mill spans 1,118 acres and is known for
its covered bridge, which runs 229 feet over the South
Fork River. Washington W. King built the historic
bridge. His father, Horace King, was a former slave
and famous engineer of Georgia bridges. 650 Watson
Mill Road, Comer. 706-783-5349. gastateparks.org/
WatsonMillBridge

insider tip » A “Haunted Hay Ride” from the
covered bridge to the campground will take place from
6:30-9:30 p.m. on Oct. 26.

Photo by BRANT SANDERLIN
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Indian Springs State Park
The park’s mineral waterway attracts visitors

for homeopathic healing, drinking water and an
education on Native Americans, the land’s !irst
residents. The 528-acre park has a lake, cottages
and campsites. The park has four miles of trails for
hiking and three and a half miles for biking. A talk
on the history of Indian Springs is held on the !irst
Saturday of the month from 2-4 p.m. with a tour of
the park museum and park access. 678 Lake Clark
Road, Flovilla. 770-504-2277. gastateparks.org/Indi-
anSprings

Fort Mountain State Park
The expansive 3,700-acre park is surrounded by

scenic views with more than 25 miles of trails each
for hiking, biking and horseback riding. A must-see
for visitors includes a restored four-story stone !ire
tower that offers views of the park’s tree canopy.
181 Fort Mountain Road, Chatsworth. 706-422-1932.
gastateparks.org/FortMountain

insider tip » A Halloween costume contest
with games and more activities will be near the lake
from 1-4 p.m., Oct. 27.

Left, zip lining at Amicalola Falls State Park.
Below is Tallulah Gorge State Park.
Photo by the Georgia Deparment of Natural Resources

650 Phipps Boulevard NE • Atlanta, GA
ThePiedmontatBuckhead.com • 404.348.8917

Independent & Assisted Liv ing

Let’s talk about something
retirement communities
hardly evermention.
Accreditation.

Because having the confidence and
peace ofmind of accreditation is
important. So, let’s talk.
The Piedmont at Buckhead is accredited

by CARF International. It’s an independent organization
that sets exceedingly high standards for care and service.
It’s a lot like an accreditation for a hospital or college.
Or a five-star rating for a hotel.

But likemost things in life, you have to see it to believe
it. So, let’s talk somemore at a complimentary lunch and
tour. Please call 404.348.8917 to schedule.
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FOLLOW
LEDERHOSEN

THE

In the late 1960s, aNorthGeorgia
town decided to give itself a Bavarian

makeover.Today,Helen has become the
thirdmost-visited city in the state.

Story by MURIEL VEGAE very fall, more than 2 million tourists
descend on a Bavarian village in the
North Georgia mountains to celebrate
Oktoberfest.

But back in the late 1960s, Helen
looked a little different as a former
logging town on hard times, with no

lederhosen or pitched roofs to be seen.
The town has a rich history, shared with both the

Cherokee Indians and the early gold-chasing settlers,
before tapping into the area’s timber and growing a
temporarily successful lumber industry.

In the winter of 1969, a group of local businessmen
started brainstorming about ways to attract tour-
ists to the fading town’s Main Street, a route to the
nearby Appalachian Trail. The team connected with
local artist John Kollock, who took inspiration from
his military service in Germany while sketching Main
Street’s revamp.

Later that year, Kollock’s vision transformed plain
concrete buildings into a village !it for the Europe-
an Alps. A law was also passed that any merchants

Accordionists and other traditional
musicians perform at Helen’s annual
Oktoberfest.»



An alpine horn accom-
panies a show at the
Helen Festhalle during
Oktoberfest.

Trust the best with 30 years
of experience in Atlanta

About time for a new roof?
Call Dr. Roof today and mention AJC Code:

FASTTRACK
to receive $500 Credit on New Roof, Priority Scheduling

and a Free Complete Analysis of Home

770-988-6672
Dr. Roof -When your home needs a House Call.

* Must be presented at time of appointment.
* Expires 12/31/2018

*Limit one offer per household. Applies to purchases of 5 or more Classic or Designer Glide-Out™ shelves. Expires: 9/30/18.
Lifetime warranty valid for Classic or Designer Solutions. Learn more at shelfgenie.com.

EASY ACCESS MEANS
EASY LIVING.

Simplify your kitchen with custom pull-out
shelves for your existing cabinets.

Schedule your free design consultation
(404) 963-9770
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Above, Helen is nestled in the
North Georgia mountains.
Below, the town’s Alpine look.



needed to follow the Main Street’s
architectural requirements to remain “in
character.”

The Bavarian gamble paid off. Helen,
which now has nearly 600 residents,
is the third most visited city in Georgia
behind Atlanta and Savannah.

As you drive up Ga. 75 (not to be con-
fused with I-75) about 90 minutes from
Atlanta, Helen’s main street reveals it-
self. You’ll see national food chains such
as Huddle House and Wendy’s on the
right, housed in Bavarian-like buildings
with bright red trims and roofs. Cross
the bridge over the Chattahoochee river
and you may feel like you traversed the
German border.

Stroll down the alley next to Alpine
Pretzel Haus and feel like you’ve entered
a Brothers Grimm fairy tale at Hansel
and Gretel Candy Kitchen, where the
fudge and peanut brittle reign supreme.
Farther down, the Old Bavarian Inn
offers authentic German food like beer
cheese, bratwurst, pretzels, potato pan-
cakes and more. Stock up on lederhosen
and beer steins at the nearby gift shop.

You’ll easily spot the traditional
German Christmas store, the Christmas
Shoppe, by the bright red sleigh in front
and a real-life windmill directly across
the street. Nearby stands the largest
pitch pine tree in the state of Georgia —
often decorated with string lights during
the Christkindlmarkt, or Christmas mar-
ket, in December. The Shoppes of White
Horse Square feature pitched roofs, blue
trim, and German-flag-colored umbrel-
las that invite visitors to the Biergarten,
artisan market and more gift shops.

With more than 200 specialty and
import shops and restaurants, Helen’s
kitschy charm attracts tourists through-
out the year, but Oktoberfest serves as
Helen’s annual coming out ball.

Running from Sep. 6-Oct. 28, Oktober-
fest embraces the spirit of “Gemütlich-
keit,” a German sense of genuine friend-
liness encouraged by the rows of long

communal tables inside the Festhalle, or
community center.

Founded in 1970, the self-proclaimed
longest Oktoberfest in the world invites
waltz and polka players from across the
country to perform for visitors eating
traditional German fare and knocking
back beers in in boot-shaped mugs as
servers wear the traditional German
dirndl costume. A different traditional
band plays each weekend, with 2018
performers including Euro Express,
Squeeze Box, Alpenmusikanten and
multiple accordionists.

On Sept. 8, the Oktoberfest parade
descends on Main Street, similar to its
counterpart in Munich, with large floats,
motorcycle groups, local school bands,
decorated city government vehicles,
Corvette clubs and more. The parade,
attended by thousands, is followed by
the “tapping of the keg” at the Festhalle.

Save yourself from the heat and blast-
ing sun following the parade by grabbing
a spot at The Troll Tavern and Restau-
rant. The restaurant has food options
beyond German cuisine, and a riverside
seat will provide a view of hundreds of
visitors drifting by on their neon-colored
tubes and floats.

Thanks to Helen’s creative revitaliza-
tion, every fall the hills come alive with
the sound of oom-pah music.

Helen Oktoberfest. Helen Festhalle,
1074 Edelweiss St. Helen, Ga. helencham-
ber.com

insider tip »

• The first public parking lot is available
after the bridge crossing, but bring cash,
as most public lots near the main street
don’t accept plastic.

• Oktoberfest admission costs $8 during
the week and $10 on Saturdays, but
attendance is free on Sundays.

Beginning in September, Helen’s Oktoberfest features a different band each weekend.



dr inks

Relaxed
camaraderie
blends well
at Pontoon
Brewing

NEIGHBORHOODBREWHOUSE



O
Above, Blaire and Drew Bingham, of East Cobb, en-
joy trivia night at Pontoon Brewing. The brewhouse
crafts beer on the Sandy Springs premises and dis-
tributes it as a microbrewery. The establishment does
not serve food, however vendors are often on hand.

»

Story by STELL SIMONTON
Photos by JASON GETZ

On a typical afternoon, Pontoon Brewing
co-owner Sean O’Keefe can easily dress in
shorts, a polo shirt and baseball cap while
working at the bar. His two pug dogs, one black
and one white, roam nearby across the con-
crete floor.

Soon, the doors will open for business. Locals will
saunter in for a seat and order a Fluffy Otter oatmeal
stout, Hazy River lager or the latest creative brew craft-
ed on the premises.

The laid-back atmosphere allows for kids to play
board games as parents drink and talk, some with their
own pooch beside them.

Although there’s no waterway in sight, the Sandy
Springs brewery has the vibe of a pontoon boat on the
lake.

O’Keefe calls it the pontoon lifestyle.
“We’re from Florida. My grandfather had a pontoon

boat when I was growing up,” he says. “No one gets on a
pontoon boat to go fast or show off. It’s a moving party
platform.”

Pontoon Brewing isn’t hip or edgy — just relaxed, as
beer is made, served and provided to outside distribu-
tors.

Not so long ago, O’Keefe and his three fraternity
brothers from the University of Florida decided to make
their own beer.

Early on, it was a whim and something they start-
ed doing for fun. They each went their separate ways
following college. Two buddies, Eddie Sarrine and Eric
Lemus, went to work at "inancial services companies
in Atlanta. Marcus Powers went to law school and later
landed at Atlanta "irm Barnes & Thornburg. O’Keefe
earned an MBA, then moved on to manage the Ford Ice
Center, where the National Hockey League team the
Nashville Predators plays.

The four reunited, however. Using their home brew
recipes, they became nomadic brewers contracting with
Thomas Creek Brewery in Greenville, S.C., to bring out

September 2018 • LIVING 61



dr inks

Sandy Springs resident Matt Porter and Jenny Kennedy, of Atlanta, play the game, Jenga, as they enjoy a flight of beer on
trivia night.

limited amounts of various beers.
In December 2015, they

launched the Pontoon Cinna-
mon Spiced Porter, described as
a smooth porter with a hint of
cinnamon. In July of that year,
they produced a beer that O’Keefe
imagines the Founding Fathers
would’ve made a toast with after
signing the Declaration of Inde-
pendence, called Freedom Bird
American Strong Ale.

O’Keefe says their beer recipes
are mostly inspired by favorite
foods, particularly pastries. “We
are big foodies,” he says. “Cole
[Pontoon’s brewmaster] and I will
deconstruct a fun food recipe and
apply it to a beer.”

The recently introduced beer,
Floatation Device, was created
from a love for pineapple upside
down cake. Its ingredients include
cherries and pineapple puree.

“It has a bready malt taste,”
O’Keefe adds.

Other beers might have berry
pie or vanilla or marshmallow. A
new offering, Pecan Pie Paradise,
was created with fresh pecans,
cinnamon and vanilla.

It’s a fun way to attract non-beer
drinkers, says O’Keefe, who boasts
that Pontoon creations have con-
verted many into beer fans.

In order to open Pontoon in
December 2017, the City of Sandy
Springs wrote a new ordinance

Recent beers on draft are shown
behind the bar at Pontoons.

»
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allowing the business operation of microbreweries.
In May 2017, the Georgia Legislature approved di-

rect sales by brewers, and was one of the last states
to do so.

Microbreweries produce less than 15,000 barrels
per year, according to the Brewers Association,
whereas brewpubs are restaurant-breweries that sell
25 percent or more of its beer within the establish-
ment.

Unlike brewpubs, such as nearby 5 Seasons Brew-
ing, Pontoon microbrewery does not serve food.
However, outside vendors like Hoyle Kitchen and
Bar set up outside Pontoon on Wednesday evenings,
while Doc-Popcorn serves bags full inside.

The brewery has seen a generous amount of re-
turning customers, in addition to newcomers. Ryan
Alexander, who lives in the neighborhood, recently
returned with family members, including his father,
Gary, a beer connoisseur.

Gary Alexander has sampled local beers around
the globe during his travels working for a mining
company. In singing Pontoon’s praises, he says, “The
beer in the United States is pushing the envelope
now.”

O’Keefe is con!ident of Pontoon’s place in the
world’s beer pantheon. “We try to cater to craft beer
drinkers,” he says,”but also to the people who like
Bud Lite.”■

insider tip »
• At times during the beer-making process, Pontoon’s
brewmasters will place their product in wine barrels in-
stead of a fermentation tank, allowing the beer to soak
up wine elements that have seeped into the wood.

Craft breweries are popular wedding venues, and Pon-
toon Brewing had its first wedding in June.

Pontoon Brewing opened in January 2018. Friendly
pets are welcome at the neighborhood establishment.

Call today to connect with a
SENIOR LIVING ADVISOR
INDEPENDENT LIVING • ASSISTED LIVING • MEMORY CARE

LOCAL KNOWLEDGE — Our Advisors have the local knowledge to help you
hand-pick communities in your area

SIMPLIFY — Your dedicated Advisor will simplify your search and help schedule tours

UNDERSTAND YOUR OPTIONS — Learn the different types of senior care available

Helping connect families and seniors to
senior living settings that will provide
them with BEST FIT for their needs,
and the HIGHEST QUALITY OF LIFE
possible is a passion of mine.

— Allison has helped over 7,000 FAMILIES
in the ATLANTA, GA area since 2014

There’s no cost to you!
(404) 504-3015

!We’re paid by our partner communities

A Place for Mom has helped over a million
families find senior living solutions that
meet their unique needs. Our Advisors are
trusted, local experts who can help you
understand your options.

limitedtime offer

save $500*

!" #!$% &!'()%® *+,' -+((.

/+(( "!- 0!% +
0%)) 1"-'!2) q$!,)

(404) 720-2304
*(imited time offer. Valid through .eptember 30th, 2018. Participating dealers only. "ot
available in +&; '1; or "assau /ounty, "#; .uffolk /ounty, "#; -estchester /ounty, "#;
and *uffalo /ounty, "#. +lso may not be available in other areas. /annot be combined
with any other advertised offer. .avings is off of &!'()% (ux.tone™ *ath -alls with the
purchase of a &!'()% *elay™ -alk-1n *ath. -alk-1n *ath installed in as little as one day.
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The time is ripe forNorthGeorgia’s

»

Story by SUZANNE VAN ATTEN

G eorgia may call itself the
peach state, but come
fall it’s all about apples.
Ozark Gold, Red Deli-
cious, Rome Beauty and

Granny Smith are just a few of the
crisp, juicy varieties that flourish in
the North Georgia Mountains.

Ellijay is the heart of Georgia’s
apple country, thanks to its loamy,
acidic soil and cool nights, which pro-
duce flavorful fruit. Fall visits provide
opportunities to pick them ripe from
the tree or taste their tart goodness
laced with cinnamon and brown sug-
ar in a fresh-baked pie.

Pick-your-own orchards, called
“u-pick” for short, are a big draw in
North Georgia, and early fall is prime
time for optimum apple picking, says
Karla Haege, tourism manager for the
Gilmer County Chamber of Com-
merce.

“If you want to do u-pick, I high-
ly advise you pick your apples in
September. You get better varieties,
it isn’t as crowded, and it’s a lot more
fun,” she says. “Don’t wait until Octo-
ber to pick apples. Pickings get slim.”

Lucky for latecomers — and those
who prefer someone else do the
work — the North Georgia Mountains

are dotted with apple houses selling
the freshly harvested crop, as well as
baked goods, cider and more through-
out the fall and, in some cases, year
round. In addition, seasonal festivals
celebrate the fruit’s sweet glory in the
North Georgia Mountains.

Cider is not the only fruity beverage
visitors can enjoy at the Georgia Apple
Festival in Ellijay.

Pickinggrinning&
Left, R.J. Meyers and his sister
Grace pick apples at Hillcrest
Orchards. Below, Keiona
Johnson and Deen Barnwell
visit Mercier Orchards. Below
right, Georgia Apple Festival.

64 LIVING • September 2018





Mercier Orchards
If there were an amusement park designed around

the theme of apples, it would look a lot like Mercier
Orchards. This sprawling operation covers every aspect
of the apple. Visitors can take tractor tours of the
orchards, pick their own apples (as well as blueberries,
strawberries and peaches), dine on waffles topped
with cinnamon apples in the café, snack on apple cider
donuts from the bakery, sip on apple wine at the win-
ery, and take home a sack of apples from the market.
The small town also hosts a variety of special events,
including concerts, cornhole tournaments and seasonal
festivals.

But what really sets Mercier apart is its distinction as
the only orchard in the state that produces its own hard
cider, from plant to bottle, right on site. Flavors include
Grumpy Granny, a tart, dry cider made from Granny
Smith apples, and Black Bee, made from Arkansas Black
apples and clover honey.

8660 Blue Ridge Drive, Blue Ridge. Open daily, 7 a.m.-7
p.m., except major holidays. U-pick is 10 a.m.-4 p.m. Satur-
day and Sunday, May-November. Wine and cider tasting is
11 a.m.-6 p.m. Monday-Saturday and 12:30-6 p.m. Sunday.
706-632-3411, 800-861-7731. mercier-orchards.com

Apple Pickin’ Jubilee
Return to a time before screens captured our atten-

tion and enjoy a day of old-fashioned fun at Hillcrest
Orchards’ Apple Pickin’ Jubilee. Here you can milk a cow,
watch a pig race, ride a pony, bob for apples, play Hillbil-
ly Mini Golf and visit the Moonshine Museum. New this
year is an apple tree maze and duck races. Other attrac-
tions include musical entertainment, cloggers and festi-
val fare such as funnel cakes, barbecue and ice cream.

But the main activity is picking your own apples, be
it from the trees in the orchard or from the bins in the
market, where you can also buy honey, cider, apple
fritters, apple butter and more. The festival spans eight
weekends in September and October.

Hillcrest Orchards, 9696 Ga. 52, Ellijay. 9 a.m.-6 p.m.
Saturday-Sunday, Sept. 8-Oct. 28. $12. 706-273-3838. hill-
crestorchards.net

B.J. Reece Orchards
When you’re done picking a sack of tree-ripened

apples from 20 different varieties, be sure to allow time
to play with the baby goats in the petting zoo, arguably
the biggest attraction at Reece Orchards. You can also
take a wagon ride, watch a milking demonstration, ride
a zipline and shop for baked goods, cider, jams and
other items in the market. In addition to apples, Reece
Orchards also grows peaches, nectarines, Asian pears
and a variety of vegetables.

9131 Ga. 52 East, Ellijay. July 14-Dec. 22. 9 a.m.-6 p.m.
Monday-Saturday, 1-6 p.m. Sunday. U-pick is 9 a.m.-6 p.m.
daily through Oct. 31. $2 Monday-Friday, $5 Saturday-Sun-
day 706-276-3048. reeceorchards.com

Georgia Apple Festival
For a full-immersion experience in all things apple,

nothing !ills the senses — and the belly — like Ellijay’s
Georgia Apple Festival, spanning two weekends in Oc-
tober. The food is biggest draw, with 30 vendors serving
apple dumplings, caramel apples, fried pies, apple
fritters, apple-flavored fudge and more.

Once you’ve had your !ill, check out the 250 arts and
craft vendors selling artisan-made items, as well as craft
demonstrations, live music, cloggers and children’s
activities, including camel rides. Rounding out the fun
is an antique car show Oct. 13 at Ronnie Thompson Ford
on Ga. 515 in East Ellijay and a parade starting 10 a.m.
Oct. 20 in historic downtown Ellijay.

Ellijay Lions Club Fairgrounds, 1729 S. Main St., Ellijay.
Oct. 13-14, Oct. 20-21. 9 a.m.-6 p.m. Saturday, 9 a.m.-5
p.m. Sunday. $5; free for children 9 and younger. 706-636-
4500. georgiaapplefestival.org

insider tips »
• When picking apples, start from the outside of the tree
and work your way toward the trunk. The fruit farthest from
the trunk ripens first.

• To prevent bruising, place apples gently in the basket.
Don’t wash them until you’re ready to consume them to
prevent spoilage.

fal lguide

Children enjoy riding a camel
as one of the attractions of
the Georgia Apple Festival,
held every October.

66 LIVING • September 2018



TRADE IN
YOUR OLD
WINDOWS

AND RECEIVE

$75
PER WINDOW!

4Windows = $300 | 6 Windows = $450 | 8 Windows = $600 | 10 Windows = $750 | 12 Windows = $900

Trade in to be used towards the purchase of new energy efficient windows. Min. purchase required. Offer expires 09/30/2018

CallToday for a FREE
In-Home Estimate!

770-268-0310
At Taylor Construction, we create beautiful custom built windows to suit your
home. Our insulated vinyl replacement windows are each individually crafted
to fit the exact measurements needed for your home. Plus, we use the most
durable, energy efficient materials available on the market today ensuring that
our windows will perform beautifully for years to come.

So, if your windows are old, worn-out and need replacing, give Taylor
Construction a call today. We’ll be right out to give you a free estimate!

with in-home estimate

Call for details

Gift Card
BONUS!

Walmart

$25
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Story by H.M. CAULEY

H omebuilder Jim Chapman knows what
many older buyers want most. They
desire amenity-laden housing develop-
ments in close proximity to adult chil-
dren and younger grandchildren. And

these retirees are looking for speci!ic features.
“First, I believe the number one thing they’re still

buying is lifestyle,” he says. “Part of that is a sense of
community, and that’s created through the amenities.”

Most of Chapman’s developments have houses with
very small yards that are maintained through home-

owners associations. They also boast gathering spaces
like pools and clubhouses. Walking trails rank at the
top of buyers’ must-have lists. And one feature Chap-
man has added has been a surprising success.

“I had no idea it would be so popular, but where
I’ve added community gardens, people love them,” he
says. “I design and build a potting shed where they can
store rakes and shovels, and I bring a water source.
The raised beds are usually 6-by-6 timbers stacked to

homeCOMFORTSOF

aging inatlanta

A look inside a home built by Jim Chapman Communities
at Sweet Briar Farms subdivision in Cherokee County.
Photos courtesy of Jim Chapman Communities



chair height, so people can sit on
them and lean over to work on the
beds. In some places, people are
almost !ighting to get them.”

The National Association of
Home Builders named Chapman
2018 Builder of the Year in the age
55 and over housing market. The
award honored his single-story,
maintenance-free designs, often in
gated communities, that provide
security as well as hassle-free living.

Chapman’s current projects
include The Overlook at Old Atlanta
near Johns Creek, Nestledown Farm
in Cumming, Boxwood at Vinings,
Sweet Briar Farms inWoodstock
and the Homestead at Ridgewood
Heights in northwest Atlanta.

On the drawing board are new
communities near Gainesville,
Dawsonville and Horseshoe Bend
in Roswell. His choice of neighbor-
hood is often influenced by know-
ing where the buyers want to be.

“There are a lot of grandkids in
good schools around these areas,”
he says. “They’re also about two
miles to amenities like a public
boat ramp or shopping. These
aren’t buyers who need to head
to Atlanta, unless they’re going to
the airport or a Braves game.”

Wherever possible, Chapman’s
homes sit behind gated entrances
that are closed from dusk until
dawn. “That’s a big comfort fac-
tor,” he says.

Chapman is also careful to se-
lect locations close to commercial
districts, so residents don’t have
to go far for shopping, entertain-

ment and health
care. “Ideally,
everything they
need is within a
few miles,” he
says.

In the home
plans, low-main-
tenance is
primary, which
is why exteriors
include easy-care
elements such as
siding and stone.
Inside, each de-

sign is created in accordance with
the initiatives of A Liveable Life-
style (ALL), a program that pro-
motes aging in place. At least one
entrance is stepless, doorways on
the main level are wider, and at
least one bath has reinforced walls
strong enough to hold grab bars.

A master on the main floor is a
must, though many of Chapman’s

plans incorporate a bedroom, bath
and loft space on a second level.

But despite the interest in the
lifestyle of an adult community,
many buyers still face hurdles
in !inding what may be their last
home. One of the biggest challeng-
es, Chapman says, is affordability.

“I’m finding it’s a commonmis-
conception that all the Boomers are
extremely wealthy. They’re not,”
he says. “The two communities I’m
developing near Gainesville and
another in Dawson County off Ga.
400 are priced from $214,900 and
$229,900 for three bedrooms, two
baths and one garage.

“Buyers can still add up-
grades with hardwood floors and
screened porches, but primarily,
I’m trying to address a hole in the
market. A lot of people can’t af-
ford a $400,000 house. I’m trying
to bring to market what I’m an ex-
pert at, but at [an attractive] price
point that is often overlooked.”

Jim Chapman Communities.
2700 Cumberland Parkway
Atlanta. 770-434-3602.
jimchapmancommunities.com ■

Homes are located in gated commu-
nities and designed to bring in plen-
ty of daylight.

Master bedrooms on the main floor
of Chapman’s housing develop-
ments are a must-have.

Jim Chapman
is 2018 Build-
er of the Year
for his se-
lect housing.

insider tip » Downsizing can
be an uncomfortable process for
buyers moving from a house where
they raised a family to a small-
er home. Experts suggest starting
by assessing what must stay, such
as important documents and price-
less possessions, and what can be
pared down by giving them to young-
er family members.
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Story by H.M. CAULEY | Photos by JASON GETZ

In 2004, after years of driving her !ive sons from Kennesaw
to Sandy Springs schools, Cindy Young decided it was
time to trade in her taxi and !ind a home closer to their
destinations. Wherever they wound up, her husband,
Paul, would make a reverse drive to his job in Cartersville.

That decision led them to a gray stucco house built in 1983 in a
Sandy Springs neighborhood of low-slung ranches and brick Co-
lonials. In the following years, the Youngs were only a short hop
from the boys’ new schools: St. Jude the Apostle Catholic School,
Holy Spirit Prep and St. Pius X Catholic High School.

The easy commute meant signi!icant downsizing.
“This house could fit inside our Kennesaw house,” Young says.

“But instead of having kids on the road for an hour and a half each
day, we were close to schools and education was a priority.”

So the family of seven squeezed into the story-and-a-half home
that was designed with a small living room, narrow kitchen and a
master bedroom on the main level.

Creating space
In 2013, Cindy and Paul decided to create more space by ren-

ovating the kitchen and breaking out a wall to make room for a
wide, brown granite island overlooking the living area.

BREATH IN

Cindy and Paul Young moved their family from a large Kennesaw
home to a smaller house in Sandy Springs.

»
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NG ROOM

An outdoor porch
and outside sitting
area overlooks the
swimming pool.

Above, the liv-
ing room is
highlighted by
glass doors
that create
a smooth
flow onto the
porch. Left,
the main en-
try of the
Young fami-
ly home was
renovated
with wrought-
iron staircase
railings.
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The keeping room’s
cozy atmosphere in-
cludes wood hues,
in addition to beige
and blue colors.



“It was just so boxy,” Young
says. “We had to add steel beams
to support opening the wall.”

Last year, with just two boys
remaining at home, the time !inal-
ly came to create the living and
entertaining space they craved.

“We decided we didn’t have
enough floor space,” Young re-
calls. “We thought about moving,
but we love our community. All

we really needed was a little more
room, to adjust what we already
had so we could entertain.”

There was also the matter of
the deck off the living area. It was
falling apart, Young says, and a
decision had to made about its
future. The verdict: Rip it off.

“Once we did that, we had room
to add another eight feet to double
the living space,” she says. “We al-

so could add a wall of glass doors
to let in the light.”

Expanding the living area also
involved more support beams
as well as steel posts for the new
screened porch, a vaulted expanse
with cozy sitting areas, and views
of the backyard pool and woods.

A row of new glass doors can be
pushed aside to create a contig-
uous space between the porch

A glance of the seemlessness be-
tween the living room, kitchen and
keeping room spaces.

The rear of the home allows for-
family relaxation, as well as rec-
reational activities.

»
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and living room, where one wall
is lined with reclaimed wood. The
natural light now bounces off two
framed, freestanding mirrors.

Dan Weidmann of Weidmann
Remodeling in Roswell who over-
saw the project, says the wall of
glass doors is his favorite part of
the room.

“I love that it ties the rooms
together and provides beautiful
views of the outdoors.”

Centered in the new living
space is a large, low coffee table
flanked by two low-backed leather
chairs and an oversized gray
sectional sofa atop a light-gray
area rug. Designers from Yellow
Bungalow design studio in Buck-
head guided the couple through
the options.

“We decided since we had a
new style, we’d start over with fur-
niture, too,” Young says. “We got
rid of everything in this room and
went for thin lines and light, soft
contemporary. We’re also not su-
per-formal people, so we wanted
pieces people would feel welcome
propping their feet on.”

The project also provided the
chance to make the small keeping
room off the kitchen bright, too.
The nook with a stone !ireplace
flanked by sofas is now lit by a
clever square of wooden slats in

the wall that borders the living
area. When the slats are open, the
natural light from the porch spills
into the space; when the couple
wants it to be more private or
quiet, the slats are shut.

More inspirations
Most people who have worked

on a major renovation may know
that one project often segues into
another.

For the Youngs, the new airy
living room made the foyer too
claustrophobic. By opening door-
ways to the ceiling, they were able
to give the entry as much light as
the living area. But then that made
the staircase look frumpy.

“The entry became problem-

“We thought about
moving, butwe love
our community.All we
really neededwas a little
more room, to adjust
whatwe already had so
we could entertain.”
CINDY YOUNG

The Youngs selected a communal table as the centerpiece of the dining room.
The gray stucco house was built in 1983.
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insider tip » Selecting art-
work isn’t always best done in a stu-
dio or gallery. The Youngs enjoyed
being able to bring pieces home for
a trial run. It gave them the opportu-
nity to see how different sizes and
colors coordinated in their space.

atic, but !ixing it wasn’t in the
original plan,” says Young. “We
!inally redid the entire staircase
with wrought-iron spindles.”

Décor choices provided the
!inal touches. A mirrored chest
reflects light in the space, and
a giant artwork of red, blue and
yellow flowers brightens the wall
above the stairs.

The piece, purchased from the
Deljou Art Group on Atlanta’s
westside, was one of several the
couple brought home to test out
in the space before making a !inal
choice.

One of their favorites turned
out to be a rectangle of varying
red shades mounted over the
foyer chest. Amid the vibrant
colors are !ive circles around the
number 7.

“It just struck us that we have
!ive boys and that makes seven
in our family,” Paul says. “It was
perfect.”

He also added that the nine-
month project did “everything we
wanted it to do. We love how the
warm wood of the living room ties
to the brown granite in the kitch-
en. We wound up changing very
little from the original plan, and
we kept within budget. Now we’re
all enjoying the space.”■

A view of the living room is shown from
the vantage point of the screened-in porch
without the wall of glass doors in place.
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bison roWhere the



Story by STELL SIMONTON

When Lars Ander-
son was a boy in
the late 1960s,
his mother
would drop

him off in the morning at Paynes
Prairie. He’d wander for hours,
looking for snakes, turtles, alliga-
tors and other kinds of wildlife.

In the afternoon, his mother
would pick him up, along with the
small animals he’d collected.

Paynes Prairie Preserve is a free-
range kind of place. Named after
the Seminole leader King Payne,
the 21,000-acre savanna is situated
in the middle of north Florida.
Bison roam, wild Florida cracker
horses graze across the expanse,
and alligators bask in the sun.

“It’s just this amazing place for
wildlife,” says Anderson, who
now runs Adventure Out!itters in
High Springs, Fla., and leads wild-
life and river tours in the state.

Paynes Prairie’s unique
geographic features create a
landscape that is one of the most
signi!icant natural and historic
areas in Florida.

A good !irst stop for travelers is
the Paynes Prairie Preserve Visi-
tors Center, found just a few miles
off I-75 and operated by Florida
State Parks. I parked there on a
warm day at noon and walked
down a shady trail flanked by
live oak, Spanish moss and thick,
twining vines that give the path a
fairytale quality.

“We’ve had to trim a lot of
[the vines] back because we’re
worried about the kids swinging
on them,” says park ranger Dave
Hartley.

Just inside the building en-
trance, a taxidermied eagle hangs
from the high ceiling, its talons
and wings outstretched. In the
video screening room, low on
the floor, stands a 10-foot stuffed
alligator.

A view straight from the front

roam
Florida’s Paynes Prairie Preserve
State Park reintroduced bison in
1975. The herd now numbers 53.
Photo by BRYAN MATUS/Florida Department
of Environmental Protection

»
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glass door through the soaring
window at the back frames the
prairie beyond — including a sin-
gle palm tree, tiny in the distance.

But the 50-foot observation
tower provides the best views. I
climbed wooden steps to a plat-
form high in the canopy of live
oaks and maples. A small breeze
ruffled the leaves, insects buzzed
in the silence, and egrets floated
over the prairie.

I saw three bison grazing, flip-
ping their tails against the flies.
They lumbered along slowly, their
heavy shoulders jutting forward.

“There were bison here in
colonial times,” Hartley says, but
they disappeared by the 1800s.
In 1975, the park service reintro-

Visitors can look out
over Paynes Prairie
Preserve State Park
from the observation
tower near the main
visitor center.
Photo by WILLIE HOWARD

A hawk takes flight
from a fence post
along U.S. 441 at
Paynes Prairie Pre-
serve State Park.
Photo by WILLIE HOWARD
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duced them from federal lands
in Oklahoma, and the herd now
numbers 53.

Paynes Prairie’s history in-
cludes the largest cattle ranch in
Spanish-dominated Florida in the
1600s. It was named La Chua from
a Potano Indian word for “jug,”
which described the hole on the
north side of the prairie where wa-
ter drained from the land.

In the 1800s, Paynes Prairie
was the home of Seminole Indians
and sawmuch fighting during the
Second Seminole War, one of the
fiercest wars fought against Native
Americans by the U.S. government.

While the observation tower is
the best place to look for bison,
visitors can also seek out wildlife

from the 16 miles of trails, some
of which are open to cyclists and
horseback riders. Look for gopher
tortoises along the 0.8-mile
Lake Wauberg Trail or enjoy the
1,000-foot boardwalk and old cat-
tle barn on the La Chua Trail. The
ending of the latter is currently
underwater due to heavy rainfall
causing Lake Alachua to rise.

Underneath the lake is a natural
drain hole known as the Alachua
Sink. “The sink is the heart and
soul of the prairie,” Anderson
says. “That’s what makes it so
dynamic.”

Over thousands of years,
rainwater dissolved the porous
limestone found in this part of
Florida, forming underground

Paynes Prairie’s unique
geographic features
create a landscape
that is one of themost
significant natural and
historic areas in Florida.

Above, wild horses roam the 21,000 acres of Paynes Prairie Nature Preserve
near Gainesville, Fla. Below, alligators bask near fresh water in the state park.
Photos by BOB SHANLEY (above) and JAY REEVES (below)

»
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caverns. From time to time they
collapsed, creating sinkholes, sev-
eral of which together became the
Alachua Sink.

In 1871, the sink inexplicably got
plugged, and a lake formed in the
prairie basin. Resorts were built
along the shore, and steamboats
ferried tourists across the lake.
In 1891, the plug just as sudden-
ly broke open, draining the lake
within a week and stranding the
steamboats and thousands of fish in
the mud.

The sink’s natural fluctuation of

water creates a diversity of habitats
responsible for the variety of plant
and animal life.

Visitors can bring canoes or kay-
aks to enjoy the lake, but no gaso-
line-powered boats are allowed.

Nearly 300 species of birds call
Paynes Prairie home, making it a
birdwatcher’s paradise. Northern
Harrier hawks come down from
Canada through Virginia to Florida
along a route known as the Atlantic
Flyway. Bobolinks come along this
route to Florida and then head to
South America.

Sandhill cranes come in the ear-
ly winter, then mate and go back
north to nest. “We have a small
population of sandhills all year,”
Hartley says.

The campground is closed for
renovation this fall but expected to
re-open by January. Thirty-"ive RV
and 15 tent-only sites are available
in a shaded area around Lake
Wauberg, with primitive camping
available along the Chacala Trail, a
6.5-mile loop.

However, visitors can "ind hotel
accommodations in nearby Gaines-

Paynes Prairie Pre-
serve’s La Chua Trail
includes a 1,000-foot
boardwalk, part of 16
miles of trail in the
state park.
Photo by DEIDRE SHIMP/
Florida Department
of Environmental Protection
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ville or Micanopy.
The peak season for seeing

wildlife starts in the fall and con-
tinues through March, with ranger
talks and guided tours.

Paynes Prairie gives visitors the
chance to envision the landscape
as naturalist William Bartam de-
scribed it in 1774: “The extensive
Alachua Savanna is a level green
plain. ... Herds of sprightly deer,
squadrons of the beautiful fleet
Seminole horse, flocks of turkeys,
civilized communities of the
sonorous watchful crane, mixed

together, appearing happy and
contented in their enjoyment of
peace, til disturbed and affrighted
by the warrior of man.”

Paynes Prairie Preserve State
Park. 100 Savannah Blvd., Micano-
py, Fla. 352-466-3397. floridastate-
parks.org/park/Paynes-Prairie■

insider tips »
• Find antique shops and small-town atmosphere at nearby Micanopy. Drop by
the Mosswood Farm Store bakery, get lunch at the Old Florida Café or stay in
the Herlong Mansion, an antique-filled bed-and-breakfast. Some 30,000 peo-
ple attend the Micanopy Fall Harvest Festival the last weekend in October.

• Not far from Paynes Prairie, the homestead of “The Yearling” author Marjorie
Kinnan Rawlings is at nearby Cross Creek and provides a glimpse of Old Flor-
ida and mid-20th century “cracker” culture. The Yearling Restaurant offers
blues music, fried alligator and other delicacies.

The state park’s nat-
ural features include
Spanish moss, live
oaks, maple trees and
the Alachua Sink.
Photo by SOPHIA HATCHITT/
Florida Department
of Environmental Protection
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Wewere part of the sell-out crowd at
Serenbe Playhouse’s premiere of “The Sleepy
Hollow Experience,” an immersive adaptation
of Washington Irving’s classic short story.
Founded in 2009 at the Serenbe planned
community south of Atlanta, the company
has specialized in open-air productions for
nearly a decade. In 2013, “The Sleepy Hollow
Experience” was Serenbe Playhouse’s first fall
production to supplement its annual summer
seasons, and was innovatively staged in and
around working stables to evoke the haunted
New England town.

Five years ago also marked the first issue of
Living Intownmagazine, whichmade its debut
on Sept. 8, 2013. The 124-page issue included
an article on “A DozenMust-See Fall Events,”
which singled out the Sleepy Hollow show
alongside Atlanta Celebrates Photography and
Music Midtown. Far be it fromme to claim

FIVE YEARS AGO, MY FAMILY AND DOZENS OF STRANGERS stepped into
a darkened stable on a cool autumn night. We split up to enter the stalls, which
had been cleaned and emptied of their four-hoofed occupants, although a
horsey aroma hung in the air. Having cleared the stables’ center aisle, we then
witnessed a chilling sight through the dim light: A black horse galloped past,
ridden by a figure with an axe in one hand and no head visible on his shoulders.

Curt Holman
livingintowneditor@gmail.com

lastword

We seek out some of the best of metro Atlanta’s
lesser-known dishes and underrated restaurants,
comparing delicious burgers, tacos, Southern
sides and more of Intown and the Northside
while meeting people who creatively expand the
local palate. Make ready your knife and fork.
PHOTO FROM FOOD TERMINAL BY MIA YAKEL

NEXT MONTH

credit for giving a boost, but “The Sleepy
Hollow Experience” proved to be a runaway
hit for the playhouse and an annual event
named one of the Top Five Halloween plays
in the country byAmerican Theatre.

This issue of Living Intown contains a
Fall Guide to events in and around Atlanta,
including the North Georgia mountains.
For people who don’t mind the drive, “The
Sleepy Hollow Experience,” running Sept.
28-Nov. 4, continues to offer a spooky
musical spectacle for trick-or-treat season.
In the ensuing years, the show has expand-
ed beyond the stables to “The Horseman’s
Meadow,” with Brian Clowdus’ new adapta-
tion featuring a more family-friendly version
staged during daylight hours.

Revisiting Atlanta’s cultural landscape
through Living Intown’s first issue revealed
how some things have changed. The cover
story on local tours explored the Atlanta
BeltLine Eastside Trail, which has since
evolved almost beyond recognition. The
Calendar section ran a blurb on “Hamlet” at
29-year-old Georgia Shakespeare, one of the
city’s best theater companies, which would
tragically close the following year. Georgia
Shakespeare shared some similarities with
Serenbe Playhouse, having also begun with a
summer repertory season. Originally staged
in a tent on the Oglethorpe University cam-
pus, it saw both benefits and pitfalls from the
summer weather, although not to Serenbe’s
extent.

Fall can be a bittersweet time, as trees
empty of leaves for winter. Living Intown’s
fifth anniversary offers a time of reflection,
but rather than feel nostalgia for the depart-
ed, we can also celebrate the new successes.
Ichabod Cranemay disappear at the end of
“The Sleepy Hollow Experience,” but he
always comes back for the next show.
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