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BOVA ATLANTA:
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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!

No better time to bring luxury into your home.
20% OFF the Bellini Italian Home collection.



“Danse Macabre” is a recurring vignette at The Center for Puppetry Arts’ “The Ghastly Dreadfuls.” Photo by CLAY WALKER

calendar

oc tober
Theater: Ghosts with the most

A rollicking showcase of puppetry, music and the
macabre, “The Ghastly Dreadfuls” may be the Center
for Puppetry Arts’ best grown-up showcase for its
craft, as long as you don’t mind a little grisly comedy.

“The Ghastly Dreadfuls.” Oct. 10-27. The Center for Pup-
petry Arts, 1404 Spring St. 404-873-3391. www.puppet.org

Theater: The gloves come off
Actor Garrett Turner plays boxer Jay “The Sport”

Jackson (a fictionalized version of first African-American
heavyweight Jack Johnson) in Marco Ramirez’s play “The
Royale,” a drama about race and boxing in the early 20th

century, directed by Patdro Harris.
“The Royale.” Oct. 10-Nov. 4. Theatrical Out!it, 84

Luckie St. 678-528-1500. theatricalout!it.org

Festival: Pride rocks
Over nearly "ive decades, the Atlanta Pride Festi-

val has grown to celebrate the different facets of the
LGBTQ community. In addition to the parade, musical
performers at this year’s festival include Michelle
Malone, Bebe Rexha and “American Idol” contender
Ada Vox.

Atlanta Pride Festival. Oct. 12-14. Most events take
place in or near Piedmont Park, corner of 10th Street and
Monroe Drive. atlantapride.org »

By CURT HOLMAN

AboutOut&



Kenny Leon, artistic director of True Colors
Theatre Co. and Tony-winning director for
such shows as 2014’s “A Raisin in the Sun,”

made time to write a memoir. Featuring a foreward
by Samuel L. Jackson, “Take YouWherever You
Go” focuses on the influences that shaped Leon as
a person and an artist, including his mother and
grandmother, who he lived with from age 4-8 in
Tallahassee, Fla., as well as playwright August Wilson.

Leon will be one of dozens of authors at the 27th
book festival of the Marcus Jewish Community
Center of Atlanta. On Nov. 18, Leon discusses why
his grandmother’s words, “Take you wherever you
go,” have been a guidepost throughout his life.

Living Intown:What prompted your
grandmother to say those words to you?

Kenny Leon: It was something that she always
said. It was ongoing. It was the way she lived her
life. I used to wear red Reeboks all the time. I
said, “Grandma, do you think it’s cool to wear red
Reeboks to church?” She said, “God, don’t care, but
have a little class. Wear a matching bow tie. But you
have to be you.” In 1992, when she died, I started
wearing tennis shoes every day. They remind me to
stay grounded.

What do actors teach you?
I always say any project is always a collaborative

experiment. With Denzel [Washington], I like the
way he makes me earn his trust. With Phylicia
Rashad, it’s the many different ways that she
can [express] every emotion. Sam [ Jackson] is
demanding. Like all great artists, he pushes me
to be a greater director. Even when casting young
people, it’s a test to teach.

You suggest people make a significant change
in their lives every seven to 10 years?

People know if they are craving something new.

Kenny Leon’s
‘Take You
Wherever
You Go’

Up Close

True Colors Theatre co-founder Kenny Leon, shown here
on the set of “Hairspray Live!” in 2016, has published the
memoir “Take You Wherever You Go.” Photo by RYON HORNE

We become insecure prisoners of our own false sense
of security. I tell young folks they have everything they
need inside of them. I tell them the same thing my
grandmother said a long time ago: Always be yourself.

The 27th annual Book Festival of the Marcus Jewish
Community Center of Atlanta. Oct. 30-Nov. 18. 5342 Tilly
Mill Road, Dunwoody. 678-812-4005. atlantajcc.org/
bookfestival ■

— ADRIANNE MURCHISON

insider tip » Ahead of the book festival, the MJC-
CA hosts prologue events in October, including a presen-
tation by Mitch Albom on Oct. 13 and Oscar-winning ac-
tress Sally Field on Oct. 21.
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Festival: The spice of life
Featuring unlimited tastings of

chili and Brunswick Stew, Brookha-
ven’s seventh annual chili cookoff
includes recipes from more than
75 restaurants and amateur teams
in competition for $2,500 in prizes
and awards, along with plenty of
frosty beverages to cool the palate.

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

Dance: Harlem renaissance
A combination of ballet school,

touring company and outreach
program, the Dance Theatre of
Harlem celebrates its 50th anni-
versary with a show that includes
such pieces as “Vessels,” set to the
music of Ezio Bosso, and “Dancing
on the Front Porch of Heaven,”
choreographed by Ulysses Dove.

Dance Theatre of Harlem Compa-
ny. Oct. 13-14. Cobb Ener!y Perform-
ing Arts Centre. 2800 Cobb Galleria
Parkway. 770-916-2800. cobbener-
!ycentre.com

Theater: For those
about to rock

Adapted from the highly enter-
taining Jack Black comedy of the
same name, the crowd-pleasing

stage musical “School of Rock”
features 14 songs by Andrew Lloyd
Webber and a book by “Downton
Abbey” creator Julian Fellowes.

“School of Rock.” Oct. 16-21. Fox
Theatre, 660 Peachtree St. 404-881-
2100. foxtheatre.org

Festival: Food, glorious food
More than 90 Atlanta restau-

rants serve up delicious samples
of their wares at Taste of Atlan-

calendar

Dance Theatre of Harlem’s tour
performs at Cobb Energy Centre.
Photo by RACHEL NEVILLE

Expect Taste of Atlanta to include
such fare as this smoked chicken
banh mi from 2016. Photo by ED CARTER

Sav! 15%
When you select 4 or 5 shows

Sav! 20%
When you select 6 or more shows

Plus get subscriber perks including VIP invitations,
priority seating and no-hassle ticket exchanges!

F"!! Pa"ki#g
All Rialto Series shows in the 100 Peachtree Parking Garage

Sat, Oct 20, 2018
8 PM
ai$!% ii: T&! #!xT
g!#!"aTi'# 'F Da#(!
Troy Powell, Artistic Director

Photo by Kyle Froman

Sun, Oct 28, 2018
7 PM
%'USS'U #D'U"
Senegal’s Afropop Legend

Photo by Youri Lenquette

Sat, Nov 3, 2018
8 PM
Bé$a F$!(k,
Zaki" &USSai#
a#D !Dga" M!%!"
Mash-up of the Maestros
Photo by Jim McGuire

Sat, Nov 10, 2018
8 PM
aiDa (U!vaS:
T"iBUT! T' JUa# gaB"i!$
With Mariachi
Juvenil Tecalitlán

Photo Courtesy of Aida Cuevas

Sat, Jan 19, 2019
8 PM
T'Máš kUBí#!k –
Mi"a($!Ma#
Certified Lunatic and
Master of the Impossible

Photo by D.A. Hill

Sat, Jan 26, 2019
8 PM
Ba$$!T &iSPá#i('
Latin-Infused Modern Dance

Photo by Paula Lobo

"ia$T'.gSU.!DU • 404.413.9Tix
BU%Ti(k!TS#'W!
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ta, a three-day foodie festival that
includes kitchen workshops, wine
tastings, “Chef ’s Table” talks and the
10th annual Barcraft Celebration.

Taste of Atlanta. Oct. 19-21. Histor-
ic Fourth Ward Park, 680 Dallas St.
tasteofatlanta.com

Music: Def becomes him
Grammy-winning producer,

songwriter and performer Jermaine
Dupri celebrates a quarter century
of his Atlanta-based label with the
So So Def 25th Anniversary Cultural
Curren$y Tour, featuring Dupri and
such collaborators as Da Brat, Bow
Wow, Youngbloodz and J-Kwon.

Cultural Curren$y Tour. Oct. 21.
State Farm Arena ( formerly Philips
Arena), 1 Philips Drive. 800-653-8000.
statefarmarena.com

Festival: Emerald isle
The sixth annual IrishFest Atlanta

presents two days of concerts, work-
shops, a traditional ceili dance and »

The stage musical version of
“School of Rock” hits the Fox Theatre.
Photo by MATTHEW MURPHY

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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such special events as the art of pouring the perfect
pint of Guinness. Musicians include traditional Irish
band Teada and All-Ireland !iddle champion Patrick
Finley.

IrishFest Atlanta. Oct. 27-28. DoubleTree by Hilton,
4386 Chamblee Dunwoody Road. IrishFestAtlanta.org

Festival: Self-made
Self-described as “the greatest show (and tell) on

Earth,” Maker Faire Atlanta turns a probably-home-
made spotlight on inventions and craftsmanship
that includes robots, vehicles, unique artwork and
demonstrations of technical creativity.

Maker Faire Atlanta. Oct. 27-28. Georgia Freight
Depot, 65 Martin Luther King Jr. Drive. atlanta.maker-
faire.com

Comedy: Mad about you
Lewis Black’s Grammy-winning stand-up makes

such a feast of comedic irritation and outrage, it felt
like typecasting when he played the voice of Anger
in Pixar’s “Inside/Out.” The “Daily Show” commen-
tator brings his “The Joke’s on US” tour to Cobb
Energy Centre.

Lewis Black. Nov. 2. Cobb Ener!y Performing Arts
Centre. 2800 Cobb Galleria Parkway. 770-916-2800.
cobbener!ycentre.com

Music: A view to a Gill
Guitarist, songwriter and tenor Vince Gill has 21

Grammy awards, more than any other male country
artist, but proved his rock chops last year when he
replaced the deceased Glen Frey in the Eagles. Ex-
pect to hear selections from his latest album, “Down
To My Last Bad Habit.”

Vince Gill. Nov. 3. Fox Theatre, 660 Peachtree St.
404-881-2100. foxtheatre.org ■

Shown here in 2013, Jermaine Dupri celebrates 25 years of
his label So So Def on Oct. 21. Photo by JONATHAN PHILLIPS

Country star Vince
Gill has sold more
than 26 million al-
bums since 1990.

ADay in Decatur

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

Shopping and dining on Sycamore Street

VISITORS CENTER
113 Clairemont Ave., Decatur 30030

| visitdecaturga.com
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Story by SUZANNE VAN ATTEN
Photos by JENNI GIRTMAN

Byday, the squat, cinderblock building with
bars on the windows is easy to overlook. But
at night, when the neon light glows blue,
the Northside Tavern on Howell Mill Road
comes alive. And it’s never livelier than

when Daniel Dudeck, aka Mudcat, is on stage.
The perpetually youthful musician in the wide-brim

fedora is a !ixture at the blues club, where he can usu-
ally be found !ingerpicking the guitar strings Piedmont

blues inthe night

style or playing a smoking slide. To catch him in ac-
tion, especially on a weekend night when he’s backed
by a full band, is a quintessential Atlanta experience
that leaves clubgoers sweaty and exhausted from their
workout on the dance floor.

The self-taught musician honed his craft busking
on street corners and ferries from New York to New
Orleans, and has gone on to tour Europe and play with
greats like Dickey Betts, Taj Mahal and Derek Trucks.
But perhaps his greatest influence as an Atlanta
institution is his role as an ambassador for bridging
the contemporary blues scene with the legacy of its
forebears.

“He’s one of the most influential blues musicians in
the modern era,” says Matt Harper, owner of Fat Matt’s
Rib Shack, where Dudeck got his start in Atlanta.

“He brings people together from multi-generations,
and he’s able to propagate Atlanta blues music all over
the world. Plus, he’s just a blast. His music is very root-
sy, stylish and fun.”

Despite his Southern drawl, Dudeck, 52, spent the
!irst nine years of his life in St. Paul, Minn. He likes to
point out that his hometown borders the Mississippi
River, home of both the blues and the humble cat!ish
with which he shares a nickname.

In 1976, Dudeck moved to Tybee Island with his
mother, where she supported them with her barber
skills. Six years later, she “decided she had to go !ind

2000NIGHTSand counting ...
Daniel “Mudcat”Dudeck keeps the NorthsideTavern jumping

»
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Blues musician Danny Dudeck
aka Mudcat, has performed at
the Westside’s Northside Tavern
every Wednesday night for years.



herself,” he says, and he wound up in
the foster care system. After a couple of
temporary situations, Dudeck landed in a
family with three brothers who treated him
as their own. When the family moved to
Augusta, Dudeck went with them.

Dudeck credits his love of music to his
mother’s vinyl record collection; John-
ny Cash was one of her favorites. But his
passion for the blues began with “The Blues
Brothers” movie. In a brief scene before the
late, great Aretha Franklin’s big number,
blues legend John Lee Hooker can be seen
performing his song “Boom Boom.”

“What the hell is that?” Dudeck remem-
bers thinking.

That sound lit a !ire in him.
“In Augusta, there was a bookstore that

had a huge collection of jazz and blues
records. I bought a Vanguard album, ‘The
Great Bluesmen.’ It made me high,” Dudeck
says, chuckling at the memory. “It put me in
a euphoric kind of place.”

When he was 17, a friend gave Dudeck a
guitar left behind by an ex-girlfriend.

“I stayed with it day and night for a
month straight,” he says.

Songwriting came naturally to him.
“I couldn’t play other people’s stuff very

well,” he says. “My M.O. was to learn a riff
and write a song around it. And I always
loved to sing. When I was little I liked to
skip school and walk through the marsh
and make up songs and sing them to the
seagulls.”

Music wasn’t his only creative outlet.
Dudeck began acting in children’s theater
when he was still in Minnesota, and he stuck
with it through his teenage years, playing
roles in “Godspell” and “Macbeth.”

After high school he got in to the Nation-
al Shakespeare Conservatory, an acting
school in New York City. He found a place
to live in Hell’s Kitchen and started busking
on the Staten Island Ferry. It wasn’t long
before he started spending more time on
the street than in school and dropped out.
He eventually moved to New Orleans and
continued to busk and study acting before
making his way to Atlanta, where he began

Dudeck has helped bridge tradi-
tonal blues to Atlanta’s contem-
porary music scene.

Danny “Mudcat” Dudek has been a regular at
the Northside Tavern since the club started
featuring blues music in 1994.

blues inthe night
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artists like Frank Edwards, Cora Mae Bryant
and Beverly “Guitar” Watkins to a new
generation of fans. Along the way, Dudeck
gained a deeper knowledge of the blues.

“Cora Mae changed my world. I thought
I knew the blues, but I’d never heard of the
Piedmont blues,” he says, referring to the
!ingerpicking style of guitar playing charac-
teristic of coastal blues musicians.

Now, 25 years later, the Northside Tavern
is a beloved institution among live music
fans.

“I was the young guy when I started, now
I’m older than a lot of the people there,”
Dudeck says.

The musician performs solo every
Wednesday night and plays with a full band
the last weekend of the month. He estimat-
ed he’s played 2,000 nights at the club so
far. After Webb died last year, her brother
Tommy became manager and Dudeck took
over booking the bands.

Asked what’s changed over the years,
Dudeck pointed to the bar’s Westside neigh-
borhood.

“When we !irst started, we had to have
the Red Dog cops there to keep it safe. If you
saw somebody walking by, it was because
they were homeless or they were coming to
the Tavern. Now they’re walking from one
restaurant to another.”

Dudeck still plays other venues around
town, including Blind Willie’s and Matil-
da’s, and he has a new record out called
“Castaway.” When he’s not immersed in
music, he can be found tending his vegeta-
ble gardens or preserving his harvest at his
home in Decatur, which he shares with wife
Kathryn Dudeck, wildlife director for the
Chattahoochee Nature Center.

But on Wednesday night, come hell or
high water, Daniel Dudeck will be at the
Northside Tavern playing the blues.

Northside Tavern, 1058 Howell Mill Road.
Mudcat performs 10 p.m.-2 a.m. every
Wednesday and the last full weekend of the
month. Free Wednesday, $10 Friday-Saturday.
404-874-8745. northsidetavern.com. mudcat-
blues.com■

insider tips »
•The Piedmont Report is a podcast Dudeck
hosts on his website at mudcatblues.com
that combines his two loves: the blues and
farming. The show features music, sto-
ries and planting tips for gardeners. He per-
formed a scripted, live version of the show
at Avondale Towne Cinema last summer with
a host of guest artists, and he had so much
fun, he plans to do it again.

playing blues clubs around town. His varied
repertoire would expand over time, ranging
from “Goin’ to Jackson” by Cash and “Empty
Room Blues” by Memphis Slim to originals
like the rollicking “Get Your House in Order”
and the love song “Falling.”

In 1993, the longtime owner of the
Northside Tavern died, leaving his daughter,
Ellyn Webb, in charge. She waffled between
turning it into a strip club or a blues bar.
Then one day, Dudeck says, “she saw me
playing at Fat Matt’s and asked me if I was
interested in bringing some friends in.”

Dudeck delivered. Not only did he bring
in contemporary blues musicians, but he in-
troduced old-school African-American blues

“‘The Great
Bluesmen’
putme in
a euphoric
kind of
place.”

DANIEL
DUDECK
Bluesmusician
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histor icchurch

Parishioner Carey Miller
looks up the installa-
tion date of historic
Rock Spring Prebyterian
Church’s nearly 100
year-old stained-glass
windows.

AGES
ROCKof
Hard choices give
grace period to
historic church



Story by H.M. CAULEY
Photos by JENNI GIRTMAN

Onastretch of southbound
Piedmont Avenue often
crammed with cars zigzag-
ging out of new apartments
and retail centers, a small,

country-style church pops into view
just beyond Rock Springs Road like a
mirage from the past.

Its two gables, accented with fancy
fretwork, anchor either sides of a gray
stone and beige stucco structure with
a center steeple rising over red double
doors. On the side of the building, an
A-frame crowns !ive stained-glass win-
dows whose beveled panels overlook
the weathered headstones of a small
graveyard that dates back to the 1870s.

The roots of Rock Spring Presbyteri-
an Church, at the corner of Piedmont
and Montgomery Ferry Drive, go back
even further, to the years before the
Civil War when the rural area was
populated by names now familiar on
Atlanta road signs: Cheshire, Medlock,
Johnson and Collier, to name a few. Ma-
ny of those families who founded the
church are honored in the sanctuary’s
stained-glass windows, installed when
the current structure was built in 1922.

The name of the church, “Rock
Spring,” is not the same as nearby Rock
Springs Road, but both derive from an
old spring that used to flourish in the
area.

The church’s charming exterior
captivated Gail and Jeff Dore when they

»

Above left, Rock Spring Presbyterian has been a part of the Morningside community since the 19th century. Above right,
gospel bluegrass band Hicks with Picks, featuring Mary and Chas Gowing, performs Thursday evenings. Below, the church
was founded in 1870, with the current building on Piedmont Avenue erected in 1922.

»



moved to Atlanta from California in
in 1984.

“I remember thinking it was such
a pretty church,” Gail Dore says. “It
was the !irst church we tried, and
we never went anywhere else.”

Her husband recalls meeting a
long-time member who grew up in
the then-rural church. “She remem-
bered when Piedmont Avenue was
a dirt road, and people tied their
horses up out front. This was way
out in the country in those days.”

Other Atlantans know the church
for its annual live nativity scene,
complete with animals, that has
been drawing Christmas crowds
to the small property since the
mid-1950s. Through the years, the
classic English-style country church
with its Tudor Revival accents has

clung to its corner of Piedmont
despite the modernity that sur-
rounds it, including new residential
construction, the Sprouts natural
foods store and an outpost of Grind-
house Killer Burgers. The contrast
is particularly poignant on Sunday
mornings, when the crowds at near-
by Passion City Church are so huge
they require off-duty police of!icers
to direct traf!ic, while the roughly
80 members of Rock Spring have no
problem !inding a parking space.

“We know we need to change
what we’re doing to attract young
people,” says Carey Miller, an elder
who joined the church more than 30
years ago. “But we have traditions,
and those are hard to give up.”

Unfortunately, traditions such as
the Nativity scene weren’t adding

to the bottom line, and the church’s
existence was threatened by dwin-
dling funds.

To keep on solid !inancial footing,
the congregation recently closed
a deal to sell about two acres of its
property to a developer. The swath
includes a deteriorating, red-brick
manse built in the 1960s that has
been vacant for some time, the
lower playground area behind the
church and a secondary parking lot.

“We were talking a matter of
months,” Dore says. “It came down
to !inances, and this was the only
offer we had. It was sell or close.”

A proposed residential plan sub-
mitted by developer Don Donnelly
of Hedgewood Homes plays off the
church’s unique architectural style.

“The site plan is based on older

histor icchurch

Rock Spring Presbyterian’s
congregation chose to sell
two acres of land on the prop-
erty to raise funds to restore
its finances.
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villages in Europe where the church
was the center of the village, and
homes radiated out from the central
building,” he says. “We think this is a
great solution to preserving historic
churches and other historic buildings:
Private, boutique developer pur-
chases excess church property and
creates land plan and architecture for
new homes that support the historic
church architecture and do not over-
power the historic buildings.”

Hedgewood bought the 1.9-acre
property before zoning approval was
granted so the church had the funds
to make pressing repairs. While the
original site plan called for 22 homes,
the local neighborhood review boards
reduced the total to nine, which Don-
nelly expects will be on the market for
about $1.2 million each. Additionally,
the new neighborhood’s homeowners

association will maintain the church
grounds.

The $1.95 million transaction won’t
impact the church building, which
was listed on the National Register of
Historic Places in 1990; a separate rec-
reational building, Loudermilk Hall; or
its playground, serenity courtyard and
the graveyard. And the cash infusion
will do more than keep the heat on this
winter: $150,000 has been earmarked
for charitable contributions

The most powerful impact may be
in hurt feelings, Jeff Dore admits. But
dire !inancial straits left little room for
emotional considerations.

“It’s bittersweet: Now we have
money, but money doesn’t always !ix
everything,” he says. “Money isn’t
going to bring bodies. People have to
want to come to church, and we have
to have something that will make them

want to come.”
That’s the next major challenge the

congregation will have to tackle, Dore
says.

“The sale gives us time to reorganize
and work through what we need to do
to be a strong, healthy church.”

Until then, at least, a piece of
Atlanta’s history remains standing on
Piedmont Avenue.

Rock Spring Presbyterian Church.
1824 Piedmont Ave. 404-875-7483. rspc.
org■

insider tips »
•Don your toe-tappin’ shoes and
head to Rock Spring Church every
Thursday night when the “Picks with
Hicks” gospel band jams. In 2002,
eight church members started the
group, which has also performed at
venues around town.

October 2018 • LIVING 19



farm totable

CROP of the

King of Crops in western Douglas County is a working farm still in its beginning stages.

King of Crops occupies the land of a former plant nursery for big box stores and uses its irrigation system.



Farm manager Stephen Dobek weeds the starter fig bushes.

POPS
Douglas County
farm grows produce
for King of Pops
Story by HAISTEN WILLIS
Photos by JENNI GIRTMAN

Nestled in far western
Douglas County, 20 miles
OTP and eight miles south
of I-20, sits a rural out-
post of one of Atlanta’s
hippest brands.

King of Crops farm takes its name
from King of Pops, the iconic Atlanta
line of frozen treats evoking images of
food truck festivals, Ponce City Market
and other millennial magnets. But the
farm gives off a different vibe. Located
in the tiny community of Fairplay, it’s a
rustic stretch of 58 acres that lends au-
thentic flavors to the company’s story.

King of Pops was founded in 2010
by brothers Steven and Nick Carse,
who switched from white-collar jobs
to crafting a sweet local treat. From its
Inman Park headquarters, King of Pops
serves such treats as Chocolate Sea
Salt, Cookies ‘n’ Cream, Thai Iced Tea,
Banana Puddin’ and White Chocolate
Peppermint.

In 2014, the company purchased the
farm and began planting crops the next
year. The land previously served as a gi-
ant plant nursery providing flowers and
shrubs to big-box stores, and King of
Crops uses its intact irrigation system.
But 2018 is the !irst year that crops from
the farm — such as blackberries, basil,
mint, sweet potatoes, cantaloupes,
watermelons, pie pumpkins, winter
squash, !igs and muscadines — provide
actual ice pop ingredients.

While the farm is far from producing
all of the fruit used by King of Pops —
the sheer size of the company puts that
beyond the scope of 58 acres — its goal
is to increase King of Crops’ contribu-
tion each year.

“Everything we’ve grown so far
has gone to the kitchen. A big chunk
of what we’re doing this !irst year is
!iguring out what crops we can make an
impact with, especially things we can’t
!ind elsewhere,” says farm manager
Stephen Dobek, who envisions a special
line of King of Pops treats made entirely
from the farm.

King of Pops bought the farm in 2014, planting crops the next year.

»



Chickens on the farm help reduce pests and provide welcome fertilizer to plots of land.

The farm’s shade house protects the more delicate plants.

The signature ice pops.

farm totable



Some crops, such as basil and blackberries, already are sourcing ingredients for King of Pops’ signature treats.

He also sees potential for King
of Crops to host events, perhaps
weddings or corporate gatherings.
Several lily ponds dot the land-
scape, and a horse farm can be
found at the back of the property
along with an enormous Amer-
ican flag flapping in the breeze.
Less event-friendly but no less im-
portant is a compost heap, “King
of Compost,” a partnership with a
company called CompostNow that
recycles food waste and brings it
to farms.

It’s all quite a change from Do-
bek’s past. He grew up in Buffalo,
majored in political science at
the University of Dayton in Ohio
and then found himself hating an
of!ice job in Chicago. When his
parents retired to Greenville, S.C.,
Dobek followed and landed an
apprenticeship at a local farm.

He picked up agriculture skills
all over the South, including Lou-
isiana and south Georgia, before
signing on with King of Crops this
spring.

Since late March, he’s been

both living and working at King of
Crops — “there are no commutes
in farming,” he says — and enjoys
the summer heat much more than
the snow shoveling he endured
up North. But it was a learning ex-
perience: Dobek passed out more
than once from heat exhaustion
before he learned the importance
of pacing himself and hydrating.

“There used to be a traditional
market garden set up here,” he
says. “To go from that to servicing
just one company and growing
custom products for them is a big
transition for the farm. But there
are a number of things we knew
ahead of time that we could use.”

Dobek dreams of an on-site pro-
cessor that could make ice pops
of regional fruits like pawpaws,
which are sometimes called “hill-
billy mangoes.” Dobek compares
the pawpaw’s taste and texture
to a banana’s, with the drawback
being that the plant doesn’t store
or transport well. On-site process-
ing could !ix that issue.

While large-scale production

likely remains a few years out,
Dobek looks forward to bringing
on more help, potentially from
area high school kids who’d like to
learn more about farming.

“We’ll be increasing the amount
of produce we can send to the
kitchen year after year, so crop
pops will be more common as
time goes on.” Dobek says. “The
farm needs to help tell the story of
King of Pops.”

King of Crops. 6950 Post Road,
Winston. 678-732-9321. Kingof-
Crops.com■

insider tips »
•For King of Pops fans looking for
some 21-and-over flavors, check
out the the company’s bar con-
cept at Ponce City Market. Offi-
cially called O4W Beach Bar, the
establishment opened over the
summer and serves boozy slush-
ies along with snacks and frozen
pops sourced by King of Crops.
Find the bar inside a shipping con-
tainer next to the entrance to the
rooftop.



inspir ingyouth

Helping
hands

ChildrenHelping
Children inspires kids
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Story by PAMELA A. KEENE

OnOct. 17, 10 years ago, Michelle Hodgson, a
former DeKalb County school teacher, held
a remembrance of her late son, Cole Clay-
ton Hodgson, on what would have been
his !irst birthday. He passed away at !ive

days old from complications from Down syndrome.
The gathering of family and friends assembled bear
backpacks !illed with toys to share with area nonpro!it
groups.

A year later, word spread and more groups of neigh-
borhood moms and kids joined in to help. By the third
year, the celebration outgrew her home, and Hodgson
realized that the act of giving instilled a sense of re-
sponsibility and accomplishment for young people.

“That !irst birthday party for Cole quickly grew
into what is now Children Helping Children,” says
Hodgson, founder and executive director of the orga-
nization that now connects youth organizations and
students with dozens of nonpro!its. “So many schools
require students to do community service, but when

these same young people come together to work on
projects they create and manage, it becomes some-
thing they do willingly, and they have fun at the same
time.”

At 8 years old, Riley Kollas attended that !irst party.
“At the time, I just knew I was doing something to
help other kids and that was good,” says Kollas, now
a senior at Lassiter High School in Marietta. “But
Children Helping Children has really affected my life
by reaching out to kids just like me, my own age, who
have different circumstances and need help. And now
to see all these kids who are so excited to be helping
other kids, it really touches my heart to be part of it.”

Hodgson did not expect that honoring Cole’s
memory would lead to a movement that has touched
more than 20,000 lives and has more than 100 active
volunteers.

“CHC teaches children of all ages and backgrounds
how to be advocates for change and leaders in philan-
thropy by !irst identifying their gifts and talents and
then giving them real life platforms to serve in their
community,” she says. “That’s the secret sauce: giving »

The non-profit group Children Helping Children organizes activities such as the Birthday Club
Program, through which kids donate books and art supplies to young people in need.
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them input on the people they help and what they can
do.”

As an early program nine years ago, CHC created a
pen pal project to connect third-graders at Westminster
School and Scott Elementary in Atlanta to give young
patients at Children’s Healthcare of Atlanta art therapy
supplies. “When the students met, they came up with the
speci!ics of the project, which children they wanted to
help, and took the steps to make them happen,” Hodgson
says. “They had so much fun the !irst year that the next
year they made cancer bracelets for the children at Camp
Sunshine, a special camp for children with cancer.”

In 2010, CHC !irst worked with participants at GiGi’s
Playhouse Midtown, a Down syndrome achievement
center, helping them learn !ine motor skills by mak-
ing gingerbread houses. A year or so later, GiGi’s teen
member Kevin Mackey spearheaded a project to create
“happy” packets for new mothers of children born with
Down syndrome. Teen members at GiGi’s now operate
a once-a-month coffee shop called “Hugs and Mugs” at
space donated in CHC’s King Plow Center of!ice.

“This is a way for our participants to develop life skills
as they age out of our programs,” says Fred Webster, site
coordinator at GiGi’s Midtown location. “It builds their
self-esteem as they learn job and life skills to become
more independent.” The teens at GiGi’s decided to do-
nate the funds to children at the Atlanta Mission.

Each year, Children Helping Children solicits about a
dozen young representatives ages 12 to 16 from schools
and nonpro!its to serve on its Junior Board and create
their own philanthropic projects that will be the foun-

dation of LoveFest, the organization’s public event held
each October in honor of Cole’s birthday.

The 2018 Junior Board members will showcase their
ideas and engage community volunteers to help com-
plete their projects on Oct. 21 at the Promenade in
Piedmont Park. The event includes music, youth activi-
ties and 10 tents for the Junior Board members’ speci!ic
projects, such as creating, decorating and !illing food
bags for children at the Atlanta Community Food Bank,
assembling art therapy buckets for CURE Childhood
Cancer patients, and decorating collars and leashes for
Canine Assistants (pets that work with children).

“Our previous Junior Board members return year after
year to mentor our younger participants,” Hodgson says.
“We provide platforms for these kids to shine, even if
they may not choose philanthropy as a career. What they
do helps them become stewards of service in so many
ways. It is so ful!illing to see them blossom.”

Children Helping Children. King Plow Arts Center, 887 W.
Marietta St., Studio S109. facebook.com/chc.atl■

insider tips »
•Children Helping Children will begin accepting applications
for potential Junior Board members in October. You can
learn more at an information booth at LoveFest or at face-
book.com/chc.atl.

•The group also offers Hodgson’s “Compassion Curricu-
lum,” an initiative developed to engage all types of learn-
ers in neighborhoods, churches and schools using art, lit-
erature, music and math to teach kindness.

The non-profit’s Open Mic Program (right) raises money to benefit special needs families at Christian Youth Theatre (left).

inspir ingyouth
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CULINARY COMMANDMENTS TO DINE BY:
BEHIND THE MENU AT MARLOW’S TAVERN

Metz’ cooking chops were first developed at The Culinary
Institute of America, and his nearly 30 years of formal
restaurant training began at some of the finest restaurants in
New York City, including Tribeca Grill, Montrachet and 21 Club.

Marlow’s Tavern executive chef and co-founder John C.Metz really enjoys putting his chef’s twist onMarlow’s
Tavern food & boozemenus. It starts with those tavern basics and continues through every unique ingredient.
His passion starts with his guests inmind, creating something delicious for them to enjoy. Marlow’s “Tavern
Tell-All” on their website shares an inside look at how he and the restaurant focuses on fresh, local ingredients,
prepared daily, grounded in classic culinary techniques & philosophies with his special twist. I recently sat
downwithMetz to get an evenmore in-depth view of how he develops the dishes that are enjoyed in every
neighborhoodwhereMarlow’s Tavern is located.

Marlow’s has been in business since 2004. How do you keep yourmenus fresh season
after season, year after year?
I like to walk that fine line between satisfying guests’palates and pushing them, creating something they may not
expect, but really enjoy once they try it. Our menus offer a diverse combination of tavern classics that are elevated
with the best freshest ingredients available and some food you might not expect to see in a neighborhood joint
like ours. I like our food to be approachable and still allow our guests to step outside of their comfort zone to try
something unexpected. Putting new spins on their favorites helps people feel comfortable trying something new;
often the subtlest additions can make the biggest difference, whether it’s using a creamier, less pungent bleu cheese
dressing, like Gorgonzola or crisping the capers on top of our beef carpaccio. That is the fun of being a chef and earning
the trust of our guests and neighborhood, daily. It is all about taking care of people for me.

How doesMarlow’s elevate typical tavern food to a gourmet level?
It’s not gourmet, it is all about great flavors and combinations of the best, freshest seasonal ingredient, preparing it
right, cooking it right and serving it with amazing hospitality. It makes it taste better. Of course we use our culinary training and craftsmanship, keeping our standards high even with
the simplest ingredients or items is critical to our success.We pay attention to tiny details; we prepare every dish with fresh, local ingredients, putting a unique twist on classic American
favorites. For example, we chop and blend 10 different types of lettuces for our salad.While many guests order our salads because they are healthy, we want them to be craveable, too.
My goal is to create food that our guests really want to eat.

What are guestsmost surprised to learn aboutMarlow’s Tavern when dining at one of your restaurants for thefirst time?
People are very surprised to find out how tiny our tavern freezers are.We only use them for ice cream! Sometimes the word“tavern”can give guests an interesting first impression, so it is
great to be able to surprise them with a warm, atmosphere, unique drinks and those classic American favorite ingredients with our Marlow’s twist. The freshest ingredients prepared daily
are an absolute must for me and our chefs. It is the only way we can ensure that every dish will be perfect. Our philosophy extends through every aspect of our restaurant, including the
bar, where our fruits, juices, shrubs, bitters and mixes in every cocktail are equally as fresh, unique and imaginative.

ADVERTISER CONTENT



diningout

appetizer
Intown: Seafood tartine, Bistro Niko

Don’t be confused by the “toasted French bread”
element of this multi-flavored appetizer in Buckhead.
While the seafood tartine at this outpost of French cu-
linary bliss is built on crispy bread slices, it makes an
evolutionary leap beyond an open-faced sandwich.
Atop that base of buttered goodness is a mélange of
scallops, shrimp, calamari, andouille sausage and the
mild zing of Fresno chilis. The toppings are nothing
short of extraordinary, in both individual flavors and
combinations they create. C’est magnifique!

3344 Peachtree Road. 404-261-6456. buckhead-
restaurants.com/restaurant/bistro-niko

Story by H.M. CAULEY, LANE EDMONDSON and ADRIANNE MURCHISON

S ome people dine out only occasionally, while others tirelessly seek out new restaurants and unfamiliar
flavors. Given Atlanta’s ever-changing culinary landscape, either kind of diner can "ind themselves in need
of direction. For both this story and the ones that follow, we sent out a team of intepid eaters to scout out
some must-try dishes around the Metro area. Occasionally they found delicious but underrated fare at
some familiar spots, but primarily they sampled restaurants fresh on the scene that feature the culinary

mastery of some of Atlanta’s most inventive chefs. We also included some bartenders and coffee brewers to provide
beverages to wash down those mighty meals. First up, here’s a rundown of excellent dishes in 10 categories, with
matching examples both in Atlanta and on the Northside. Warning: if you’re not hungry when you start reading
these reports, you will be very soon.

Northside: Tuna tower, Kona Grill
Chefs at the Kona Grill in Avalon have created

a delightful seafood starter that appeals even
to those who may think they’re not crazy about
tuna. The $15 tuna tower is a multi-tiered concoc-
tion with a base of sushi rice, a layer of crab mix,
another of tuna, and a topping of additional tuna
drizzled with a spicy sesame sauce. Cucumber
salad and taro chips on the side add a bit of extra
crunch.

5100 Avalon Blvd., Alpharetta. 470-226-1540.
konagrill.com

— H.M. CAULEY

Intown eats and

Seafood tartine, Bistro Niko
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burger
Intown: White Oak Pastures Burger, H&F Burger

Many patrons consider this Ponce City Market
location a burger paradise. The popular Ave’s Tur-
key Burger, topped with organic turkey pepperjack
cheese, avocado and yellow mustard, has been known
to sell out. The White Oak Pastures burger is just as
satisfying a delight. The grass-fed beef patty sandwich
is served with hoop cheese, a pickled pepper, ro-
maine lettuce and chow-chow relish.

675 Ponce de Leon Ave., Atlanta. 404-355-3762.
hfburger.com

Northside: Down South Burger, Bocado Burger
This burger haven located at Alpharetta’s Avalon

shopping center serves double-stacked burgers, Phil-
adelphia cheese steak and chicken club sandwiches.
The delectable Down South burger has two grass-fed
Angus beef patties topped with pimento cheese, spicy
chipotle mayo, a fried green roasted Poblano pepper
and bacon.

2820 Old Milton Parkway, Alpharetta. 678-248-5223.
bocadoburger.com

— ADRIANNE MURCHISON

d Northside nosh

White Oak
Pastures Burger,
H&F Burger

Burger stack,
Bocado Burger

»
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salad
Intown: Chopped seafood
salad, The Oceanaire

You might not think of this
Midtown seafood restaurant
as a salad destination, but this
starter at both lunch and din-
ner (and to go) is tasty enough
to be a meal on its own. The
base is a bed of chopped ice-
berg lettuce enhanced by big
bites of shrimp, crab and feta
cheese. The mix is then blend-
ed with a Greek vinaigrette
dressing for a zesty finish.

1100 Peachtree St. 404-475-
2277. theoceanaire.com

Northside: Autumn salad,
Loving Hut

This vegan restaurant in
Norcross offers several salads
to sate the craving for a re-
freshing crunch. The Autumn
salad is a flavorful platter
packed with fresh tomatoes,
bell peppers, sun-dried toma-
toes, cucumbers, tomato tofu
and chickpeas atop of bed of
lettuce and drizzled with an
artisanal dressing.

6385 Spalding Drive, Nor-
cross. 678-421-9191.lovinghut.
us/norcross

— H.M. CAULEY

pizza
Intown: Vegetarian Pizza, Varuni Napoli

Eating healthy can be a conundrumwhen pizza is your favorite
food, but Varuni Napoli’s sumptuous Neapolitan pies contain
no preservatives, additives or artificial flavoring. The vegetarian
Spacca Napoli is prepared with mozzarella and Taleggio cheese,
as well as Pecorino Romano cheese, basil, black truffle oil and
black pepper. (If you need to slake your carnivorous side, consid-
er the Bastardo’s pepperoni and Nduja sausage with freshmozza-
rella, San Marzano tomatoes, Pecorino Romano and basil.)

1540 Monroe St., Atlanta. 404-709-2690; Krog Market, 99 Krog
St., Atlanta. 404-500-5550. varuni.us

Northside: Build your own, Hearth Pizza Tavern
This neighborhood pizza tavern offers 10 specialty pies made

with 100 percent organic flour and wheat germ. Create your own
pie with nearly 10meats, 25 vegetables and six cheeses to choose
from. For building inspiration, the “Mom Says ‘Eat Your Veggies!’”
pie includes a cheese blend, roasted cremini mushrooms, sun-
dried tomatoes, parmesan and pesto. One of its richest options,
the Chorizo Sunrise Pizza, includes chorizo sausage, broken yolk
egg, Mexican crema, salsa picante and chopped cilantro.

5992 Roswell Road, Sandy Springs. 404-252-5378. hearthpizza
tavern.com

— ADRIANNE MURCHISON

diningout

Chorizo
Sunrise Pizza,
Hearth Pizza

Tavern

Bastardo’s,
Varuni Napoli

Photos by
BECKY STEIN



steak
Intown: 32-ounce porterhouse for
two, Parker’s on Ponce

The 32-ounce, bone-in porterhouse
steak at Parker’s on Ponce in Decatur,
priced around $72, is for friends who
want to induldge their cravings for
meat. Cooked to order, this “king of the
T-bones” cut features a tenderloin filet
on one side of the bone and a New York
strip on the other. The entrée comes
with generous sides of mashed potatoes
or fries, bread and a veggie.

116 E. Ponce de Leon Ave., Decatur.
404-924-2230. parkersonponce.com

Northside: 30-ounce bone-in rib-
eye, Little Alley Steak

This Roswell eatery offers a broad
selection of wet- and dry-aged Chicago
steaks, but for pure melt-in-your-mouth
decadence, it’s hard to pass up the
30-ounce bone-in ribeye. Aged 60 days,
this flavorful cut can be paired with
shrimp, scallops, lobster tails or crab
and topped with a selection of eight
sauces and butters. Even without a
dollop of foie gras butter or horseradish
cream, this treat easily makes the grade
for meat lovers.

955 Canton St., Roswell. 770-998-
0440. littlealleysteak.com/Roswell

— H.M. CAULEY

breakfast
Intown: Pancakes, Ria’s Bluebird

Although this reliable, friendly joint serves a range of great
breakfast and lunch offerings, they do pancakes so well it’s a mys-
tery why diners would order anything else. The plain buttermilk
pancakes are a daily feature of Ria’s menu (with the option of add-
ing pecans, caramelized bananas or chocolate chips), but a special
“Fancy Sweet” version is often available. Variations can include
peach, blueberry, roasted apple or Butterfinger pancakes.

421 Memorial Drive. 404-521-3737. riasbluebird.com

Northside: Bialys, Hen Mother Cookhouse
This Johns Creek newcomer makes a bialy worth driving for,

served with a fabulous house-cured gravlax and chive cream
cheese. A fresh, well-executed version of this baked Jewish staple,
HMC’s bialy is light yet dense enough to make it slightly chewy and
satisfyingly toothsome, with a lovely crust. Load on a schmear of
the lemony chive cream cheese, a hunk of gravlax and maybe a bit
of pickled red onion, take a bite, and your palate will be thrilled.

11705 Jones Bridge Road. 770-417-8404. henmothercookhouse.com
— LANE EDMONDSON

Pancakes, Ria’s Bluebird
Photos by BECKY STEIN

Bone-in Ribeye,
Little Alley Steak

»
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southern
side
Intown:
Mac and cheese,
Community Q BBQ

Some diners visit
this shrine to perfect-
ly smoked meats just
to order the standout
mac and cheese. This
dairy-focused pro-
duction elevates the
Southern staple, with
rigatoni pasta standing
in for the typical elbow
macaroni. Three kinds
of cheese, along with
nearly as much heavy
cream, make for a richly
intense, slightly chewy
delight that would alarm
any cardiologist.

1361 Clairmont
Road. 404-633-2080.
communityqbbq.com

Northside: Creamed
corn, The Crafty Hog

Concord Road’s cav-
ernous, family-friendly
barbecue joint delivers
good barbecue and some
top-notch sides, most
notably the creamed
corn. Sliced from roasted
ears of corn, the kernels
are then cooked up with
cream and a dash of hot
paprika. The overall
effect is a tad soupy and
nicely accents the smoky
meat. The corn’s sweet-
ness, along with the rich
cream, offsets the small,
spicy kick, creating
flavors that linger long in
the memory.

652 Concord
Road, 770-801-8815.
thecraftyhog.com

— LANE EDMONDSON

diningout

cocktail
Intown: Cheshire Cat, Paper Crane Lounge

Paper Crane Lounge above Staplehouse restaurant on Edge-
wood Avenue has a dimly lit, cozy living room setting ideal for
date night. The drink menu offers very little description for each
libation, but the inside scoop on the Cheshire Cat is that it’s a cit-
rus, sherry-based shaken cocktail made with rye whiskey, served
on the rocks with a little ginger, honey and blueberry tincture.

541 Edgewood Ave., Atlanta. 404-524-5005. staplehouse.com

Northside: Louisville Smash, The Whiskey Project
Displaying an impressive wall of more than 1,000 spirits, The

Whiskey Project crafts such drinks as The Louisville Smash, a
colorful cocktail made with Richter’s Unblended American Whis-
key. A hit with patrons, it’s made with blackberry syrup created
by blending macerated blackberries, raw unbleached sugar and
water, and then boiling it.

45 Oak St., Roswell. 678-373-1981. twpatl.com
— ADRIANNE MURCHISON

Cheshire Cat,
Paper Crane Lounge
Photo by ANDREW THOMAS LEE
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taco
Intown: Taco Veloz

The Buford Highway location — little more than
a drive-thru stand and covered dining area —- of
this three-restaurant local chain has reliably craft-
ed mouth-watering, authentic tacos for years. The
juicy carne asada and succulent barbacoa tacos
are standouts, but most impressive is the moist,
savory shredded pork in the carnitas taco. They’re
all usually served in two corn tortillas, mixed with
chopped onion and cilantro, and go well with a
little lime squeezed over the top.

3245 Chamblee Dunwoody Road. 770-936-9094.
tacoveloz.com

Northside: Alebrije Mexican Cuisine
This recent and happy addition to Gwinnett’s

dining scene is full of color, flavor and a welcom-
ing atmosphere. The brisket taco stands out, with
tender, savory meat that melts on your palate with
subtle notes of cinnamon and oregano. Owner
Mark Soriano wraps the brisket in cactus leaves and
slow-cooks it overnight, making for a nearly velvety
texture. Tacos come with the usual chopped onion
and cilantro plus your choice of coleslaw.

1611 Satellite Blvd. 770-676-6093. instagram.com/
alebrijecuisine

— LANE EDMONDSON

dessert
Intown: Mango sticky
rice ice cream, ICE NY

Atlanta’s sole outpost of the
popular chain offers a user-friendly
intro to the rolled ice cream trend.
Watch servers pour a liquid ice
cream base onto a frigid steel plate
and scrape it up into rolls. Then
they put it in a cup with slices of
mango and a hunk of coconut-in-
fused sticky rice, and top it offwith
coconut sauce. The ice cream’s
sweet tang is complemented
perfectly by the nutty. slightly
decadent companion. Mango slices
offer a palate-cleansing, slightly
chewy texture in contrast, and can
convince you that you’re just eating
fruit for dessert.

Pinetree Plaza, 5177-B
Buford Highway. 470-275-3762.
icenyicecream.com

Northside: Blueberry
fontaine, Collet French
Pastry and Café

The airy, calm space by the inter-
section of Old Milton Parkway and
Haynes Bridge Road crafts savory
pastries, soups and salads, but the
real show here is the desserts. Their
blueberry fontaine, for example,
with its buttery pâté feuilletée (puff
pastry), lush vanilla pastry cream
and sweet, shining blueberries,
could well make a driver make an
illegal left turn to get one.

2225 Old Milton Parkway.
678-770-6066. facebook.com/
Collet-French-Pastry■

— LANE EDMONDSON

Blueberry fontaine,
Collet French Pastry and Café
Photo by JENNY TURKNETT
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diningout

Story by LANE EDMONDSON

B ack in the dark ages
when I fell in love with
coffee, nobody drank the
cold-brewed stuff. It was
strictly a home-based en-

terprise born of convenience, as most
cold-brewing techniques produce a
very concentrated result: You could
keep it in the refrigerator all week,
add water and heat one cup at a time.
Cold brewing produces a less acidic
drink, which appeals to people with
gastric issues, but back in the day,
java purists found it a muddy, weak
facsimile of the real thing.

Now, cold-brewing has gone
through a sea change. You can scarce-
ly leave the house without someone
offering you a bold cup – usually
served cold — compared to the ane-
mic brown water of yesterday.

This is all part of the plan for
Atlanta’s Banjo Coffee. Based
and brewing in Avondale Estates,
Majestic Banjo International began
serving its zesty, full-bodied coffees
at area farmers markets in 2015.
Owners Billy and Chasidy Atchison
and Sebastian Kegel opened a cozy
brick-and-mortar coffee shop last
year where they brew shade-grown,
organic, fair-trade beans from Café
Campesino in Americus.

Unlike days of yore, these cold
cups are not watered down before
serving. Visitors can also order
traditionally brewed (i.e., hot) coffee
drinks along with on-tap Banjo
specialties like Nitro, Matcha Green
Tea Nitro, and locally produced
Golda Kombucha served in Banjo’s
signature Mason jars. With the Nitro
varieties, Banjo embraces the national
trend of pumping nitrogen into a keg
of cold brew and serving it from a tap.

Banjo’s brews are available at area
Whole Foods and Kroger. Look for
12-ounce and quart-sized glass bottles
— in the cold drink section, of course.

38 N. Avondale Road. 404-748-1837.
banjocoffee.com■

insider tip » Banjo’s offers eats
from the likes of Pine Street Market,
Ratio: Bake Shop and Atlanta Fresh
Creamery. In mid-August, it introduced
its first hand-crafted soda, a concoction
of muscadines, ginger, lemon and lime.

Cooler
than cool

Based in Avondale
Estates, Banjo Coffee
began serving its dis-
tinctive, cold-brewed
beverage in 2015.

34 LIVING • October 2018





diningout

responsibility
of theblessing’

‘The

Chef Deborah VanTrece
specializes in cooking
globally influenced soul
food and speaking out
on social issues.
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Story by HENRI HOLLIS
Photos by JENNI GIRTMAN

‘‘E very culture has
its own version
of soul food.”
Chef Deborah
VanTrece learned

this lesson first-hand in her global
travels and made it part of her own
cooking philosophy. VanTrece
says she believes that soul food,
wherever it’s from, is really about
welcoming visitors to the table.

VanTrece is the chef and owner
of Twisted Soul Cookhouse &
Pours, as well as the company
Catering by VanTrece. By her own
admission, her current role counts
as the "ifth or sixth act in a career
that includes being a model, a
student, a flight attendant and,
increasingly, a vocal advocate for
social justice.

During her years working as a
flight attendant in the late 1980s
and early 1990s, VanTrece learned
to appreciate many flavors after
tasting them in their lands of origin.

“I just loved visiting markets
in these new places and buying
ingredients I hadn’t ever used
before,” VanTrece says. “Then,
when you get the opportunity to
be invited into someone’s home,
and you see the way they cook ...
that’s their kind of soul food.”

Themenu at Twisted Soul
reflects her global approach. She
cooks oxtails, a soul food staple,
until meltingly tender, then glazes
themwith sweet and savory hoisin
sauce from China. She folds humble
creamed corn into Italian risotto.
She bundles ingredients from at
least three different continents into
the BBQ duck spring rolls served
with a bourbonmaple ponzu sauce.

VanTrece extends her ethos of
open-mindedness and inclusion
beyond the kitchen. As a lesbian,
African-American chef and busi-
ness owner, VanTrece has been
increasingly asked to comment on
multiple issues since she opened
Twisted Soul inWest Midtown in
early 2017. She speaks candidly on
such topics as female restaurateurs,
gay rights, racial inequality and
how her intersectionality affected
her entrepreneurship. (Full disclo-

Twisted Soul serves candied salmon belly bacon on cream corn risotto
with crispy Brussels sprout leaves in a corn jus.

VanTrece crafts BBQ
duck spring rolls
with maple bourbon
ponzu sauce.

»
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sure: Before becoming a freelance
writer, I did some public relations
work for VanTrece in 2015.)

VanTrece has learned to em-
brace the attention, though she
doesn’t allow it to distract her from
running a restaurant.

“It does feel like a responsibility,
and it’s one I take seriously,” she
says. “For all those groups, I have
known that those issues existed be-
cause I’m a part of them. But getting
the strength to have the voice was
the first step. It tookme a long time
to become fearless, and to be hon-
est, I’m still scared. I’m scared like
everybody else — scared of what’s
next, scared of the responsibility. ...
But it’s something I accept. It’s the
responsibility of the blessing.”

VanTrece hopes to use the plat-
form she’s built to turnmedia atten-
tion to an issue that she deeply cares
about: the Farm Bill, and specifical-
ly, SNAP, the Supplemental Nutri-
tional Assistance Program. Through
SNAP, formerly known as the Food
Stamp Program, low- and no-in-
come people receive federal aid in
purchasing food through special
debit cards known as EBT (Electron-
ic Benefit Transfer). In 2016, more
than 44million Americans received
food assistance through SNAP.

Now the program enters un-
certain waters as the Farm Bill is
debated and repeatedly rewritten in
Congress, with a proposal to replace
EBT cards with pre-packaged food
and dry goods. VanTrece believes
that such a solution would be a set-
back for program recipients.

“We’ve evolved to the point
where you can take your food
stamps, go to a farmers market
and get double the value and buy
fresh veggies, and we’re going to
take that away?” she says. “That’s
going to affect the most vulnerable

diningout

VanTrece believes that
the keys to better food
security and healthier
eating habits among
low-income populations
are education and
awareness.

The fried Spring-
er Mountain chick-
en comes with three-
cheese macaroni and
a collard green roll.
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people: children, the low-income elderly, veterans.”
She believes that the keys to better food security and

healthier eating habits among low-income populations
are education and awareness. To that end, VanTrece
and her team participate in a wide range of events. Over
the summer, Twisted Soul hosted a Juneteenth event
to benefit No Kid Hungry, a national organization that
fights childhood hunger. In the fall, she co-hosted an
event about the intersection of soul food and spirituali-
ty with Rose Scott of WABE, an Atlanta NPR station.

Additionally, VanTrece has invited students in high
school culinary classes and vocational work place-
ment programs to visit her kitchen. In the future,
VanTrece would like to create a community panel
series to educate the public about healthy eating
habits and how to make the most of EBT cards. She
also plans to open more restaurants, rooting herself
deeper in the Atlanta community.

As always, she’ll make food that pays homage to
the places she’s been and the people who expanded
her culinary horizons. Whether she’s the student or
the teacher, VanTrece believes that keeping an open
mind is the way to inspire productive dialogue.

“If you’re not paying attention, there are things
happening that you care about but won’t get the
chance to have an opinion on,” she says. “And what
we eat, that’s a huge one.”

Twisted Soul. 1133 Huff Road. 404-350-5500.
twistedsoulcookhouseandpours.com■

insider tip » The bologna mousse at Twisted
Soul, which VanTrece has prepared for traveling events, is
a favorite dish among local chefs.

Deborah VanTrece
opened Twisted
Soul Cookhouse and
Pours in West Mid-
town in early 2017.
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A little bit
of Havana
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Story by HAISTEN WILLIS
Photos by JENNI GIRTMAN

Northside foodies have a new option at their
fingertips with the opening of Beni’s Cubano.

The vibrant yet cozy new place located
at the back of Tin Lizzy’s Cantina in the
Avenue at East Cobb came about after the

Tex-Mex restaurant owners — Southern Proper Hospi-
tality Group — discovered they had an excess of 1,000
square feet of space. They blasted a new entrance back
there to make way for Beni’s, which gives patrons a
sense of Havana upon arrival.

The tall, narrow entryway features skinny blue
shutters over a yellow paint scheme, above which sits a
sign reading “Beni’s Cubano Restaurante.” Inside, pas-

“Every recipe, every sauce, every
marinade is critical, from theway
we roast garlic to the ratio of
ingredients in key sauces.”
JOHNPIEMONTE,one of three owners

»
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tel-hued vibes continue with pink
tiles and lime-green walls. A rusted
bicycle dangles from the roof,
fronting a curved ceiling hanging
over a traditional bar and booth
setup. Trumpets and guitars blast
salsa music over the restaurant’s
speakers, blending in with the
aroma of Cuban spices to complete
the Latin atmosphere.

“Cuban was an idea that we
had envisioned doing for a long
time, and the stars lined up for us
to do it in East Cobb,” says John
Piemonte, one of SPH’s three
owners. “We’re relentless when it
comes to our restaurants, wanting
to perfect the food, the design and
the service. Every recipe, every
sauce, every marinade is critical,

from the way we roast garlic to the
ratio of ingredients in key sauces.
Nothing happens by accident.”

In addition to Beni’s Cubano
and Tin Lizzy’s, SPH restaurants
include Milton’s Cuisine and Cock-
tails, the Big Ketch and the Blind
Pig, among others in North Caroli-
na, South Carolina and Augusta.

“We see all of our restaurants as
being experiential, and that cer-
tainly includes Beni’s,” Piemonte
says. “Our goal is to transport peo-
ple somewhere, to take them on
a short-term escape from reality.
When you visit Beni’s Cubano, it
feels like you’re in Havana.”

Beni’s Cubano. The Avenue at East
Cobb. 4475 Roswell Road, Marietta.
404-348-4394. benniscubano.com■

diningout

insider tips »
• More than half of the menu at Be-

ni’s Cubano is gluten free. Also, for
folks with an appetite, dinner can
be finished off with house-made
bread pudding, the only dessert of-
fered at Beni’s. It features Cuban
bread, along with eggs, milk, pe-
cans and golden raisins topped
with whipped cream and dulce de
leche caramel.

• Though only 1 year old, Beni’s Cu-
bano has already spawned a sec-
ond location. Intowners can visit
a food court version of the restau-
rant in Peachtree Center in down-
town Atlanta, located at 231
Peachtree St. 770-212-9076.
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3 on-the-menu items
• Seafood Criollo. With sauteed
shrimp and mahi mahi, plus
Cuban creole sauce with sofrito,
tomato and olives, this dish has a
cajun taste.

• Beni’s Mojito. Made with Havana
Club Silver Rum, mint simple
syrup, limes and soda water, the
Beni’s Mojito is both sweet and
tangy at the same time. While not
overly minty for a mojito, it packs
a punch of flavor initially, followed
by a lingering lime aftertaste.

• Black beans with bacon and
sofrito. Flavored with smoked
ham hocks, Beni’s black beans
explode with homemade flavor.
Brent McGhee, general manag-
er at Beni’s Cubano, says it his
experience sampling the beans
that convinced him to work at the
restaurant.

Beni Cubano’s is lo-
cated at the back of
Tin Lizzy’s at the Av-
enue in East Cobb
shopping center.

iFLYworld.com
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Atlanta, GA, 30339
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Vega’s veganmi
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ission

Story by MURIEL VEGA
Photos by JENNI GIRTMAN

The !irst thing you’ll spot at one of
chef Maricela Vega’s intown food
pop-ups is her bright red neon sign
that spells “Tamales.” Sitting on
each counter like a flag staking her

territory, the sign’s retro style informs her
back-to-basics cuisine, with only sustainably
grown vegetables and ingredients that support
as many local farmers as possible.

“Working with tamales was the most com-
munity-grounded moment that I !irst expe-
rienced,” Vega says. “We were getting the
banana leaves from my parents’ house, and
then all of the vegetables were either ones they
grew or from the farmers market. It was just
like: Wow, this tamale is Atlanta.”

No relation to this writer, Vega grew up in
Dalton — about 90 minutes from Atlanta — after
her family immigrated from Mexico to Cali-
fornia and made their way to Georgia. Despite
learning cooking techniques from her Mexican
mother, Vega didn’t immediately connect with
food. She attended Georgia Southern Universi-
ty for two years to study international law, but
an internship at an Atlanta law !irm, where she
assisted on a murder case, gave her a chance to
fall in love with the city.

“The idea is to
create an entire
relationship
with the food
system in our
community.
If you look back
at our history,
we didn’t always
have pork or
chickens.”
MARICELAVEGA
Chef

Chef Maricela Vega’s
plant-based cuisine
includes basmati
rice fried with garlic,
Asian peppers and
local tomatoes.

In addition to her pop-up restaurant Chicomecóatl, Maricela Vega cooks at such
locations as the Spindle near the Atlanta BeltLine’s Eastside trail.

»
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Ten years later, Vega still hasn’t
looked back. “I used to come to
Atlanta when I was young, but never
actually got to really see the city the
until then — just walking and biking
everywhere,” Vega says. She put
aside her plans to be a lawyer, but
“the only way that I could stay was if
I were to pay for my living.”

She tapped into that knowledge
her mother gave her in the kitchen,
and without formal training, grabbed
service gigs at Midway Pub, Empire
State South and the now-shuttered
Tierra Restaurant. Around 2011, she
stopped serving and began working
in the kitchen, leading Sun inmy
Belly’s catering as well.

Her experiences include an inter-
disciplinary program at UGA and a
pasta-making stint at No. 246, but
she attributes her return to Empire
State South in 2016 as “where all my
discipline came.”

As she spent more time cooking,
she made trips to Mexico City and
Cuba to explore how others made
food sustainable and how she could
bring those practices back to Atlanta.

She says the walk-in refrigera-
tor at Empire State South put the
sourcing of food into perspective
for her. “Their walk-in was broken
down by farms, varieties of radishes
or carrots, and it was all just very
speci!ic,” she says. “I started asking,
‘Who are these farms?’ ‘What does
this variety mean?’ I just remember
one day being like, ‘Chef, I want to
meet these people.’”

That’s how she made her relation-
ships with local farmers from Grow
Where You Are, Mayflor Farms, Me-
na’s Farm and Community Farmers
Markets. Her plant-based dishes are
inspired by Mexican cuisine, but
turned on their head by creative use
of ingredients from Georgia farms.
Vega’s specialties include tostadas
with pumpkin-seed salsa, poached
egg and swiss chard; tamales !illed
with chicken, greens and sesame
sauce; and fried rice !illed with
vibrant vegetables like beets.

Vega has occasionally used meat

diningout

Vega’s sope includes
sunburst squash, rat-
tlesnake beans, new
potatoes and mild
shishito peppers.

insider tip » Find Maricela
Vega at the Spindle and LottaFrutta in
Old Fourth Ward or at chicomecoatl.
com. She posts her next dates, menus
and new locations on her Instagram,
@chicomecoatlien
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Vega’s sope showcases rattlesnake beans and
Mexican peppers sent from her aunt’s hometown.

from local farms, but most of her dishes are vegetar-
ian or vegan. “The idea is to create an entire rela-
tionship with the food system in our community,”
Vega says. “If you look back at our history we didn’t
always have pork or chickens. Really, this is a proper
interpretation of what Mexican cuisine should actu-
ally look like. Potatoes, cactus and tomato broth.”

“I don’t even know if people realize how import-
ant it is to actually know what is going on in our food
system,” Vega says. “There are people in Cuba that
are eating chicken from North Georgia.”

After a short stint of doing a supper club, El Pala-
dor, out of her beautiful house in Mechanicsville last
year, as well as selling tamales at the East Atlanta
Village Farmers Market, Vega has transitioned out to
the community.

She’s doing lunch pop-ups every other week at
bike apparel shop the Spindle in Studioplex and
multiple-course dinners once a month at LottaFrut-
ta — all driven by her social media. Diners follow her
umbrella name, Chicomecóatl (chicomecoatl.com),
for the goddess of corn.

At the Spindle, she serves snack-sized plates. “It’s
little things that you would eat if you’re craving
them, you know?” Vega says. “If you were in Mex-
ico, you might go and pick up an empanada in the
market, or you might grab a tamale. It isn’t a full-on
experience of a meal.”

In the next few months, she’ll feed the students of
Peace Prep Academy in the English Avenue Neigh-
borhood until December, giving them access to
vegan meals rich in fresh produce often not found in
their neighborhoods, and teaching them more about
where food comes from.

Early next year, she’ll head to Mexico for two
months to study corn and its nutrients and apply
that knowledge into a new business: a corner store-
type place in Atlanta similar to a Mexican bodega. “I
want to honor my grandparents. I want to have corn
tortillas the way that we make them,” Vega says.

“If I can provide food, I can get my business
rolling, and I can also later create socioeconomic
models to shift some of my cuisine into other parts
of the Latino community — then that’s big.”■

5490 Peachtree Rd, Atlanta, GA

(470) 545-9095
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Custom Furniture
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Sun, 12pm - 5pm

www.dutchmansdesigns.com
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Thisway to
theBBQpit
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Baby back pork ribs
are a favorite at ‘cue
Barbecue restaurants.



Story by HAISTEN WILLIS
Photos by JASON GETZ

Funny thing about barbecue, it
has a loyal following. It became
a favorite pastime as a child
for Paul Doster, the owner and
chef of ‘cue Barbecue. A native

of La Grange, Doster used to stop in
barbecue restaurants during family trips
to his grandparents’ home in Macon. He
loved the local, homey feel of barbecue
joints and knew he wanted to own one.

“The number one thing we emphasize
is that everything is homemade,” says
Doster, who has locations in Milton,
Cumming and Peachtree Corners.

‘Cue serves mostly Georgia-style, pork-
based fare, but is willing to borrow from
other regions as well. There are South
Carolina, Kansas City and Texas brisket
influences, and even a vinegar-based
Pittsburgh-style coleslaw.

“We hit a little bit of each region, so
anyone can come in and enjoy it,” says
Drew Hinsch, general manager of the
Peachtree Corners location.

The restaurant features all of barbecue’s
major meat varieties, along with smoked

“The number one thingwe emphasize is that everything is homemade.”
PAULDOSTER, owner and chef

Paul Doster, own-
er and chef of
‘cue Barbecue,
grew up loving the
taste of barbecue.

Smoked barbecue with pulled BBQ chicken
and bourbon potatoe casserole is shown.»
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chicken wings. What’s more, the
meat comes sauce-free, so patrons
are free to flavor their own food
with tabletop sauce bottles.

‘Cue carries four house-made
barbecue sauces: a Kansas
City-style sweet sauce, a South
Carolina-style mustard-based
sauce, a hot vinegar sauce, and
a North Carolina-style sweet
vinegar. Though the meat is good
enough to be eaten by itself, each
sauce brings out different flavors
and can be mixed and matched
throughout a meal. Hungry cus-
tomers sometimes purchase their
own sauce bottle on their way out
the door.

“Paul is a master with recipes,”
Hinsch says. “[With] everything
homemade, it’s not coming in
frozen bags and then heated up.
For the most part, you’re eating
our food the day it was made,
which keeps everything fresh and
delicious.”

You’re likely to notice ‘cue Bar-
becue’s laid-back atmosphere and
personal touches. Doster encour-
ages his staff to leave a mark on the

eateries with their own wall deco-
rations. Co-owner Beth Gray took
doors from an old house and sand-
blasted and painted them funky
colors before installing them at the
Peachtree Corners restaurant.

“Everything on the walls is
homemade, too,” Doster says.
“We want the staff to show off
their artistic side, and to place
something inside the restaurant
that they care about — that they

think is cool, fun and different.”
The décor idea speaks to ‘cue

Barbecue being a labor of love,
Doster adds.

I don’t have to go to work,” he
says. “I get to go to work.”

‘Cue Barbecue. 5260 Peachtree
Industrial Boulevard, Peachtree
Corners. 470-299-5117; 13700 High-
way 9 North, Milton. 770-667-0089;
1370 Buford Highway, Cumming.
770-888-1048. cuebarbecue.com ■

‘Cue Barbecue serves Georgia-style
pork-based fare and borrows from
other regions as well.



3 on-the-menu items
• Smoked jumbo wings. The wings at Cue come
with either homemade blue cheese or ranch
dressing on the side. They’re dry rubbed and
smoked, unbreaded and larger than you’d expect,
which means they’re also quite juicy. Like Cue’s
other meats, the wings come sauceless, leaving
patrons to flavor to their liking.

• Bourbon sweet potato casserole. Originally a
rotating seasonal side, this dish became a perma-
nent menu item through popular demand. Sea-
soned with brown sugar and topped with toasted
marshmallows, it remains a crowd favorite.

• Bananas Doster. Named for restaurant own-
er Paul Doster, the ingredients include vanilla
pudding, vanilla wafers, sliced bananas sautéed
in butter, brown sugar, roasted pecans, whipped
cream and Myer’s rum.

‘Cue serves four house-made barbecue
sauces including a sweet, a mustard-based,
as well as hot and sweet vinegar sauces.

insider tips »
• Cue Barbecue hosts live music on Friday and Saturday
nights, with a lineup that varies from blues and country
to instrumental and ’90s alternative.

• Cue rotates side dishes from week to week and of-
fers seasonal items such as campfire butternut
squash, smoked turkeys, green beans and corn cas-
serole this fall.

Trust the best with 30 years
of experience in Atlanta
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Story by CURT HOLMAN

I f you order Grandma’s
Wonton BBQ Pork Tossed
Noodle at Food Terminal,
which is something you
should de!initely do, don’t

sleep on the wontons.
Usually the three fried wontons,

golden brown and cinched at the
ends, sit modestly on the side of
the bowl. You’re more likely to
focus on the morsels of pork, the
soft green bok choy or the fried
egg that lies languidly across
the bed of tossed noodles. What
should your chopsticks snag !irst?

Food Terminal’s chefs certainly
do Grandma proud: Every element
in the BBQ Pork Tossed Noodle
tastes great. The pork is so sweet
it tastes almost candied, but not

overpoweringly so. The richness
of the egg, the wholesome texture
of the noodles, the crunchiness of
the bok choy, the sauce pooling
at the bottom – they can make the
wontons seem almost like a gar-
nish or an afterthought. But bite
through a wonton’s crispy surface
and hello, the juicy, meaty release
of flavors takes the dish to a whole
other level.

A bargain at $9.50, Grandma’s
BBQ Pork Tossed Noodle is the
kind of signature dish that pres-
ents diners with a delicious dilem-
ma. It’s so satisfying that you’ll be
tempted to order it at every visit,
and you’ll be satis!ied. But it sets
such a high standard that it makes
you curious to see what else the
cooks have up their sleeves. Food
Terminal can inspire you to de-

vote months sampling every item
available, the roti and rolling hot
plates, the skewers and satay tofu,
the soups and spare ribs.

Just as Grandma’s BBQ works
like a gateway to Food Terminal’s
menu, the restaurant itself can feel
like a gateway to Buford Highway’s
vast culinary variety. It gives new-
comers a friendly place to start and
long-time visitors a fresh reason to
come back. As a Chamblee resident
for 20 years and a BuHi habitué for
longer than that, I’ve seen favor-
ite restaurants close their doors,
change ownership or sadly lose
their mojo over time. Food Ter-
minal’s fresh dash of excitement
rejuvenates Buford Highway as a
dining destination.

Don’t expect one of the scruffy
but pleasing holes in the wall that

Gateway to
greatflavor

diningout
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line the thoroughfare: Food Ter-
minal has a sleek, hip design. The
airy, high-ceilinged dining room
sports a color scheme of blacks and
greys, accented with yellow-greens
and softened with occasional
strands of white Christmas lights.

Owners Amy Wong and Howie
Ewe opened the restaurant in
2017 as a tribute to Malaysian
street food, with the menu citing
the country’s culinary influences
from India and China’s Ghuang
Zhou, Hokkien, Teochew and Hak-
ka provinces. Next to the waiting
area, a wiry wall sculpture pays
playful tribute to pushcart dining.

Another pleasant surprise is the
menu, a glossy, 60-page magazine
with huge, colorful photos of the
dishes. Tables also come with
check lists of every available app
and entree (about 100, not count-
ing drinks or desserts), so you can
make selections dim sum style, or
simply order the traditional way
with one of the patient servers.

To cover as much culinary terri-
tory as possible, consider making a
meal of small plates. The Crispy Un-
agi Bao is essentially a slider-sized
sandwich of eel, cucumber, avo-
cado, mayonnaise and green leaf
on a brioche bun, with a rich and
complex flavor combination. The
teriyaki chicken wing skewers, Chi-
nese broccoli with oyster sauce and
satay tofu salad collectively corner
many of Food Terminal’s special-
ties. (I’ve yet to sample the crispy
pig’s ear, but it certainly looks good
on other people’s tables.)

On my last visit, I left my comfort
zone of Grandma’s BBQ Noodle
and tried the Garlic Bone Marrow
Noodle Soup, which features cubes
of tender, five-spice pork belly, thin
noodle, seaweed and soft-boiled
egg, with big chunks of bone just
beneath the surface of the broth,
like coral reefs. With a silky consis-
tency, the soup had a prominent
but not overwhelming garlic fra-
grance for an eye-opening experi-
ence not unlike aromatherapy.

Such entrees as the Kari Chicken
and Beef Rendang are hot and pep-

pery, but even if your taste buds
aren’t smoldering from curries, the
coconut ice creammakes a refresh-
ing desert. Plus, Food Terminal’s
fruity teas and other specialty

drinks can go easily overlooked.
The tart raspberry lemonade soda
and the virgin mojito soda with
mint leaf and lime juice justify a
visit even on their own: you can sit
at the bar and watch the exhibi-
tion kitchen, or choose something
sweet from the dessert case.

Many of the international
restaurants along Buford Highway
emphasize either accessibility or
authenticity, with latter seldom
making concessions to American
palates. Food Terminal strikes an
ideal balance and feels welcoming
to either the BuHi unitiated or
culinary globetrotters. Either way,
for a #irst visit I know a great start-
ing point – wontons and all.

5000 Buford Highway, B-201.
678-353-6110. foodterminal.com■

insider tip » Food Terminal’s
owners also own the bakery Sweet
Hut a few blocks north at Asian
Square. Sweet and savory stand-
outs include the Portuguese egg
tart, ham and cheese bun, spring
onion bun and Hokkaido cupcake.

Above, Food Terminal owner Amy
Wong (left) and daughter Rachel
Ewe. Left, Thai Chili Ground Pork
and Szechuan Steamed Wonton
small plates.

Food Terminal places its tasty take
on Malaysian street food in a sleek
Buford Highway dining room.
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Story by H.M. CAULEY
Photo by JASON GETZ

New ideas are a contin-
uous flow for restau-
rateur Phillip Cooper.
The certified sommelier
mastered his craft as

part of the Ray’s Killer Creek team
before breaking out on his own in
2012 with Vin25 wine bar and bistro
in Roswell. There, he says, styles
and flavors are the focus rather than
a bottle with a well-known name.

Cooper’s latest venture is Citi-
zen Soul, located in Alpharetta’s
new city center. In the spirit of
Vin25, the restaurant will have an
array of wines, 20 local craft beers
on tap, a selection of aged bot-
tled beers and a creative cocktail
menu. Cooper, who goes by Coop,
has also set up a retail program
that allows diners to take home a
bottle of their favorite vintage.

“I wanted to offer a retail con-
cept, but not a retail shop,” Cooper
says. “When I found this building
in Alpharetta, I saw a way to bring
together a retail concept and food.
Here, we have a kiosk with a menu
you can scroll through, so even if
you’re not dining, you can pick a
bottle and walk out the door with
it. We also are organizing a curated
wine club that offers recurring
purchases based on flavor profiles
and prices.”

The boxy, white-brick building
that’s home to Citizen Soul has an
industrial look that pays homage
to the early 1900s, when a black-

smith’s shop was located on the
same property.

“The site was Hard Bailey’s
blacksmith’s shop,” Cooper says.
“We want to conjure up the idea of
every man’s bar, the citizen’s bar,
the place where everybody wants
to hang out. Citizen Soul is a tip of
the hat, in a culinary sense, to those
who came before us in this place.”

Inside the 3,500-square-foot
building, the stone, iron and wood
textures are designed to hark back
to the site’s roots. Dark walnut
tables sit atop polished concrete
floors; the counters and bar are
also concrete. Two enormous
wine cabinets and their contents

behind copper screening are as
much part of the décor as is the
charcuterie-aging cupboard.
Leather banquettes with tufted
pillows are lit by glass globes —
also with copper screens.

“Yes, it’s rough and industrial,”
Cooper says. “The high ceilings
add to that warehouse feel. But it
all comes together. I like to think
it’s what a modern-day blacksmith
shop would look like.”

For food, Cooper opted for a
California pub-style approach and
a menu overseen by chef Edgar
Cruz of Vin25. But it’s too soon to
say what the restaurant’s signa-

Food for
the Soul

“Wewant to conjure up
the idea of everyman’s
bar, the citizen’s bar, the
placewhere everybody
wants to hang out.
Citizen Soul is a tip of
the hat, in a culinary
sense, to those who came
before us in this place.”
PHILLIPCOOPER
Restaurateur
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ture dish will be. “I’m sure there
will be some legacy menu items
that come around every season,
just as they do at Vin25,” Cooper
says. “But right now, I have no
idea if we’ll be known for [them].”

What he does know is the menu
is sticking to California-inspired
cuisine: lots of fresh ingredi-
ents, veggies, pastas, and flat-
breads and pizzas baked in the
wood-burning oven. Along with a
charcuterie and comprehensive
cheese program, the made-from-
scratch kitchen will produce pick-
les and ketchup for the burger,
and French fries will be cooked in

duck fat for extra flavor.
“Our seasonal donuts [at Vin25]

are a huge seller, so we’ll also have
them in Alpharetta,” Cooper says.
“We’ll also have our house-made
peanut butter cup with our own
peanut butter.”

Citizen Soul has another feature
sure to draw diners for dinner and,
eventually, lunch and brunch.
The rear of the building sports a
45-seat patio overlooking what city
center developers call the Shade
Garden: a grassy plot anchored by
a gigantic oak tree with roots at
least 100 years old. Oversized bay
windows behind the bar provide

not only a view of the garden area
but can also open to make the bar
two-sided and available to thirsty
visitors strolling by who want to
grab a refreshment.

But with the holiday season ap-
proaching, Cooper is prepping for
celebrations inside. A private din-
ing room for 25, a chef ’s table and
sections of the main dining room
are available for raising a glass
with friends and colleagues to the
new year as well as the memory of
Alpharetta’s years gone by.

Citizen Soul. 60 S. Main St.,
Alpharetta. 678- 317-3232.
citizensoul.com■
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No beach but
making waves
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Story by H.M. CAULEY
Photos by JASON GETZ

H ammock Trading Company’s low-ceilinged,
three-room space had many lives before
owners Jason Sheetz and William Sigley
moved in during the summer of 2012.

The structure was built in 1977, and
locals might recall it as Wuv’s burger joint or the Bridge-
town Grill in the 1990s. Prior to becoming Hammocks,
Sheetz says it was a “smoking bar with pool tables.” But
the location stood out for several reasons.

“When we !irst looked here, the economy was not
working,” Sheetz recalls. “But my partner and I drove
around and noticed there wasn’t a foreclosure sign
anywhere in sight. That means stability. And for the past
few years, Sandy Springs has been on !ire.”

Sheetz knows the territory well. He grew up in the area,
graduated from Riverwood High School before attending
the University of Georgia, and has worked in some of
Atlanta’s top restaurants, including Buckhead’s Blue Ridge
Grill, as well as Bones and Twist. At first sight, he knew the
casual comfort of the Roswell Road space was a good fit.

“We call this our beach house,” Sheetz laughs. “We
wanted to maintain the building’s comfortable feel.”

Inside the eatery, striped hammocks hanging from
the ceilings, casual metal chairs and wooden tables are
part of the seaside-inspired décor. “We wanted to main-

Jason Sheetz co-owns Hammocks Trading Company in San-
dy Springs with chef William Sigley.

»
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tain the building’s comfortable feel,” Sheetz says.
The only thing missing is the beach.
Even so, chef William Sigley’s seafood suits the

space.
There’s spicy crab and shrimp gumbo, jalapeno

hush puppies and cornbread, and chorizo tacos. How-
ever, the bulk of the menu offers a range of classically
prepared dishes, from the Maryland crab cakes to
oysters Rockefeller. “I like to call it Southern coastal
meets Baja, California,” Sheetz says.

Diners delight over the salmon baked with pota-
toes, fennel, parsnips, tomatoes and herbs in a "ine
parchment that the servers expertly roll back upon
presentation. A grouper sandwich, served grilled,
blackened or fried and topped with a remoulade
sauce, is another big seller.

But in keeping with that beach theme, most
patrons go for the red-plastic baskets of oysters, cat-
"ish, scallops, shrimp or the day’s fresh catch, paired
with French fries and coleslaw.

Those craving the call of the sea can grab their
favorites from 11:30 a.m. each day. The menu doesn’t
vary, though the catch-of-the-day options do. Rainbow
trout, sushi-grade tuna or redfish might show up at any
givenmoment — and when they’re gone, they’re gone.

Hammocks has a beach shack feel and fare that’s de-
scribed as ‘Southern coastal meets Baja, California.’

“We call this our beach house.
Wewanted tomaintain the
building’s comfortable feel.”
JASONSHEETZ, co-owner
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The Seafood gumbo has dark roux,
blue crab meat, shrimp and rice.

A plate of garlic shrimp is shown
with a glass of white wine.

This tasty desert is made with lemon
shortcakes, basil and whipped cream.

insider tips »
•Oyster lovers will find nirvana with Hammocks’ 4 to
6 p.m. daily special that features all raw oysters at
half off.

•Following Hammocks Trading Company, owners Ja-
son Sheetz and William Sigley opened Under the
Cork Tree restaurant at the Prado shopping center,
where they feature more than 200 wines and a Medi-
terranean cuisine.

Sheetz also knows his local patrons sometimes just
want veggies, and it’s possible to make ameal from that
section of the menu only. Sweet potato fries, grilled
asparagus, squash casserole, sautéed spinach, mashed
potatoes, cheddar-rosemary grits and spicy creamed
corn with bacon are a few of the options.

As busy as the space gets for dinner, the Ham-
mocks bar keeps pace. By late afternoon, the big
square that encloses bottles of wine, beer and cock-
tail ingredients is often lined with patrons sitting
elbow-to-elbow.

“It’s like that every day,” Sheetz says. “It’s also a
popular place for local politicians to come and un-
wind. Here, they can loosen their ties and hang out.”

Sheetz fuels that hang-out comfort with his
easy-going tableside manner, managing a busy
dining room as though it were his own backyard
clambake. “It’s beachy here,” he says. “And people
love it that way.”

Hammocks Trading Company.
7285 Roswell Road, Sandy Springs. 770-395-9592.
hammockstradingcompany.com■
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Some craft cock-
tails are poured
into barrels for ag-
ing at the Roswell
restaurant.

A tartine appe-
tizer with goat
cheese, prosciut-
to, onion and hon-
eycomb is shown.

TheW



WhiskeyProject
Story by ADRIANNE MURCHISON | Photos by JASON GETZ

Tucked away in Roswell’s Oak Street neighborhood is a new eatery
that opened last June with a few welcome surprises. On

the following pages are seven things to know
about TheWhiskey Project.

More than 1,000
spirits line the
walls and over 30
cocktails appear
on the menu.

The Northside es-
tablishment has
industrial decor
designed by the
owners.

»



Word has spread about
TheWhiskey Project’s
vast selection of spirits

and co-owner Marcus Bifaro’s
approach to memorable cocktails.
Using juice from fruit fresh-
squeezed daily, along with organ-
ic spices, he crafts some cocktails
by pouring his mixture in a barrel
for aging. For others, such as a
“Rye Tai” —made with Michter’s
Rye, a pineapple coconut infused
rum and a curacao that Bifaro
specially prepares — he separately
places bananas inside orange cu-
racao and stores it in the refriger-
ator for a week to let the bananas
break apart. That allows the flavor
to seep into the liqueur. “Then
I puree it and fine strain all the
banana junk out,” Bifaro says. “It
has this really rich banana flavor
inside this curacao. Then I blend
in a little brandy and cognac, [as
well as the rum and rye].”

He presents a hip,
adult atmosphere.
Aged whiskey is for

grown-ups, and crowds
fill The Whiskey Project
throughout most of the
week. For cocktail aficiona-
dos, Bifaro has more than
1,000 spirits in his small
establishment. More than
30 cocktails appear on
the menu for nearly every
mood. Feeling brazen about
your day? Have a “Barrel
Aged Manhattan” made with
1792 Bourbon, Rittenhouse
Rye, Carpano’s Dry Antica
Formula vermouth, Amare-
na Cherry and Peychaud’s
and Angostura bitters. In a
mischievous state of mind?
The “Laurel and Hardy”
mixed with Olmeca Altos Te-
quila and St. George Spiced
Pear liqueur might be fitting.

Industrial décor
adds to the experi-
ence. Bifaro and his

partner Andy Stallworth
designed the restaurant
themselves and created
the tabletops, bar and
shelves with white oak
wood, the samematerial
that whiskey barrels are
made of. Even that re-
quired an aging process,
Bifaro says. They mixed
steel wool and white oak
in a bucket with small
holes for four days to get
an iron acetate, and to ac-
id wash the wood. “Then
we spray-polyurethaned
the wood,” he says.

Service is key for
Bifaro, who wants
everything to be

top quality. The food
menus appear leather
bound and feel like a
keepsake. Inside are
black and white photos
of classic #ilm stars like
Errol Flynn, fun movie
quotes and a diagram of
the whiskey-making pro-
cess. Diners are treated
to different amuse-
bouche nightly, such as
salmon tartare. “I try my
best to treat this as my
house,” Bifaro says. “It’s
like I have guests coming
over to my home.”

diningout
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Keep The Whiskey
Project on your
radar for outdoor

dining. Currently, there’s
uncovered seating to
accommodate 18 guests.
However, Bifaro and
Stallworth would like to
have covered outdoor
seating for a total of 30
guests, in addition to
heaters, lights, fans and
a stone-stacked !ireplace
within the coming weeks.

Expect quality cuisine
that goes beyond the
amuse-bouche. Both

Bifaro and his executive
chef worked at South Main
Kitchen in Alpharetta as
director of operations and
sous chef, respectively.
Some of The Whiskey Proj-
ect’s more hearty menu
items include osso bucco,
duck breast and an 8-ounce
!ilet mignon.

Yonkers and Yankees
come to mind for
those who know Bi-

faro. He’s a native of South
Yonkers, N.Y., and grew up
near Yankee Stadium. While
no doubt his beloved New
York still has a place in his
heart, the restaurant owner
says Roswell is a !itting city
for his growing family. “My
school bus rides as a kid
were very adventurous to
say the least,” Bifaro says.
“Here, schools and neigh-
borhoods are very nice. I
have two boys and a [daugh-
ter] on the way. Roswell is
the place for us.”

The Whiskey Project.
45 Oak St., Roswell.
678-373-1981. twpatl.com■

insider tip » Hiding in
plain sight at The Whiskey
Project is distinctive green
wallpaper. Patrons have occa-
sionally noticed that it’s Brook-
lyn Toile wallpaper inspired by
Mike Diamond of the Beastie
Boys. The images are an ode
to Brooklyn and include the
late rapper Biggie Smalls, sub-
way cars, Nathan’s Hot Dogs,
the Coney Island Cyclone, bicy-
clists and more. “I’ve had that
wallpaper for two years,” Bi-
faro says. “Brooklyn was the
last place my wife and I lived
before moving here.”

“The Louisville Smash” is
made with Richter’s Unblend-
ed American Whiskey, fresh
blackberry, lemon and mint.

Images on the
Brooklyn Toile
wallpaper are
a tribute to be-
loved people,
places and
things in the
New York City
borough.

“I trymy best to
treat this as my
house. It’s like I have
guests coming over
tomy home.”
MARCUSBIFARO
Co-owner
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The spirit of
bartending
Story by BOB TOWNSEND

B artender competitions
have become a common
feature at food and drink
festivals. The lively,
sometimes combative

stirring and shaking, often centered
around a particular spirit or ingredi-
ent, makes for good theater. And for
the winners, a strong showing can
build a reputation or boost a career.

At Krog Street Market, the bars
at two restaurants, Ticonderoga
Club and Watchman’s, bump up
against each other in a spirit of
friendly competition.

When Ticonderoga opened in
late 2015, the bartender team of
Greg Best and Paul Calvert insist-
ed that !irst and foremost it was
meant to be a creative partner-
ship with their three friends and
co-owners: chef David Bies, and
the front of the house duo of Bart
Sasso and Regan Smith.

Ticonderoga has become known
for its easygoing hospitality, with
Bies’ inventive, internationally in-
fluencedmenu drawing praise from
critics. And the atmosphere is dark
and speakeasy-like, mixing in whim-
sical nautical touches like a ship’s
hatch fitted to the bathroom door.

No boundaries between
TiconderogaClub
andWatchman’s

Ticonderoga Club’s Champ-Ale cocktail
includes vermouth. sparkling wine and
Genesee Cream Ale. Photo by BART SASSO



But the energy is most appar-
ent at the small, three-sided bar,
where Best and Calvert work their
magic with cocktails.

The drinks menu designates
house cocktails as “Special Cups.”
The star is the Ticonderoga Cup,
a julep-inspired, complex remedy
with Plantation Grand Reserve
Rum, cognac, sherry, pineapple
and lemon, served over crushed
ice in a dimpled copper cup with a
sprig of mint.

Before Ticonderoga, Best came
to prominence as the beverage
director of Holeman & Finch
Public House. Calvert had been
involved in beverage programs at
the Sound Table, Pura Vida and
Paper Plane.

Those experiences mark the duo
as two of Atlanta’s most visionary
bartenders, and their cocktail
knowledge has become a conduit
for younger bartenders who have
followed in their footsteps.

One of those, Miles Macquarrie,
opened Watchman’s in June 2018
with his partners from Decatur’s
Kimball House, Matt Christison,
Bryan Rackley and Jesse Smith.

Before Kimball House, Mac-
quarrie worked at Brick Store Pub,
where he met his future partners.
And before he went on to open
Leon’s Full Service as the bar man-
ager, he served an apprenticeship
under Best at Holeman & Finch.

Like Kimball House, Watchman’s
features an impressive oyster bar
menu, along with a special empha-
sis on sustainable seafood. Com-
pared to Ticonderoga, the design
is bright and airy, evoking a trip to
the beach. At the bar, Macquarrie
and his team lean toward rum
drinks, like their classic daiquiri.

The signature cocktail is The

Watchman, a martini variation
made with gin, vermouth, verjus
blanc and chartreuse, poured
tableside from a chilled decanter
and served with iced garnishes on
the side.

One evening, I was sitting at
the end of the bar, admiring the
elegant ritual of The Watchman

presentation. After taking a sip,
I happened to look through the
open back door, a few feet from
the indoor “patio” that leads to
the entrance of Ticonderoga Club.

Listening to the staccato sound
of the bartender in front me shak-
ing a cocktail, I could see Best and
Calvert doing the same at their

Greg Best mixes cider, brandy and
more to make an Old Brick Wall.
Photo by JENNI GIRTMAN

Watchman’s
Seafood and
Spirits opened
in June and be-
gan serving
such drinks
as its signa-
ture martini
with lemon and
pineapple.
Photo by MIA YAKEL

»

The lively, sometimes
combative stirring and
shaking, often centered
around a particular
spirit or ingredient,
makes for good theater.
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bar. Thinking back over years
of enjoying their cocktails in so
many different places, I thought it
was remarkable that Best, Calvert
and Macquarrie have converged to
such close proximity.

“It was a long time ago, but I
used to work at the Brick Store
with Bryan and Jesse when I was
a grad student at Georgia State,”
Calvert says when I ask about this
confluence. “I moved back to Bos-
ton for awhile, and when I came
back to Atlanta, I met Miles, who
was working at Leon’s, and we’ve
all been friends since.

“Over a year ago, they all sat in
my back yard with Greg and I, and
asked us if they should open in
Krog Street. I remember when we
ended that conversation, I said,
‘Miles, as your friend, I’m very
ambivalent. I don’t know if it’s a
good idea. But sel!ishly, as a busi-
ness owner, I would love for you
to open up, because whatever you
guys do, and what we’re doing,
would become the epicenter of
going out for good food and drink
and service in Atlanta.’”

Asked the obvious question
about competition between the two

bars, Calvert thinks for a minute.
“I don’t know,” he says at !irst.

“There’s probably some friendly
competition. But, you know what,
that’s not even really true. I just
don’t think about it that way, any-
more. I think competition is for
the young. I know that what Greg
and David and Regan and Bart and
I do is really good.

“I’m so happy that Miles and
those guys have opened, because
I know they’re really good, too.
When people come into our
restaurant and tell us they just
had some great oysters and drinks
at Watchman’s, and now they’re
coming to have something with
us, that’s really cool.”

Asked the same question, Mac-
quarrie shares similar thoughts.

“When we had that meeting in
Paul’s back yard, we wanted to
make sure that they felt comfort-
able with it, and that they had the
same idea that we would bene!it
each other, and not be in compe-

tition,” Macquarrie says. “They’re
already a destination. With us
coming in, this back corner of
Krog can be a great cocktail and
beverage destination. It’s de!inite-
ly working that way so far.

“We all sort of came up together
doing this together. Greg was the
original cocktail OG in Atlanta. And
Paul was doing cocktails before I
was, while he was in Boston. Now I
know people who are fans of Kim-
ball House, and people who are fans
of Ticonderoga Club, and they’re all
happy they can come here. It’s fun
for them, and it’s fun for us.”

Macquarrie adds, “From a self-
ish point of view, it’s really fun to
get off work and go over there for
a cocktail.”

Ticonderoga Club. 99 Krog St.
404-458-4534. ticonderogaclub.com

Watchman’s Seafood and
Spirits. 99 Krog St. 404-254-0141.
watchmansatl.com■

insider tip »Weeknights at
Watchman’s, order from the oyster
happy hour menu, which includes
drink specials. Some nights, Ticon-
deroga offers bar-only food specials
such as a fried oyster sandwich.

diningout

Watchman’s team includes Bryan
Rackley (left), Jesse Smith, Matthew
Christison, Miles Macquarrie and
Daniel Chance. Photo by MIA YAKEL
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ag ing inatlanta

At the Central
DeKalb Senior
Center, teacher
Elizabeth Wilson
(left) provides
conversational
language instruc-
tion in French as
well as cultur-
al topics such as
Joan of Arc.

Parlez-vousfrançais?
Above, Walt Robil-
lard, front, takes
a break to read
the newspaper
between class-
es at the Cen-
tral DeKalb Se-
nior Center. Left,
Kris Kane studies
conversational
French in Wilson’s
class.



Research on aging has long touted the bene!its
of word games and puzzles to keep memory
muscles in shape. While writing things down,
developing mnemonic codes and repetition are

also helpful, the experts at the Harvard Medical School
recently wrote on the health.harvard.edu site that the
No. 1 way to hone mental acuity is to keep learning.

Challenging the brain with mental exercise, they
write, can jump-start the systems that help brain cells
thrive. Among their suggestions, along with playing
games, are taking on new challenges and learning a new
skill.

Members of Elizabeth’s Wilson’s French class at the
Central DeKalb Senior Center are giving those brain
cells a weekly workout as they learn new vocabulary,
phrases and verb tenses en français.

Wilson, a veteran public relations executive, be-
gan teaching “French for Beginners” more than two
years ago, and the course proved so popular that last
spring she created a follow-up course, “Conversational
French.”

“Like me, most people here studied French in ele-
mentary and/or high school and college. And, like me,
they’re Francophiles,” Wilson says. “I’ve been to France
four times so far, and I adore it.”

Center Director Victoria Kingsland knew of Wilson’s
French obsession and asked her to consider leading a
class that would combine basic language elements with
a good deal of cultural conversation.

“She called me knowing I loved all things French and
do speak French un peu,” Wilson says. “I reiterated that
I wasn’t certi!ied in any way, but what she had in mind
was ‘the French experience.’ Half the class is spent
on basic conversational French. The second half is a
lecture about some aspect of French history, culture,
people, art or music.”

On a typical Friday morning, about a dozen adults
settle into one of the center’s classrooms, lined with ta-
bles and comfortable chairs. They set out dictionaries,
pens, notebooks and the occasional three-ring binder,
and pay close attention as Wilson leads them through
the day’s lesson. Topics often run the gamut from
frequently used travel phrases and how to describe the
weather to more daunting issues such as conjunctions,
pronouns and diphthongs. In between lively participa-
tion, students grab cellphones or iPads to google trans-
lations, pronunciations and the !iner grammar points.

The same activities continue with more students
in Wilson’s second class, and both sessions end with
her giving a brief presentation on an aspect of French
history or culture, such as Corsica or “The Little Prince”
author, Antoine Saint-Exupéry. Occasionally, members
of the class will relate their French travel experiences.

Decatur resident Salley Evans has been in the class
for two years and began as one of the few participants
who had no prior knowledge of French. “But I’d been
looking for a course to take for years, and a friend told
me about this one,” she says. “I especially adore learn-

ing about the culture. I’ve also learned not to be afraid
to speak. That was my biggest inhibition, but I’ve lost
my fear. And I think there’s a value for memory with
this kind of learning.”

Seniors in Cobb County interested in learning a sec-
ond language will !ind similar courses in Spanish. Be-
ginner and intermediate courses are offered at the East
Cobb Senior Services complex on Sandy Plains Road
and at the Senior Wellness center on Powder Springs
Road, both in Marietta.

In addition, anyone 62 or older can enroll in free lan-
guage courses at any of the University of Georgia system
campuses (usg.edu). This includes Kennesaw State and
Georgia Perimeter College at Georgia State University,
with campuses in Alpharetta, Dunwoody and Decatur.

For 67-year-old Chip Harrell, taking Wilson’s class
taps into his appreciation for all things French, but it
serves another key purpose as well.

“I retired from the National Labor Relations Board
a year ago, and for me, a big part of coming here is the
social aspect,” he says. “I started studying online, but
since coming here, I’ve found friendly people with the
same interests.”

The social aspect often continues outside the class-
room. The group has taken excursions to lunch at Cafe
Alsace in downtown Decatur, and they’ve also orga-
nized a covered-dish lunch of French-inspired foods at
the center. Wilson says, “We had a lot of baguettes.”

Central DeKalb Senior Center, 1346 McConnell Drive.
770-492-5461. dekalbcountyga.gov/human-development/
central-dekalb-senior-center

Cobb Senior Services. 770-528-5355. cobbcounty.org■

insider tips »
•Senior services in some metro counties offer language
classes. For details, Google senior services in your area.

Story by H.M. CAULEY
Photos by JENNI GIRTMAN

Classes in French and other languages help keepminds sharp

At the Central DeKalb Senior Center, one of the offerings
for older adults is a French culture and language course.
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Story by H.M. CAULEY
Photos by JENNI GIRTMAN

Conventional wisdom says not to be too
effusive while doing a walk-through of house
you’re thinking of buying. Contain your ex-
citement until you’ve left the property, so the
sellers don’t think you’re a pushover.

Keeping cool is good advice, but attorneys
Justin and Browning Jeffries found it almost too tough
to follow. The first time they toured their Virginia-High-
land home two years ago, they struggled to contain
their excitement. They knew they wanted to move
farther from their Buckhead residence to be closer to
friends and the BeltLine, but they weren’t prepared to
be ambushed by the home’s adorable perfection.

pr ivatequar ters

Admittedly, it wasn’t all love at first sight. The 1920s
two-story frame house sits squarely on the neighbor-
hood’s busy main thoroughfare, which means visitors
have to park on a side street. And the noise level can get
high, especially on weekends. But the wide front porch
sits far enough behind a stretch of lawn to create a bit of
a buffer from the sidewalk to the front door, far enough
to create a relaxing space.

When the couple first stepped inside, the original
floors—big parquet blocks with horizontal edging—were
gleaming. To the right was a shelf-lined library, partially
hidden behind original pocket doors almost as tall as
the 12-foot ceilings.

“Those were the first things we saw, and we loved
them,” says Browning.

Neighborhood oasis
Renovated frame house finds calm amid the activity of Virginia-Highland
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So much for curbed enthusiasm.
The couple’s delight continued beyond the living

room’s fireplace, flanked by the original beveled win-
dows, and into the dining room big enough to hold their
eight-seat table and separated from the living area by
another set of pocket doors.

“Everything was in such good shape,” recalls Brown-
ing. “And then we saw the back of the house.”

An addition built by a previous owner in 2000
expanded the home’s footprint with a roomy island
kitchen, a casual dining area and a keeping room with a
fireplace between two sets of French doors. The marble
counters gleamed below oversized pendants, the bench
seating below a wall of windows let in natural light, and
the Jeffries were smitten. »

Above left, Browning Jeffries on
the front porch, where the front
yard provides a buffer from the
occasionally busy sidewalk.
Above, an addition built in 2000
added the island kitchen. Left,
seen from the kitchen, the
dining room has space for the
Jeffries’ eight-seat table. Left
below, an artful flourish on the
hardwood floors.

On the tour of homes, this Virginia-
Highlands home has been restored
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What remained was for the cou-
ple to put their personal touch on the
3,300-square-foot, four-bedroom abode.
Many of their cherished pieces made
the move from their former residence in
Peachtree Heights. The dining room is
now dominated by colorful artwork by
Jason Berger. “The artist was a friend of
my father’s,” Browning says. “When my
parents moved out of the Florida house
where they’d lived for 41 years, we were
the beneficiaries. Having it here reminds
me of home.”

Another favorite piece takes up an
entire wall of an upstairs guest bedroom.
A giant wood armoire found at Scott
Antique Markets was Browning’s 30th
birthday present. In an adjacent room,
the favorite artifact is a recliner that dates
back to Justin’s law school days. “So we
call this the ‘La-Z-Boy room,’” he says.

While the original floorplan includes
two more guestrooms of an octagonal up-
per landing, a newmaster suite was built
atop that 2000 addition. The modern
side of the house incorporates a laundry,
custom closets, a roomy bath with a stone
shower and soaking tub, and a master
bedroom with a stone gas fireplace. Best
of all, the room’s windows offer a view of
the dense trees behind the house.

The couple prizes two particular areas
the most. The first is a walk-in pantry they
carved out of the unused area below the
stairs. “We didn’t have a pantry in our old
house, so we built this one with plenty of
room, even a wine rack,” Browning says.

Their second favorite spot is the rear
screened porch with a beadboard ceiling,
another well-crafted addition installed by
a previous owner in 2007. From the gray
wicker furniture and tables they bought
at AuthenTEAK on Atlanta’s westside, the
couple can overlook the square backyard
lawn and plants as well as a fenced alley-
way just big enough for their cars.

“The front porch really feels like we’re
in the Highlands with the cars and people
going by,” Justin says. “But the back is
very private.”

The combination of being in the heart
of Virginia-Highland while still having an
oasis of calm was as much a selling point
as having a lovingly updated old house,
says Browning.

“We love the mix of the old and new,
and we love that we didn’t have to make
those decisions!”■

The keeping room includes two sets of
French doors leading to the back porch.

»

insider tip »

• Get a peek at the Jeffries’ intown oa-
sis during the Virginia-Highland Tour of
Homes, Dec. 1 and 2. Tickets are avail-
able at vahitourofhomes.org
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The main bedroom

The living room



5 things to know about
Virginia-Highland

1. In 1823, European settlers Richard and Martha
Todd purchased property ceded by Creek Indians
and built the area’s first colonial-era home.

2. Around 1890, the Nine Mile Trolley began con-
necting the then-rural neighborhood to Downtown
Atlanta. The intersections of Virginia Avenue with
N. Highland Avenue and Monroe Drive still reflect
the gentle curves required by the streetcar line.

3. Established in 1922, Atkins Park Restaurant &
Bar on N. Highland Avenue holds Atlanta’s oldest
continuously operated liquor license.

4. Designated as a Trees Atlanta Neighborhood
Arboretum, the neighborhood includes four loops
starting at John Howell Park on Virginia Avenue,
from which pedestrians can observe more than
90 varieties of trees.

5. Summerfest, an annual arts festival held
in June in Virginia-Highland since 1984, often
receives more than 50,000 visitors and is one
of the Southeast’s largest arts festivals.

Right, Browning Jeffries enjoys the privacy of
the screened back porch.

The dining room

October 2018 • LIVING 75



travel

ROAD



»

Greenville and
Spartanburg S.C.
are a short drive awayTRIP



travel

Story by LANADA BALLARD

But what most folks might not know is that about 2
1/2 hours up I-85, there’s a place in Spartanburg, S.C.,
that’s just as revered and a part of that community as
the Varsity is to the ATL.

It’s the historic Beacon Drive-In.
“The Beacon is a destination more than a restau-

rant,” says Steve Duncan, co-owner and operator
of the 71-year-old eatery. “I was born in 1963, so the
Beacon was in existence for almost 20 years before I
was even born.”

Duncan says he often thinks about the history that
has unfolded since the Beacon opened.

“World War II has just ended, Eisenhower was pres-
ident,” Duncan said. “Elvis hadn’t even become Elvis.
I just like to stop and think about all of things that have
happened since the Beacon has been in existence.”

The late John B. White Jr. started the restaurant on
Thanksgiving Day in 1946. The menu serves up sand-
wiches, seafood items, breakfast biscuits, burgers and
more.

White was very rooted in the community, helping
civic groups and organizations, as well as his neighbors
and friends, Duncan says. “John White made quite a
name for himself,” he adds. “It’s the famous big shoes
you’ve got to !ill, and I stepped into some big ones.”

Folks in the know order their meals “a-plenty,”
which is a serving with mountains of French fries and
onion rings.

“The number one seller off the bat is the Chili
Cheese A-Plenty,” Duncan says. It’s a 1/3-pound burger
with chili, cheese and fries. “It’s Americana.”

Duncan describes the menu, with its dozens of
items, as overwhelming.

“I tell people we’re burgers, barbecue, chicken and

John White, the original owner
and founder of Beacon Drive-in.
Photo courtesy BEACON DRIVE-IN

Nearly every Northsider is aware of the Varsity. Their chili dogs
and the F.O. (Frozen Orange drink for the uninitiated) are
part of the fabric that makes up the tapestry that is Atlanta.
Those onion rings unite our metro-wide community.

!ish,” he said. “That really summarizes it.”
Beacon’s sweet tea is quite popular with locals. The

owners say they’re the largest single sellers of ice tea
in the nation, pouring 62,500 gallons of the sweet
stuff each week.

They also go through 2 ½ tons of onions, three tons
of beef and 100 bags of sugar each week, making sure
everyone on the line gets the food they want.

“We’re a factory,” Duncan says. “I don’t know we’re
as much of a restaurant as we are a factory ... a food
factory.”

The Burger-a-plenty.
Photo by TODD DUNCAN
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Beacon Drive-In opened on Thanks-
giving Day in 1946, in Spartanburg
S.C. Photo by TODD DUNCAN

In addition to the food, the Bea-
con is known for its “call it” man.
The most famous “call it” man was
J.C. Strobel, who took customers’
orders and shouted them to the
cooks for almost 58 years.

Visitors were greeted by his
unique, “Callllllllll iiiiiitt!” and
“Show me something!”

Strobel died in 2013 and has a
street near the drive-in named after
him.

“He was the personality and the
voice of the Beacon,” Duncan says.
Jerry Wiggleton calls food orders
now.

Duncan, 54, says he graduat-
ed from high school in 1981 and
remembers being drawn to the
Beacon.

“The Beacon on Friday nights
was the place to cruise. This park-
ing lot would be full of teenagers
sitting on their cars,” he says. “Boys
chasing the girls and the girls chas-
ing the boys. It was the place to be.”

The co-owner says those cruises
in the parking lot sparked a few
long-lasting romances. “A lot of
couples met their spouses here,”
Duncan says. “Just a lot of memo-
ries. A lot of people have emotional
ties to the Beacon just because who
they were and where they were.”

The restaurant is also a favorite
spot during the political season,
with gubernatorial and presiden-
tial candidates campaigning amid
regulars chomping on burgers and
drinking tea.

“The last presidential race, we
were able to host every candidate
except Donald Trump and Hillary
Clinton,” Duncan smiles. “I think
the reason is because they needed a
bigger menu.”

The Beacon is open seven days a
week and serves more than 1 million
people a year.

The Beacon Drive-In. 225 John B.
White Sr. Boulevard. Spartanburg,
S.C. 864-585-9387. »
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An evening image of
Greenville’s fall festi-
val, Euphoria, with live
music, food, beer and
wine tastings and more.
Below from the left is
Graham Plaza at The
Peace Center. Separate-
ly, close up and aeriel
views of Morgan Square
in Spartanburg and the
city’s downtown clock
tower.

Photo courtesy THE PEACE CENTER Photo courtesy SPARTANBURG CVB



The Beacon is just one of many
destinations to visit in the Spartan-
burg and Greenville, S.C., areas.
Both have quaint downtown spaces
with art galleries, restaurants and
must-see places.

Morgan Square in downtown
Spartanburg is where the city
started its municipality and the
!irst businesses in the late 1700s. A
historic clock tower and monument
that was erected to commemorate
the Revolutionary War’s Battle of
Cowpens was erected in 1881 and

TALEOFTWOCITIES
still stands.

Here is more to see on your next
road trip:

RJ Rockers Brewing Company’s
taproom features live music and
special events are a draw for locals
and tourists. 226A West Main
Street, Spartanburg. 864-585-2337.
rjrockers.com

Hub City Railroad Museum
traces the community’s agricultural
industry and railroad industry. 298
Magnolia St., Spartanburg, S.C. 864-
963-4739. hubcityrrmuseum.org

The BMW Zentrum Museum
shows the history of BMW and its

evolution from aviation to auto-
mobiles. 1400 Highway 101 South,
Greer, S.C. 888-868-7269.

Greenville County Museum of
Art features American art including
exhibits of works by Andrew Wyeth
and Jasper Johns. 420 College St.,
Greenville, S.C. 864-271-7570. gcma.
org

The Peace Center is a crown
jewel in Greenville’s downtown
area with a concert hall, theater
and amphitheater, where nation-
ally touring Broadway shows, the
Greenville Symphony and Carolina
Ballet Company perform. 300
S. Main St. Greenville, S.C. 864-467-
3000. peacecenter.org■

Photo courtesy SPARTANBURG CVB Photo courtesy SPARTANBURG CVB



NEXT MONTH
Look for our special holiday
issue on Nov. 11, which
should give you plenty
of time to maximize the
merriment for Thanksgiving
and the winter holidays.
Our seasonal guide offers
outside-the-box gift ideas,
suggestions for sweet
treats and other foods for
the family, previews of
unusual Christmas shows,
holiday decorating tips
and inspirational tales of
volunteering.

I cannot understate how crucial Bagel
Palace was to my morning routine. For
years, I’d been starting my day with one of
its bagels (usually plain, but occasionally
wheat or cinnamon raisin). I’d even stock up
to bring extras with me on vacation. My wife
encouraged me to have more variety and
fewer carbs in my breakfast, but as much as
I’d try to mix it up with oatmeal, yogurt or
cereal, only bagels would tide me over. And
Bagel Palace was always a friendly place to
visit every couple of weeks.

So it was a shock to read on Facebook,
“We never thought it would end this way
when we began a new episode in our lives
upon moving to Atlanta, 25 years ago. With
the current rent, under the new landlord, it
was impossible to stay.” The next morning, I
hustled over and queued up in an unusually
long and emotional line for some of the last
dozen plains. I felt completely bereft. The
owners indicated that they might reopen in
another location, but until then, what would
"ill the hole in my heart? Or my stomach?

So I spent the summer on a bagel quest
to "ind an adequate substitute. The Gener-
al Muir serves some of the city’s best, but
the bakery told me the restaurant requires

ONMAY 19 I RECEIVED SOME NEWS THATMY BREAKFASTwould never
be the same again. Bagel Palace, the New York-style deli in Toco Hills Shopping
Center, announced on social media that it would be closing its doors for good
the following day.

Curt Holman
livingintowneditor@gmail.com

lastword

phone reservations and often a day’s notice
to get a dozen for carryout. Emerald City
Bagels in East Atlanta Village offers a tasty
take and friendly service in an appealing
dining room, but is just too far out of my
way. I ended up making a kind of bagel
homecoming by reconnecting with Gold-
berg’s cinnamon raisin variety, an old
favorite that I’d abandoned after I "irst tried
Bagel Palace.

The last time I visited Goldberg’s in Toco
Hills, I noticed some of the strip mall’s
sleek newcomers, including Chopt Cre-
ative Salad and Spiller Park Coffee, which
stands near the shopping center’s new
tall, retro-style sign. I also looked in the
window of Bagel Palace’s former location,
now emptied of tables, refrigerators and
deli cases, and wondered about the price of
progress. I’m holding out hope that Bagel
Palace comes back for seconds.



The Carlos Family in Honor of
Thalia N. Carlos Presents

Sponsors

The Sara Giles Moore Foundation

Join us for a brand-new, breakthrough
production ofThe Nutcracker

December 8th -24th at the FoxTheatre

Choreographed by Yuri Possokhov with the
Atlanta Ballet Orchestra performing Tchaikovsky’s beloved score.

Visit atlantaballet.com/nutcracker
or call 1.855.285.8499

Groups of 10+, email groupsales@atlantaballet.com
or call 404.873.5811 x1207.

Costume Sketches by Sandra Woodall



Kroger.com
or download our delivery app.

SAME
DAY

PICKUP &
DELIVERY!
SAVE TIME SHOP ONLINE!


