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publisher’s letter

keeping it 
indie-Catur

Our little city is growing up. The won-
derful community spirit and creative 
verve that we all love is contagious, 

and more and more people are realizing what a 
great place this is to live and work. When we host 
our book festival over the Labor Day weekend, 
we can expect 70,000 people to come—writ-
ers and publishers who didn’t even know where 
Decatur was a few years ago wouldn’t dream of 
missing our book festival (page 16). 

Due in part to the amazing success of our 
local writers, the word is getting out that there 
is some kind of something in the air here that 
nurtures creative minds. And writers and artist 
are coming here, and even moving here, to be a 
part of this wonderful community.

We’re also becoming a foodie destination 
and are enjoying our distinction as one of 
Southern Living’s ‘tastiest towns.” And that dis-

tinction is attracting new and exciting restaurants to our city. Read about one of the newest 
in our dining spotlight (page 26).

So a city as unique as ours should have a slogan…and we didn’t. But we do now, and 
you are going to see it around a lot. Keep It Indie-Catur—spend your money where your 
heart lives. We are home to a number of wonderful thriving independent businesses, and 
many of them are your favorites. Check out the results of our very own reader’s choice  
voting (page 24), and see who our readers think are the best of the best. 

Decatur just keeps getting better with more new boutiques and businesses coming 
soon. But you’ll have to wait for our next issue for more news on the latest and greatest  
locally owned shops in Decatur. 

Decatur Living is published bi-monthly by Natalie Gregory. 
Distribution is a minimum of 14,000 with up to 11,000 
being mailed to households in Decatur, Druid Hills, 
Avondale Estates, Candler Park and Lake Claire and Oak 
Grove. Contents of this magazine may not be reproduced 
without written permission from the publisher. Advertisers 
and advertising agencies assume liability for content of all 
advertisements. The publisher does not necessarily share the 
editorial opinions expressed in Decatur Living Magazine. 
Personal decisions regarding health, finance, and other 
matters should be made after consultation with the reader’s 
professional advisors.
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shop Decatur

But there is so much more to this lovely shop, the former home 
of a U.S. Post Office, now fashioned to look like an old-timey 
candy store. Bins filled with Georgia New Crop pecans, a house 
specialty, are covered in all sorts of glazes including praline, cin-
namon, chocolate amaretto and grand marnier. Big glass jars brim 
with numerous varieties of Gummi candies, and freshly roasted 
peanuts, almonds and cashews—plain or candied—make for a 
dazzling display in a gigantic candy counter at the store’s center. 
For those who prefer their sweets cold, freshly dipped Greenwood 
ice cream and frozen yogurt are available. 

The successful business which opened in the fall of 2008 is 
owned by brothers Tommy and Phil Greene, who say they learned 
everything they know about the candy and nut business from 
their parents, Jane and Hugh, 25-year veterans in the industry. 

Never resting on their accomplishments, the siblings began 
brainstorming on how to best use the remaining half of the his-
toric building on East Trinity Street. After researching new products and 
ideas, they decided it made sense to add beer and wine to their product 
line, which would serve to enhance their gift basket offerings and attract 
additional shoppers. Now, in the newly remodeled portion of the store, 

Greene’s Fine Foods  
Dips into Growlers and wine

b y  t h e r e s a  W o o d g e a r d
P h o t o g r a p h y  b y  P h i l  G r e e n e

customers can stop in for a growler, or a craft beer 
such as Allagash Curieux, a beer aged in bourbon 
barrels, or a special bottle of wine, or a cold six-
pack. Sixteen growlers are on tap featuring local 
beers such as Sweetwater, Wild Heaven and Red 
Brick as well as Ommegang Rare Vos and Green 
Flash West Coast IPA. 

Adding cheese, sausage and other foods to pair with the beer 
and wine is in the works, says Tommy. In addition to remodeling 
inside, a new patio was added and outfitted with garden seating 
under the giant oak tree so customers can enjoy their ice cream 
or other sweet treats.

Greene’s also carries a line of toys, many of them classic and 
American-made, including balsa wood airplanes, sky tops and 
boomerangs. A room outfitted especially for kids’ activities and 
birthday parties is available where youngsters can celebrate, see a 
demonstration of how candy is made, make candy necklaces or 
make their own yogurt sundae. 

“Now we’ll be able to make gift baskets and pair our famous 
chocolate pecans with a craft beer or a bottle of cabernet,” says 
Tommy, reflecting on the changes they have made. “We also 
make customized gift tins which can be shipped anywhere.” 

Greene’s is located at 141 East Trinity Place, Decatur, Georgia 30030. 
For more information, contact them at info@greenesfinefoods.com or 
call 404.378.2001.

it’s hard to pass by the brightly colored display windows of Greene’s 
Fine Foods in Decatur without at least daydreaming of the lovely 
confections inside. Creamy fudge made with real butter, plump 

pecans dipped in chocolate and caramel pecan logs, all freshly made 
on site are just a few of the sweet treats awaiting shoppers.
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We’re Here!
• Home Furnishings 
• Design Services
• Rugs
• Upholstery 
• Accessories

• Gifts
• Lighting 
• Casegoods
• Mirrors
• Window Treatments 

Hope to see you soon! Lisa, Mike & Wallace

Tuesday – Saturday 10 - 6 
131 East Trinity Place
Decatur, GA 30030
404.378.0197 
www.131trinity.com

PArkinG in BAck!
(Between Greene’s and Chick fil-A)
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b y  r y a n  K l e e
P h o t o g r a p h y  b y  L a m p e - F a r l e y  c o m m u n i c a t i o n s

the back story

Indie-Catur
Decatur’s Catchy New Slogan

Cities of all sizes across the country have 
catchy slogans that try to capture the unique 
personality and vibe of their local culture while 
also expressing a core value or belief. Some are 
light. Some are a little more straightforward. 
Some are goofy. “Where the Battle Wasn’t,” 
the slogan for Gettysburg, South Dakota, is 
one of the best. How can you read that and 
not chuckle a little to yourself?

Well, surely a city as distinguished as 
Decatur has a catchy slogan too, right? 
Something that is no doubt the envy of 
other slogan-planning committees across 
the country?

Turns out, Decatur didn’t.
Kristin Allin, co-owner with her husband 

Billy of Cakes and Ale, says, “During a recent 
quarterly meeting between the City of 
Decatur and restaurant and retail own-
ers/managers, we began discussing 
how many cities have a slogan that 
is fun but also helps remind people 
to support local businesses.”

Keep Austin 
Weird. 

Love Ashville. 

Only in San 
Francisco. 

Keep It
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They quickly realized such a thing didn’t 
exist for Decatur. “It was pretty unanimous 
that Decatur should have a similar slogan or 
tagline,” Allin says.

Linda Harris and Catherine Lee with the 
City of Decatur put together a contest and 
asked Decatur residents to submit ideas for a 
slogan befitting of Decatur that would remind 
the community to shop and dine locally. 
That’s no small task, given the broad range 
of interests, beliefs, values, and cultures that 
make the city the unique enclave that it is.

In typical Decatur fashion, the com-
munity responded wholeheartedly, 
submitting more than 250 ideas and 
suggestions. A committee of shop and 
restaurant owners selected their top four 
entries and posted them on local blogs 
and websites for public feedback. The 
overwhelming favorite perfectly, simply, 
and creatively captured the two core ide-
als that are arguably most important to 
Decatur’s success—independent and 
local. What better way to remind Deca-
turites to support local, independent 
businesses than with: Keep it Indie-
Catur-- spend your money where your 
heart lives.

Dave and Talia Blanchard, longtime 
Decatur residents and business owners who 
have had their fingers on the pulse of Deca-
tur for nearly two decades, submitted the 
winning entry. Dave is co-owner of Brick 
Store Pub and Leon’s Full Service, and Talia 
is co-owner of Squash Blossom boutique 
and the new Sq/Ft shoe boutique, set to 
open in September. 

You’d be hard pressed to find two better 
qualified candidates to come up with the 
new slogan. Decatur oozes out of them, and 
they’re always looking for ways to keep the 
city ahead of the curve and improve it in 
any way they can. They say that’s a conta-
gious attitude that permeates through the 
city at every level.

“No one seems to stop pushing to make 
it better, which is how I am with our busi-
nesses,” says Dave. “My mentality is we can 

always do better, and I feel like Decatur—Peggy and Bill and Lynne and Linda and all those 
guys—I feel like they’re always thinking, ‘How can we do better?’. The City folks are very genu-
ine people; they’re really looking out for the best interests.”

It’s a pervasive mindset that is a key component to keeping Decatur on the cutting edge, 
Talia notes. “They’re always looking at, ‘What’s the next big thing? What’s the next big progres-
sion?’ And I don’t mean trend, but ‘How is the city going to be more progressive?’ They’re not 
just at a point where they’re maintaining status quo. They’re always looking to the next, ‘What 
is going to bring this city into the future?’” she explains.

It’s this attitude that helps attract and retain businesses. When Talia and her business part-
ners decided to open Sq/Ft, the short list for possible locations was pretty brief:

1) Decatur

Our success is completely credited to the employees and residents  
of the City of Decatur,” talia says. “there’s no way we would be where  

we are if it wasn’t for the support of the community.
– talia blanchard, co-owner, squash blossom
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ABOut kEEP it 
inDiE-CAtur
The new slogan and tag line will be 
the centerpiece of a citywide Go Local 
campaign that will feature ongoing 
promotions designed to remind the 
community to shop and dine locally.

Thanks to Lampe-Farley 
Communications, Inc., which 
designed the logo. T-shirts will be 
available for sale at Decatur Visitors 
Center opening soon on Clairemont 
Avenue across from the Courtyard 
hotel. Other items will be coming 
soon. Watch for updates at  
www.thedecaturminute.com

People have asked her why they didn’t open 
the store, or even a second Squash Blossom 
location, in another community. To them 
though, there was never a question of going 
anywhere else. “My heart is not somewhere 
else. Why am I going to open another store 
somewhere where my heart isn’t in the com-
munity? I know that I have it great in Decatur, 
and Decatur supports me,” Talia affirms.

That support from local residents, 
according to the Allins and Blanchards, is 
without a doubt the most important ele-
ment of the successful Decatur model.

“Their support really, really does make 
a difference,” Kristin Allin says. “It’s 

because of the support we’ve received from 
people in and around Decatur that we 
were able to renovate the area beside the  
Decatur MARTA.”

Dave and Talia echo those sentiments. 
“Our success is completely credited to the 
employees and residents of the City of 
Decatur,” Talia says. “There’s no way we 
would be where we are if it wasn’t for the 
support of the community. When you have 
an independent business that is successful, 
obviously your success is due to the people 
that support those businesses.”

You keep it weird, Austin. Here in our lit-
tle town, we’re going to Keep It Indie-Catur. 
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‘Best of Atlanta 2012’
Thanks Atlanta! Wait till you see 

your nexT great home store!

‘Best of Atlanta 2012’
Thanks Atlanta! Wait till you see 

your nexT great home store!

25,000 sq. f t !
Antiques

MidCentury
Industrial

Upholstered 
Sofas&Chairs
Home Decor

Opening October
In the heart of Sandy 

Springs on Roswell Rd.
35,000 sq.ft.!

Experienced Dealers, 
Designers, Artists apply at
dealer@kudzuantiques.com 

2928 East Ponce de Leon Ave. Decatur 404-373-6498
open 7 days 11a-7p   www.kudzuantiques.com
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your home

a: The kids are back in 
school, which means homes 
filled with backpacks and 
school supplies. If you need a 
way to de-clutter and organize 
your family’s belongings, con-
sider creating a drop zone—a 
designated place to empty your 
hands when you walk through 
the door. Whether it’s a bona 
fide mudroom or a small entry-
way with a bench and wall 
hooks, a drop zone can help keep the clutter out of your busy life.

If space allows, a mudroom can fit backpacks, sports equipment, coats, hats, shoes and even 
strollers. It can be closed off from the rest of the house or serve as a pass-through from the garage 
or driveway. To save space, combine it with laundry to create a multipurpose room. Depending 

on your needs, consider incorporating seat-
ing, cabinetry, shelves, cubbies and hooks. 

If a mudroom isn’t a possibility, con-
sider a small drop zone for things like 
notes, keys, and mail. A well-designed, 
custom-built unit that anticipates space for 
charging phones, filing mail, and storing 
backpacks and handbags doesn’t require a 
lot of square footage.

You should consider the location of your 
drop zone carefully. Position it as close to 
the primary entryway as possible. Unload-
ing gym bags and strollers will be much 
easier if it’s close to the driveway or garage. 
Keep in mind that these spaces don’t have 
to be bland. Smaller drop zones should 
feel integrated with the surrounding space. 
If located in the kitchen, for example, use 
complementary cabinetry and paint col-
ors. With larger mudrooms, liven up the 
space with wainscoting, windows, tile, and 
splashes of color. 

by Peter Michelson 

Ask the Expert
Q:  how can i minimize the clutter and 

organize our family’s school stuff?

Renewal Design-Build is an Atlanta Business 
Chronicle Top 5 Residential Remodeler. 
Reach them at 404.378.6962 or online at 
RenewalDesignBuild.com.
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b y  L o r r i e  B r y a nlocal Festival

t he story of The AJC 
Decatur Book Festival 
is not unlike a clas-

sic Southern coming-of-age 
novel. A community that elite 
New York publishers declared 
was not a book city has rallied 

together to create the largest 
independent book festival in 
the country—during an era 
marked by the Great Reces-
sion and the monumental 
decline of the printed word. 
And it gets better. The keynote speaker for 
this year’s festival is the celebrated new Poet 
Laureate of the United States, and—in a 
Pulitizer worthy twist—she is a local who 
has been a Festival mainstay since its incep-
tion. As Decatur’s Natasha Threthewey 
takes the stage at the Schwartz Center for 
Performing Arts at Emory University on 
Aug. 31, it is an acme moment of acclaim 
for this ebullient literary community. 

Your Decatur Book Festival 
…a Twist in the Tale
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Trethewey, recipient of the Pulitzer Prize 
in 2007, will deliver the festival keynote 
address at 8 p.m., launching her new-
est collection of poems, Thrall. She is the 
first Southerner since Robert Penn War-
ren to be named Poet Laureate of the U.S. 
The AJC DBF keynote address will also be 
Trethewey’s first public reading since she’s 
been named to the position, and will take 
place a week before her official remarks in 
Washington, D.C. She will be the first local 
author to deliver the AJC DBF keynote.

AJC DBF Co-founder and Executive 
Director Daren Wang says Trethewey, a pro-
fessor of English and Creative Writing at 
Emory, has long been a friend of the festival, 
and “we are honored that she has agreed to 
be our keynote speaker this year. Her success 
is a reflection of how important our writing 
community here is on a national scale.” 

Of the 300-plus authors who will be 
showcased during this event, many are 
local, including several featured on the 
New York Times bestseller list. Mary Kay 
Andrews is the author of The New York 
Times best-sellers Spring Fever and Summer 
Rental, The Fixer Upper, Savannah Breeze 
and Blue Christmas. “Although I attend lit-
erary events around the country, it’s always 
a treat to be back at the Decatur Book Fes-
tival, in front of the home-folks—and folks 
from all over, for that matter,” Andrews 
says. “Decatur may be a small town, but 
it’s a town big on nurturing creativity and 
the arts, and that lively sense of curiosity 
seeps into the atmosphere and becomes 
contagious…which is a very good thing 
for all the writers in the area—like me!”

“Being program director of the AJC 
Decatur Book Festival, and an author 
myself, I get to see the power of the com-
munity here in Decatur from both sides,” 
Terra Elan McVoy explains. “On one hand, 
it’s an amazing place that fosters so many 
incredible writers right here—one where 
we, as authors, can connect with each other 
in a supportive, easy, and friendly way. On 
the other hand, it’s also this incredible envi-
ronment that welcomes authors from all 
over, and makes them immediately feel part 
of the ‘hometown’ group, as well.”

One New York Times bestselling novel-
ist and longtime supporter of the festival 

liked Decatur so much, she recently moved 
here with her family. “I’m so excited to go 
to DBF this year as a true local!” Joshilyn 
Jackson exclaims. “The AJC Decatur Book 
Festival was the gateway drug that got us 
hooked on Decatur. It’s a perfect intro to 
all that Decatur has to offer—the thriving 
arts community, the wonderful indepen-
dently owned stores and restaurants, the 
walkability, the small town “neighborly” 
feel combined with the conveniences of city 
living,” Jackson says. “My whole family fell 
in love, first with the fest, then with the city. 
This summer we finally stopped fighting it 
and moved here.” Jackson’s books include: 
gods in Alabama, Between, Georgia, The Girl 
Who Stopped Swimming, Backseat Saints, 
and A Grown-Up Kind of Pretty. 

“The Decatur Book Festival is a great 
opportunity for readers to meet authors,  

Decatur may be a small town, but 
it’s a town big on nurturing creativity 
and the arts, and that lively sense of 
curiosity seeps into the atmosphere  
and becomes contagious. 

– mary kay andrews, New york times bestselling author

“A Great Day in Decatur” photo of the Authors is by T. W. Meyer.
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celebrate storytelling, and tap into the 
vibrant creative spring percolating beneath 
Atlanta’s skyscrapers,” adds award-winning 
author Thomas Mullen. “For writers, the 
Festival is a welcome opportunity to get out 
of our silos and talk to other artists, share 
stories, toast successes, and just wander 
about on a glorious September day when 
inspiration seems to be everywhere.”

In fact, an abundance of inspiration 
is slated for festival goers of all ages. Kids 
can get started on Saturday, Sept.1, with a 
children’s parade on the Decatur Square. 
The remainder of the events in Downtown 
Decatur will continue throughout the day 
Saturday and Sunday afternoon Sept. 2. 
Festival goers have come to expect a fun 
edgy element at this mega book celebration, 
and this year features several new events. 

Where do these ideas come from? Wang 
says that the board of directors endeavors 
to maintain a spirit of fun and childlike 
wonder while celebrating the written and 
spoken word. “Innovation has always been 
part of the Festival. So many great and 
creative people volunteer their time and 
talents. We come up with some pretty hare-
brained ideas, but instead of just dismissing 
them with a no, we say, yes, if…’yes, we can 
do that if you do this.’”

Print Big came up with the zany idea of 
using a steam roller as a printing press. So…
at the Print Big! demonstrations, artists from 
Atlanta Printmakers will bring hand carved 4 
foot by 8 foot woodblocks designed around 
the theme: Books, reading and literature. 
Each woodblock will be printed the day of the 
event on fabric using a steamroller as a press. 
The goal of Print Big! reflects the mission of 
the Atlanta Printmakers Studio—to support 
and celebrate the vitality of fine art printmak-
ing and to educate the community about this 
historic image-making medium. The banners 
will be displayed on the community bandstand 
throughout the Festival. One will be raffled off 

Mary Kay andrews 
is the author of The 
New York Times best-
selling Summer Rental, 
The Fixer Upper, 
Savannah Breeze and 
Blue Christmas, as well 

as Deep Dish, Hissy Fit, Little Bitty Lies 
and Savannah Blues. She also wrote ten 
critically acclaimed mysteries, including 
the Callahan Garrity mystery series, under 
her real name, Kathy Hogan Trocheck. 
Her mysteries have been nominated for 
the Edgar, Anthony, Agatha and Macavity 
Awards. A native of St. Petersburg, she 
earned a B.A. in journalism from the 
University of Georgia in 1976. She started 
her professional journalism career in 
Savannah, where she covered the real-
life murder trials that were the basis 
of Midnight in the Garden of Good and 
Evil. She left journalism after a ten-
year stint as a reporter for The Atlanta 
Journal-Constitution. 

Dr. Paula Bloom 
is a practicing 
clinical psychologist, 
speaker, frequent 
mental health and 
relationship expert 
on the CNN networks 

including HLN’s Nancy Grace, and co-
author of Why Does He Do That? Why 
Does She Do That? Two Relationship 
Experts Reveal the Naked Truth 
About Dating in the 21st Century. She 
has contributed blogs to PBS’s This 
Emotional Life and The Huffington 
Post and has been featured in 
Cosmopolitan, Woman’s Day, Beliefnet 
and Dr. Sanjay Gupta’s blog on CNN.
com. Her private practice is located 
in Decatur where she lives with her 
husband, their two unicycling children 
and a dog named Candor.

New York Times 
bestselling novelist 
Joshilyn Jackson 
lives in Decatur with 
her husband, Scott, 
their two children, 
Sam and Maisy 

Jane, and two feckless, dog-shaped 
wastrels who answer to Bagel and 
Ansley, especially if you are holding 
bacon. She is the author of five novels: 
gods in Alabama, Between, Georgia, 
The Girl Who Stopped Swimming, 
Backseat Saints, and, in January of 
2012, A Grown-Up Kind of Pretty. Her 
books have been translated into a 
dozen languages, won SIBA’s novel of 
the year, twice been a #1 Book Sense 
pick, and twice been shortlisted for the 
Townsend prize.

SPOtLiGHt On LOCAL LitErArY LuminAriES
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in support of the Atlanta Printmakers 
and the AJC Decatur Book Festival. 

Back again this year, Book the 
Brick offers festival goers a once-in-
a-lifetime opportunity to sit down 
and chat with their favorite author. 
You can bid on the opportunity 
to spend an hour during the Fes-
tival at one of the highly coveted 
outdoor barrel tables at the world-
famous Brick Store Pub with your 
favorite author in this auction that 
benefits both the AJC DBF and the 
Decatur Education Foundation. A 
signed copy of the author’s book 
and the first round are both on us.

Other activities over the weekend 
include: a book market and street fair, a 
writer’s conference, cooking demos, a teen 
poetry slam, live theatre, book signings, a 
Brain Quest challenge, a puppet show…and 
so much more! More than 70,000 people 
are expected to converge on Decatur for this 
exciting book festival and literary celebration. 

After the festival is over and the revel-
ing crowds have cleared out, the literary 

celebration won’t be over. The energy that 
drives this festival will have been infused 
rather than depleted. “It’s remarkable to live 
in a community so rich in readers and in 
literary talent. And all of us are energized 
by this amazing festival that hits our streets 
every Labor Day weekend. But here’s the 
other wonderful thing about the Decatur 
Book Festival; it supports its writers all 365 
days of the year,” Decatur author Amanda 
Kay Williams sums up.

terra Elan McVoy 
serves as the festival’s 
program director. She 
has been reading 
and writing avidly 
since she first learned 
how, and has had 

many jobs that center around those two 
activities, from managing Little Shop 
of Stories, an independent children’s 
bookstore in Decatur, to teaching writing 
classes, and even answering fan mail for 
Captain Underpants. She received her 
BA in Creative Writing from St. Andrews 
Presbyterian College, where her first 
chapbook, The Table Beneath the Hand, 
won the Bunn-McClelland Chapbook 
Award. From there she went on to receive 
an MA in Creative Writing from Florida 
State University. Her first novel for young 
adults, Pure, was published in 2009, 
and is one of the Georgia Center for 
the Book’s 25 Books Young Georgians 
Should Read. Her second novel, After the 
Kiss, was released in 2010, and her third 
novel, The Summer of Firsts and Lasts, 
was published last year.

thomas Mullen is 
the Townsend-award 
winning author of The 
Many Deaths of the 
Firefly Brothers, The 
Last Town on Earth, 
and The Revisionists. 

His books have been named Best 
of the Year by such publications as 
The Chicago Tribune, USA Today, The 
Atlanta Journal-Constitution, The Onion 
and Amazon.com. He lives with his wife 
and sons here in Decatur. 

Natasha trethewey 
is the 19th United 
States Poet Laureate 
(2012-2013). In his 
citation, Librarian 
of Congress James 
Billington wrote that 

her “Poems dig beneath the surface 
of history—personal or communal, 
from childhood or from a century 
ago—to explore the human struggles 
that we all face.” She is the author of 
Beyond Katrina: A Meditation on the 

Mississippi Gulf Coast Native Guard, 
for which she won the 2007 Pulitzer 
Prize, Bellocq’s Ophelia, which was 
named a Notable Book for 2003 by 
the American Library Association, and 
Domestic Work. Her collection,Thrall, 
is debuting at the Festival.

amanda Kyle 
Williams is the 
author of The 
Stranger You Seek 
and Stranger in 
the Room. She 
has worked as 

a freelance writer for The Atlanta 
Journal-Constitution, taken courses 
in criminal profiling and practical 
homicide investigation, become a 
court-appointed process server and 
worked with a private investigator firm 
in Atlanta on surveillance operations. 
The Stranger You Seek was a finalist for 
the Townsend Prize for Fiction and has 
been nominated for a Shamus Award 
for Best First PI Novel.

For the latest information,  
visit DecaturBookFestival.com
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The path to 
sanity is actually 
quite clear
The coworking space  
at Bean Work Play Café 
offers a work space, 
a community, and even 
childcare for its members. 

A way to meld the personal 
with the professional.

It’s easy peasy. 

404.828.0810

134 New St.

Decatur

4

beanworkplaycafe.com

Proceeds benefit:

Join us for an 8am Start in 
Sandy Springs
Perimeter Place Office Park 
800 Mount Vernon Highway

OCTOBER 13, 2012

Register online today!  
www.active.com 
keyword “JE Dunn”

Hammer down!
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b y  M a r c y  L e e veteraN’s Day

They developed programs to help children traumatized by war in 
Bosnia and in the Middle East. After Hurricane Katrina, they worked 
with residents in the stricken areas to help them recover from the 
trauma through multiple art therapies. Art-
Reach has benefitted tens of thousands of 
lives and is committed to serving all people 
with an approach that heals through imagi-
nation—something they have found to be 
significantly effective and cross-cultural.

With record numbers of veterans return-
ing from war zones in Afghanistan and 
Irag suffering from PTSD (post traumatic 
stress syndrome) and TBI (traumatic brain 
injury), and subsequent unemployment 
and homelessness, the ArtReach Founda-
tion launched a major domestic program in 
2009 called Project America. It focuses on 
using art therapies to help returning vets 
who suffer from PTSD and TBI. “We work 
with soldiers to treat the silent wounds of 
PTSD directly at various military base loca-
tions, and at community based workshops 
throughout the country,” explains Art-
Reach’s Founder Susan Anderson. “We also 
train therapists to further this work in their 
own therapy practice by conducting train 
the trainer programs. Project America also 
offers workshops and retreats to military 
families and military professional providers 
serving them as a way of healing from sec-
ondary trauma.”

On Veteran’s Day weekend, November 
10, the ArtReach Foundation is hosting 
a fundraiser to expand Project America’s 
work. Dubbed Healing the HeArts of War, 
the event will be held at a hangar donated 
by EPPS Aviation, located at the DeKalb 
Peachtree Airport. The event will spotlight 

a traveling exhibit featuring remarkable 
unconventional military art that sol-
diers, seamen, marines and airmen (and 
women) have created during deployment. 
Additionally, live entertainment is slated 
throughout the day. Hip Kitty, a troop 
support band who travels the world’s bases 

to perform for our military will be performing for the event as well 
as Exit 12, an international dance company that uses dance to raise 
awareness about war and facilitate healing. Food trucks from the 

Atlanta Street Food Coalition will offer a 
variety of dining options. 

“This is a great immersion opportunity for 
everyone interested in experiencing this level of 
artistic communication from the battlefield,” 
Terri Whitesel, chair of the event, affirms. “The 
images are powerful and moving, giving a voice 
to things that cannot be spoken.

the Artreach Foundation® 
welcomes Graffiti of war to Atlanta

HEALinG tHE HEArtS OF wAr
You can support our Iraq and 
Afghanistan War veterans by coming 
out to the DeKalb Peachtree Airport 
on Saturday, Nov. 10, 2012, for a 
fundraiser from noon to 11 p.m. 
View the acclaimed Graffiti of War 
art exhibit, enjoy live music and 
dance performances, and select 
from several dining options provided 
by the Atlanta Street Food Coalition 
food Trucks. For more information, 
visit ArtReachFoundation.org and 
GraffitiOfWar.com.

art heals. Expressive art can change the lives and perceptions of those 
viewing it and of those creating it. Since 1999, a local nonprofit, 
The ArtReach Foundation, has been using creative expressive arts 

therapies to facilitate the healing of adults and children who have experi-
enced the traumatic effects of war, violence and natural disasters. 

The Graffiti of War Project   

marine combat veteran,  

performing in drama therapy

veterans’ artwork, group mural:  

transformation
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your looks

Beauty  
Questions? 
Decatur Plastic Surgeon  
Lisa M. DiFrancesco Has Answers

have you ever been surprised by your tired looking eyes star-
ing back at you in the mirror—even when you feel rested? 
The cause is often droopy upper eyelids which can make you 

appear fatigued. Sometimes lax eyelid skin can even interfere with 
vision.  Fortunately, upper eyelid surgery, sometimes called an eye lift, 
can give your eyes a younger, refreshed outlook. 

Decatur plastic surgeon Lisa DiFrancesco answers questions about 
upper eyelid surgery.

Q. What causes droopy upper eyelids?   
a.  The medical term for the condition is eyelid ptosis, and it is most 

often the result of normal aging. However, it can also be caused 
by a congenital abnormality or due to nerve injury. Upper eyelids 
droop because of weakness or stretching of the muscle responsible 
for opening the eyelid, excess upper eyelid skin, or nerve damage 
to the eyelid muscles. 

Q.  What are typical symptoms?
a.  Symptoms associated with ptosis that occurs with aging are 

often seen in both eyes and result in drooping of the eyelid and 
excessive tearing. In some people, the drooping causes vision 
impairment by interfering with peripheral vision, especially 
impacting night vision. 

Q.  how can droopy upper  
eyelids be corrected?  

a.  People with ptosis can elect to have eyelid surgery to improve their 
appearance and make them look younger, more rested and alert.  The 
muscle is repaired and excess skin removed through incisions that are 
hidden within the natural folds of the upper eyelids.

Q.  how long does the procedure take?  
a.  It’s usually done as an outpatient and involves one to two hours of surgery. 

There is some swelling and bruising of the eyelids afterwards but usually 
only a week or so of downtime. In some cases, if the drooping eyelids 
have interfered with vision, the surgery may be covered by insurance.

For more information, visit www.drdifrancesco.com. To schedule a personal 
consultation with Lisa M. DiFrancesco, MD., call 404.377.3474. Her office 
is located at 150 East Ponce de Leon Ave., Suite 190, Decatur. 
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best oF Decatur b y  G w i n n  V o l e n

here are the official results:

Best Beverage
Beer drinkers are clearly the most passionate votes, with The Brick Store Pub out front. 
It seems Leon’s also serves up a tasty cocktail. And Java Monkey leads the coffee crowd.  
What? No Dancing Goat? The Goat got some votes, but you Goat-lovers need to do 
more voting next year.

Best Brunch
Pastries A Go-Go takes the prize. However, Sweet Melissa’s was a close second. Other 
spots that shouldn’t be overlooked are: Café Alsace, Café Lilly, Cakes and Ale, Sun in My 
Belly, Thumbs Up Diner and Wahoo Grill.

winners Are…
Decatur Living’s first annual Best of Decatur results have been tallied. As most small tight-knit communities go, 

there were some obvious and consistent names that kept popping up. But, there were some lesser known names 
that were winners as well. We think our winners are really the best of the best. Decatur is a such a vibrant city 

with so many remarkable small businesses that have distinguished themselves. So congratulations, winners, on being 
named favorites by our savvy readers.  

and the

the Brick Store Pub
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Best Place to Go on a Date
Cakes & Ale takes the proverbial cake! 
Second place is a heat between Iberian Pig, 
Leon’s, and 246.

Best Place to Go with the kids
Little Shop of Stories is hands down a 
city favorite for the kids. If it’s food you 
are looking for, The Square Pub got the 
most votes! Our parks and the library also 
received some city love.

Best Desserts
The new bakery at Cakes & Ale has become 
a favorite for the sweet tooth crowd. For more 
casual fare, the Yogurt Tap is a Decatur favorite.

Best Spot for a Girls’ night Out
The ladies love the pig…The Iberian Pig, 
that is. The Brick Store Pub got a score of 
votes too. Next year, we’ll be sure not to for-
get you guys out there.

Best Place to take a Group
Just a short walk from the square, Twain’s was 
the top choice for a group outing.  The Square 
Pub and Brick Store Pub were other popular 
choices. One reader suggested the banquet 
room at Parker’s on Ponce if you have a large 
party and want a less casual evening. 

Best Place to Break a Sweat
People love their downtown walking. And 
some even suggested the walk to The Square 
Pub as the best workout. But, the winners 
(yes, we have a tie) are CrossFit Decatur 
and Total Body Fitness. 

Best Place to Buy a Gift
Not only was this category the most popular 
among voters but Mingei World Arts was a 
clear leader!  Their clientele (who are known 
to come far from Decatur to shop) are not 
only loyal but vocal.  Others in the mix 
were:  Heliotrope, Homegrown, Little Shop 
of Stories, Seventeen Steps, Sherlock’s Wine, 
Squash Blossom, and Vivid Boutique.

Best Place to Get Dolled 
up (nails, Spa, Hair)
Brunch at Pastries, then mani/pedi 
at Jazmin Spa? Jazmin Day Spa 
wins by a landslide, really. 

Best Clothing Store
This was the tightest tally, with 
each store receiving a lot of sup-
port. Squash Blossom has a slight 

edge over Boogaloos. 
Either way, you can’t 

go wrong.

thanks to everyone who  
voted for giving our local 
businesses a shout-out and  
your continued support.

the iberian Pig

Little Shop of Stories

mingei world Arts
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b y  M a r c y  L e e
P h o t o s  b y  t h e a r y  M e a k  P h o t o g r a p h y

DiNiNg spotlight

new Persian restaurant  
Features Ancient Cuisine

Colbeh Persian Kitchen and Bar on the Square

W hen Syrus Rahimi and his two sons decided to open a Persian restaurant in the 
Atlanta area, they opted for Decatur because of the vibrant culinary culture here. 
“It’s a great foodie town, and we thought the only thing that was missing in the 

Square was a really good ethnic restaurant,” the oldest son Sean says. The restaurant, Colbeh 
Persian Kitchen and Bar, located in the heart of Decatur at 123 East Court Square, spotlights 
an ancient and refined style of cooking with family recipes that go back for generations. “We 
are preparing and serving authentic Persian food that has not changed much for centuries. It is 
one of the oldest culinary traditions there is,” Shamloufar explains. 
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Colbeh means cabin in the Farsi lan-
guage. And true to the name, the space that 
was formerly Zucca, has not been deco-
rated with an ornate Persian hand. Instead 
untreated wood on the walls gives it a sim-
ple rustic romantic feel and family photos 
lend coziness. “We are a fam-
ily owned restaurant, and we 
want people to feel like guests 
in our home,” Sean says. 

Since opening in April, 
the restaurant has attracted 
a mix of diners who are fans 
of Persian cuisine as well as 
many sophisticated diners 
who enjoy exploring various 
international cuisines and are 
exploring Persian food for the 

first time. The introduction begins with the 
aroma of baking bread. Not long after you 
are seated, your server will bring you a com-
plimentary basket of sesame-seed topped 
taftoon flatbread, made in house and hot 
from the oven, and a starter plate of sabzi—
herbs (mint, cilantro), walnuts, radish, feta 
cheese and butter. Sean explains that the 
bread with sabzi is typical breakfast fare in 
Persian culture. 

Slow-cooked stews, fragrant basmati 
rice, charbroiled meats, fresh vegetables 
and herbs seasoned with garlic and saf-
fron are elemental on the lunch and 
dinner menus here. “Our meats are mar-
inated 24 hours then charbroiled. Our 

stews are slow-cooked for eight to 12 
hours,” he affirms.

Servers here are accustomed to intro-
ducing Persian food to new diners and 
happy to make recommendations for new-
bies. Fortunately the menu here enables 

dinners to enjoy a sampling 
of the cuisine. A Triple Dip-
per features three small 
portions of salad or start-
ers served with taftoon and 
sabzi. A stew combination 
platter includes a small bowl 
of three of the most popu-
lar traditional stews—the 
Ghormeh Sabzi, Fesenjon 
and Khoresht Badenjan. 
If you’d like to sample the  

various charbroiled meats and vegetables, 
you can create your own platter by com-
bining half skewers of the lamb, shrimp, 
beef, chicken or veggie kabobs. Be pre-
pared to be impressed with the tenderness 
of the meat and the sheer delightfulness 
of the flavorful combinations. 

You can find traces of Persian influ-
ence on the drink menu here as well. For 
something unique and refreshing, try the 
Crocus-Sa-Tea-Vus with house infused 
saffron vodka, bergamot and lemon or a 
Crocus Kiss—saffron gin with honey, cham-
pagne and lemon. The wine list includes a 
number of craft wines, consistent with the 
restaurant’s down-home, family feel. 

PErSiAn CuiSinE 101
taftoon and Sazi: a traditional 
Persian breakfast. Your meal at 
Colbeh begins with a basket of this 
warm flatbread topped with roasted 
sesame seeds and accompanied 
by a plate of sabzi—herbs (mint, 
cilantro), walnuts, radish, feta 
cheese and butter.

Joojeh Kabob: a favorite among 
the veteran and rookie diners 
at Colbeh Kitchen. This is the 
marinated, tender diminutive pieces 
of a whole Cornish hen threaded on 
a skewer, seasoned with saffron and 
charbroiled to perfection.

Ghormeh Sabzi: the traditional 
signature dish of every Persian family. 
This stew is made from sirloin tips, 
sautéed herbs, dried lemon, red 
kidney beans, and special seasoning 
and served on basmati rice. 

For more information,  
visit ColbehKitchen.com or  
call 404.373.1226.

mOrE PrECiOuS tHAn GOLD
Saffron which has been traded for more than 4,000 years, is one of the main 
seasonings in Persian cuisine and is the most expensive spice in the world. It is 
harvested from the stigma of the small purple crocus flowers in extremely limited 
quantities. Fortunately a little pinch will go a long way. 
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pet eDitor’s letter

acquiring a new kitten will create a special time for everyone in 
your family.  The cuteness and comical nature of these little 
ones always make for some wonderful memories. In addition 

to all the enjoyment a kitten will 
bring, there is quite a bit of basic 
care and behavioral knowledge a 
new owner must learn. One of 
the most important topics to 
remember to include is veteri-
nary care for your new addition.  
In this issue, Dr. Deva Prather 
discusses what to expect during 
these initial kitten visits to the 
veterinarian. Preventative medi-
cine will always help to keep 
your young one healthy and safe 
from the risks of parasites and 

other serious diseases. Make sure to schedule your kitten’s appoint-
ments with the veterinarian all the way through to the final kitten 
visit. And finally, a discussion with the veterinarian about spaying/
neutering your new addition for both the medical benefit as well as 
assisting in the effort to reduce cat and dog overpopulation in the 
state of Georgia is a very important part of responsible pet ownership.  

On another topic, for our dog owners, we have touched upon the 
seriousness of heat stroke in the Vet Q&A. The summer tempera-
tures have been extremely high and it will likely remain warm through 
October.  Dr. Joel Landrum elaborates on the topic of heat stroke in 
dogs.  Heat stroke is one of the many warm-weather hazards for both 
people and pets. This could be a life-threatening situation for you or 
your four-legged friend, so please stay vigilant about keeping everyone 
cool, and watch for the symptoms while you and your dog are enjoy-
ing outdoor activities.

Have Fun!

Treasure Dreher 

Proper Pet Care

Q. i exercise with my dog, so i would like to know more 
about the dangers of heat stroke. ~ Jim 
 
a. Did you know that dogs are more susceptible to heat stroke and 
that they overheat more quickly than humans? As with humans, a 
heat stroke happens when your pet’s heat gain exceeds his body’s abil-
ity to dissipate heat. High temperatures cause chemical reactions that 
break down body cells, which lead to dehydration and blood thicken-
ing. This puts extreme strain on the heart and causes abnormal blood 
clotting and subsequent death to tissue.  Normal body temperature 
for a dog is about 101 F to 102 F. If his temperature reaches 106 F, he 
is in danger of brain damage, vital organ failure, and death. Reducing 
body temperature quickly is imperative; however, a dog who recovers 
may still have organ damage and lifelong health problems. 

A pet owner must be on the look out for rapid, frantic panting, 
wide eyes, thick saliva, bright red tongue, vomiting, staggering, diar-
rhea and coma. Cool the dog, however you can, and get him to a 
veterinarian immediately. Hose him off, immerse him in cool (not 
cold) water, use fans, take him to air conditioning, or sponge the groin 
area, tummy area, wet his tongue, place rolled up wet towels against 
his head, neck, tummy, and between his legs. When his temperature 
drops to 104 F or 103 F, stop cooling efforts. Cooling too fast or too 
much can cause other problems.

If the dog’s temperature is still high when he reaches the vet’s office, 
they may give a cool water enema, cool water gastric lavage (rinse the 
stomach), and IV fluids, and draw blood samples. The dog will be 
monitored for shock, kidney failure, heart abnormalities, respiratory 
stress, and blood clotting time. The dog may be given oxygen, dex-
trose, cortisone, antihistamines, anticoagulants, or antibiotics. Once 
he is stabilized, he may require follow up treatment.

Heat stroke is deadly so please take all precautions to avoid the 
above scenario and choose the coolest parts of the day to exercise with 
your dog.

Pet Q&A
by Joel Landrum, dVM

do you have a pet related question?  
Send it via email to Info@thevillagevets.com
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Decatur pets

may include oral or topical medication. To 
maintain and prevent re-infestation of fleas, 
ear mites, and internal parasites, it is impor-
tant to start a topical, monthly preventative 
like Revolution or Advantage Multi. Either 
one should be applied the day of the exam 
and then monthly for the life of the pet.

3.  Feline Leukemia virus 
(FeLv)/Feline AiDS virus 
(Fiv) testing

These two tests should be performed at the 
first exam on every kitten brought into your 
home. FeLV is a devastating disease that 
leads to death of most kittens by one year 
of age. FIV causes a low immune system for 
the life of the pet. FeLV and FIV, while not 
contagious to humans, may be easily passed 
to other cats, particularly kittens. If your cat 
is infected, it should remain indoors and in 
a single cat household.

4. vaccines
The FVRCP vaccine is a combination 
vaccine that prevents feline viral rhino-
tracheitis, calicivirus and panleukopenia. 
These diseases are highly contagious and 
can cause significant mortality and chronic 
debilitating diseases in kittens and adults. 
The Rabies vaccine is required by law as this 
disease may be transmitted by an infected 
animal to other animals and humans 
through a bite or scratch. This vaccine is 
given between 12 and 16 weeks of age. It is 
then given yearly. 

Every kitten is different, and I encourage 
owners to write down their questions and 
concerns so we can discuss them at every 
visit. It is also important to use this time with 
your veterinarian to discuss other important 
animal health matters such as microchip 
placement, kitten behavior, diet, litter-box 
training, grooming and clipping nails, brush-
ing teeth, and when the best time is to spay 
or neuter your kitten. While new kittens are 
cute and wonderful companions, they can 
require a lot of care, and you will initially 
need to visit your veterinarian every few 
weeks and then annually to help your kitten 
grow up to be healthy and strong. 

the kitten Exam          b y  d e v a  P r a t h e r ,  d V M

1. Physical Exam
I cannot count how many times a kitten has 
come in with the owners thinking it was a 
he, but in reality it was a she. Your veteri-
narian will likely check this first to avoid any 
confusion. Next, your veterinarian will take 
your kitten’s temperature. This is followed 
by examining the nose, ears, and eyes for 
mucous or debris. Then the doctor will use 
a stethoscope to listen to the heart and lungs 
to rule out signs of pneumonia and heart dis-
ease. Your veterinarian will feel the abdomen 
for a fluid wave, internal masses, and body 
wall hernias. Your kitten’s legs, hips, and 
knees will be checked for signs of orthopedic 
disease, and the skin and fur will be evaluated 
for signs of hair loss, parasites and infection.

2.  External and internal Parasites
It is common for kittens to have parasites, 
and it is important to diagnose and treat 
them as soon as possible. The most com-
mon external parasites on kittens are fleas. 
After the flea, the next most common 
external parasite is the ear mite. The most 
common presentation of ear mites is an 
itchy, inflamed ear with coffee ground like 
debris on the inside of the canal. They are 
easily detected by looking at some of the 
debris under a microscope. 

Of the internal parasites, roundworms, 
hookworms, and coccidia are the most 
common in the kitten. These are diag-
nosed by collecting a fecal sample and then 
evaluating it under the microscope. It is rec-
ommended that a fecal test be performed 
twice, two to four weeks apart for all kittens 
and then yearly. 

After your veterinarian checks your kit-
ten for parasites, she will develop a treatment 
plan to eliminate them from your kitten that 

Congratulations, you just brought home your first kitten! Taking your 
new kitten for its initial veterinary visit is important in maintaining 
a healthy and happy pet. I recommend bringing your kitten to the 

veterinarian around four to six weeks of age, or sooner if there is a problem. 
Kittens are then examined every two to four weeks until 16 weeks of age, fol-
lowed by annual visits. This is what to expect from your first veterinary visit: 

while new kittens are 
cute and wonderful 

companions, they can 
require a lot of care, 
and you will initially 
need to visit your 
veterinarian every 

few weeks and then 
annually to help your 
kitten grow up to be 
healthy and strong. 
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North georgia getaway b y  L o r r i e  B r y a n

it’s almost the time of year for the perennial pilgrimage from the 
city to the scenic North Georgia mountains. In little more than 
an hour and a half, you can be enjoying colorful vistas and cool 

breezes from the porch of one of the hundreds of well-appointed 
rental cabins in the area. Most everyone knows about the just-picked 
or you-pick apples at the local orchards, the picturesque hiking trails 
and waterfalls nestled in the surrounding Chattahoochee National 
Forest, the lively fall festivals and eclectic shopping in the picturesque 
little towns. But if you want to venture beyond your rocking chair and 
have some fun off the well-worn sidewalks and trails, there’s no better 
destination than Blue Ridge. 

more than Just Fresh Apples 
and Fall Colors

take a ride
In the Blue Ridge area, you can float in a kayak, raft, tube or boat; fly 
in a helicopter or on a zip line; hit the trails on a mountain bike or 
on a horse’s back, or ride the rails on the Scenic Blue Ridge Railway. 
Ride options abound. 

During rafting season, you’ll find one of the best rides in the Southeast 
on the nearby Ocoee River just across the state line in Tennessee. The 
Upper Ocoee, site of the ’96 Olympic competition, closes in mid Septem-
ber. But on weekends through October, you can still raft the Class III and 
IV whitewater on a five-mile stretch of the tumultuous Middle Ocoee 
River. The fun is continuous as a guide helps you navigate the challenging 
rapids—Grumpy, Double Trouble and the real kicker, Hell’s Hole. If you 
prefer water that isn’t churning, you can head over to the Georgia side of 
the Ocoee where it’s called the Toccoa River. But hurry…many of the 
area’s water excursions are only available through September.
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Autumn is however, prime time for hitting the trails and the rails. 
At Adventure Trail Rides in Blue Ridge you can enjoy the colorful 
mountain vistas and glimpses of wildlife while on horseback. Ride 
to a lookout point where you can catch the 
sun setting over the mountains of Georgia, 
Tennessee and North Carolina or go on a 
guided treasure hunt for fairy rocks while 
immersed in the beautiful pristine forest. 
A ride on the Scenic Blue Ridge Railway 
takes you along the meandering Toccoa 
River right into the heart of the area’s fall 
foliage…and back to a simpler time. The 
four-hour, 26-mile roundtrip begins as you 
climb on board a vintage rail car at the cen-
tury-old Blue Ridge depot. The train stops 
for a layover in the quaint sister towns of 
McCaysville, Georgia and Copperhill, Ten-
nessee then returns to Blue Ridge. 

Go Flying or Fly Fishing
If you would prefer to view the fall foliage 
from above, you have a couple of options. 
You can fly over the Toccoa River in a heli-
copter (BlueRidgeHelicopters.com), or you 
can fly above the trees on a zip line. Zip 
Line Canopy Tours of Blue Ridge is rated 
one of the best in the industry. Set amidst one of the most 
botanically rich 165 acres in Fannin County, the course 
offers you an opportunity to soar for more than a mile 
over lush forest, Fighting Town Creek and serene pastures. 

If you’d rather fly fish than fly, you are in luck. Blue Ridge 
is the Trout Fishing Capital of Georgia! According to Geor-
gia Outdoor News, the Toccoa River is one of the region’s 
rivers that possess the unique characteristics required for big 
trout to flourish. Rock Creek, Cooper Creek and Noon-
toola Creek also hold trout. At Noontoola Creek Farms 
(NCFGA.net), you can experience first-rate fly fishing and 
quail and pheasant hunting or sporting clays. They even 
offer a “cast and blast” package. To offer veteran and nov-
ice anglers a memorable fishing trip, they 
have teamed with three outstanding fishing 
guides. Fly fishing lessons and equipment 
rental are available through Blue Ridge Fly 
Fishing, a full-service fly shop in downtown 
Blue Ridge for individuals and groups.

Or Just unwind
Perhaps you’d prefer to just unwind…rather 
than reel in a fish. Take your relaxation to 
the next level with a visit to one of the local 
spas. At Teatrees Boutique Spa in town, 
you will be transformed in the hands of 
a veteran masseuse or masseur as the ten-
sion of the 21st century is expertly kneaded 
away with a soothing signature tea tree oil 
massage or one tailored to address your  
particular areas of concern. Additionally 

they offer a variety of massage and stress relief therapies and organic 
facials in this tranquil and convenient location. 

Dine Out
Blue Ridge is home to several dozen restaurants 
featuring a variety of cuisines at various price 
points. One of the true gems here is Harvest 
on Main, an upscale farm-to-table restaurant 
with its own nearby farm, The Cook’s Farm. 
Esteemed Chef Danny Mellman and his partner 
Melissa Moran offer diners real fresh food that 
embodies global flavor and down-home com-
fort. What doesn’t come from their own farm 
comes from a select group of small local pro-
ducers. In addition to supplying fresh produce, 
eggs and honey, The Cook’s Farm offers cooking 
classes for adults and children, intimate farm-to-
table dinners and an up-close look at sustainable 
gardening, bee-keeping and egg production.

Drive in
And finally, want to enjoy a unique con-
temporary nostalgic experience? At the 

57-year-old Swan Drive In Theatre in Blue 
Ridge, you can watch current first-run mov-
ies outside under the stars or in the privacy 
of your car. One of four drive-in theatres 
still operating in Georgia, the Swan is the 
only theatre that has everyone’s festival 
favorite—funnel cakes—available at the 
concession stand.

There is so much to see and do in Blue 
Ridge that you may forget all about the 
legendary fresh apples. Don’t! At Mercier’s 
Orchard in Blue Ridge you can run in for 
a bag of apples and a fried apple pie, enjoy 
a quick wholesome meal or spend an hour 
or so touring the orchards and picking 
your own apples. Either way, Mercier’s is a 
must-do…right up there with enjoying the 
amazing views. 

BLuE riDGE PiCkS
accommodations: 
EscapeToBlueRidge.com

Dining: HarvestOnMain.com

Outings: AdventureTrailRides.com; 
OcoeeRafting.com; ZipBlueRidge.com; 
BlueRidgeFlyFishing.com;  
Swan-Drive-in.com; Mercier-Orchards.com

Spa: TeatreesMassage.com

For more information,  
visit BlueRidgeMountains.com.
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404.378.6962 
RenewalSystemSolutions.com
124 S. Columbia Dr., Decatur

Home. . .
Made Comfortable, Healthy, Efficient

Call on Renewal to pinpoint your home’s efficiency 
problems and provide customized improvements 
that benefit your home, budget, and family.

RSS-DecaturLvg-022112-final.indd   1 2/21/12   10:29 AM

n Humidity & temp controlled
n 24 hour surveillance
 

www.spacemaxstorage.com/DL
*Restrictions may apply. 

*50% off 2 Months

n Over 90 security cameras 
n FREE truck rental at move-in!

The Intown Choice for Self Storage

404.888.9688
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404.378.8080 • www.real00.com
2752-B  E. Ponce de Leon Ave.

Decatur, GA 30030

Framesi Color Specialist • Full Service Hair Salon

30% off Color
or Highlights

Ask for Ian, Mandie or Keith

Now carrying Featherlocks
Feather hair extensions. 

*mention this ad when 
booking appointment

New Client Discount*

Too much room and 
too much stuff,

Yard work, maintenance, 
enough is enough!

Need to downsize 
but oh, what to do?

Finders Keepers Furnishings 
is here to help you!

Bring us your furnishings, 
garden items, and art,

They won’t fi t in the new space, 
with them you must part.

You’ll feel so much lighter 
without all those things,

And you’ll LOVE all the moola 
selling them brings!

Visit www.fkconsign.com 
for great bargains 

at all four 
stores!

Finders Keepers FURNISHINGS
2753 E. College Ave., Decatur  404.377.1944

FURNISHINGSFURNISHINGS
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caleNDar oF eveNts

BBQ, Blues & Bluegrass Festival
Saturday, aug. 28
Don’t miss the 12th Annual Decatur Barbeque, Blues, & Bluegrass 
Festival, at Harmony Park in Decatur. The gates open at 4 p.m., and 
there will be live music until 10 p.m. Tickets day of $10, Purchase 
Online for $9; Kids 10 and under admitted free. For more informa-
tion visit www.DecaturBBQFestival.com.

aJC Decatur Book Festival
Friday, aug. 31 through Sunday, Sept. 2
The seventh annual AJC Decatur Book Festival promises to be even 
better than last year’s festival. From more than 300 best-selling 
authors to a vibrant street fair, all the way to a fire-breathing monster 
of a presidential campaign. Come down to the square in Decatur to 
enjoy book signings, author readings, panel discussions, an interactive 
children’s area, live music, parades, cooking demonstrations, poetry 
slams, writing workshops, and more. For more information visit 
www.DecaturBookFestival.com.

34th annual Labor Day 5K race  
and 1 Mile race
Monday, Sept. 3
Strap up those sneakers and join the walkers and runners in Avon-
dale Estates for the 34th Annual Labor Day 5K Race and 1 Mile 
Race. Walkers and runners of all ages and athletic levels are invited 
to participate in the annual event. This event was created to benefit 
The Amyotrophic Lateral Sclerosis Association (Lou Gehrig’s disease).  
For more information or to be a sponsor, contact Karen Holmes at 
404.294.5400 or email kholmes@avondaleestates.org. 

Blue Sky Concerts
Wednesdays, Sept. 5, 12, 19, 26 • Noon - 1 p.m.
Enjoy a free mid-week lunchtime music break every Wednesday in 
September at the Community Bandstand on the square in Downtown 
Decatur. Bring your lunch or purchase a special to-go lunch from a 
nearby restaurant and enjoy live performances from a variety of artists. 
Concerts are brought to you by the Decatur Business Association. To 
see who is performing, visit www.DecaturDBa.com.

Concerts on the Square
Saturdays, Sept. 8, 15, 22, 29 • 7-9:30 p.m.
Enjoy live music every Saturday night in September, at the Com-
munity Bandstand on the square in Downtown Decatur. Pack 
your picnic, bring your quilts and blankets and enjoy an evening of 
free musical entertainment. These concerts are brought to you by 
the Decatur Business Association. To see who is performing, visit  
www.DecaturDBa.com.
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Jazz Nights at Scottish rite
Thursdays, Sept. 6, 13, 20, 27 • 7-9 p.m.
Thursday nights in September were made to be spent outdoors, listen-
ing to live music and enjoying friends and good food. Don’t miss out 
on this year’s lineup of great musicians that can only be heard at the 
Historic Scottish Rite Courtyard in Oakhurst. For more information, 
visit www.OakhurstJazzNights.com.

avondale Estates annual autumn attic Sale
Saturday, Oct. 6
The Avondale Estates Annual Autumn Attic Sale is held at the Avon-
dale Pattillo United Methodist Church Parking Lot, 3260 Covington 
Highway. Residents and visitors come together to purchase and sell 
new and used goods. The event will be held this year on Saturday, Oct. 
6 from 9 a.m. to 4 p.m. For more information and to register for this 
event, contact Karen Holmes at 404.508.0395.

Oakhurst arts & Music Festival
Saturday, Oct. 13 • 10 a.m. To 7 p.m.
The 15th Annual Oakhurst Arts & Music Festival is Saturday, Oct. 13 
from 10 a.m. until 7 p.m. at the center of the Oakhurst community 
in Harmony Park. Events and features include the 5K Arts Run/Walk, 
local artists, live musical performances, children’s activities, parade, as 
well as food and beverages at many of Oakhurst’s restaurants. For more 
information, visit www.OakhurstartsandMusicFestival.com.

Decatur Craft Beer Festival
Saturday, Oct. 20 
Come and enjoy an afternoon of beer tasting on the Decatur square. 
More than 100 of the finest local, American and international beers 
are showcased at this annual event sponsored by area distributors and 
Decatur’s restaurants and pubs. Enjoy live music on the Community 
Bandstand and food from local restaurants. Admission is $40 per 
person and includes a commemorative tasting glass. The festival is 
limited to the first 4,000 ticket holders. All tickets are sold online. 
No tickets are available for purchase at the gate. You must be 21 or 
older to attend. No children or animals allowed in the festival area. 
No exceptions! For more information and to purchase tickets go to  
www.DecaturBeerFestival.com.

autumnFest
Saturday, Oct. 20 and Sunday, Oct. 21
Join us for AutumnFest, a celebration of the arts for all ages that 
attracts art mavens to historic Avondale Estates every fall.  The colors 
of fall merge with the brilliance of art to create a truly original fla-
vor for the event. Drawing more than 1,500 visitors from the metro 
Atlanta area, the Festival comprises of an art show and artists’ market 
featuring more than 60 regional artists and craftsman selling original 
paintings, folk art, metal sculpture, ceramics, photography, glass jew-
elry, and textiles. AutumnFest is the perfect excursion for the whole 
family. For more information, visit www.avondalearts.org. 

Wine tasting Festival
Saturday, Nov. 3 
Taste wines from around the globe, sample fare from Decatur’s fin-
est eateries, and enjoy live music on the Community Bandstand. 
The annual Decatur Wine Festival, metro Atlanta’s largest outdoor 
wine festival, is held on the square in Downtown Decatur. Proceeds 
benefit the Decatur Arts Alliance, which produces the Decatur Arts 
Festival and many other arts events. Free to the community each year.  
For more information, visit www.DecaturWineFestival.com.
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your moNey

b y  L y n n  P a s q u a l e t t i

1.  Document, document,  
document. 

Everyone wants proof of your business 
activity and often of your personal activity. 
If you want to be able to defend yourself in 
an audit or lawsuit, keep good records.

Protecting Your Business 
and Personal Assets in  
the Current Economy

in this economy, it is very important to protect yourself and your business.   
Below are several steps HLM Financial Group recommends:

2.  Comingling funds is  
not acceptable. 

If you own a business, make sure you only pay 
business expenses from your business accounts 
and credit cards and only pay personal expenses 
with your personal accounts and credit cards. If 
not, it can be impossible to separate expenses, 
and you may lose valuable deductions.

3.  independent contractors vs. 
w-2 employee is a real hot 
button with irS and the DOL. 

If you control your worker, pay them by the 
hour; tell them what to do and how to do it 
and provide their tools, they are an employee, 
even if they say they will pay their own taxes. 
Remember, if it walks like a duck, it is a duck!

4.  Have a personal and a 
business nest egg. 

In the old economy, I said you needed at least 
90 days worth of overhead expense money set 
aside just in case you needed it, but in today’s 
economy, I am suggesting six to nine months.

5. Budget. 
The majority of small businesses and indi-
viduals do not plan to fail; they just fail to 
plan. Use a budget process to help keep 
your business and your household on track. 
Meet at least annually to review the budget. 
If you did not meet your goals, look at why 
and how you can change things. 

6. Pay attention to the details. 
Open your statements each month and cre-
ate financial reports to help you manage 

your business. If you do not have a business, 
use some sort of financial tracking system 
so you can see where and how you spend 
your money. 

7. monitor your credit report. 
With three reporting agencies, the data 
can vary significantly from one agency to 
another. Check your business and personal 
credit report no less than every six months. 
Your credit rating can be your ticket  
to success.

8. Plan for your retirement. 
After paying your necessary expenses, set 
aside money for your retirement. We are 
spending more years retired than ever 
before. In the old economy if a couple had 
$1 million in retirement, it was enough, 
but in today’s economy you really need 
$2 million, because the interest rates and 
investment returns are so low. The earlier 
you start planning, the better.  

9. Engage professionals. 
In rough economic times, many com-
panies and individuals find themselves 
cutting out their accountant, attorney, 
banker, financial planner and tax profes-
sional. But when times are tough, you need 
this group of professionals even more. 
Your professional team should be there to 
guide you when things get rough as well 
as when the money is truly flowing. Yes, it 
will cost you money to have these profes-
sionals in your life, but it will be money  
well spent. 

To speak to a representative at HLM Financial Group about planning, please call 404.836.1120 
or visit HLMOneStop.com.
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NATALIE GREGORY
Welcome to Your NeW Home

227 SuPerior Avenue, DecAtur

Distinctive new construction inside the shell 
of an older historic home, this five bedroom, 
four bathroom total renovation incorporates 
all the cottage details you dream of from the 
magazines. The floor plan boasts three bedrooms 
(including the master) upstairs, two additional 
bedrooms down (one is currently used as a 
study), formal dining room, living room, family 
room, sunroom, and immaculate state-of-the-
art kitchen. Entertain under the trees on your 
slate back patio in the lush backyard. Best of all, 
walk to Clairemont Elementary, restaurants in 
downtown Decatur and the park. Details such as 
period tile, wainscoting, fine custom moldings, 
hardwood floors, double vanities, and even a 
new claw foot tub complete the package. 
$819,000

1724 MeADoWDALe Ave., MorninGSiDe

This Morningside brick Tudor with arched stone 
entrance is sited across from the lovely Noble Park. 
This spacious five-bedroom, five- bath home has 
been completely renovated. The luxurious German 
Leicht kitchen with a sun-filled breakfast area 
opens to a stone patio and level, fenced backyard. 
Kitchen adjoins a family room and private dining 
room that connects to a charming exposed brick 
sunroom. The formal living room offers a working 
fireplace and leads to the central stairwell. The 
owner’s suite includes and sitting area with custom 
built-in closets, cabinetry, and library shelving. The 
well-appointed bathroom has limestone floors, 
spa soaking tub, separate stone and glass tiled 
shower and custom vanity. Terrace level includes a 
guest suite with separate entrance. 
$780,900

308 LAMont Drive, DecAtur

This delightful Cape Cod, found on a large and 
level lot, is sited on one of the most popular 
streets in Decatur. The home offers ample room 
to nest with an owner’s suite and guest bedroom 
on the main level as well as three bedrooms 
(with room for a bonus room or den) and two 
bathrooms upstairs. The owner’s suite features a 
large walk-in closet and private bathroom with 
two vanities, a separate shower, and a whirlpool 
tub. The sunny living room features a fireplace 
and coffered ceiling. A separate dining room 
connects the living room to the kitchen with 
French doors that lead out to the private patio 
area and spacious backyard. Also, you will find 
a two-car carriage house with an additional 
bedroom and full bath-room which makes for a 
great in-law suite or home office. 
$739,000



185 eASt PArkWooD roAD, DecAtur

Enjoy the low unincorporated DeKalb taxes and 
Fernbank Elementary, yet still walking distance 
to downtown Decatur. This recently renovated 
brick traditional offers four bedrooms and three 
bathrooms on the first two levels plus a guest suite 
with separate entrance on the terrace level. Details 
include formal living room with fireplace and 
archway opening to a private dining room and side 
sunroom. Recently renovated gourmet kitchen 
incorporates all of the details that you dream of 
and opens to a family room. Deck off of the kitchen 
and sunroom provides views of the extra deep, 
private backyard. Upstairs offers an owner’s suite 
with spacious walk-in closet, renovated bathroom, 
spacious sitting area and an office. Ample storage 
is available with a full basement.  
$650,000  Under Contract

141 LAMont Drive, DecAtur

This charming brick and cedar-shingle Tudor 
is sited on one of the most sought-after 
streets in Decatur within walking distance to 
award winning Clairemont Elementary School. 
Offering four bedrooms, a home office, and 
three bathrooms, there are also ample living 
areas. Light-filled formal living room features 
fireplace and leads to a sunroom and private 
dining room. Spacious den opens to a screened 
porch with views of the beautifully landscaped 
private backyard. Side entrance into the kitchen 
(with granite countertops and stainless steel 
appliances) provides easy access for unloading 
the groceries. 
$550,000

335 LAMont Drive, DecAtur

This four bedroom, two-and-half bathroom 
brick residence brings the outdoors in with a 
charming open air side porch to greet you at 
the side entrance.  The yard is professionally 
landscaped with mature maples and shrubbery.  
Enjoy the views of the level, fenced private 
backyard (complete with play set and a potting 
shed) from the spacious sunroom / recreation 
room off of the kitchen. Located just a short walk 
to Decatur’s shops, parks and restaurants, this 
home offers a large living room with sunny bay 
window, fireplace, and built-in bookcase. Main 
level also provides a dining room, master suite 
with private bathroom, a guest bedroom, and a 
powder room. Second level provides two more 
bedrooms, a playroom or office, hall bathroom, 
and the laundry room.
$529,000

• 130 champlain Street, Decatur

• 1194 Clifton Road, Druid Hills

• 138 Lucerne Street, Decatur

• 415 e Ponce de Leon Ave, Decatur

• 129 Superior Avenue, Decatur

• 1731 vickers circle, Druid Hills

• 423 nelson Ferry road, Decatur

• 228 Woodview Drive, Druid Hills

• 204 Wilton Drive, Decatur

• 456 Burlington Road, Druid Hills

• 163 Coventry Road, Decatur

• 325 Montgomery Street, Decatur

• The Clifton #309 & #204, Druid Hills

• The Artisan #405, DecaturScan our QR Code with your smartphone for 
more details about these and other properties.
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433 BuRLiNGTON ROAD, DRuiD HiLLS

Gracious front porch with swing greets you at this 
renovated and expanded brick bungalow with 
four bedrooms and three-and-a-half bathrooms. 
Large cased openings with elegant beveled glass 
transom windows separates the formal living room 
with marble surround and built-in bookcases lead 
to the separate dining room. The spacious kitchen 
leads to a separate family room with flat screen 
television, built-in desk and shelving. Guest suite 
with private bath is also found on the main level. 
Owner’s suite is located upstairs along with two 
other bedrooms and an additional living area. 
Living is easy with a two car garage, laundry closet 
on both levels, and ample closet space. This home 
is conveniently located within a ¼ of a mile to 
Emory and the CDC. 
$525,000

1852 WeStMinSter WAY, DruiD HiLLS

Located in the desirable Emory Grove 
neighborhood that offers two parks with many 
amenities, 1852 Westminster Way has been 
completely renovated. This four bedroom, four 
bathroom home offers all of the conveniences of 
brand new construction with the charm of the 
1940s. Main level includes a formal living room 
with fireplace and built-ins, dining room, and 
kitchen with breakfast room that opens to a family 
room and large deck. Main level also includes 
two bedrooms and two bathrooms. Second level 
includes an owner’s suite with beautiful vaulted 
pine ceilings and a spa-like bathroom with walk-
in closet. At the other end of the hall you will find 
a large bedroom with sitting area and a private 
bathroom. Home features hardwood floors 
throughout and plenty of options for storage.   
$450,000

1693 DySON DRive, DRuiD HiLLS

Just a short walk to Fernbank Elementary, this 
renovated brick home (with fresh paint and 
hardwood floors throughout) is sited on a large 
lot adjoining the Fernbank Forest.  This home 
includes a living room, dining room, three 
bedrooms, two bathrooms and large sun-filled 
windows throughout. The eat-in kitchen offers 
ample cabinetry and stainless steel appliances. 
Bathrooms include subway tile, new vanities, all 
new plumbing fixtures, and retro ceramic tile 
flooring. Enjoy the convenience of the attached 
carport at the kitchen entrance and relax on the 
covered back porch or stone patio while taking in 
views of the expansive backyard.
$350,000

• 228 Woodview Drive, Druid Hills

• 204 Wilton Drive, Decatur

• 456 Burlington Road, Druid Hills

• 163 Coventry Road, Decatur

• 325 Montgomery Street, Decatur

• The Clifton #309 & #204, Druid Hills

• The Artisan #405, Decatur




