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PUBLISHER’S LETTER

Goodwill 
Toward All 

HAPPY HOLIDAYS! We’ve made 
it to the end of 2022. We’re definitely 
ready to celebrate, and this festive issue of 
Decatur Living certainly shows it, in more 
ways than one. Our entire magazine staff 
had no problem getting into the holiday 
spirit, and we hope this edition inspires 
you to try a new recipe or cocktail, give 
back to your favorite organizations, buy 
a well-thought-out gift for a loved one 
or simply savor the joy of where we live 
throughout this calm, cozy season. 

Ready to impress your dinner and 
drop-in guests? Flip to our cover story 
on page 9. Writer Vanessa Rust spoke to 
chefs and mixologists at several of our 
favorite restaurants in Decatur to get their 
beloved, time-tested recipes for drinks, 
entrees and snacks. Yum! Ready to knock 
out that looming shopping list? Our 
irresistible gift guide in this issue, start-
ing on page 4, will probably double as a 
wish list for you! Skipping the gift frenzy 
this season but still want to give back to 
our community? We have that covered 
as well. Our favorite organizations are  

highlighted on page 16, in M. Mattingly’s 
feature, “To Give is to Receive.” 

Of course, what makes this time of year 
so special are the moments we spend with 
others we care about. I’m thrilled to share 
that the Avondale Tour of Homes, high-
lighted on page 22, offers the backstory 
on a few of the spectacular abodes to see 
during the holidays – and don’t forget to 
buy tickets for the corresponding holiday 
market, and check out our calendar of 
events for even more ways to get the neigh-
borhood together. There’s no better way to 
close out the year. 

On behalf of everyone at Decatur Living, 
we hope you and your family have a memo-
rable holiday season and cozy start to 2023. 
However you plan to celebrate, we’re right 
there with you, sharing the sentiment. 

Decatur Living is published quarterly 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, 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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Shopping / RETAIL GIFT GUIDE

Gifts to Make Your Thought Count
Shop Locally in Decatur This Season 

THE TIME OF THE YEAR is 
here to spend our hard-earned money on 
the ones we love the most. This retail gift 
guide is complete with a full round-up 
of all the trending products for everyone 
in your life. We’ve covered every aspect 
of your gift buying this year — from the 
fashion lover to the home lover to the out-
doors lover — so your loved ones are sure 
to be surprised when they open your gifts. 
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Gifts for the Home Chef

 › The Holy Sheet and Big Chill set from 
Great Jones is the perfect gift for those 
who love to experiment in the kitchen. 
This sheet pan set can withstand extreme 
temperature and is easy to clean with 
nonstick technology. 

 › The Iconics Essential Kitchen Tools 
by Nordstrom. This gift holds the kitchen 
essential kitchen tools you need to chop, 
slice, stir and whisk your way around the 
next great meal! 

 › The Automatic Pan Stirrer from 
Uncommon Goods is a gift that even the 
most advanced cooks likely won’t have. 
Like nothing we’ve seen before, place it in your 
pan with any simmering or low-heat liquid, set  
the timer and do the other million things you 
need to do while it magically stirs for you! 

Gifts for the Generous Host

 › The Matilda Goad and Co Cocktail 
Shaker from Anthropologie. For the 
friend who loves hosting parties and get-
togethers, this cocktail shaker is sure to 
step up their bar cart game while it gives 
retro energy but is a modern staple. 

 › The Versailles Playing Card Set by 
Johnathan Adler will polish up your 
game night with gold-flecked cards and 
retro designs. The set has two standard 
decks inside a sturdy drawer box with a 
magnetic closure. 

 › The Piano Cocktail Glasses by  
Sophie Lou Jacobson can take any 
cocktail to the top tier. These glasses were 
inspired by the New York gilded age of 
jazz. The set comes with two glasses and 
stainless steel garnish skewers. 
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Gifts for the Sustainably Minded

 › The Rene Gloves by Mara Hoffman  
is perfect for this winter season and leave 
less of an impact on the planet than is 
generated by creating them. The fabric is 
made from 100% climate-beneficial wool, 
meaning it cuts off more carbon from the 
atmosphere than is generated in the ranch-
ing process that produces the wool. 

 › Dossier Fragrances for men and women 
are the perfect gift for your planet-friendly 
friend. This environmental alternative to 
luxury perfumes won’t break the bank, 
and you can feel good knowing they are 
vegan and cruelty-free. 

 › The National Geographic Gecko Black Canvas sneakers by Cariuma. Cariuma is a B 
Corp-certified Brazilian shoe company known for its eco-friendly sneakers. Cariuma explains 
that their shoes are designed to highlight two endangered species, the Madagascar Gecko and 
the Green Turtle. Each shoe is built to last, made from organic cotton, sustainably sourced 
rubber, cork, and recycled plastics. 

Cariuma’s Pair-for-Pair commitment means the brand will plant two trees in the Brazilian 
rainforest for every pair you buy.

Gifts for the Workout Lover

 › The Landon Carryall Duffle bag by 
Dagne Dover is perfect for transporting 
all these gym lovers' essentials.  With a 
laptop pocket, a shoe bag, an air mesh zip 
pouch, and a detachable key leash, this bag 
will supply every need before you hit the 
gym. Plus, it's 100% vegan. 

 › The Theragun Mini by Therabody is the 
perfect pocket-sized partner. Compact and 
miniature, this Theragun is the most agile 
massage device that goes wherever your 
workout lover does. $179 on sale right now. 

 › The Owala® Freesip® Water Bottle  
is the trendiest stainless steel water bottle 
on the market right now. Triple-layer  
insulation and trendy colors make it a 
perfect fit for your workout friend. 

Gifts for Nieces and Nephews

 › This personalized wooden piggy bank  
is from a creator on Etsy called  
DrapleaWoodworks. We all remember our 
first piggy bank, well this one is way cooler.

6    DECATUR LIVING   W i n t e r  2 0 2 2



           Kudzu Antiques+Modern
2928 E. Ponce de Leon Ave  DECATUR   404-373-6498

Voted ‘AtlAntA’s Best’ since 1979!

ANTIQUES

+ MODERN

Discover 100’s of Fun and Unique Gifts!

Soy & Beeswax Candles!

Books! Barware & Kitchenware!

Kimono Robes!

Puzzles!

Ornaments!Soft & Silly Socks!

Stained Glass 
Windows!



stop by our stop by our 
newly remodeled newly remodeled 
women’s store!women’s store!

Women’s ConsignmentWomen’s Consignment
2134 N. Decatur Rd. Decatur, Ga

Furnishings ConsignmentFurnishings Consignment
2853 East College Ave. Decatur, Ga

fkconsign.com                                          404 634 6995

Make money,Make money,save money!save money!

http://www.hammertimeatlanta.com
http://www.lushplantco.com
http://www.fkconsign.com


Holiday / FOOD & COCKTAILS

by Vanessa Pascale Rust

Eat, Drink, Be Merry
Whip up winning dishes and cocktails by our favorite local chefs  

in the comfort of your home

ONE OF MY FAVORITE THINGS about the holidays is the food. ‘Tis the season for 
parties and get-togethers centered around delicious, indulgent fare. Even now, I am daydream-
ing about slices of perfectly roasted turkey, crispy brussels sprouts, warm homemade pies and 
beautiful charcuterie boards overflowing with sweet and savory goodies.  If you’re hosting a fête 
this winter or contributing to a potluck, here are a few recipes from our favorite Decatur restau-
rants that are sure to impress your diners.
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IBERIAN PIG DECATUR’S LAMB LEG 
by Chef Andy Peterson  

“This dish has turned into one of those items that I'm afraid to ever take off our menu because 
they've become so popular. If they ever go away, it's going to break some hearts!”

 
 › How would you describe this recipe in  

3 words? Savory, craveable and hearty.
 › Why did you choose to share this specific 

recipe? Lamb leg is one of my favorite 
braised meats and is easy to do in a crock 
pot at home!

 › When do you like to make this recipe 
and how often do you make it? I love 
having these on a cold fall evening at 
home, or when we get together to cel-
ebrate the holidays.
 

For the Piquillo Rellenos 

5 pounds lamb shoulder, boneless,  
2 inch cubed

1 cup onion, small dice
��₂ cup carrots, small dice
��₂ cup celery, small dice
��₄ cup garlic cloves, minced
1 tablespoon tomato paste
��₂ cup red wine
3 ⅓ cup meat stock
1 can of piquillos
 
For the Sachet

1 bunch thyme
1 bunch rosemary
4 each bay leaves

 
In a braising pan, sear lamb shoulder until 

golden brown. Remove lamb shoulder from 
pan and add mirepoix. Add tomato paste. Let 
toast and slightly brown. Add garlic. Deglaze 
pan with red wine. Let reduce. Add meat 
stock and bring to a simmer. Add sachet. Add 
lamb back to the pan.

Cover with mirepoix and stock. Make sure 
liquid comes up ¾ of the way up. Braise in 
oven 325 degrees for 2 ��₂ to 3 hours. Let cool 
in braising liquid. Remove meat and vegeta-
bles from braising liquid and shred together. 
Reserve liquid. Stuff meat into piquillos.

 

For the Romesco

2 yellow onions, chopped
3 ��₂ red bell peppers, chopped
��₄ can San Marzano tomatoes, not strained
¾ cup whole garlic cloves
¾ cup hazelnuts
¾ cup sliced almonds
��₂ ancho chilies, stem and seed removed, 

rehydrated
2 tbsp Pimenton Picante
¼ cup Pimenton Dulce
½ cup blended olive oil and canola
¼ #10 can Piquillo Peppers strained
Sherry Vin to taste 

 
Large dice onion and bell pepper. Toss 

peppers and garlic cloves into 1 cup of 
the blended oil. Roast at 450 degrees on 
high fan until you begin to see char, stir-
ring every 5 minutes. This should take 
about 20 minutes. You are looking for nice  
caramelization. Add tomatoes, piquillo, both 
pimenton dulce and picante, ancho in and 

stir well. Roast another 5 to 8 minutes. Add 
your nuts on top and spread evenly. Roast 
another 5 minutes. Place everything into a 
food processor and emulsify in blended oil. 
If you are looking for a smoother texture, 
blend in Vitamix after food processor. Add 
salt, pepper and vin to taste.

Assemble the dish 

Place stuffed piquillos in a pan and cover ¼ 
the way up with the reserved braising liquid. 
Reheat in a 400-degree oven until warm on 
the inside. Spread romesco on the base of 
the plate.

Remove the piquillos from the oven and 
plate over the romesco. Ladle a few spoon-
fuls of the hot liquid over the piquillos. Finish 
the plate with some nice olive oil, fresh greens 
and sea salt.

Chef Andy Peterson
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DOUBLE ZERO’S CAULIFLOWER ANTIPASTI 
by Executive Chef Zachary Lanier 

“Our cauliflower has been a fan favorite for years! Bagna cauda is a very traditional sauce from 
Italy used for dipping and coating many vegetables. The spiced yogurt adds the creamy, soothing 
feeling to counter the flavorful bagna cauda. Cauliflower works as the perfect vessel to carry these 
two delicious sauces and bring together a fan favorite dish.”

 › How would you describe the recipe in  
3 words? Savory, balanced and craveable.

 › Why did you choose this recipe to share? 
Guests ask for and request how to make 
this recipe the most. 

 › When do you like to make this recipe 
and how often do you make it? This is an 
every other day recipe for Double Zero. 
It’s ordered a lot! 

Bagna Cauda

1 small can anchovies
 ¼ pound butter
1 cup olive oil
2 cloves garlic
2 teaspoon red wine vinegar
Pinch of chili flakes

Place all ingredients in a pot and bring to a 
boil. Remove from heat and blend. Season 
with salt and pepper to taste.

Spiced Yogurt

2 cups plain Greek yogurt
1 teaspoon toasted, ground fennel
1 teaspoon toasted, ground coriander seed
1 bunch of parsley
1 bunch of basil leaves
Blend all ingredients until smooth.

Cauliflower  
(one head cut into bite-sized pieces)

In a large pot, place about 3 inches of oil (veg-
etable or canola) over high heat. Bring to 350 
degrees. Fry cauliflower until light brown on 
all sides. Or, in a countertop deep fryer, bring 
oil to 350 and fry until light brown on all sides.

Assemble the dish

Once cauliflower is removed from heat, toss 
in Bagna Cauda until coated. Place spiced 
yogurt on the bottom of the serving dish or 
keep on the side for dipping.

Chef Zachary Lanier
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BRICK STORE PUB’S STRIP STEAK SANDWICH 
by Chef Eric Ottensmeyer

“An unexpectedly delicious win… This dish began as an entree that became a sandwich and a 
side dish! If I've learned anything about what our guests crave at Brick Store Pub, it always comes 
back to our sandwiches. In the case of the Strip Steak, this is a cut that does not typically find 
itself front and center in the sandwich realm. However, we found a cut and technique that fit 
our menu perfectly. 

The steak marinade is based on the flavors of the classic Bistecca Fiorentina, heavy with olive 
oil, rosemary and garlic.  I was introduced to this technique during my time at Rathbun's Res-
taurant, where a similar marinade made the flat iron steak an instant classic. 

Beyond the steak itself, the hero roll from Alon's bakery is not to be counted out as a star of 
the dish. We first used these beautiful bread rolls for pressed style sandwiches, but found them 
absolutely magical when served fresh or lightly toasted. Ashland Farms pea tendrils, truffled 
chevre and our own vinegar peppers bring it all together!”

Marinated steak
7-ounce portion of steak (We suggest a striploin.) 
For the marinade, combine one part garlic 
and one part rosemary immersed in EVOO, 
then processed into a runny paste.  
(We use Vitamix.) 
Marinate steak for 3-6 hours.  
Cook to medium temperature. 

Horsey ’yo (2 quarts)
5 cups mayo (We use Duke’s.)
1 ��₂ cups prepared horseradish 
1 teaspoon sugar 
Salt to taste
Blend and season to taste. 

Truffled Goat Cheese (1½ quarts)
24 ounces fresh goat cheese
8 ounces cream cheese, softened
8 ounces sour cream
1 tablespoon ground black pepper
2 tablespoons truffle preserves
1 tablespoon dried dill 
In a food processor, process the first  
3 ingredients until smooth. Add in remain-
ing ingredients and process until combined. 

Vinegar Peppers (2 quarts)
8 red bell peppers, stemmed,  

seeded & julienned
1 cup garlic cloves, thinly sliced
3 cups white wine vinegar
3 cups water
Combine peppers and garlic in a 2-quart 
container. Bring vinegar and water to a  
boil together.
Pour hot brine over peppers and garlic. 
Properly cool, label and date.

Assemble the dish
Assemble the sandwich on a French 
baguette — we love Alon’s “hero” roll, 
which is essentially a baguette. Spread the 
truffled goat cheese on one side of the bread 
and horsey yo’ on the other side. Top with 
vinegar peppers, and enjoy! 

Chef Eric Ottensmeyer
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GINGERSNAP SOUR 
by Kimball House Beverage Director and  
co-owner Miles Macquarrie 

  

“As the name indicates, this was inspired by 
a gingersnap cookie, which I love during 
the holidays, and I also have had great ones 
with almond flour, which is why I think the 
almond orgeat makes sense.” 

“I think the combo of baking spice, anise, whis-
key, and some heat from the ginger balanced 
out by a creamy mouthful from the orgeat and 
the refreshing spike of lemon juice makes this 
a shoo-in for the holidays! We'll have it on the 
Kimball House menu in December for sure!”

1 ounce Bottled in Bond or 100 proof bourbon
��₂ ounce Cognac
¾ ounce lemon juice, freshly squeezed  

and strained
��₂ ounce orgeat 
��₂ ounce ginger syrup* (To make, mix together 

equal parts ginger juice and 1:1 simple syrup.)
1 teaspoon absinthe
 
Shake with ice and strain over a large rock of 
ice, and garnish with freshly grated nutmeg.

303 E Howard Ave.
Decatur, GA 30030
kimball-house.com

WHEELHOUSE CRAFT PUB AND  
KITCHEN’S SCOTT BOULEVARDIER 
by owner Stefanie Macken

“Scott Boulevardier is our take on the old fashioned. The warm spiciness of the drink is perfect 
for the fall and winter seasons.  It's a boozy cocktail that evokes a holiday spirit.”

¾ ounce Old Forester Bourbon 
¾ ounce Tattersall Bitter Orange Liqueur 
¾ ounce sweet vermouth
Blend and pour over ice. 

1479 Scott Blvd.
Decatur, GA 30030
wheelhousepubdecatur.com

Miles Macquarrie

Bartender/manager, Eve Rosetti
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THE WHITE BULL’S SBAGLIATO 
by Chef Pat Pascarella 

CALLE LATINA’S  
PISCO SOUR
by owner Paul Vinces 

“I like it because it’s almost like a margarita 
but smoother,” says owner Paul Vinces. 

2 ounces pisco brandy
1 ounce lime juice, freshly squeezed
��₂ ounce simple syrup
1 egg white

Add pisco, lime juice, simple syrup and egg 
white into a shaker and dry-shake (without 
ice) vigorously. Add ice and shake again until 
well-chilled. Strain into a chilled Nick & 
Nora glass. (Alternatively, you can strain it 
into a rocks glass over fresh ice.)

406 Church St.
Decatur, GA 30030
callelatinadecatur.com

“I chose it because it’s refreshing, and it translates to the mistake. And 
I’m big on failures bringing out the best in everything.”

1 ��₂ ounces sweet vermouth
1 ��₂ ounces Campari
1 ��₂ ounces Prosecco

Served up: Add vermouth and Cam-
pari to a mixing glass filled with ice. 
Stir to combine and chill. Strain into 
Champagne flute. Top with prosecco 
and stir again.

Served on the rocks: Fill an old-fash-
ioned glass with ice. Add vermouth and 
Campari and stir. Top with Prosecco and 
stir again. Garnish with an orange slice.

123 E Court Square
Decatur, GA 30030
whitebullatl.com

Chef Pat Pascarella
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(404) 373-7818
WWW.OSHEADENTISTRY.COM

755 Commerce Drive Suite 520 | Decatur, Georgia 30030

Step out to celebrate 20 years of Decatur Education Foundation at

Enjoy a seated harvest dinner by Executive Chef Chris Morrison from 
MRDFoods at one of Atlanta’s hottest new event venues, 42West

Tickets now available at decatureducationfoundation.org/soiree

Saturday, November 12th 
6-10PM

Full Bar
Live music by Maxwell Street
Tickets $100 apiece
Sponsorships available!

http://www.osheadentistry.com
http://www.decatureducationfoundation.org/soiree


Giving / LOCAL SPOTLIGHT

by M. Mattingly 

WHEN WE POUR INTO OTHERS, our own cups are filled. Leaning into local orga-
nizations with purpose can fill your heart with gratitude and joy. The adage “it is better to give 
than to receive” rings true. When we give, we often receive so much more, as our eyes are lifted 
to deeper understanding, perspective and awareness. Honoring the privilege to support organi-
zations that help others and contribute to the community has an impact on those we are assisting 
and on us as well.

We’ve highlighted a few of the purposeful organizations in and around our community that 
are changing lives. 

Legacy Decatur 
Legacy Decatur grows programs, partner-
ships and resources that create and support 
a positive legacy for Decatur. This includes 
their role as the managing entity for Decatur’s 
77-acre Legacy Park, where they work closely 
with the city to promote environmental 
preservation, historic preservation, inclusive 
community, recreation and housing for those 
who need it most. 

To volunteer, join a Trees Atlanta forest 
restoration workday every second Saturday of 
the month. To make a tax-deductible dona-
tion, visit LegacyDecatur.org/give. 

Friends of Refugees
Friends of Refugees’ vision is for refugees to 
flourish in their new home. They do that by 
meeting need with opportunity in three key 
areas: health and well-being, education and 
employment. As more refugees settle in Geor-
gia, demand for their programs increase and 
opportunities to serve abound. 

Becoming a partner and friend of refugees 
means providing support to their growing 
community. Join them by donating to the 
"give to the greatest need" fund to support 
these endeavors.

Women’s Resource Center  
to End Domestic Violence
The pandemic has led to an increase in 
domestic violence in Atlanta's homes, and 
domestic violence homicides in Georgia 
increased nearly 50% in 2021. 

"There is no more urgent time to get 
involved with an organization working to end 
domestic violence," says Jean Douglas, execu-
tive director of the Women's Resource Center 
to End Domestic Violence in Decatur. Wom-
en's Resource Center provides direct services 

To Give is to Receive 
Local organizations to support this season and beyond

By M. Mattingly
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to impacted families, community education 
and prevention services with children, so that 
the cycle of violence does not continue into 
the future. 

Those in need of services can reach out to 
the organization's crisis line 24/7 at 404-688-
9436. Learn more about ways to donate and 
volunteer at wrcdv.org. 

Decatur Performs
City Schools of Decatur boasts award-
winning performing arts programs, both at 
BHMS and DHS. In support of the students, 
faculty and volunteers, Decatur Performs was 
organized in 2017 as a federally recognized 
nonprofit organization to help these pro-
grams expand and grow. 

Through acting, chorus, musical the-
ater, tech theater and orchestra, more than 
500 students, led by six faculty, are explor-
ing the depths of human suffering and the 
heights of artistic expression. Be a part of 
this culture-making community through 
financial support, attendance at produc-
tions and concerts and in-kind giving. Visit 
decaturperforms.org to learn more. 

City Schools of Decatur's Parent 
Teacher Associations and  
Organizations (PTAs and PTOs) 
At Decatur public schools, parent organiza-
tions step in directly to provide additional 
volunteer and financial support for stu-
dent events, teacher grants, special projects, 
classroom needs and more. Creating oppor-
tunities to lift and enhance the educational 
experience of students in the community 
through giving financially and volunteering 
time makes a meaningful impact on schools, 
educators and students. 

To find out how you can help, go to csde-
catur.net to find Decatur's public school 
directory, and look for the PTA or PTO link.

Furnish with Love
According to Kathleen Kelly, Furnish with 
Love founder and board chair: "As a Decatur 
resident, I knew that Decatur’s spirit of caring 
and giving would make it the perfect location 

for Furnish with Love. Furnish with Love is a 
nonprofit organization that supports families 
who have recently transitioned from housing 
insecurity and are working hard for a better 
future. We do this primarily by upcycling 
donations of furniture and decor as we design 
comfortable and functional homes where 

families thrive. During this season of giving, 
we invite you to the Hive (in Decatur’s Old 
Depot District) where a community of vol-
unteers has fun while busily changing lives.”

To tour, volunteer, give furnishings or donate 
funds, reach out to info@furnishwithlove.org, 
or find them at furnishwithlove.org. 
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ON THE CUSP OF ringing in a new year, we can’t help but to look back on experiences 
we cherish and what we hope to carry forward with us. As we hopefully formed positive new 
relationships and perspectives in 2022 and embraced life with new focus, we gravitated toward 
those things that rejuvenate the mind and spirit – what brings us joy. Here are just a few of those 
joyful things we enjoyed all year. 

People-watching on patios. 
There are several local outdoor spaces we have 
particularly enjoyed this year, complete with 
heaters and fire pits that provide the warm, 
glowing ambience we’ve come to adore. 

If you haven’t discovered the Decatur 
insider’s spot — down the alley behind res-
taurants The Brick Store Pub, White Bull and 
246 — you’ve got something to add to your 

night-out calendar. Other restaurants with 
patios of note include Leon’s, with its two 
patios perfect for people-watching, and the 
covered patio at Taqueria del Sol.  

Our favorite local brewery patios 
include Three Taverns on New Street and 
Wild Heaven in Avondale. Both have lively 
atmospheres with music and on site-brewing 
and are dog-friendly.

Immersing ourselves in natural beauty. 
We basked in the natural beauty around us 
in 2022, refreshing our minds and spirits. 
Walking in the nearby Woodlands Garden’s 
natural piedmont forest or Lullwater Park’s 
preserve by the Emory campus is just what 
we need on a regular basis. 

The Atlanta Botanical Gardens cultivates 
natural beauty for us to explore all year long, 
and their end of the year celebration, Gar-
den Lights, Holiday Nights, has become a 
favorite tradition. And, at just a two-hour 
drive from Decatur, one of our favorite day 
trips or weekend destinations is Highlands, 
North Carolina. Each season, the scenic drive 
through the Blue Ridge Mountains awes us 
with spectacular vistas and layers of color.  

Enjoying our community with  
festivals and events. 
Outdoor festivals and events benefiting our 
community gave us something to look forward 
to and celebrate. In Decatur, as soon as one fes-
tival or event ends, another is surely on the way!  

Favorites this year included the Oakhurst 
Porchfest and the Decatur Arts Festival. Amplify 
Decatur’s Music Festival also continues to be 
a good time — and this year, the organization 
donated $50,000 to Decatur Cooperative Ministry. 

Another on our list is the Decatur High 
School Homecoming Parade, reminding us of 
our own youth and giving us a chance to cheer 
on the next generation.

‘Planting’ ideas in our homes.
Bringing the green freshness of the outside in 
is a passion we won’t give up. Transporting 
plants and clippings from your garden – or a 
neighbor’s — can breathe life into any room.  

Professionals like Lush Plant Co. in 
Oakhurst can help you design and fulfill 
your indoor oasis dreams. For even more 
lively bountiful color, Les Fleurs Partout — 
translated as flowers everywhere — creates 
gorgeous arrangements for all occasions and 
by subscription weekly, biweekly or monthly. 
Find them at lesfleursdecatur.com.

If you have something from your own 
2022 list that brings you joy, and you’d like to 
share it, please tag us on Instagram! 

A Love Letter to 2022 
What Brings Us Joy in Decatur

by M. Mattingly 
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Estate Planning 
Wills & Trusts • Probate

As your family 
grows, or you 
prepare for 
retirement,  
it’s important  
to have  
a plan.

246 Sycamore Street, Suite 150, Decatur, GA 30030
(404) 793-2510  •  Brooks@Mackintosh.law

www.mackintosh.law
Creative design for inspired living. 

trinity-decatur.com | 404.378.0197

http://www.mackintosh.com
mailto:brooks%40mackintosh.law?subject=
http://www.sharian.com
http://www.trinity-decatur.com


ChamberlainFA.com  |  678-938-0372

Helping Decatur families
reach their goals

GET STARTED TODAY

http://www.dekalbpeds.com
www.lesfleursdecatur.com
mailto:catherine%40lesfleursdecatur.com?subject=
https://www.instagram.com/lesfleursdecatur/?hl=en
http://www.chamberlainFA.com


Protect the home you love.

© 2015 Allstate Insurance Co.
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If you need home coverage, I can help.

I live and work right here in our community. I know 
what the homes are like in the area. So I can offer 
advice you can trust to help you get the protection 
that fits your needs.

If you’re ready to talk home insurance or need some 
advice about protecting all that’s important to you, 
call me today.

P.S. Call me today.
I’ll make you feel right at home.

The Rob Enfinger Agency
404-537-1343
115 New Street Suite D
Decatur
renfinger@allstate.com
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Community Go Time / LOCAL SPOTLIGHT

by M. Mattingly 

WE ARE EXCITED that our Christmas Tour will once again 
be in the homes. Our 30th Annual Christmas Tour will take place 
on Sunday, December 11, from 3 p.m until 8 p.m. with the holiday 
market also open from noon until 6 p.m.  

Six homes representing the various styles of architecture in our 
city will be featured for the tour. Lindsay Forlines’ home was built 
in 1918 on historic Rockbridge Road before Avondale Estates was 
even begun! Originally a one-story house with assorted renova-
tions through the years, the home was purchased by Forlines, who 
kept it from being torn down by developers. Once purchased, the 
house was essentially gutted and a bedroom and powder room were 
added! Forlines grew up in Avondale Estates and this is her third 
Avondale home on the tour!

Avondale Estates 
Christmas Tour 
of Homes and  

Holiday Market

22    DECATUR LIVING   W i n t e r  2 0 2 2



After living in Avondale for four years, the Parker Family moved 
around the corner to their 1931 “Dutch Colonial” on Berkeley Road 
that had been renovated by previous owners, and the family has been 
there almost three years. With three children, they love to decorate 
with a wide variety of themes – from modern with a sparkling white 
tree in the front room to their more traditional tree in the family room.

Mirrin Reagan, who grew up in Druid Hills, was “pulled into this 
wonderful neighborhood” by her dear friend Jen Newman in 2016.  
Purchased as a 2 bedroom, 1 ½ bath modern cottage built in 1950, 
Mirrin expanded it to a 3 bedroom/two bath home and added a sun-
room in the back. The “Children’s Tree” in the sunroom is decorated 
with ornaments made by her children over the years.

Bill Elek’s 1965 Dutch Colonial has undergone many changes and 
renovations during the 21 years Bill has lived there and features tables 
and other woodworks by Dick Parry and stone works by Jason Smith 
of Smithworks. Many of Bill’s Christmas decorations have been passed 
down by his parents.

The Galpins’, built on Majestic Circle in 2013, is an upscale moun-
tain home based on a floor plan named The Amicalola Cottage. It was 
Mary and Dave’s dream house, and Dave did much of the building! 
An interesting feature is the differing ceiling shapes and heights which, 
allows for the 20-foot Christmas tree in the living room. Dave also 
built the creche that will be on display!

Kathy and Bruce Barlag moved to Avondale Estates in 2020 to be 
near family and found a “speck house” on Wynn Drive that they were 
able to “tweak” the design of to meet their needs and wishes. Their 
transitional farmhouse-style home is beautifully furnished and will be 
decorated with traditional Christmas decorations.

In addition to the featured homes, the city will be “lit up” along 
every street, in the Avondale Estates Business District and in the plazas 
around town. 

Sunday
December 11, 2022

30th Annual

Christmas Tour 
& Holiday Market

Plan to Attend

The Avondale Holiday Market is back! There will be a full 
in-person market for the first time in three years on December 
11 from noon to 6 p.m. at the Avondale Community Club. The 
2022 market will include most of the favorite artisans selling their 
hand-knitted scarves, pecans, jewelry, photography, bird feeders, 
smoked salmon, jams and ornaments. Come support our market 
vendors and finish off your Christmas shopping list with one-of-
a-kind gifts. While you are there, enjoy soup and sandwiches at 
the Holiday Market Café.

You may purchase pre-sale tour tickets at Finders Keepers Consign-
ment or Garage Door Studio for $15 or online at bigtickets.com for 
$20. On the day of the tour, tickets will be for sale for $20 at the 
Avondale Community Club. Small busses will be available for the 
tour from 3 p.m. to 5 p.m. or 6 p.m. to 8 p.m. Contact Margaret at  
mplcvl@aol.com to sign up for a spot on a bus.

In another year filled with loss and change, let’s end 2022 in  
Avondale Estates with light and hope for a New Year!

Margaret Lunsford, Tour of Homes Committee avondaletourofhomes.com.
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Community Go Time / CALENDAR OF EVENTS

A December to Remember in Downtown Decatur
December 5
6 p.m. until 9 p.m. 
Savor the season right here at home in Decatur with this heartwarming parade and downtown 
holiday festival. This year’s parade theme is all about the classic holiday movies we all know and 
love, each float representing a cherished film or theme. Get into the spirit by dressing as a char-
acter – and get ready for all the holiday feels. 

Decatur Holiday Marketplace at Clairmont Elementary
December 9, 5:30 until 9 p.m. 
December 10, 10 a.m. until 5 p.m. 
Finish your shopping and get into the holiday spirit at this year’s in-person marketplace at 
Clairmont Elementary. The school will magically transform into an inviting artists’ market, 
accompanied by delicious food and a festive atmosphere. Returning and new artisans and mak-
ers will be selling a number of unique handmade items, including paintings, glass art, jewelry, 
pottery, gourmet food items and much more. Professional food vendors and food trucks will 
keep you fueled for shopping. All proceeds from the event support learning initiatives for Claire-
mont students, so you can feel great about splurging. 

Christmas Around the World at Decatur UMC
December 12
4 p.m. 
Everyone is invited to celebrate the miracle of Christmas through a moving celebration of music 
and spoken word from around the world. This hour-long concert will include choirs of all ages, 
and, as a special treat, all attendees will be offered hot cocoa following the concert’s conclusion. 
Childcare available during the concert, so bring the entire family. 

Mother’s Finest at Eddie’s Attic 
December 30 
7 p.m. 
Atlanta-based rock ‘n’ roll band Mother’s Finest will bring down the house to finish out the year 
at our own Eddie’s Attic. Get ready to rock your socks off (or flops, depending on our weather 
in the South) and say farewell to the year along with this unforgettable band. 

The Bitteroots Say Farewell  
at Eddie’s Attic 
January 21
7 p.m.
After almost 15 years as a band, The Bitte-
roots will be together on stage one last time 
at their long-time home base of Eddie's Attic 
right here in Decatur on January 21. This will 
be the final farewell show, so don’t miss the 
chance to enjoy songs from the band’s seven 
albums and savor your favorite moments 
from the past decade and a half! Get tickets 
early for this show – it’s bound to sell out.  

Mead Road Mardi Gras Parade
February 4

Let your hair down and enjoy a slice of king 
cake at the Mead Road Mardi Gras Parade! 
New Orleans comes to Decatur each Feb-
ruary or March and gets the party started. 
Proceeds from this glittering event support 
music grants across City Schools of Decatur. 
Laissez les bons temps rouler!

20th Annual Tour deCatur 5k
March 11
8 a.m. until noon

Decatur’s largest 5K event happens each 
March and brings out more than 3,000 
enthusiastic residents from age 2 to 82! The 
tour features a one-mile fun run and tot trot, 
in addition to the 5K, so be sure to bring the 
whole family, no matter the skill level! 
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www.beechhollowfarms.com
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Wishing You 
a Season 
that’s Merry 
and Bright.

NATALIE GREGORY 
404.373.0076 | 404.668.6621 
natalie.gregory@compass.com 
nataliegregory.com
  |    nataliegregoryandco

Compass is a licensed real estate broker and abides by Equal Housing Opportunity laws. All material presented herein is intended for informational purposes 
only. Information is compiled from sources deemed reliable but is subject to errors, omissions, changes in price, condition, sale, or withdrawal without notice. 
No statement is made as to the accuracy of any description. All measurements and square footages are approximate. This is not intended to solicit property 
already listed. Nothing herein shall be construed as legal, accounting or other professional advice outside the realm of real estate brokerage.

Offered For $1,295,000
Decatur | 4 BD | 3 BA

Offered For $749,000
Decatur | 3 BD | 2.5 BA

Offered For $895,000
Inman Park | 2 BD | 2.5 BA

Offered For $759,000
Decatur | 3 BD | 2 BA

716 Sycamore Street NE

13 Village Walk Drive783 Edgewood Avenue NE562 Oakdale Rd NE

This holiday season, I want 
to thank you for allowing 
me to be a part of your 
home. 

Happy holidays,

mailto:natalie.gregory%40compass.com?subject=
http://www.nataliegregory.com


They say life doesn’t give you anything you can’t handle.  
But that doesn’t mean you have to handle it alone. These 
days, it’s more important than ever to make sure you have  
a financial professional by your side; someone who can  
help evaluate your needs, assess the current economic  
landscape and recommend a plan of action that will help 
protect your family’s wealth, lifestyle and dreams for the 
future. Let’s get started — there’s no better time than now.

Tim Martin, a Registered Representative, offering securities through NYLIFE Securities LLC (member FINRA/SIPC) A Licensed Insurance 
Agency 5909 Peachtree Dunwoody Road, Building D, Suite 1100, Atlanta, GA 30328. Tim Martin is a FinancialAdviser offering investment  
advisory services through Eagle Strategies, a Registered Investment Adviser. Tim Martin Wealth Strategies is not owned or operated by 
NYLIFE Securities LLC or its affiliates. 1806672

TIM MARTIN, LUTCF
1435-B McLendon Drive   |   Decatur, GA 30033

770.934.7511   |   thmartin@timmartinwealth.com

      @TMAwealthstrategies          @timmartinwealth

 
TIMMARTINWEALTH.COM

Plan. Protect. Provide.

http://www.timmartinwealth.com
mailto:thmartin%40timmartinwealth.com?subject=
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