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Gas South is committed to supporting Georgia's restaurant industry with 

customized rate plans and waived service fees for GRA business members.

We are proud to offer a dedicated account manager and a feet-on-the-street 

team to better serve you.

Learn more about the natural gas savings that your GRA membership 

provides by visiting gas-south.com/restaurants or calling 1-866-512-3129.
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I
t feels like Georgia’s restaurant industry is hitting on all 

cylinders. In talking to many restaurateurs during the Atlanta 

Foodservice Expo, the general consensus was “business is good.” 

Restaurants are opening at a relentless place, guests are spending 

and the bookings are high.

This issue celebrates the success of you and your colleagues 

with the annual GRACE Awards. You deserve it. The hard work 

is paying off. We’ve made it through the Great Recession, and 

plans are being made for growth.

This year’s GRACE Award finalists include long-time 

restaurateurs, celebrity restaurateurs, suppliers committed to 

your success and organizations that take their service to the next 

level by helping those in need. 

Perhaps you’ve worked alongside some of the individuals 

featured in this issue’s GRACE Awards section. Or maybe they 

are long-time industry colleagues. Whether they are a winner or 

finalist, reach out and congratulate them on their success. They 

will appreciate the recognition for this special honor. If you’d like 

to see a list of past winners, check out page 24. We are publishing 

this retrospective of the GRACE Awards in conjunction with 

Restaurant INFORMER’s 10-Year Anniversary.

This issue also celebrates the success of the second Atlanta 

Foodservice Expo. Restaurant INFORMER is proud to be the 

Media Partner of the show and was out in force during the 

two-day event. If you attended you probably saw our October 

issue all over the show floor. I had the pleasure of leading 

a great panel of restaurant leaders in discussing the latest 

restaurant technology. And, on the last day of the show, we 

raised a toast to 10 years of publishing the Georgia Restaurant 

Association’s magazine. 

Pages 30-31 provide an overall visual of the Expo. Make 

sure you put next year’s show on your calendar. The dates 

are October 19 - 20 at the Georgia World Congress Center 

in Atlanta.

Though we’ve been publishing for 10 years, we 

continuously try to improve the magazine to deliver 

interesting information to our readers. This issue introduces 

a new column written specifically for restaurant servers and 

authored by Jennifer Moleski, a veteran of the service trade. 

We hope you and your front-of-the-house team enjoy her 

unique voice and experience.

As you set your sights on 2015, Restaurant INFORMER 

looks forward to being your source for useful information 

and interesting articles featuring your Georgia restaurant 

colleagues. Until then, let’s raise a toast to this year’s GRACE 

winners and finalists!

It’s Time to 
Celebrate! 
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NEWS

MESSAGE FROM THE 
EXECUTIVE DIRECTOR 
Let Your Political Voice Be Heard    

Why Become a Member of the Georgia 

Restaurant Association?

Whether you are looking to get involved with shaping public policy, 

for discounts on programs and services that are critical to running a 

restaurant or want to stay informed about changing laws and regulations 

affecting the foodservice industry, you’ll find it all at the GRA. 

Online applications are available at www.garestaurants.org/

Applications. For questions, contact Ryan Costigan, GRA manager of 

membership, at ryan@garestaurants.org or (404) 467-9000.

One key component to the Georgia Restaurant Association’s 
(GRA) mission is the work that we conduct on a legislative 

platform. The GRA continuously advocates on behalf of the 
restaurant industry, and we operate to keep an eye out on issues 
that may affect the industry. The GRA’s success at the Capitol would 
not be possible without the support and efforts of our members. 
When our members go out and vote for candidates who support 
restaurants in Georgia and stay engaged from a political standpoint, 
the GRA can continue to have successful outcomes in fighting for 
legislative issues that serve to help the restaurant industry thrive. 

Taking the time to go out and vote and staying politically 
aware year-round is crucial because it helps ensure that the voice 
of the industry is heard loud and clear. It also helps ensure that 
legislators understand the impact of Georgia’s restaurant industry 
to the state’s economy. By voting and staying active politically, 
you can make a difference by making sure that our Congressional 
delegates are aware of the issues that ultimately benefit Georgia’s 
restaurant industry and that they understand the outcome of those 
issues. Adequate representation for the restaurant industry in local 
government also allows the GRA to continue to work to proactively 
defend Georgia’s restaurants and help pass legislation that fosters a 
vibrant restaurant industry.

There are also several ways for our members to stay engaged 
politically. For instance, the GRA hosts various fundraisers 

throughout the year, such as our annual Golf Tournament,  that 
support the GRA-PAC, the only Political Action Committee 
dedicated to serving the restaurant industry in Georgia. 

The GRA’s golf invitational is a great way to network and stay 
engaged. The 4th annual tournament will take place June 15, 2015, 
at the Atlanta Athletic Club. Your donations to this fundraiser help 
us contribute to candidates who support the food industry, fight 
legislation that can hurt your business and organize grassroots 
campaigns to advocate for our industry. The GRA also hosts an 
annual NRA Restaurant PAC reception, which helps support the 
National Restaurant Association’s Restaurant PAC to fight for 
restaurant issues on a national level.

Additionally, the GRA provides various tools to help our members 
stay informed and educated on key issues that affect the industry in 
Georgia. For example, the advocacy section on the GRA’s website 
provides details on the GRA’s legislative position statements, gives 
an overview of the GRA-PAC and gives in-depth information on 
which laws have gone into effect and how it impacts restaurants. 
Additionally, our website provides access to our annual Advocacy 
Reports, which highlight the GRA’s legislative accomplishments, as 
well as access to our Advocacy Bulletins, which are sent out to our 
members weekly during the annual legislative session. For more 
information, visit www.garestaurants.org/Advocacy.

Staying engaged from a political standpoint is important as a 
member of Georgia’s restaurant community, and the GRA is here 
to help you better understand which measures will affect your 
business and how you can contribute to ensure that your voice is 
heard. Stay connected, stay active and 
be sure to follow the GRA during the 
upcoming legislative session for any 
important updates from the Capitol 
that may affect your business. ■

Sincerely, 
Karen Bremer 
Executive Director
Georgia Restaurant Association
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2014 Board of Directors and GRA Staff

Georgia Restaurant Association Staff
Karen I. Bremer, Executive Director

Katie Jones, Public Affairs Coordinator

Ryan Costigan, Manager of Membership

Tandelyn Daniel, Member Development Executive

Chris Hardman, Member Development Executive

Yvonne Morgan, Administrative Services 

Coordinator

Rachel Bell, Marketing & Communications Manager

Sydne Daniels, Marketing & Events Coordinator

Nina Kamber, Marketing & Communications 

Coordinator

Kelly Schenck, Zero Waste Zones Manager

Advisory Board
Patrick Cuccaro, Affairs to Remember Caterers

Philip Hickey, National Restaurant Association

Pano Karatassos, Buckhead Life Restaurant Group

Alan LeBlanc, Brewed to Serve Restaurant Group

George McKerrow, Ted’s Montana Grill

John Metz, Sterling Spoon Culinary Mgmt., Marlow’s 

Tavern, Aqua Blue

Mick Miklos, National Restaurant Association

Nancy Oswald, Ruth’s Chris Steak House

M. Anderson Piper, Chick-fil-A, Inc. 

Jim Squire, Chairman Emeritus, Firestorm

Executive Committee
Chair - Bob Campbell, T.MAC Restaurants

Vice Chair - Ryan Turner, Unsukay Community of 

Business

Past Chair - Hank Clark, Sterling Hospitality/

Marlow’s Tavern

Secretary - Paul Baldasaro, Home Grown Industries 

of Georgia, Inc./Mellow Mushroom

Treasurer - Clay Mingus, La Cima Restaurants, LLC

Executive Director - Karen Bremer, Georgia 

Restaurant Association

Board of Directors
Archna Becker, Bhojanic

Will Bernardi, OSI Restaurant Partners, Carrabba’s, 

Bonefish Grill, Outback Steakhouse

Brian Bullock, Legacy Restaurant Partners

Chris Coan, Gas South

Cathy Colasanto, Turner Food & Spirits Co.

Paul Damico, Moe’s Southwest Grill

Walt Davis, Retail Data Systems

Michael Deihl, A Kitchen Kalamity

Dale Gordon DeSena, Taste of Atlanta, DG 

Publishing & Event Sponsorship

Tripp Harrison, Sterling Hospitality/Sterling Spoon 

Culinary Mgmt.

Julie Kritz, Chick-fil-A, Inc.

Perry McGuire, Smith, Gambrell & Russell, LLP

Marcus Montgomery, Buffalo Wild Wings

Nils Okeson, Arby’s Restaurant Group, Inc. 

Krista Schulte, The Coca-Cola Company

Steve Simon, Fifth Group Restaurants

Mitch Skandalakis, Waffle House, Inc.

Kelvin Slater, Blue Moon Pizza

Jay Swift, 4th & Swift

GRACE
award winners

to all
Congratulations!

GRACE
award winners

to all
Congratulations!
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NEWS

Restaurant Members

2B Whole, LLC
Bantu Noodles
Blue Ridge Brewery
Butt Hutt BBQ, Inc.
California Dreaming- Augusta
California Dreaming- Duluth
California Dreaming- Kennesaw
Campania
CB Blue Ridge, LLC dba Chester 
Brunnenmeyer’s Bar & Grill
Chai Pani
Consilient Restaurants
Cook Hall
Draper, LLC dba Fuse Restaurant
Fork U Concepts, LLC dba Taqueria Tsunami, 
et al
Hard Rock Café Atlanta
Harvest on Main
Hilltop Grille
Himalayan Spice Restaurant
Ink & Elm
Joey D’s Oakroom
Just Loaf’N New Orleans Original PoBoy’s & 
Sno Balls 
KBP Foods
Liberty House Restaurant Corp.
Lil’ Ice Cream Dude, LLC
Marietta Pizza
MAX’s Wine Dive -12th St. NE
New York Prime
Park Tavern
Poultry Partners, LLC dba Zaxby’s
Rathbun’s Restaurants
Red Cavalier, LLC dba Hurricane Grill & 
Wings
Sconyers Bar-B-Que
Seagate Foods, Inc., dba Captain D’s
The Tavern at Phipps/CentraArchy 
Zaxby’s Franchising, Inc.

Allied Partners

Diaz Foods 
Epi Breads
Ironwood Insurance
Let’s Chat dba Just Not Here.com
Natalie’s Orchid Island Juice Co.
Parks IP Law, LLC
Shipe Dosik Law, LLC
The Mobile Vine
We & Co.

Students

Andrea Navarro, Georgia State University
Andrew Bryant, Georgia State University
Irina Yarnuratzy, Georgia State University
Jonathan Leibel, Lanier Technical College
Kiora Hussain, Georgia State University
Nicolette Kirpatrick

THANK YOU 
to the following members  
for their continued support!

The Georgia Restaurant Association’s 
(GRA) Taste of Georgia Legislative 

Reception is returning to the Georgia Rail-
road Freight Depot on February 18, 2015, 
and your restaurant is invited to participate. 
As the only event in Georgia that brings to-
gether Georgia’s restaurant industry and 
the state’s legislators, this is one event that 
our members will not want to miss.

At the GRA’s Taste of Georgia Legisla-
tive Reception, GRA restaurant members 
have the opportunity to showcase their 
best dishes to 300 Georgia dignitaries, leg-
islators, lobbyists, staff and guests, and to 
interact with their fellow peers. The tast-
ing allows legislators the chance to not 
only enjoy the delicious food that our res-
taurant members prepare, but to network 
with the state’s second largest employer 
and learn about the positive impact of 
Georgia’s restaurants. Past attendees of 
the event have included Georgia Gover-
nor Nathan Deal, Commissioner of Agri-
culture Gary W. Black and various other 
prominent legislators. Additionally, the 
2015 Georgia Grown Chefs will be an-
nounced at the event.

Members of the GRA are encouraged to 
register their restaurant and participate in 
this engaging event. As the reception con-
tinues to grow each year, it serves as a won-
derful way for GRA restaurant members to 

showcase the zest of their restaurant through 
creative dishes and engaging decor. While 
there is no cost for restaurants to participate, 
restaurant showcase participation is limited 
and spots fill up quickly each year. 

The annual Taste of Georgia Legislative 
Reception has been a successful initiative 
that has allowed the GRA to broaden its 
advocacy reach and highlight an industry 
that is responsible for one sixteenth of state 
tax revenue. When our elected officials un-
derstand this impact, it allows the GRA to 
communicate with them on a broad range of 
issues that ultimately benefit Georgia’s res-
taurant industry. Showcasing GRA member 
restaurants to Georgia’s elected officials and 
lobbyists is just one way that we can increase 
the recognition of the restaurant industry to 
the state and foster a positive and lasting re-
lationship between the Georgia’s restaurant 
industry and state legislators.

The 2015 Taste of Georgia Legislative Re-
ception will take place on Wednesday, Feb. 18 
from 5 p.m. – 7 p.m. at the Freight Room at 
the Georgia Railroad Freight Depot. If you are 
interested in registering your restaurant for 
this great opportunity, please submit an ap-
plication by Friday, Feb. 6, 2015. Please note 
that once spots fill up, the application process 
will close. For more information about the 
event or how you can participate, visit www.
garestaurants.org/TasteofGeorgia. ■

Zero Waste Zones (ZWZ), Atlanta’s business-
savvy conservation program, is returning its 
program to Atlanta. Help kick off its return with a 
celebratory launch party.

The ZWZ program is a voluntary, business-to-
business environmental effort in four designated 
zones in Atlanta, including Downtown, Midtown, 
Buckhead and the Atlanta airport. 

ZWZ serves as part of the National Restaurant 
Association’s Conserve program, and its goal 
is to teach business owners how to minimize 
waste, streamline their savings and promote their 
conservation efforts to other businesses and their 
customers.

ZWZ will be hosting the free kick-off event to 
celebrate the ZWZ movement in Atlanta as well as to 
highlight the exciting initiatives of the program. The 

launch will be hosted at the Coca-Cola Headquarters 
on Tuesday, Nov. 11, 2014, from 5 p.m. – 7 p.m. and 
will include cocktails and hors d’oeuvres. Current 
ZWZ participants and suppliers are invited to attend, 
as well as others who may be interested in being part 
of the ZWZ sustainability movement. 

The mission of the launch is to share the 
excitement of creating business-savvy sustainability 
in Atlanta with current and future participants as well 
as to create awareness and education for sustainable 
business practices. If you are interested in attending, 
please RSVP at zerowastezones.org or via email 
at kschenck@garestaurants.org. Registration is 
complimentary, however an RSVP is required.

Don’t miss out on your chance to learn how you 
can become part of Atlanta’s Zero Waste movement 
and create a story of sustainability for your business.  

Help Kick Off the Return of Zero Waste Zones

Calling all members: 
Showcase Your Restaurant 
at the 2015 Taste of Georgia



We’ve been turning customers into friends and family for more than  
115 years. When it comes down to it, the heart of any business is  
customer relationships.
 
As North America’s largest family-owned broadline foodservice 
distributor, Gordon Food Service is dedicated to delivering quality 
products, reliable solutions, and unmatched customer service.  
That’s our promise.

        Your customers become regulars. 
Then friends. And a few, family. 
                           It seems we have a lot in common.

Call us today to learn how customers are at the center of everything we do, (800) 968-6515.  |  gfs.com/Atlanta



RestaurantINFORMER.com  |  9

AFC
UPDATE

The ACF-ACA-sanctioned Inland Seafood Competition 

and Governor’s Cup Challenge was held at Le Cordon 

Bleu College of Culinary Arts Atlanta on September 13. All 

competitors were eligible for ACF competition medals based 

on their individual overall scores. Additionally, the top four 

highest scoring competitors qualified to compete in the biennial 

Governor’s Cup Challenge. The competition judges included 

Helmut Holzer, CMC, WFMC (Lead Judge) – Vice President and 

Corporate Executive Chef, Gourmet Food International; Frank 

Abbinanti, CEC – Executive Chef, Levy Restaurants, Georgia 

World Congress Center; and Steve Barron, CEC, AAC. 

Scott Howard won first place with a sauté Gulf of Mexico 

flounder with smoked shrimp butter, clam “chowder” sauce, corn 

pudding and butter confit of leeks and haricot verts. In second 

place was Chris McCook, who created a pan-seared gulf snapper 

with macadamia crust, tomato jam, braised ginger carrots, pea 

shoots and an orange butter sauce. Roberto Barth took third place 

with his seared snapper with roasted potatoes, sautéed vegetable 

medley and Chanterelle mushroom puree. And last but not least, 

Benny Vega secured fourth place for his seared halibut and butter 

poached lobster with truffle grits, moch choux, asparagus, smoked 

tomato and piquillo pepper coulis, radish and julienne chervil. 

In the subsequent ‘Mystery Box’ Governor’s Cup Challenge, 

Roberto Barth came out on top with an innovative dish: braised 

squid and clam risotto with a flounder stuffed redfish and 

vegetable medley. Barth currently works as a chef at the popular 

The Pig & The Pearl in Atlantic Station.  

This year’s Atlanta Foodservice Expo featured two culinary 

competitions put on by the ACF-ACA. To see the results and 

pictures from these competitions, refer to the Snapshot pages 

toward the end of this issue.  

Now that the judgment has come to an end and all the cooking 

stations have been cleaned and packed up, let’s extend a big 

‘congratulations’ to all the winners and participants! Stay tuned 

for next year’s culinary competition lineup and results.  ■

Kully Crean, CEC®, CCE®, MBA

ACF - Atlanta Chefs Association, Inc. President / ACF National 

Nominations & Elections Committee 

– Southeast Region

‘Tis the Season…
for Culinary 
Competitions!
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On November 2, the restaurant industry gathered at the eighth annual Georgia Restaurant Association Crystal 

of Excellence (GRACE) Awards Gala to recognize and pay tribute to the leaders who have made outstanding 

contributions to Georgia’s restaurant industry. 

This year, the GRACE gala was held at The Foundry at Puritan Mill in Atlanta and featured a cocktail reception and 

a farm-to-table three-course dinner featuring locally grown products. The evening was MC’ed by Chef Jim Stacy, host 

of Cooking Channel’s Offbeat Eats and owner of Pallookaville Fine Foods, with live music provided by Seven Handle 

Circus.

A portion of proceeds from the event benefit the Atlanta Community Food Bank, a longtime partner with the GRA. 

The GRACE Awards, crystal works of art created by renowned local artist Hans-Godo Frabel, are a testament to the 

hard work and dedication of those in the restaurant and hospitality industries. On behalf of the Georgia Restaurant 

Association, congratulations to both the winners and finalists of this year’s awards.  

The GRACE Awards are peer 
nominated and honor finalists  
in these categories:
•  Lifetime Achievement Award 
•  Restaurateur of the Year  
•  Distinguished Service Award
•  The Innovator Award 
•  Industry Partner of the Year  
•  Chairman’s Award

Profiles written by Erika Valko and Christy Simo

The Georgia Restaurant Association’s 
Crystal of Excellence Awards

 Grace Awards
8th Annual
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Washington, Philadelphia, Chicago, the oldest cities, and they had 
single-owner, quality neighborhood restaurants that were very 
successful. I saw a void in that here.”

So in 1990, Nowak opened Hal’s on Old Ivy just off Habersham 
Road in Buckhead. The only experience he had in the restaurant 
industry up to that point was eating in them. 

“I spent a lot of money in a lot of restaurants,” he laughs. 
“I grew up with parents who dined out a lot, and I was in a 
business that required a lot of travel, so I would eat in different 
cities all over the country.” His experience in the business world 
also helped the restaurant succeed. “I was fortunate I was a 
businessman before I was a restauranteur, and I understood 
overhead, insurance and taxes.” 

But diners don’t come back to a restaurant because it’s run well. 
They come back because of quality service and consistent, delicious 
food. 

“I believe a great restaurant is a restaurant that a person has a 
meal in and that they get a craving to come back in a week, two 
weeks, three weeks and have that same meal prepared the same 
way,” he says. “I don’t care if it’s a hamburger, if it’s a steak, or if it’s 
a bowl of spaghetti. If you can develop a [menu item] that is better 
than most and is great, then people are going to want it.” 

Hiring good people is important, too. 
“And of course, there’s good service. I like to say we hire 

professionals to deal with professionals. We also believe in a lot of 
training,” he says. “I have some people who have been here for 20 
years.”

Nowak admits it’s a hard industry, but he discovered early on 
he was in the right place. “I found out immediately that I loved it,” 
he says. “To be successful, you have to love this industry, and you 
have to love people. You have to be able to talk to a chairman of the 
board of a big company, and you have to be able to talk to people 
who are in the back of the house, cleaning and stacking dishes, 
and peeling your potatoes. So you have to love people. It was just 
natural for me.”

Most of the menu, from steaks to seafood to pasta, was developed 
by Nowak “from my favorites at different restaurants around the 
country ... things that I would go back for. If you can put out a dish 
that people are going to want again, you’re putting a hook in them.”

Nowak believes in giving back to the community and sits on 
the board of the Atlanta Convention & Visitors Bureau and is a 
founding board member of the Hospitality Business Network 
Foundation, which this year has designated the Navy Safe Harbor 
Foundation and the Shepherd Center “SHARE” Military Initiative 
as its primary charities.

“We’re all here to help other people,” Nowak says. “That is one of 
the greatest parts about being successful. Being able to give back.” 

Over the years, he’s seen the state’s restaurant industry change 
and grow. 

“The restaurant industry as a whole has grown tremendously 
over the last 10 or 15 years, and it keeps growing more as more 
people eat out,” he says. 

“We’re a close-knit group. I think we all have respect for each 
other, because it is a hard industry,” he says. “I love the people who 
I’ve met through here. I’ve met the finest people in the world, and 
I’ve become friends with so many. ... Everybody in the industry are 
just good people.”

HAL NOWAK 
Hal’s on Old Ivy

lifetime achievement
award

A
New Orleans native, Hal Nowak first came to Atlanta on 
a business trip in the 1980s. At the time, he worked in real 

estate. 
“I grew to like this city and the progressive thinking of all the 

businessmen,” he recalls. 
At the time, the real estate industry was struggling in New 

Orleans, and he found himself returning to Atlanta more and 
more. “One day I woke up and drank some of that New Orleans 
coffee, that chicory, and I said, ‘I’m moving.’” 

He packed his bags and left the next day, and never looked 
back. Once he got to Atlanta though, he noticed there was 
something lacking.

“In those days, there was Pano’s and Paul’s, or there were mostly 
chain restaurants,” he says. “I traveled over the years to New York, 
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F
or Jennifer, Ben, Shelley and Todd, a similar dream has led to a 
fruitful partnership. 

The four came together when Ben and Shelley Johnson, who also 
operate West Egg Cafe in the West Midtown area of Atlanta, started 
thinking about opening a second restaurant on the other side of 
town, this time a New York-style deli. 

Soon after, they just happened to read an article mentioning local 
chef Todd Ginsberg’s dream of one day opening ... a New York-style 
deli. Enter Shelley Sweet, who at the time worked at West Egg but 
had previously worked at TAP with Ginsberg. Put two and two 
together, and after many long talks about restaurants and delis, The 
General Muir was born. 

Open since 2013, The General Muir has been a huge success, 
garnering national accolades, including Atlanta Magazine 
Restaurant of the Year, Eater Atlanta Restaurant of the Year, Creative 
Loafing’s Best New Restaurant, one of Bon Appetit’s 50 Best New 
Restaurants, and one of GQ Magazine’s 25 Best New Restaurants.

Ben, a native Atlantan, and Jennifer, originally from the 
Washington, D.C., area, met in Ann Arbor, Mich., while attending 
law school. After practicing law in Atlanta for a number of 
years, they opened West Egg in March 2004, hoping to create a 
comfortable restaurant environment that might help anchor a 
growing community in West Midtown. Ten years later, West Egg 
continues to serve up breakfast, lunch and dinner in the heart of a 
now-thriving restaurant scene. 

Shelley Sweet began her restaurant career at West Egg in 2004, 

BEN AND JENNIFER JOHNSON, SHELLEY SWEET AND TODD GINSBERG 
The General Muir and West Egg Café

restaurateur of the year winner

but took a circuitous route to becoming a business partner. She 
left West Egg in 2006 to join the Concentrics Restaurants group, 
serving as a manager at several of its concepts, including Two Urban 
Licks, Murphy’s and TAP. She then left Concentrics to serve as the 
opening General Manager at Hugh Acheson’s Empire State South 
before rejoining West Egg in 2011 as General Manager, becoming 
a partner in 2014. Sweet considers coming full circle with West Egg 
one of her greatest accomplishments.

“It is such a special place to so many people and is why I am in 
this business,” she says. “It is how our partnership came together for 
The General Muir. It is where I lived and worked after college, in the 
old UHaul lofts before the site was redeveloped. It is where I made 
my closest friends and where I met my husband.”

Todd Ginsberg is a graduate of the Culinary Institute of America 
at Hyde Park, N.Y. He started his career at The Dining Room at The 
Ritz-Carlton in Atlanta under Joël Antunes and Bruno Menard, led 
the kitchens at Asher in Roswell and Madison’s in Highlands, N.C., 
and spent time at Lucas Carton in Paris and at Alain Ducasse in New 
York. Upon his return to Atlanta, he worked for the Concentrics 
Restaurants group, serving as chef at both Trois and TAP, where he 
and Shelley worked together, and was the chef at Bocado from its 
opening in 2009.

The four recently opened Fred’s Meat & Bread, a restaurant stall 
serving classic sandwiches, within the new Krog Street Market. 
A second stall, Yalla, which offers Middle Eastern cuisine with a 
contemporary twist, will open soon.
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W
ith nearly 20 years of experience in the restaurant 
industry each, Neal McCarthy, general manager and 

co-owner, and Steven Satterfield, chef and co-owner, bring 
a high standard of service to Miller Union. Named after the 
Miller Union Stockyards once located on the property, the 
restaurant inhabits a refurbished mid-century warehouse 
space in Atlanta’s former West Side meatpacking district, now 
the buzzy West Midtown area of Atlanta.

McCarthy grew up in England and spent hours in the kitchen 
watching his mother prepare dishes from classic French 
cookbooks for dinner parties. Now he is motivated by the idea 
of providing great food and service. Prior to making his dream 
of owning his own restaurant a reality, McCarthy spent 10 
years as general manager at Atlanta’s Italian restaurants Fritti 
and Sotto Sotto.

“I’m a people person, and I love sharing stories with 
customers,” he says. “I also love the craziness of the restaurant 
business and the adrenaline rush of a busy night.”

A Georgia native who spent his childhood in Savannah, 
Satterfield has worked at  Floataway Café and Watershed 
and focuses on developing strong relationships with local 
growers, dairies and producers. Miller Union is a testament 
to Satterfield’s commitment to cook with local and seasonal 
ingredients while employing as little manipulation as possible. 
As a member of Slow Food Atlanta, Georgia Organics and 
the Southern Foodways Alliance, Satterfield remains actively 
engaged with Atlanta’s progressive culinary community. 

“While working at Watershed, I started paying attention to 
local farmers and watching the seasons,” Satterfield says. “I 
was inspired to open a restaurant that reacted to what food 
was in season.” 

restaurateur 
of the year

T
hrough years spent at two of the nation’s first locavore 
restaurants, Peter Hoffman’s Manhattan institution, Savoy, 

and Nora Poullon’s Restaurant Nora in Washington, D.C., 
George Frangos developed a commitment to seasonality and 
sustainability. In Jason Mann, Frangos found a likeminded 
partner with shared values when he served as an operations 
consultant for Farm 255 in Athens prior to the opening of 
Farm Burger. 

Mann is a social entrepreneur, ecologist, farmer, rancher, 
activist and restaurateur. His work has taken him across 
fields, oceans and boardrooms. You might find him building 
localized food systems, cooperative ranching groups or Farm 
Burgers.   

“Farm Burger was built upon the simple, yet profound 
premise that everyone in our community should be able to eat 
well, eat local and eat good meat,” says Frangos and Mann. “As 
restaurateurs that are also farmers and social entrepreneurs, we 
felt an obligation to embrace this challenge in the realization 
of Farm Burger. We did this by making the traditionally 
cost prohibitive ‘farm-to-table’ dining experience more 
economically and culturally accessible without compromising 
the customer or culinary experience.”  

STEVEN SATTERFIELD AND NEAL MCCARTHY 

Miller Union

GEORGE FRANGOS AND JASON MANN

Farm Burger
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I
n Georgia, 18.9 percent of people live in food insecure 
households, meaning they don’t always know where they’ll 

find their next meal. As the founder and executive director of 
the Atlanta Community Food Bank for more than 35 years, 
Bill Bolling has made it his life’s work to change that.

Bill’s efforts to feed others started early. As a kid in the 
tiny town of Denton, N.C., he used his tractor (a gift from 
his grandfather, Ben Carroll) to plough gardens for the less 
fortunate in his community. As his grandfather’s sidekick, 
Bolling would also help grow food, raise livestock, fill the 
pickup and distribute the bounty to needy families in town. 

Bolling has served as Executive Director of the Atlanta 
Community Food Bank (ACFB) since founding the 
organization in 1979.  In this capacity, he oversees the 
distribution of more than 35 million pounds of food and 
grocery products each year through a network of 600 local 
and regional partner nonprofit organizations that feed the 
hungry across 29 Georgia counties. 

The ACFB partners with Georgia restaurants in a number 
of ways to help feed the hungry. One is through its monthly 
supper club, which is typically held the second Tuesday of 
each month. Each month, a different top Atlanta restaurant 
serves as the host, and they donate 20 percent of the night’s 
proceeds to the ACFB. 

Then there’s Atlanta Table, an ACFB initiative that collects 
prepared food from the city’s hospitality industry — more 
than 200 restaurants, caterers, corporate dining rooms, 
hotels, convention centers, special events and other food 
service providers regularly contribute thousands of pounds of 
food each month. The food is then distributed to the hungry 
through family shelters, child care centers and community 
kitchens.

As a charter member of Feeding America, the national 
network of food banks, Bolling was instrumental in the 
start-up of food banks across the country. He is a frequent 
speaker on topics related to hunger, poverty, regionalism, 
affordable housing and public policy reform. His skills in 
bridging various public sectors have made him a leader in 
strengthening the community to serve those most in need.

The food “banking” concept allows individuals and 
resources to deposit food and funds, and social agencies can 
make withdrawals of the food for their clients at no cost. 
The ACFB is now in its fourth location – a LEED-certified 
129,000-square-foot facility that features one of the state’s 
largest rooftop solar power arrays. About 110 employees and 
hundreds of volunteers work in the acquisition, processing, 
packaging and shipping of food. They have a fleet of trucks 
that make deliveries to partner agencies all over the region, 
using logistics software acquired from UPS and a fleet of 15 
tractor-trailer trucks. 

This past summer, Bolling announced he will be stepping 
back from his role as Executive Director but will continue to 
be a part of the food bank community. Whatever his next step 
may be, he has changed the lives of thousands of Georgians 
for the better.

BILL BOLLING, EXECUTIVE DIRECTOR 
Atlanta Community Food Bank 

Distinguished Service 
Award Winner
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O
n Labor Day in 1955, Joe Rogers Sr. and Tom Forkner’s 
dream to create a restaurant focused on people while 

serving quality food at a great value became a reality when the 
first Waffle House restaurant opened its doors for business in 
Avondale Estates east of Atlanta. 

After the first unit opened, there were no plans for another, 
but customer loyalty developed and the business grew steadily. 
Within a couple of years the second unit was acquired, and by 
1961 there were four small restaurants.

The company continued to expand, and new units were built 
in Georgia and throughout neighboring states. The restaurant’s 
bright yellow sign soon became a familiar landmark along city 
streets and interstate highways across the Southeast. Under 
the guiding philosophy of “better before bigger,” Waffle House 
restaurants continued to grow in both new and existing markets. 
Each restaurant is open 24 hours a day, 365 days of the year.

The Waffle House system now celebrates more than 50 years 
of service, with a belief that success is measured by one thing – 
people. In fact, Joe Rogers Sr. says Waffle House is in the “people 
business” not the restaurant business. That was true when it was 
founded in 1955, and it remains true today. 

T
he Chick-fil-A Foundation is the corporate foundation of 
Chick-fil-A, Inc. A not-for-profit organization, its purpose 

is to lead the company’s commitment to support youth and 
education in local communities. Their work is focused on 
developing and educating young people so they can build a 
positive legacy and become all they were created to be. 

In Georgia, Chick-fil-A has donated more than $5.1 million 
to Junior Achievement to bring Atlanta-area middle school 
students tools of financial literacy in the form of their very own 
model city. The Junior Achievement Chick-fil-A Foundation 
Discovery Center is currently housed in the Georgia World 
Congress Center and covers more than 50,000 square feet. 

It all started in 1946, when Truett Cathy opened his first 
restaurant, Dwarf Grill, in Hapeville. Credited with inventing 
Chick-fil-A’s boneless breast of chicken sandwich, Cathy 
founded Chick-fil-A, Inc. in the early 1960s and pioneered the 
establishment of restaurants in shopping malls with the opening 
of the first Chick-fil-A Restaurant at an Atlanta-area mall in in 
1967. 

Since then, Chick-fil-A has steadily grown to become the 
largest quick-service chicken restaurant chain in the United 
States, based on domestic annual sales with over 1,800 locations 
in 39 states and Washington, D.C. In 2013, annual sales were 
over $5 billion. Chick-fil-A is still privately held and family 
owned. With 46 consecutive years of positive sales growth, 
Chick-fil-A has set itself apart by pioneering innovations and 
delicious products – including the ever-popular Chick-fil-A® 
Chicken Sandwich.

Chick-fil-A, Inc.

Waffle House, Inc.

finalists

Distinguished 
Service Award



US FOODS
®

 CONGRATULATES ALL 

FINALISTS AND WINNERS OF THE 

GRACE AWARDS

Recognizing that the Georgia Restaurant Association (GRA) has been a voice for foodservice 
since 1906, US Foods is proud to partner with GRA to help you achieve success. We thank you 
for the opportunity to help inspire your restaurant operators with our Food Fanatics® Magazine,  
Food Fanatics Live™ events and much more.



Our Non-GMO Project Verified Sunflower Oil is  

a perfect choice for commercial kitchens. It has  

a clean flavor profile, a wide variety of cooking applications 

and significant health benefits. Sunflower oil is high in 

vitamin E and low in saturated fat – lower than both olive 

oil and corn oil. It’s good for you and great for business!

To learn more about our innovative products, call your  

US Foods® rep at 770.774.8300 or  800.241.7677.

HARNESS THE POWER  

OF THE SUNFLOWER!

usfoods.com
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“I grew up in a household where food was the center of all 

gatherings. My Granny made breakfast for our whole 

extended family every day,” says Kevin Gillespie. “It was 

something I enjoyed and wanted to be a part of.” 

A former Top Chef contestant, Gillespie first won local 

acclaim as executive chef at Woodfire Grill. In May 2013, 

Gillespie opened his own restaurant, Gunshow, in the 

Glenwood Park neighborhood of Atlanta. The restaurant 

features a unique dining style where Gillespie and his team 

prepare both refined and rustic dishes and sends them out to 

the small dining room for guests to choose from. The menu 

is ever evolving with food that is seasonally rooted, locally 

focused and unlimited in its stylistic boundaries. 

His efforts have not gone unnoticed. Gunshow was named 

one of GQ Magazine’s “12 Most Outstanding Restaurants,” in 

February, and Esquire magazine just named it one of its best 

new restaurants of 2014, just two of many that are recognizing 

the restaurant as one of the most innovative in the country. 

An Atlanta native, Gillespie began his culinary education at 

the Art Institute of Atlanta. While carrying a full course load 

at the Art Institute, he worked part time at various restaurants 

perfecting his craft. After graduating with honors, Gillespie 

went on to hold several different positions, including chef de 

partie at Atlanta Grill at The Ritz-Carlton, sous chef at TWO 

Urban Licks and chef de cuisine at Woodfire Grill. 

In August of 2006, Gillespie headed to the West Coast, 

where he went to work as executive sous chef at Fife 

Restaurant in Portland, Ore. After a year and a half there, he 

missed his family and friends in the South and returned to 

Atlanta. Gillespie came back to Woodfire Grill to continue 

to work for his friend and teacher Michael Tuohy, eventually 

getting promoted to executive chef in 2009. 

Gillespie is a member of Slow Food Atlanta, Southern 

Foodways Alliance, Chefs Collaborative, Georgia Organics, 

Community Farmers Markets Chefs Advisory Board and 

the Society for the Preservation of Traditional Southern 

Barbecue. 

“In general and to our country, restaurants are a symbol 

of prosperity and good times. They are a place people go to 

celebrate life, independences, choices,” he says. “Our industry 

is a compass that points toward things that are good and 

make people happy.” 

KEVIN GILLESPIE 
Owner, Gunshow 

innovator award winner
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L
ouisiana native Nick Melvin has been cooking in the 
Atlanta dining scene for nearly a decade. Like many who 

have found a home in the hospitality world, it’s been more 
than just a job for Melvin. 

“For me, it just seemed ‘real’ from the beginning,” he says. 
“All of my memories as a child revolve around food, and the 
first time that I served something to a customer on the Sunday 
buffet line at the hotel I worked at and they smiled, I was 
hooked.” 

Working at Atlanta landmarks such as Murphy’s in Virginia 
Highlands, Melvin started out as a sous chef for Concentric 
Restaurants. At Farmhouse Restaurant at Serenbe Farms, 
Melvin’s skill as a farm-to-table chef flourished. He eventually 
returned to the city, where he took over Parish Restaurant and 
helped opened Empire State South and Rosebud restaurants. He 
then set his sights toward two life-long dreams, spearheading a 
pickle company and opening his own restaurant.  

Melvin started Doux South Specialties in April 2013 with a 
goal to take the pickles and local veggies that he had always 
played with in the restaurant and provide them to the retail 
customer. Guests loved to eat items such as honey-pickled 
turnips in the restaurant setting, but they were never offered 
the ability to enjoy these savory bites in their own homes. It is 
unique products like these that Doux South strives to provide 
its guests. 

Melvin is also in the works of opening his first restaurant, 
Venkman’s (named after Bill Murray’s character in the film 
Ghostbusters), located in Atlanta’s historic Old Fourth Ward 
neighborhood.

B
orn in South Korea and raised in Seoul, Jiyeon Lee, chef de 
cuisine and co-owner of Sobban, has brought her family 

heritage and cultural influences to the Atlanta dining scene. 
Once a K-Pop singing star, Lee now concentrates on how 

she can combine her past food memories with her current 
surroundings. Sobban is a reflection of Lee’s favorite Korean 
cooking techniques and the cuisine that has stemmed from her 
time in Atlanta. After graduating from Le Cordon Bleu, she 
took a turn in the kitchens of Hotel St. Regis and Repast, where 
she met Cody Taylor. Together, they opened Heirloom Market 
BBQ in 2010, a nationally acclaimed spot in Atlanta’s northern 
suburbs that melds Southern-style barbecue with a Korean 
flavor profile. 

Texas-born, Tennessee-raised and Atlanta-trained Cody 
Taylor, chef de bingsu and co-owner, has spent several years 
understanding Korean cuisine from his various trips to the Far 
East and Koreatown in Duluth. Since studying at historic areas 
in South Korea, Taylor has grown to love the unique flavors that 
permeate the cuisine, from street vendors to royal palaces. 

Sobban is the place where this barbeque pit-master makes his 
stamp on the Bingsu dessert, Southern concepts found in the 
menu and beverage list. 

The restaurant industry keeps both Lee and Taylor on their 
toes.

“It is something we always loved,” they say. “The creative side 
is always fun, but the industry always keeps pushing us to be 
better. Ever changing and challenging.”

JIYEON LEE AND CODY TAYLOR 

Sobban

NICK MELVIN, OWNER

Doux South

finalists

innovator

award

Jiyeon Lee Cody Taylor
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Georgia Power offers foodservice customers a range of 

incentives, including rebates, to help them set up their kitchens. In 

addition, they offer other money-saving options like free energy 

audits, a dedicated business call center, budget billing and other 

resources from their Foodservice website and Business Energy 

Connections e-newsletter.

Georgia Power wants their foodservice customers to enjoy the 

benefits of electric cooking, which include increased productivity, 

greater profitability and yields, enhanced food quality, longer shelf 

life, lower maintenance costs and quicker cleanup. 

For decades, Georgia Power has been an active advertiser in 

many of the foodservice-related trade publications, including 

Restaurant INFORMER, GEMS Magazine, Today’s Restaurant 

News, Georgia Grown and Growing Georgia.  

They are also a sponsor of WXIA’S Atlanta BIZ, a TV show that 

provides news and information important to all Georgia business 

owners. GRA members Rene Diaz of Diaz Foods and Nancy 

Oswald of Ruth’s Chris Steak House were both recently featured 

on the program.

Georgia Power’s commitment to the foodservice industry 

literally extends from farm to table. They work closely with farmers 

across the state, helping them save money, improving reliability 

and gaining efficiencies with advanced electric irrigation systems 

and other energy-saving programs.

A
s a member company, Georgia Power consistently has six 

to eight active individual GRA members at any given time. 

Because Georgia Power believes a viable foodservice industry 

is vital to the economy, they also support other industry 

organizations, including the National Restaurant Association, 

Atlanta Chefs Federation, Manufacturers to the Food Service 

Industry and the Georgia School Nutrition Association.

“The GRA works to strengthen the industry, which in turn 

creates jobs for foodservice employees and support network 

employees.,” says Jim Wixon, CSFP. “The GRA provides a platform 

for many to share one voice.”

The “face” of Georgia Power to the foodservice industry is 

the company’s Foodservice Team, which serves as a liaison with 

customers to show them all that Georgia Power has to offer. One 

way this is accomplished is through their Customer Resource 

Center, which offers hands-on demonstrations of the latest electric 

end-use technologies and energy-efficient products, including 

those specifically related to the foodservice industry. 

At the Customer Resource Center, the Foodservice Team 

or other experienced representatives can demonstrate the 

latest advancements in electric induction cooking equipment. 

Customers can experience their innovative demand-control 

ventilation hood system, a variety of combi-ovens, fryers, griddles, 

kettles and ovens. 

Georgia Power

industry partner of the year winner
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K
imberlee Vandervoorn is Senior Director of Strategic 

Growth Initiatives with UnitedHealth Group, including 

the UnitedHealthcare and Optum organizations. She leads 

UnitedHealthcare’s partnership with the National Restaurant 

Association, the Georgia Restaurant Association and state 

restaurant and lodging associations across the country. 

Vandervoorn works with the NRA and GRA to make health and 

wellness more accessible and affordable to Georgia’s hospitality 

industry, craft solutions to meet the healthcare needs of owners, 

operators and their employees and help restaurateurs and 

hoteliers comply with the Affordable Care Act.

“UnitedHealthcare and Optum have offerings for hospitality, 

including health benefits, healthy dining and nutrition resources 

and wellness capabilities, that can contribute to a healthier, more 

productive workforce and lower medical costs over time.” 

Vandervoorn started her career as a labor attorney and 

went on to become a Six Sigma Master Black Belt, a highly 

regarded management and process improvement recognition. 

She applies a variety of business principles to design-and-

build organizational cultures and processes to deliver the 

most efficient and consistent value at the highest quality to the 

customer. 

During her 12-year tenure with UnitedHealth, Vandervoorn 

has focused on making healthcare more affordable and 

accessible to underserved industries such as hospitality, all 

while improving the customer experience and helping people 

better understand and navigate the healthcare system. She 

holds a BA degree from Connecticut College, Master Black Belt 

from Villanova University and Juris Doctorate from Catholic 

University of America.

KIMBERLEE VANDERVOORN

SENIOR DIRECTOR OF STRATEGIC GROWTH INITIATIVES

UnitedHealth Group

B
ased in Alexandria, Va., Fishbowl is a leading provider of 

online marketing software and services to the restaurant 

industry. Fishbowl’s Guest Marketing Suite helps restaurants of 

all sizes manage critical guest marketing services, including email 

marketing, social media, guest database management, analytics 

and reputation management. 

Founded in 2000 by Scott Shaw, after serving as a founder or 

partner at three successful restaurant groups, including an NRN 

Hot Concepts award winner, Fishbowl has evolved into the 

ultimate marketing platform for the restaurant industry. Today 

they support more than 55,000 chain and independent restaurant 

locations with software and services for guest acquisition, 

messaging, promotions management, social and mobile 

publishing, campaign management and loyalty analytics. They 

also manage the industry’s largest guest database, with more than 

110 million opt-in email club members. 

Shaw’s vision is to help the restaurant industry cross the 

digital divide by delivering the playbook used by retailers and 

ecommerce leaders – such as Target, Amazon and Zappos – to 

drive predictable sales growth. 

Fishbowl is proud to partner with leading restaurant industry 

organizations, including the National Restaurant Association and 

Council of State Restaurant Associations, OpenTable and Share 

Our Strength.  

Fishbowl, Inc.

Industry partner
of the year
Finalists
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C
ommissioner Gary W. Black is the 16th Georgian to hold the 
office of Commissioner of Agriculture since the department’s 

inception in 1874. Under his guidance, the Department of 
Agriculture has launched the Georgia Grown program, which 
seeks to broaden awareness of the bounty of produce, meats and 
other products produced by Georgians throughout the state. It also 
works to foster local connections between farmers, consumers, 
restaurants and others statewide and encourage people to eat more 
Georgia Grown products.

The Georgia Department of Agriculture partners with the 
Georgia Restaurant Association through their Georgia Grown 
Restaurant Program and Georgia Grown Executive Chef Program. 
Each year, four chefs are selected from across the state who are 
making a commitment to putting Georgia produce and locally 
made products on their menus. This partnership helps to promote 
and foster important relationships between farmers, consumers 
and local chefs.

“Since the founding of our great state, I feel that Georgia’s 
restaurants have deeply helped shape our state’s culture and have 
always been a staple industry for Georgia economically,” he says. 
“Our state’s restaurant industry is the second largest private sector 
employer, providing thousands of jobs throughout Georgia.”

Black began his career with the Georgia Farm Bureau leading the 
young farmer leadership development program. He also served 21 
years as president of the Georgia Agribusiness Council, a chamber-
like organization representing all facets of Georgia’s food and fiber 
industry. He values the farm-to-table concept and believes it is a 
growing industry trend for 2015.

“I believe we have many more opportunities on the horizon to 
link local producers of all varieties to the service end of their value 
chain,” he says.

During his career, Black led the development of AgriTrust of 
Georgia, a renowned workers’ compensation insurance program 
for farmers and agricultural businesses. He has championed 
sound policies throughout Georgia ranging from private property 
rights to food safety, and from lower taxes to science-based 
environmental stewardship.

“Literally from an idea on paper, along with a wonderful group of 
skilled business men and women, we built essentially a cooperative-
type program for farmers and agribusiness owners that has now 
served businesses for 21 years.”            

Commissioner Black is also an active supporter of agricultural 
programs that expand opportunities for young people. He serves in 
advisory capacities for 4H and FFA.

COMMISSIONER GARY W. BLACK

Georgia Department of Agriculture

chairman’s award



Get in the Mix
If you want to be seen in the restaurant industry, you need to be in

Restaurant INFORMER.
More than 4,000 restaurateurs — restaurant owners, operators and chefs in

Georgia — read Restaurant INFORMER. Check out the issues planned 
for 2015 and give us a call to see how you can get into the mix.

719.599.7220
www.restaurantinformer.com

January/February 
Annual Supplier Directory & 10 Year Retrospective 
Our annual directory of restaurant suppliers. Plus, a special 10-year retrospective of the 
magazine and Georgia’s restaurant industry. 

March 
Craft Beverages 
The craft beverage industry keeps growing and restaurateurs are weaving their way through 
legal hurdles to meet customer demand. 

April 
Green Issue: Zero Waste Zone 
How the industry is reducing and redirecting waste, achieving energy efficiency and 
conserving, zone by zone. 

May/June 
The Tourist Market & GRA Legislation Update 
Learn tips and techniques for attracting tourists to your restaurant. Plus, an update on this 
year’s legislation issues affecting restaurants. 
July/August 
Restaurant Technology 
What apps and systems are creating efficiencies and driving business. 
September 
Restaurant Expansion 
Useful information to help you open that second or third location, or go multi-state. 

October 
Atlanta Foodservice Expo 
Special coverage of the Expo, plus additional features. 

November/December 
GRACE Awards 
Featuring finalists and winners of the GRA’s annual awards. 
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2007 
Restaurateur of the Year
Winner: Robby Kukler, Kris Reinhard and Steve Simon 

– Fifth Group Restaurants

Finalists: Anna and Raymond Hsu – Silk Restaurant, 

Nancy Oswald – Ruth’s Chris Steak House

Industry Partner of the Year 
Winner: U.S. Foodservice – Keith Knight

Finalists: The Coca-Cola Company – Ben Shanley, 

Gas South – Chris Coan and Cobb Pearson, Royal Cup 

Coffee – Jason Howell Taylor, Busch, Slipakoff & Duma, 

LLP – Charles Hoff 

Distinguished Service Award
Winner: Chef Michael Deihl – East Lake Golf Club

Finalists: Lee Chadwick – The Metropolitan Club

Bobby Donlan – Donlan & Greenbaum’s New York Prime

The Innovator Award
Winner: Bob Amick – Concentrics Restaurants

Finalists: Jaime Gonzalez – Frontera Mex-Mex Grill, 

George McKerrow – Ted’s Montana Grill and We’re 

Cookin’ Inc.

Lifetime Achievement Award
Winners: George McKerrow – Ted’s Montana Grill and 

We’re Cookin’ Inc., Pano Karatassos – Buckhead Life 

Restaurant Group

2008
Restaurateur of the Year
Winner: Anna Hsu – Silk Restaurant, Hsu’s Gourmet, 

Pacific Rim Bistro 

Finalists: Karen Bremer – City Grill & Dailey’s 

Restaurants: Bob Campbell – Tappan Street Restaurant 

Group, Inc. (dba) Taco Mac

Industry Partner of the Year
Winner: The Law Offices of Charles Y. Hoff (Affiliated 

with Taylor, Busch, Slipakoff & Duma, LLP) Charles Yale 

Hoff

Finalists: Gas South – Chris Coan, Royal Cup Coffee – 

Jason Howell

Distinguished Service Award
Winner: Lee Chadwick – The Metropolitan Club

Finalists: Kat Cole – Hooters of America, Inc.

Bobby Donlan – Donlan & Greenbaum’s New York Prime

The Innovator Award
Winner: Chef Matt Cohen – The New South Café, 

Coastal Catering Alliance, Savannah DMC

Finalists: Chef Patrick Gebrayel – Dunwoody Country 

Club, Chef Linton Hopkins – Restaurant Eugene, 

Holeman & Finch Public House

Lifetime Achievement Award
Winner: Truett Cathy – Chick-fil-A, Inc.

2009
Restaurateur of the Year
Winner: Hank Clark – Marlow’s Tavern

Finalists: Niko Karatassos – Buckhead Life 

Restaurant Group, Mark & Nancy Oswald – Ruth’s 

Chris Steak House

Industry Partner of the Year
Winner: Royal Cup Coffee – Jason Howell

Finalists: Gas South, LLC – Chris Coan, Georgia 

Power Company – Barbara Wilson

Distinguished Service Award
Winner: Patrick Cuccaro – Affairs to Remember 

Caterers

Finalists: Kat Cole – Hooters of America, Inc.

Bobby Donlan – Donlan & Greenbaum’s New York 

Prime

The Innovator Award
Winner: Holly Elmore – Green Foodservice Alliance

Finalists: Chef Patrick Gebrayel – Dunwoody 

Country Club, Bill Johnson – The Johnson Studio

Lifetime Achievement Award
Winner: Karen Bremer

2010
Restaurateur of the Year
Winner: Bob Campbell – Tappan Street Restaurant 

Group, Inc.

Finalists: Cathy Colasanto – Turner Food & Spirits 

Co., Niko Karatassos – Buckhead Life Restaurant 

Group

Industry Partner of the Year
Winner: Chris Coan – Gas South, LLC

Finalists: Kathleen Ciaramello – The Coca-Cola 

Company, Martin Tanenbaum – Habif, Arogeti & 

Wynne, LLP

Distinguished Service Award
Winner: Kat Cole – Cinnabon, Inc.

Finalists: Alan LeBlanc – Brewed to Serve Restaurant 

Group, Inc., Carl Muth – FoodService Resource 

Associates, LLC

The Innovator Award
Winner: Chef Ron Eyester – Rosebud

Since 2007, the GRA has recognized the best of Georgia’s hospitality industry 

with its annual GRACE Awards. Take a trip down memory lane and see winners 

and finalists from past years as well as some memorable moments as part of 

Restaurant INFORMER’s 10-year anniversary celebration. 

GRACE Award 
Winners Through the Years
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Finalists: Sean Yeremyan – Gilbert’s Café & Bar, 

HOBNOB Neighborhood Tavern, Corporate Palate 

Catering

Lifetime Achievement Award
Winner: Mark and Nancy Oswald – Ruth’s Chris 

Steak House

2011
Restaurateur of the Year
Winner: Chris Hall, Todd Mussman & Ryan Turner – 

Local Three Kitchen & Bar

Finalists: Richard Blais – Trail Blais, Riccardo Ullio 

– U Restaurants

Industry Partner of the Year
Winner: Kathleen Ciaramello – Coca-Cola 

Refreshments

Finalists: Michelle Davidson – The Defoor Centre

Walt Davis – Retail Data Systems

Distinguished Service Award
Winner: Rich Chey – HomeGrown Restaurant 

Concepts

Finalists: Jo Ann Herold – Arby’s Restaurant Group, 

Inc., Brian Lyman – Jim ‘N Nick’s Bar-B-Q

The Innovator Award
Winner: Will Harris – White Oak Pastures

Finalists: Delia Champion & Molly Gunn – Delia’s 

Chicken Sausage Stand, Keith M. Schroeder & Hunter 

Thornton – High Road Craft Ice Cream & Sorbet, Inc.

Lifetime Achievement Award
Winner: Ted Turner – Ted’s Montana Grill

The Chairman’s Award
Winner: Helen Kim Ho – Asian American Legal 

Advocacy Center, Inc. (AALAC) of Georgia 

2012
Restaurateur of the Year
Winner: Jay Swift – 4th & Swift

Finalists: Tad & Nancy Mitchell – Six Feet Under 

Pub & Fish House, Dave Snyder – Halyards, Tramici

Industry Partner of the Year
Winner: Perry McGuire – Smith, Gambrell & 

Russell, LLP

Finalists: Heartland Payment Systems, M-PASS, Inc.

Distinguished Service Award
Winner: Guy Thomson – Pitty Pat’s Porch, Proof of the 

Pudding

Finalists: Kate Atwood & Jo Ann Herold – Arby’s 

Foundation, Debby Cannon – Georgia State University

The Innovator Award
Winner: Linton Hopkins – H&F Bread Co., H&F Bottle 

Shop

Finalists: John Pinkerton – Moon River Brewing,

Jason Shaw – Georgia Olive Farms

Lifetime Achievement Award
Winner: Herman J. Russell – Concessions 

International and Paschal’s Restaurant

The Chairman’s Award
Winner: Janice Reece – Atlanta Community Food Bank

2013
Restaurateur of the Year
Winner: Ford Fry – JCT. Kitchen & Bar, No. 246, The 

Optimist, King + Duke

Finalists: Archna Becker – Bhojanic, Jamie Durrence 

– Local 11ten, Perch, The Public Kitchen & Bar

Industry Partner of the Year
Winner: Sysco

Finalists: Jackson Lewis LLP, NetFinancials, Inc.

Distinguished Service Award
Winner: Debby Cannon – Georgia State University

Finalists: Charles H. Kuck – Kuck Immigration 

Partners LLC, Sam Zamarripa & Dan Moody – The 

Essential Economy Council

The Innovator Award
Winner: Kennesaw State University

Finalists: Frozen Pints, Pure Knead

Lifetime Achievement Award
Winner: Steve Nygren – Serenbe

The Chairman’s Award
Winner: Michele Stumpe – Taylor English Duma LLP



26  |  Restaurant INFORMER November / December 2014

I don’t know when it happened, but somewhere along the way 

servers have lost their professional identity and purpose. 

Most have taken to the position that their job is simply being the 

repository and regurgitaters of chefs, bartenders and sommelier’s 

passion. 

How did this happen? The answer is easy. Those branches of the 

restaurant industry got serious. They got passionate about what 

they were doing, and the nation positively responded. The chefs, 

bartenders and sommeliers demanded that we servers become 

knowledgeable about their product so we could be informative to 

our guests, and that’s where we are now. 

This isn’t such a bad thing in and of itself. After all, part of a 

server’s job is to have excellent knowledge of everything available 

to the guests. But while it is great to learn from and become 

impassioned about all aspects of service, servers have their own set 

of achievements to strive for. But what are they?

As strong servers, we are:

•  Communicating with our guests and our team. We 

share with our team what we see, what we are doing and 

what we need. By doing this, we can use each other’s 

perceptions. (“Table 12 looks put off, what’s the deal?”) Or 

an announcement like “I am watering the room” can be 

processed by the team and taken off everyone’s to-do list, for 

the time being.

•  Intuitive of our guest’s needs, fears, desires and mood. We  

should be constantly building our knowledge database about 

the steps of service we perform and the guests we perform  

them for.

•  Scanning. Next time you watch your service team, check their 

scanning level. Do they rush through the dining room, head 

down or straight forward with one meager task in mind?   

Or are they scanning every table as they pass by searching for  

clues as to what each guest is in need of or where they are in  

their dining experience? 

• Working as a team. Members of a team work together   

 seamlessly for the common goal of serving all guests.   

 Watching a service team that works together is like a dance.   

 So many things get accomplished, and they appear to get   

 accomplished effortlessly. 

• Giving above and beyond what may be expected by guests   

 and the team. We are thinking in our heads or in our service   

 group of ways to awe our guests. We look for opportunities to  

 make another person’s day.

• Articulate and fun dining tour guides. We know what we   

 offer and can explain and recommend things fluently and   

 honestly.

The Forgotten Art of

SERVING
By Jennifer Moleski 



RestaurantINFORMER.com  |  27

  
W

he staura
n

o
p

® 

® 3 GEORGIA

LOCATIONS!

Now with

3 GEORGIA

LOCATIONS!

with One-Stop Shopping at

RESTAURANT DEPOT
FOR ALL YOUR CATERING & FOODSERVICE NEEDS

Wholesale Only. Not open to the public. Please bring your reseller’s permit on your first visit.

www.restaurantdepot.com

6655 Crescent Drive
Norcross, GA 30071

(770) 416-6490

1455 Ellsworth Industrial Blvd.
Atlanta, GA 30318
(404) 351-2501

1803 Roswell Road
Marietta, GA 30062

(770) 971-2800

Fresh & Frozen Meats • Provisions • Frozen Foods
Groceries & Dry Goods • Dairy • Cheeses • Seafood

Disposable Foodservice Supplies • Janitorial Supplies 
Restaurant Equipment & Supplies

Open
7 Days A
Week!

•  Friendly. Other people – both our guests and our teammates 

– should want to come back because 

of our hospitality.

•  Scholars on spirit, wine, food and  

allergies. We study and learn, and our 

studies never end.

• Part of a team whose micro and   

 macro successes – and failures – are  

 a reflection of everyone’s ability and  

 willingness, to one degree or another.

•  All-seeing. Every opportunity to take  

in information is fully utilized.  We seek 

information by looking at a guest’s 

demeanor, the silverware on the table, 

the line at the door, the server that 

just walked in, the mood of the chef, 

etc. 

•  Striving for excellence and sharing  

our thoughts, ideas and concerns with 

our team.

 To elevate how others perceive what 

we do, we must begin holding each of 

our actions up to scrutiny and share our 

findings with our fellow teammates. We 

need to consciously begin seeking the best 

practices and most efficient and balletic 

ways of doing things.

Until we can stand up for our career 

or scold any fellow server that degrades 

or underperforms in our craft, our craft 

will suffer and stagnate. We should be 

aggressively progressive about serving and 

bring our profession into a respectable 

light. ■

Jennifer Moleski is the founder of 

iamWaitress.com, a restaurant service 

focused website. Her passion is teaching 

the importance of team service. She has 

traveled throughout the U.S. observing 

and interviewing the top-rated restaurant 

service teams and managers to discover the 

commonality between them. She consults, writes and also offers 

an online spirits and wine course for service professionals.

 To elevate how others perceive 
what we do, we must begin holding 
each of our actions up to scrutiny 
and share our findings with our 
fellow teammates.



We’ll see you next year! 

October 2015

 So many

 neighborhoods  

 one amazing 

 food experience 

,
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3 DAYS • 90 RESTAURANTS • 300 DELICIOUS BITES

Restaurant List Subject To Change

10th & Piedmont • 1920 Tavern • 1Kept • 4th & Swift • Aja • Alma • Article 14 • Barcelona • Barrelhouse • Bartaco • Bellwoods Social House  

Bhojanic • Big Tex • BLT Steak • BrickTop’s • Burger Fi • Buttermilk Kitchen • Café Intermezzo • Chai Pani • Chastain Tavern • Cibo E Beve  

Cinebistro • Coast • DaVinci’s • Davio’s Northern Italian Steakhouse • Delia’s Chicken Sausage Stand • Der Biergarten • Desta Ethiopian Kitchen 

Diner • Don Antonio by Starita • Egg Harbor Café • Escorpion • Farm Burger • FIGO • Food 101 • Fox Bros. BBQ • G’s Midtown   

Grand Champion BBQ • Hard Rock Café • Ink & Elm • JCT Kitchen • Jim ‘N Nick’s Bar-B-Q • Johnny Rockets • King + Duke • Little Alley  

Lusca • Makan • Marlow’s Tavern • Max Lager’s  • Max’s Wine Dive • Mediterranean Grill • Mi Cocina • Milton’s • Morelli’s • Nahm Thai Cuisine   

No. 246 • Ocean Prime • Paschal’s • Polaris • Ray’s NY Pizza • Ri Ra Righteous Que • Rosebud • Saltyard • Serpas • Seven Lamps • Smoke Ring  

Smokebelly • South Main Kitchen • Sprinkles Cupcakes • St. Cecilia • Sufi’s Atlanta • Sugar Shack • SunO Desserts  • Table at Ten • Taco Mac  

Taqueria del Sol • The Albert  • The Big Ketch The Bishop • The Family Dog • The Iberian Pig • The Melting Pot • The Optimist   

The Original El Taco • The Pig and the Pearl • The Spence • THERE • Thrive • Timone’s • Tin Drum • Trader Vic’s • Tupelo Honey Café 

UmmaFood Inc. • Villains • Vin Vie Bistro Waffle House • White Oak Kitchen • Will’s Way Creole Kitchen • Woody’s • Wrecking Bar

Thank you to the  

more than 90 amazing  

Atlanta chefs and restaurants  

participating this year!
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Can Your Business Survive a 

Data Breach? 
By John C. Stivarius, Jr.

Can Your Business Survive a 

Data Breach? 
By John C. Stivarius, Jr.

Recently in the news are accounts of various businesses who have 
been victimized by a security breach allowing intruders/hackers 

access to credit card information. Jimmy John’s had a potential 
security breach involving customers’ credit and debit card data at 
216 of its stores and franchised locations. The breach allegedly was 
caused by an intruder who obtained the log-in information from a 
vendor then remotely accessed the point-of-sale systems. P.F. Chang’s 
China Bistro was victimized by an intruder who stole the credit and 
debit card information of customers for nearly eight months. These 
are just a few of the many examples of data breaches which seem to 
permeate the news. 

Is your business taking affirmative steps to reduce the likelihood 
of a cyber attack? There are essentially two types of attacks. One 
involves the point-of-sale at the location, wherein the theft occurs 
from locally held stored information. The other happens through 
the internet stored information at host locations. The most pertinent 
question to any business is “Do you know where you currently 
stand?” You also need to be thinking about:

• How capable is the business in the protection of the data? 

• When is the last time the data was cleaned of extraneous   
 metadata, eliminating IP addresses, email addresses and the like?

When customers allow for their data to be stored, they will expect 
that the business is taking all measures and steps to protect this 
data. If the information is stolen, the customer will most certainly 
look to the business for blame. Once this happens, the business 
reputation and credibility is at stake, trust is reduced or eliminated 
and potential liability soars. It matters not that your business is a 
Fortune 100 company or a smaller operation. 

Below is a list of some of the steps a business may take to reduce 
the exposure to a cyber-hacker. The list is not an exhaustive list, but 
suggestions to undertake.

•  Always store the data of the customer in an encrypted 
database. This makes use of the data much more difficult for  
the hacker to use it if acquired.

• Avoid using a singular password to access any database storing  
 customer information. Use multiple layers and require that the  
 passwords be changed on a regular basis and frequently.

• Check to make certain your business is running a malware   
 detection system on the servers and workstations and   
 take steps to ensure the applicable firewalls are up at all   
 times and secure.

• Clean your information. Review the currently published   
 documents and web pages and eliminate unnecessary   
 metadata, internal names, IP addresses, email addresses   
 and the like. This may discourage a potential attacker since   
 the attacker generally searches for these types of information.

• Inform and educate everyone in the business, from the top   
 to the bottom, to understand the enormity of keeping   

 the  information protected and secure and how to protect it.   
 For example, initiate well-designed procedures and back them  
 up  by training and a general culture of strictness in the   
 procedures.

• Always approach this problem knowing that adjustments   
 must be made. Keep your software, malware and the   
 encryption up-to-date. Implement some type of security   
 controls and frequent checks.

• Check your insurance policies to see if  the coverage is   
 available for  data security breaches.

• Have your counsel review the hold harmless agreements and   
 make sure the clauses cover data security breaches.

• Have a disaster plan ready to implement in the event of a data   
 security breach. These plans will prove very valuable  in  the   
 event your business is the unfortunate victim of an attack. 

Document the changes you have made, the security steps you have 
taken and the updates your business makes.  

As much as businesses are attempting to reduce their exposure, 
hackers are working equally diligently on breaching the security. The 
protections are an on-going and living necessity. ■
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SNAP
SHOTS

BOOTHS, SPEAKERS, AND SESSIONS

The 2014 Atlanta Foodservice Expo was a success for all participating 
members of the industry, who helped the show exceed last year’s 
numbers with a 21 percent increase in exhibitors and a 15 percent 
increase in attendees. On Monday, October 13 and Tuesday, October 
14, the restaurant industry gathered at the Georgia World Congress 
Center for education, networking, professional development, 
training and the opportunity to meet with exhibitors from around 
the country. In addition to the exhibit hall, the show offered 19 
seminars, two dynamic keynotes, culinary demonstrations and 
competitions and happy hour receptions at the end of each show 
day. Make sure to save the date for next year’s Atlanta Foodservice 
Expo, which will be held October 19-20, 2015.

10TH YEAR ANNIVERSARY CELEBRATION

On October 14 during the Atlanta Foodservice Expo, Restaurant 
INFORMER’s friends and supporters including GRA staff, chefs 
Michael Diehl and ACF-ACA President Kully Crean, raised a glass 
to toast the magazine’s 10-year anniversary. As the official magazine 
for the GRA, Restaurant INFORMER has been a valuable industry 
resource, delivering news and information to thousands of Georgia 
restaurant owners, operators and chefs. 

To recognize 10 years of service to the restaurant industry, John 
Sawyer, publisher of Restaurant INFORMER, presented a check to 
Naomi Green, director of partnerships at The Giving Kitchen, a non-
profit dedicated to providing crisis grants to members of the restaurant 
community facing unanticipated hardship. Thank you to all that came 
out and supported this landmark milestone for Restaurant INFORMER! 

2014 
Atlanta Foodservice Expo
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Garry Easterling

Sales Manager

678.279.8041

geasterling@rdspos.com

www.rdspos.com

375 Franklin Rd., #400

Marietta, GA 30067

Custom POS Solutions for 
Better Customer Engagement  

SNAP
SHOTS

CHEFS AND DEMONSTRATIONS

The American Culinary Federation Atlanta Chefs Association sponsored several culinary 
competitions during this year’s Atlanta Foodservice Expo. Nearly 30 competitors vied 
for a chance to win a total of $4,500 in cash awards. On October 13, competitors had to 
incorporate one or more  featured Wayne Farms Chef ’s Craft gourmet chicken sausages 
to build the flavor profile of a burgoo, a southern-style stew. Laura Orellana won the first 
place prize, Charlie Hatney came in second, and Chris McCook took third place. Michael 
Culbreth walked away with the People’s Choice award. 

On October 14, chefs gathered to battle it out in a poultry and egg competition to 
produce a signature “Tailgate” themed entrée. Competitors could use either boneless 
chicken thigh and leg or turkey tenderloins in their entrée. They also needed to create a 
side dish that featured the egg. In the end, Derwin (DJ) Jackson won first place, Yolanda 
Chatman won second place, Tequila Reyes took third place, and the audience favorite, 
Michael Culbreth, took home his second People’s Choice award of the event. 
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These companies listed below are leaders in the restaurant industry and should be considered a part of any restauranteur’s 
preferred supplier list. Each of these suppliers participates in Restaurant Informer’s Power of Eight marketing program. To 
learn more about this program, call 719.599.7220 or email jsawyer@sawyerdirect.com

  

      Restaurant INFORMER’s

PREFERRED SUPPLIER LIST
The companies listed below are leaders in the restaurant industry and should be considered a part of any restauranteur’s 

preferred supplier list. Each of these suppliers participates in Restaurant INFORMER’s Power of Eight marketing program.

To learn more about this program, call 719.599.7220 or email jsawyer@sawyerdirect.com

Gas South
1.866.512.3129
chris.coan@gas-south.com
gas-south.com/gra 

Georgia Power
770.801.5988
ramaurer@southernco.com
www.georgiapower.com/foodservice

Gordon Food Service
502.215.1000
larry.pethick@gfs.com
www.gfs.com

Retail Data Systems
678.627.0401
wdavis@rdspos.com
www.rdspos.com

Siftit
info@siftit.com
www.siftit.com

Sysco Food Services of Atlanta
404.765.9900 
jaks.yvette@atl.sysco.com
www.syscoatlanta.com

US Foods
770-774-8524
pat.sullivan@usfood.com
www.usfoods.com

Gas South is one of Georgia’s leading natural gas providers serving 
more than 260,000 customers throughout the state. We’re proud to 
serve the restaurant industry and are pleased to provide discounted 
rates and waive customer service fees for GRA members. 

Georgia’s Power’s Foodservice Team offers consulting services
recommending the most cost-efficient electric cooking equipment
options available to commercial kitchen operators.

North America’s largest family-owned foodservice distributor, 
Gordon Food Service has been in business for over 115 years. GFS 
is proud to serve restaurants, schools and healthcare facilities with a 
wide array of services and products. 

Provider of Aloha POS Systems, the management solutions for
QSR, fine dining and franchise establishments. Excellent service 
and support packages tailored to our clients needs.

Siftit’s patent pending process provides restaurants the flexibility to 
easily order their specs across suppliers based on specific preferences. 
Suppliers can easily update their item and price data on a confidential 
basis and shift time from order entry to servicing their accounts.

A leading foodservice marketer and distributor. Sysco distributes
food and related products to restaurants, nursing homes, schools, 
hospitals, and other related venues.

US Foods®, your official food supplier, offers a broad range of
products from national brands, private label, exclusive brands,
equipment and supplies to all segments of the foodservice and
hospitality industry.

November 2014
“Afternoon in the Country” Hosted 

by the Atlanta Chapter of Les 

Dames d’ Escoffier International

November 9 – Serenbe, Palmetto

Savannah Food and Wine Festival

November 10-16 – Savannah

Zero Waste Zones Kick-off Event

November 11 – Coca-Cola 

Headquarters, Atlanta

Georgia Food Code Briefing

November 19 – GRA Office, Atlanta

December 2014
ACF December Meeting

December 1 – Gourmet Foods 

International, Atlanta

Chatham County Food Code Briefing

December 2 – Georgia Power Customer 

Resource Center, Savannah

GRA Coastal Chapter Meeting

December 3 – The Pirates’ House, Savannah

UCCA Annual Christmas Party

December 5 – Georgia Tech Conference 

Center Hotel, Atlanta 

January 2015
Winter Fancy Food Show

January 11-13 – Moscone Center, 

San Francisco, CA

International Production & 

Processing Expo

January 27-29 – Georgia World Congress 

Center, Atlanta

39th Annual Hotel, Motel and Restaurant 

Supply Show

January 27-29 – Myrtle Beach Convention 

Center, Myrtle Beach, SC

INDUSTRY

EVENTS
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“What’ll Ya Have?”
When The Varsity’s flagship restaurant decided to improve its operations – it 

converted all its fryers from gas to electric. 

Since then, the change has been dramatic. Electric fryers provide consistent 

and even cooking batch after batch. Cooking times are faster. Maintenance 

costs are significantly less. And, since summer kitchen temperatures dropped 

30°, employees are now cooler and happier. 

To find out more about saving money and energy, and your kitchen cool, visit 

georgiapower.com/foodservice or call the Business Call Center at 1-888-655-

5888.

Learn all about The Electric Cooking Advantage® and more at our new 

Customer Resource Center. Visit georgiapower.com/crc or call 770.216.1400.
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authorized dealer

8 0 0 - 7 8 3 - 9 4 1 3 | www.postec.com

Elevate your customer experience by  

supplying your associates mobile tools to help 

make all guest interactions and transactions 

extraordinary. Designed for retail and 

hospitality operators, a collaboration by names 

you trust brings you a new Oracle | MICROS 

experience with service options at a price point 

never before available.

www.micros.com • 866.287.4736

Mobile. Connected.


