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A
fter a summer of 
gardening, “putting up” for 
winter and starting a new 

and exciting running regime, 
hubby Chuck and I are more 
than ready to hit the road for 
a few days in Atlanta. For him, 
it’s a business trip; for me, it’s 
more like a reconnaissance 
mission. However, unlike 
Sherman, my goal is neither 
to march nor destroy. I am 
set on gathering a bit of fresh 
inspiration as well as a few 
hard to ind ingredients to 
experiment with during the 
coming cold weather.

It just so happens that 
our little jaunt coincides 
with the 75th anniversary 
of the making of Margaret 
Mitchell’s iconic Gone With 
The Wind. David O. Selznick’s 
production of the Civil War 
classic was, of course, a 
highly stylized version of 
what the real people of Atlanta 
experienced during those 
dificult years. Perhaps the 
only real kernel of truth in the 
tale is that for Atlanta’s wealthy 
landowners, nothing would 
ever be the same. Thankfully, 
Atlanta survived Sherman’s 
scourge and has gone on 
to become a beautifully 
landscaped metropolis with 
numerous opportunities to 
experience food, culture and 
entertainment.

The latest census data for 
Atlanta indicates a population 
exceeding 447,000, and Atlanta 
is home to the 4th largest 
African American majority 
in the United States. Asian 
Americans are also relocating 
to Atlanta in record numbers, 
and it may come as a surprise 
to some that among Atlanta’s 
Hispanic residents there is 
a large number of Brazilian 
immigrants. The city’s rich 
ethnic heritage has naturally 
extended to its cultural and 
religious identity, not to 
mention a wide ranging variety 
of cooking styles.

Fiddle Dee Dee
If you are short on time, 

there are a couple of things 
you simply won’t want to miss 
while in town. At the top of the 
list is the Georgia Aquarium, 
the largest aquarium in the 
world and Atlanta’s number 
one tourist attraction. Home 
to more than 100,000 marine 
animals, the aquarium was 
a gift to the city from Home 
Depot co-founder, Bernie 
Marcus, as a thank you to the 
people of Atlanta for helping to 
put his company on the map.

In addition to being a 
center for conservation and 
research, the Aquarium boasts 
a veterinary teaching hospital 
and has devoted 25 percent of 
its space toward interactive, 
educational experiences.

You won’t want to miss the 
walk-through undersea tunnel 
which practically surrounds 
you with a variety marine life 
including, most notably, the 
enormous whale shark. For a 
once in a life time experience, 
you can even go diving with 
these beautiful creatures 
through the Aquarium’s Gentle 
Giants Immersion program.

For more information on 
events, prices and hours 
of operation, go to: www.
georgiaaquarium.org.

Want to get a feel for the 
city’s creative side? Head to 
the Krog Street Tunnel, a free 
venue where local artists and 
visitors have the opportunity 
to create inspired works of 
art as well as post important 
announcements in a splashy 
way. While walking through 
this connector that stretches 
from Cabbagetown to Inman 
Park, you may view colorful 
marriage proposals, graffiti 
or even walk into a music 
video shoot. Feel free to add 
your own mark to the tunnel, 
take pictures or learn about 

upcoming gallery showings 
and concerts, festivals and 
numerous other cultural 
events.

The Gone With The Wind 
Museum, at 18 Whitlock 
Ave. in Marietta is a fun way 
relive the movie or to show 
youngster what all the fuss 
is about. Even if you “don’t 
know nuthin’ ‘bout birthin no 
babies,” you’ll enjoy seeing 
Scarlett’s honeymoon gown 
and other costumes from 
the set, as well as Margaret 
Mitchell’s personal volumes 
and an educational display that 
is devoted to African American 
cast members.

At the museum gift shop 
you can purchase a variety 
of movie memorabilia 
including Gone With The 
Wind costumes just in time for 
Halloween.

Where To Eat
By now, you may be 

thinking, “Frankly, my dear 
...” However, the choices are 
nearly endless when it comes 
to excellent dining options in 
Atlanta. If you are short on 

time, here are a few of my 
favorites:

Marietta Diner
After touring the Gone With 

The Wind Museum, stop in at 
the Marietta Diner which is 
only about ten minutes away. 
We discovered the Diner a few 
years ago and it has become 
our number one favorite in 
the Atlanta area. This local 
landmark has been featured on 
numerous foodie shows and 
in magazines and newspapers 
across the country.

From the complementary 
spinach pie appetizer, to the 
matzoh ball soup and the 
more than 25 luscious cakes, 
cheesecakes and pies, it’s a 
place you won’t want to miss.

Portions vary from large 
to unbelievable, so bring your 
appetite and/or a friend to 
share.

Atlanta Fish Market
If you are in a celebratory 

mood or just want some really 
good seafood while you are in 
town, the Atlanta Fish Market 
is the place to be. Located in 

Atlanta’s prestigious Buckhead 
district, you’ll be treated like 
a VIP by the restaurant’s 
well-trained staff and experience 
the widest array of seafood 
available in the southeast.

At the top of the Fish 
Market’s list is the king 
crab. Order the banquet cut 
appetizer if you would like to 
try it but still have the option 
of something different as your 
main course.

As a given, all of this ine 
dining comes at a ine price, too, 
but for seafood lovers it is well 
worth the splurge.

Sabor Do Brazil
Fortuitously, the Atlanta 

area’s large Brazilian population 
means several Brazilian steak 
houses and bakeries, some of 
which are haute cuisine, indeed, 
but Sabor Do Brazil is more of a 
comfy mom and pop — Brazilian 
style.

The buffet is fairly small but 
fresh, and the help will often 
pass out delicious freebies 
to guests while answering 
questions about Brazilian foods 
not often found in the average 
American kitchen. Be sure to 
try one of several traditional 
Brazilian soft drinks offered, 
many of which are based on rain 
forest fruits. The prices are mom 
and pop size, too.

The Recipes
The Marietta Diner’s matzoh 

ball soup has become such a 
favorite that they have kindly 
publicized the recipe, and 
likewise with the spinach pie 
(spanakopita).

Marietta Diner Matzoh Balls

If you can’t ind matzoh 
meal in the store, it’s easy to 
make your own by processing 
saltine crackers until they 
are the texture of cornmeal. 
Traditionally, matzoh balls 
are served in chicken broth 
garnished with carrots and 
celery; Marietta Diner serves 
its in either chicken rice 

or chicken noodle soup on 
alternating days.
4 eggs
½ cup (1 stick) margarine
2 garlic cloves, inely minced
1 tsp ground white pepper
¼ tsp chicken base
1 cup matzo meal

Whisk the eggs, then beat in 
margarine, garlic, white pepper, and 
chicken base. Add the matzo meal 
and stir just until the meal is 
completely moistened. Let the 
mixture rest about 10 minutes. (Don’t 
skip this step, it will make all the 
diference in the recipe.)

With wet hands, form the mixture 
into 14 balls; cover and refrigerate for 
1 hr.

Make your favorite chicken soup 
recipe or add to boiling chicken broth 
or stock (you’ll probably want 2 to 3 
quarts of broth.)

When the soup is nearly done, 
drop matzo balls in and let cook for 
about 15 minutes.

Marietta Diner Spinach Pie 
(Spanakopita)

2 to 3 tablespoons olive oil
2 yellow onions, diced
5 bunches scallions, chopped
1 cup fresh dill, chopped
1 teaspoon ground nutmeg
1 teaspoon black pepper
1/2 teaspoon salt
6 pounds spinach, chopped4 
pounds feta cheese, crumbled
7 large eggs
2 pounds phyllo dough
2 pounds butter, melted

To a large pot, add the olive oil 
and saute the yellow onion until 
brown. Add the scallions, dill, 
nutmeg, black pepper and salt.

Boil the chopped spinach until 
blanched and still bright green, 
stirring occasionally. Mix it together 
with the ingredients in the pot. Add 
the crumbled feta cheese and the 
eggs, making sure that the mixture is 
slightly cool so the eggs don’t 
scramble, and mix.

Brush the 1 pound of the phyllo 
dough with melted butter piece by 
piece, layering in a large enough tray 
to it the phyllo sheets. Then add the 
mix on top, and piece by piece layer 
and brush the rest of the phyllo on 
top. Mark the pieces with a knife and 
make sure the ends are tucked in, 
then sprinkle with a little water. Bake 
at 325 degrees F for 45 minutes or 
until golden brown.
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Housed at the Smithsonian’s Museum of American History, the Carol 
Burnett Show’s version of Scarlett O’Hara’s “Curtain Dress” from the ’70s 
still evokes laughter today.

World famous Marietta Diner’s Matzoh Ball Soup will ix what ails you.

Warm squares of Spanakopita (spinach pie) welcome each visitor to the 
Marietta Diner.


