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Rebecca Lang Featured on Daytime 
Local Cooking Show
Rebecca Lang, contributing editor for Southern 
Living, local cooking instructor, author and 
food writer, shares her talents on the nationally 
syndicated show, Daytime, a lifestyle and 
entertainment program. Rebecca demonstrates 
cooking techniques, shares recipes from Southern 
Living, home entertaining ideas and more. 
Southern Living cooking segments appear on 
Daytime every Wednesday. “I am thrilled to be 
working with Southern Living and everyone at 
Daytime,” says Rebecca. For more information 
on Rebecca Lang, visit rebeccalangcooks.com.

Rebecca Lang

Executive Chef 
Josh Carden
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Jittery Joe’s Coffee is Now Element Coffee Company
Jittery Joe’s Coffee at Crabapple Station is now Element Coffee Company. The name was changed 
when the coffee shop separated from the franchised company, Jittery Joe’s Coffee. Element Coffee 
Company is an independent coffee house focusing on providing high quality products and service, such 
as local, organic milk and Intelligentsia coffee and loose leaf tea. “The name Element came from Ben and 
I discussing how each moving piece of the operation was important and how every element matters when 
creating the best customer experience,” says Kim Collins of Element Coffee Company. Element Coffee 
Company is located at 12635 Crabapple Rd. in Milton. For more information, visit elementcoffeeco.com 
or call 770/752-7188.
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Buckhead Bistro Cellar 56 Introduces New Executive Chef
Cellar 56 promotes Josh Carden from sous chef to executive chef. 
Carden adds two new salads to the existing menu, Watercress Arugula 
with strawberries, goat cheese and marconna almonds with aged 
balsamic dressing and Localelli Arugula with Argentinean vinaigrette 
and heirloom tomatoes. Cellar 56 is located at 56 East Andrews Dr. 
For more information, visit cellar56.com or call 678/244-3600.

Vinocity Wine Bar Renamed as Kirkwood Public House
Vinocity, wanting to reflect their evolution from a Midtown location to more of a neighborhood spot, 
has recently been renamed the Kirkwood Public House. There has been no change in ownership, 
management or staff. One big change is the establishment’s new-found love of beer. Continually 
dedicated to wine and spirits, Kirkwood Public House will now be offering craft beers from around the 
world. Their list currently includes a selection of 50 beers, 12 of which are on tap. Kirkwood Public 
House is located at 1963 Hosea L. Williams Dr. For more information, visit vinocitykirkwood.com or 
call 404/870-8886.

Customer Renames Local Pub: The Marlay House
After a successful first year in business, Irish family-owned pub, The Grange, was forced to change 
its name or face legal action. (The National Grange, a long-standing U.S. agricultural advocacy 
organization, claimed legal trademark rights to any use of ‘The Grange’.) The owners, Darren, Jen and 
Colin Comer, solicited ideas for a new name from their customers and the public-at-large. The winning 
name: The Marlay House. The Comers grew up beside a Grange now called Marlay Park in Dublin. 
On the Marlay Park grounds sits a Georgian-style house named “The Marlay House.” What is fitting is 
that the house itself was originally known as “The Grange” before being renamed in 1764 by Dubliner 
David La Touche after his beloved wife. An official sign unveiling ceremony was held with Bill Floyd, 
the Mayor of the City of Decatur. The proceeds from the event benefitted the Georgia Flooded Farms 
Relief Fund and the Oakhurst Community Garden Project. The pub also recently participated in the 
Decatur for Haiti fundraiser, where a portion of both the renaming event proceeds and the night’s sales 
will be donated to the American Red Cross. “It is paramount that we support our local businesses,” said 
Mayor Floyd. “The fact that the Comers are able to take on a costly name change in today’s economy 
says a lot about their business and the support they have received from the community-at-large.” The 
Marlay House is located at 426 West Ponce De Leon Ave. in Decatur. For more information, visit 
themarlayhouse.com or call 404/270-9950.

For tickets, visit 
ToastOfTheTown.com 
or call 800.847.5949
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Meehan’s Public House, is Bringing its Irish Spirit to Peachtree Street
"We are over the moon to be joining this vibrant downtown 
community,” says Ian Macken, co-managing partner of 
Meehan’s Public House Downtown. “We feel privileged to 
bring a little piece of Ireland to the heart of this great city.” 
Leading the culinary charge is Executive Chef Jordan 
Wakefield who joins from fellow 101 Concepts restaurant, 
Food 101. Chef Wakefield supports local farmers and brings the 
farm-to-table concept to another level, creating comfort foods 
with personality. The menu will be unique to the downtown 
location, but will include favorite Meehan’s dishes. Meehan’s 
Public House Downtown is located at 180 Peachtree St. For 
more information, call 404/241-9821.

Executive Chef 
Jordan Wakefield (Savory Bits: Awards and Recognition continued on page 76.)
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Scrumptious! Herb Crusted Leg of Lamb

by Executive Chef Gary Donlick

recipe on page 28


