
Filename: E1-FEATUR-AJCD1207-AJCD Date/Time created: Dec 3 2014 9:12:18:143PM Username: SPEEDDRIVER09

Sunday, Dec 07, 2014 FEATURES 1EAJCD1ECyan Magenta Yellow Black

1ECyan Magenta Yellow Black AJCD File name: E1-FEATUR-AJCD1207-AJCD Date/Time created: Dec 3 2014 9:12:18:143PM User-

1

2

3

4

FE
AT
U
R
ES

What’s inside

Still a feast
JohnKessler recommends two
restaurants thatoffersmaller
portionsizes.E6

Stepoff thesand
Discoverwhatattractionsmake
MyrtleBeachso family friendly.
E18
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E | LIVING&ARTS
Atlanta art
collector gives
57 pieces
to Met, E3
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Iwasn’t prepared to meet a
condemned man. In 1983,
I was a 23-year-old student

at Harvard Law School work-
ing in Georgia on an intern-
ship, eager and inexperienced
and worried that I was in over
my head. I had never seen the
inside of a maximum-securi-
ty prison — and had certainly
never been to death row.

Georgia’s death row is in a
prison outside of Jackson, a re-
mote town in a rural part of
the state. I drove there by my-
self, heading south on I-75
from Atlanta, my heart pound-
ing harder the closer I got. I
didn’t really know anything
about capital punishment
and hadn’t even taken a class
in criminal procedure yet. I
didn’t have a basic grasp of the
complex appeals process that
shaped death penalty litiga-
tion, a process that would in
time become as familiar to me
as the back of my hand. When
I signed up for this internship,
I hadn’t given much thought to
the fact that I would actually
be meeting condemned pris-
oners. To be honest, I didn’t
even know if I wanted to be a
lawyer.

I studied philosophy in col-
lege and didn’t realize un-
til my senior year that no
one would pay me to phi-
losophize when I graduat-
ed. My frantic search for a
“post-graduation plan” led
me to law school mostly be-
cause other graduate pro-
grams required you to know

something about your field of
study to enroll; law schools,
it seemed, didn’t require you
to know anything. At Har-
vard, I could study law while
pursuing a graduate degree in
public policy at the Kennedy
School of Government, which
appealed to me. I was uncer-
tain about what I wanted to
do with my life, but I knew
it would have something to
do with the lives of the poor,
America’s history of racial in-
equality, and the struggle to
be equitable and fair with one
another. It would have some-
thing to do with the things
I’d already seen in life so far
and wondered about, but I
couldn’t really put it togeth-
er in a way that made a career
path clear.

Next week: After 17
years of oppression and
desperation in West
Africa, an immigrant
finds abundance in
Georgia and shares it
with his homeland.

Walter McMillian (from left), his granddaughter, his wife Minnie McMillian, attorney and author Bryan Stevenson and Walter’s
sister Evalene Smith gather outside the courthouse after Walter’s release from prison. McMillian spent six years on death row for
a murder he did not commit. CONTRIBUTED BY EQUAL JUSTICE INITIATIVE

Just Mercy
An excerpt from amemoir byBryan Stevenson about

his efforts to free an innocentman on death row.

continuedonE11
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HOWWEGOTTHESTORY
AttorneyBryanStevenson is the
founderandexecutivedirector
oftheEqualJustice Initiative,an
Alabama-basedgroupthathas
exonerated innocentprisoners
ondeath row,overturnedunfair
sentencesandaidedchildren
prosecutedasadults.Hisnew
book“JustMercy”(Random
House)chronicleshis efforts to
secure the freedomofWalter
McMillian,whowas falsely
convictedofmurder.The
convictionwasbasedonthe
testimonyofacareercriminal
pickedup forsuspicion inanother
murder,despite sixeyewitness
alibis thatplacedMcMillianata
familyfish frywhenthemurder
occurred.Althoughthe jury
recommendeda life sentence,
the judgecondemnedMcMillian
todeath.Hespentfiveyearson
death rowbeforehis release.

Suzanne Van Atten
Personal Journeys editor
personaljourneys@ajc.com

Personal Journeys
An award-winning feature that spotlights the lives of extraordinary individuals
and the stories that define our region and connect our community.

By Linda Jerkins
For theAJC

For those on your “nice
list,” here are 10 food gifts
from Atlanta and around the
South to share at the holidays
— or year-round.

Haveaslice
Pie versus cake. Both baked

goods have a rich and sweet
history in the South. To build
a case for pie and help a good
cause, order a homemade pie
from Atlanta-based Darden’s
Delights. Founders David and
Betsy Glass named the com-
pany for their family in Way-
cross — and for their daugh-
ter, Darden, who was born
with Down syndrome in 2005.
“Dangerously Delicious Fudge
Pie” is a year-round best-sell-
er followed by “Off the Chart
Chocolate Chip Cookie Pie.”
But there are other flavors,
like lemon chess and butter-
scotch. Available in two siz-
es: 9-inch ($20-$22) and 6-inch
($10-$11). A portion of the pie
sales go to local organizations
that help people with develop-
mental disabilities. Available
at www.dardendelights.com.
Or order a pie (404-973-8760)
to pick up at the Atlanta store,
241 W. Wieuca Road N.E.,
Suite 100.

Local
foods
for the
season

HOLIDAYGIFTGUIDE

Regional treats can
bring the South to any
holiday party.

For a sweet treat, try a pie from
Darden’s Delights. CONTRIBUTED BY
DARDENSDELIGHTS.COM

Go to myAJC.com/shop for
more on local deals, retail news
and style trends. You’ll find our
weekly Where Can I Find It? and
Eyecatchers features, too.

GiftscontinuedonE10
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Addsauce
Traveling the world for 25 years as a military and

Delta Air Lines pilot, Georgia Tech grad Brad Cou-
sar was introduced to a variety of international fla-
vors. When he landed back in Atlanta, Cousar decid-
ed to create a line of all-natural, sugar-free, gluten-free
and soy-free sauces. Fly by South’s sauces — with their
unique white color — can be used to marinate, dip or
saute meats and veggies. The White BBQ Sauce is a fan
favorite, but the White Dipping and Spice Ghost sauc-
es ($7-$10 per 12-ounce bottle) are the most versatile.
Available at www.flybysouth.com and at Atlanta-area
Sprouts, selected Kroger stores (in natural food aisles)
and Atlanta Made, 1187 Howell Mill Road.

Oprahpick
Founded in 1988, Blackberry Patch in Thomasville

makes small-batch fruit syrups, toppings, preserves —
and new — fruit salsas ($6.99-$8.95). Pour the best-sell-
ing Blueberry or Maple Praline syrup over ice cream
or mix it into plain Greek yogurt for breakfast. Or or-
der the holiday gift box ($34.95), just selected as one
of Oprah’s Favorite Things for 2014. It includes five (8-
ounce) bottles of syrups: Blackberry, Raspberry, Blue-
berry, Apple Butter and Pumpkin Spice. Available at
www.blackberrypatch.com and also at area Whole
Foods, and Sprouts.

Made in small batches in Georgia, Maple Praline and Blue-
berry syrups are tops. CONTRIBUTED BY BLACKBERRYPATCH.COM

Airy and crunchy, Atlanta-made Pork Clouds are party
ready. CONTRIBUTED BY BRETT GOODSON

Cheers!
For craft beer fans, Alpharetta-based

Jekyll Brewing is an OTP find. Founder Mi-
chael Lundmark partnered with brew mas-
ter Josh Rachel to get the handcrafted beers
to market last year. Hop Dang Diggity, a
Southern IPA, is the brewery’s flagship
product and top seller. Stop by the brew-
ery at the north end of the Big Creek Green-
way in Alpharetta. Or find it at area Publix,
Whole Foods, Total Wine and other pack-
age stores ($8.99-$10.99 for a six-pack). For
information on tours and tastings, visit
www.jekyllbrewing.com.

Gonuts
In 2008, Georgia’s Ben

Kelly developed a spiced
pecan for use in salads
and appetizers for Cindy
Lutini’s Catering compa-
ny in the Lake Oconee ar-
ea. Last year, Kelly start-
ed selling his Ben Ben’s
Spiced Pecans, often de-
scribed as sweet and
salty with a touch of cit-
rus. A 1-pound bag is $21
at Lucy’s Market, 102 W.
Paces Ferry Road, in At-
lanta’s Buckhead ar-
ea (www.facebook.com/
lucysmarket). This
month, look for two new
flavors: Rum Spiced Pe-
cans and Sea Salt Spiced
Pecans.

Porkclouds
After an experiment making pork rinds with ol-

ive oil for a dinner party proved a tasty success, Brett
Goodson turned his light and crunchy snack into a
business. Last year, the Auburn grad started Atlan-
ta-based Bacon’s Heir (www.baconsheir.com). Pork
Clouds (pork skins fried in olive oil) come in three fla-
vors: Rosemary & Sea Salt (No. 1), Habanero, and Mala-
bar Black Pepper ($2-$5, depending on size). Available
on amazon.com or in the Atlanta area at Lucy’s Mar-
ket, 102 W. Paces Ferry Road, and Ale Yeah in Decatur,
906 W. College Ave. P.S. This month, look for Ba-
con’s Heir’s new Cinnamon Pork Clouds — and a cas-
tile soap, naturally called Pork Soap. The soap, which
smells like sandalwood, not pork, is made from fil-
tered, pure leftover olive oil.

Cheese,please
Bobby Lee Carey took a

cheese dip from New Or-
leans and tinkered with
it to create Bobby Lee’s
Best Ever Cheddar Cheese
Dip. Carey first made the
tasty dip for himself and
friends. Later, he sold it
to local markets in Ca-
shiers and Highlands,
N.C., where he lives. The
dip includes 3-year-old
Vermont White Ched-
dar Cheese, diced red
peppers, green onions,
spices, plus toasted and
chopped walnuts. Avail-
able for $14 at Lucy’s Mar-
ket, 102 W. Paces Ferry
Road, Atlanta.

Breakfast re-invented
What’s for breakfast? Ask Er-

ica Barrett. The founder of
Decatur-based Southern Cul-
ture Artisan Foods created
an innovative breakfast
brand: Shortstacks
Pancake and Waffle
Mix. Made with 100
percent organic ingre-
dients, the mixes come
in 10 unique flavors
(six for the gluten-free
crowd), like Meyer Lem-
on Blueberry, Banana
Pudding and Ginger-
bread. The mixes come
in a 10-ounce ice cream-
style container ($7.99). Or
order a smartly boxed gift
set ($50), like the popular
“Breakfast in Bed” collec-
tion (a previous Oprah fa-
vorite). Available at www.
southernculturefoods.com
or at Whole Foods in the
Atlanta area. Coming soon:
Flavored grits.

Chef’sgoods
Personal chef and caterer Courtney Renn and her

team specialize in “farm to table” cuisine and creat-
ing customized menus for two to 2,000 guests, rang-
ing from stars like Beyoncé and Justin Timberlake
to former President Jimmy Carter. Drawing from lo-
cal, seasonal and organic ingredients, Renn’s South-
ern fare reflects modern interpretations of soul-
food classics with an international flair. Now the At-
lanta-trained chef offers her new 1875 line of pre-
served goods, based on her family’s recipes. While a
jar of the sweet potato butter ($8) is a holiday must,
the collection includes yummy zucchini relish, pick-
led peaches and chow chow ($12 per jar). Available at
www.chefcourtney1875.com and at Atlanta Made, 1187
Howell Mill Road, on Atlanta’s Westside.

LIVING&ARTS

This IPA
is the top
brew at
Alpharet-
ta’s Jekyll
Brewing.
CONTRIB-

UTED BY JEKYLL

BREWING.COM

Decatur-based Southern Culture Foods offers pancake and waffle mixes in unique fla-
vors like Banana Pudding and Meyer Lemon Blueberry. CONTRIBUTED BY ELVIS PIEDRA

North Carolina’s Bobby Lee Carey thinks his cheese dip is
one of the best. CONTRIBUTED BY LUCYSMARKET.COM

Use Verdant Kitchen’s Gin-
ger Syrup for your holiday
cocktails. CONTRIBUTED BY
SONIAWADE

Spiced pecan mix is good in salads, appetizers or by the
handful. CONTRIBUTED BY IS ANDREAWUORI

Atlanta’s Courtney Renn created her artisanal line of
seasonal and local preserved goods made from family
recipes dating back more than a century. CONTRIBUTED BY
WWW.CHEFCOURTNEY1875.COM

Fly by South’s tasty white sauces were developed by a for-
mer military and Delta pilot. CONTRIBUTED BY LANDRIA VOIGT
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Spice thingsup
Ross Harding and How-

ard Morrison grow and
process ginger (also tur-
meric) on a 1,000-acre
plantation in Savannah
for Verdant Kitchen, the
company they founded
in 2012. For holiday cock-
tails, the best-selling Gin-
ger Syrup ($15.99) in the
curvy glass bottle is a
must. It is made with pure
cane sugar, fresh lem-
ons and organic ginger.
Other hits include Geor-
gia Ginger Ale, plus gin-
ger snaps, teas and gin-
gerbread men. Available
at www.verdantkitchen
.com. Also in the Atlan-
ta area at Star Provisions,
1198 Howell Mill Road
N.W. in the Westside Ur-
ban Market.




