


"Grill Them With Kindness"
written & photographed by Will Pollock

feature for taste magazine • shot on location at 844 myrtle street, atlanta • summer 2007

1



2



remembering betsy

ß

"from abundance, abundance"
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A gathering of great friends, good eats and a thoughtful gift 

combine for a memorable Atlanta block party

and a master lesson in New South Cuisine -

The generous among us often walk with a quiet elegance, embodying 

tremendous character and poise, causing our souls to expand and our 

hearts to lift. They are the people you treasure. We feel gratitude to be with 

them; their grace compounds itself in their esteemed acts, and the ones they 

inspire in others. My aunt, Betsy Weedon, was one of those people. 

No one was ever a stranger to her. At her peak she worked as a tireless 

volunteer and environmentalist, always giving of her time, energy and love. 

As a noted philanthropist, master gardener, poet and expert grillsmith, she 

was kind, studious and unselfish – making her larger-than-life mark on me as 

a teen-ager. And later in life, too, with the gift of a sparkling, new DCS grill - 

the impetus for the story you’re about to read.
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Betsy insisted I choose the fanciest DCS 
I could find (see sidebar, p. 28) to help 
christen my new home. Since then the 
gleaming, crown-jewel 48” BGB DCS has 
become an official neighborhood head-
turner, tucked perfectly away in the corner 
of my back patio. The muscular flame 
broiler has found no better home than 
Midtown Atlanta – where I, a transplanted 
New Yorker, have cherished the next 
phase of my life within the gentler, big-city 
vibe for which this town is known.

Atlantans are some of the most generous, 
compassionate and gracious people I’ve 
ever had the pleasure of knowing – 
cherished friends and neighbors I intend to 
keep for as long as they’ll have me. Betsy 
would have loved it here, if for no other 
reason than because we are a city of 
expert eaters; armchair foodies, to be sure, 
with a penchant to seek out tasty 
sustenance. The food is so good, so 
skillfully served and designed, that we are 
perpetually clamoring for our next-best 
taste of cuisine as each new eatery opens.

Atlanta restaurants are the city’s most 
cherished and least-known asset. They 
embody a marriage of remarkable 
munificence: generous service, generous 
portions and generous surroundings, all of 
which mark what’s become a shining star 
in the national culinary scene. 

From the southern, ambient sophistication 
of restaurants like Nan or Two Urban Licks 
to the dress-down, weekend brunch of 
Thumbs Up Diner, Atlantans are willing to 
wait two hours or more for our culinary 
pièce de résistance. So it was with crazed-
fan thrill that I paired up with Dean Dupuis, 
executive chef of South City Kitchen, to 
create a block party like no other. The 
restaurant is now in its 15th year as one of 
Atlanta’s cornerstone eateries; Chef Dean 
and his team stopped by to fire up the 
DCS grill for some enthusiastic – and very 
hungry – friends and neighbors. What 
better way to remember Betsy, I thought, 
than to welcome a leader in Atlanta’s fine-
restaurant arena to help create a 
memorable afternoon.

continued on p. 13
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The 48" BGB DCS Grill at 844 Myrtle 11



Clockwise from left: Chef Dean, Andy Gonzales; Chef Dean & Chris Haddle; Kim Kregloski & Gini Steele.12



The sultry spring day unfolded much like 
a South City Kitchen recipe hits the palette 
– with tremendous satisfaction, exceeded 
only by the anticipation of the next savory 
bite. 

As Dean and his chef de cuisine, Andy 
Gonzales, began food prep in the kitchen, 
buzz started building immediately; two of 
my guests, Kim Kregloski and Gini Steele, 
were curious and eager participants, 
flanking Andy during food prep. He 
promptly offered up a sampling of the 
reduction intended for the seasoned beef 
filets. 

Gini cooed over the advanced savoring of 
the sauce as she searched for the correct 
words to describe how it tasted. 
“Unctuous and smooth?” Andy asked Gini. 
She purred in agreement. “Yes, that’s it!”

The prep work continued in earnest as we 
all retired to the back patio for the parade 
of delicious dishes. Chris Haddle served as 
de facto wine steward for many of our 
guests and marveled at how expertly the 
DCS performed under professional-chef 
pressure. 

“The salmon was cooked flawlessly, 
because it was meaty yet flaky – the way 
salmon should be,” he said. “The char 
marks are always symbolic of fish that’s 
been perfectly grilled.”

continued on p. 26
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The DCS gives the beef and salmon perfect grill marks.14







Chef Dean seasons the beef filets before throwing them on the fire. 17



Clockwise from left: Chris, Andy & Chef Dean.18
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 From far left to right: grilled salmon and asparagus; beef cooks; Fried Green Tomatoes, a South City signature; and more food prep.
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Left: grilled asparagus. Right: pecan-crusted tart with fresh mint and cream.22







Left: finished salmon dish. Top: sliced beef with gouda grits. 25



The rest of the Atlantic salmon dish was 
finished with lump crab and watercress in a 
sorghum vinaigrette. Soon to follow were 
bigfoot-sized, black-pepper-crusted beef 
filets served with smoked-gouda grits, 
along with seasoned, thick-cut asparagus. 
These selections were flanked by fried 
green tomatoes, a restaurant signature, 
encrusted in cornmeal and infused with 
goat cheese, finished with a sweet red 
pepper coulis and crisp dandelion greens – 
a dish premade and assembled on site as 
if the restaurant had somehow teleported 
to my backyard. 

With a barbecue-focused day we skipped 
the Old Charleston She-Crab Soup, 
another South City standard, which uses 
an original recipe created by Dorothy 
Corbett, a prep cook and founding 
employee/cook of South City Kitchen. The 
soup is an absolute must when you’re 
looking for the full-bodied New South 
taste. Our day finished in grand style with 
the restaurant’s signature Chocolate Pecan 
Tart – adorned with chocolate sauce, 
caramel and fresh cream.

South City Kitchen is the perfect 
illustration of the New South Cuisine milieu 
-- an expert stew of improvisation, instinct, 
home-grown talent and care for its growing 
legion of fans. Led by Chef Dean since 
January 2006, South City occupies a 
converted historic home and sits square in 
the center of what will eventually become 
Atlanta’s “Midtown Mile” (modeled after 
Chicago’s Magnificent Mile), complete with 
shops, fine restaurants and upscale high-
rises. Chef Dean says the southeast and 
Atlanta specifically are blazing new 
territory. 

continued on p. 32
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From left: South City Kitchen's exterior in Midtown Atlanta. Top left and right: restaurant interior. 27



“No, Will, get the bigger one. Splurge a little.”

Those were the words I remember when my aunt, Betsy Weedon, and I were on the phone 
flipping feverishly through the Frontgate catalog trying to decide on a suitable grill. I was 
uneasy about such a grand purchase, but she was firm about going “whole hog.” The amateur 
chef in me drooled shamelessly at the thought of firing up the fancy 48” DCS in my backyard 
whenever I wanted one of my gourmet rosemary burgers or lime-cilantro chicken breasts. The 
arm-twisting lasted about 2.7 seconds.

The gift was the ultimate housewarming, literally and figuratively, for my 1921 Atlanta home – a 
splurge of my own back in the spring of 2004. On the other side of the country, in Mill Valley, 
Calif., Betsy cheered me on as an impending homeowner with her typical dry, erudite wit; she 
herself was an active griller, often entertaining in large numbers at her mountain cabin on Mount 
Tamalpais. We are a family of grillers, as I’ve come to know, and she led the way greeting her 
friends to her home with expansive views of waving green treetops. Her gift of the DCS grill 
was most likely her way of reminding me to stay connected to and respectful of the 
environment, one of her most prized pursuits. 

Fast forward a few years to our afternoon with Chef Dean and the staff at South City Kitchen… 
when we made good on Betsy’s splurge urgings by hosting a true southern block party in our 
Big City of Kindness. If Betsy had been with us in person, she would have pressed Chef Dean 
for his most secret recipe; peppered him with encyclopedic knowledge of herb gardening; and 
listened intently to colorful stories from Chris, Kim, Greg, Gini, Jim, Carolyn – my friends and 
official block-party diners. After Betsy’s passing in April 2006, we had to settle for her being 
extra-present in spirit. The added bonus of her gift was that it brought us all together that day, 
allowing us to celebrate the tastes, sights and sounds of Atlanta… an experience Betsy would 
have thoroughly savored.  ß
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Engaging The Urge To Splurge. Left: the DCS. Top right, clockwise: Greg Davis, Kim, Chris and Gini. Betsy Weedon, bottom right. 29



From left: Gini, Kim & Jim Stapleton; Michael Erickson & McCall Mastroianni
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Left: Chris serves Gini. From top right: Kim, Greg. 31



“Many of the southern cities are not really 
known for their restaurants and food,” he 
says. “It’s the myth of people in the south 
– when you think of food you think of New 
York, San Francisco or Boston. You don’t 
think of Atlanta because it’s such a young 
city, and it hasn’t had the time to get the 
notice it deserves. But it’s starting to get a 
reputation now – it’s much further along 
than it was even 10 years ago.”

As a self-taught cook who is constantly 
studying and refining his recipes, Chef 
Dean says the south’s scorching heat 
does not affect his customers’ tastes – 
which is a glimpse into the mind and 
preferences of the southern-food 
connoisseur. “I’ll sell as many of our fried 
chicken and She-crab in the middle of 
summer as I will in the middle of winter,” he 
says. “Even though we try to be seasonal, 
it could be 150 degrees outside and we’re 
selling those dishes. It’s uncanny. 

“Southern restaurants cross the line of 
seasonal eating,” he adds. “It doesn’t 
matter what the temperature or season is, 
southern food is comfort food. I’m always 
amazed at how many fried chicken dishes 
we sell on blistering hot days when all I 
want is a cold beer and a orange or an 
apple. These guys are eating these really 
heavy things. Southern food is unusual like 
that.”

continued on p. 38
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From left: Kim & Chef Dean. Top Right: Kim & Chris. Bottom right: Carolyn Stapleton, McCall & Michael. 33



Top right: Chris and Jim Detmer (Jim Stapleton, background). Bottom right: Gini shares a taste with Greg.34



From left: Gini, Greg and the rest of the group toast to a great afternoon.
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Left: the gang enjoys the food and drink. Top right: Jim & Carolyn. Bottom right: Thom Anderson captures the afternoon.36
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On a Monday afternoon, as South City’s 
spirited lunch rush was starting to recede 
into a quieted customer hum, Chef Dean 
and I sat down to talk about South City 
and the New South Cuisine element. Before 
any food is prepared, before any service 
begins, the customer comes first, he says, 
with elegant eats as the gravy. And 
customers often respond in kind: a 
Canadian dignitary who was visiting town 
to meet with Georgia Governor Sonny 
Perdue politely interrupted our chat. He 
handed Chef Dean his card and told him 
how much he enjoyed his lunch, and to 
keep up the good work. 

“I love people to stop me and say they 
loved the food,” he says. “It makes you 
feel really good about what you’re doing. 
With all the new restaurants opening up, 
we’re still selling more food than we did 
last year and people are coming back for 
what we’re best known – good hospitality 
and good food.”

Chef Dean maintains wide-eyed 
enthusiasm for his own restaurant – as if 
being one part chef, one part fan. “Other 
than being with great people all the time, to 
be able to put something on the table in 
front of someone, and to see their face 
react to food they think is awesome? That 
makes it all worthwhile. It’s an amazing 
feeling for people to be happy with 
something you’re trying to do, to feel 
fulfilled that you did your best for them. It’s 
unbelievably rewarding.”

conclusion on p. 42
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Clockwise from left:  Chef Dean & Kim, Gini and Greg posing with desert. 39
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Although Betsy did not live to see this article land in Taste’s treasured pages -- she lost a fight 
with cancer at age 66 in April 2006 – her thoughtful nature and gift helped throw this block-party 
idea on the fire (pun intended).

On this memorable day in May, a few convergent lines of generosity – the grill, the food, the 
company, our chefs, forgiving weather, expert preparation – sent tantalizing, southern aromas 
wafting through midtown Atlanta, and put smiles on all our faces. I know for sure that Betsy 
was watching us, wherever she is, waving her BBQ tongs in approval.  ß
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Left: the DCS at 844 Myrtle; Betsy Weedon cracks some lobster in the kitchen on Nantucket Island.
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South City Kitchen's

Charleston She-Crab Soup

Ingredients

1/4 lb. butter
1 yellow onion, roughly chopped
1 rib celery, roughly chopped
1/4 lb. flour
2 quarts clam juice
1/4 cup sherry
1/4 cup chablis
salt to taste
dash Tabasco
dash Worcestershire sauce
dash nutmeg
dash white pepper
dash Old Bay seasoning
1/2 bunch thyme
1 bay leaf
1/2 gallon whole milk
1 quart heavy cream
1/2 lb. crab meat
1/4 lb. crab roe

Preparation

Melt butter in a kettle. Add onion and 
celery, cook until translucent. Stir
in flour, cook 10 minutes. 

Add clam juice, sherry and chablis. Cook 
20 minutes; let alcohol cook off over 
medium-low heat. 

Stir in seasonings and spices, add milk and 
cream. Simmer 20 minutes, stirring 
occasionally, then strain soup and let cool. 

Add crab meat and roe.
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