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More ‘maters’...

On Sunday, August 8 from 1
p.m. to 5 p.m., JCT. Kitchen & Bar
is hosting an event to celebrate some
of the South’s best chefs, farmers and
mixologists, who will join forc-
to benefit Georgia Organics

Tomato Festival. Tickets: $50
r person, $45 for Georgia Or-
ganics members if purchased by
August 1. After August 1, $65
per person. Tickets can be purchased
at www.georgiaorganics.org or at the
Peachtree Road Farmers Market. Top
Tomato, JCT’s Ford Fry, is heading up
the celebration and turning his restau-
rant into a tomato sanctuary that will
also span the upstairs bar and outdoor
courtyard area. Participating chefs in-
clude: Jay Swift of 4th & Swift; David
Larkworthy of 5 Seasons; Anne Qua-
trano of Abattoir, Bacchanalia, Star
Provisions, Floataway Café and Qui-
nones; Gerry Klaskala of Aria; Todd
Ginsberg of Bocado; Carvel Grant
Gould of Canoe; John Currence of
City Grocery; Kevin Maxey of Craft;
Mike Lata of FIG; Hugh Acheson
of Five and Ten and The National;
Chris Hasting of Hot and Hot Fish
Club; Craig Richards of La Tavola
Trattoria; Bruce Logue of La Pietra
Cucina; Gary Mennie of Livingston;
Steven Satterfield of Miller Union;
Keira Moritz of Pacci Ristorante
and AltoRex Rooftop Lounge; Mark
Alba of Paces 88; Hector Santiago
of Pura Vida; Kevin Rathbun of
Rathbun’s, Kevin Rathbun Steak
and Krog Bar; Linton Hopkins of

Restaurant Eugene and Holeman
& Finch Public House; Ron Eyester
of Rosebud; Scott Serpas of Serpas
True Food; Jenny Levison of Souper

ill be paired with a local farmer to
a yummy tomato dish while
¢ featured mixologists will stir up
eir own signature cocktails. JCT.
itchen & Bar is located in Atlan-
’s Westside Urban Market at 1198
owell Mill Road. For reservations,
404.355.2252 or www.jctkitchen.com.



