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False Inspection Scam Costs Money,
Gives False Sense of Security
O

f the 2,000 businesses in
Chamblee, nearly 10% are
restaurants. For the past several years,
primarily restauranteurs have been hit
with a scam where fake inspectors go
in and charge a fee for fake licenses.
But beware, anyone can and has fallen
victim to this fraud.
DeKalb Fire Inspector Jeff Greene,
who works in Chamblee, says the
inspections are in place for a good
reason. “There’s validity to the health
and safety [reasons] for customers as
well as for the staff. Certain inspections
eliminate the risk for people when they
go into an establishment of any kind,”
Greene says.
“People fall victim to this scam
all the time. It’s a false sense of
security,” adds Greene. “It’s not just
happening in Chamblee but also in
the surrounding areas.”
Greene says there are a variety
of things to watch for both as a
customer and as a business owner.

official logo, address, website and
contact information on it.
• Most importantly, no money
should change hands in the
field. While some inspections
occur randomly, health, fire and
watershed inspections occur
every six to 12 months, so business
owners should have visited the
appropriate office, paid for the
inspection there and scheduled
the visit.
As a customer:
• Health inspection certificates
should be posted where they can
be easily seen.
• A city business license also should
be in a visible location.
• In a large business, the DeKalb Fire
“Load Card” should be posted.
This tells the maximum safe
occupancy of a building.

As a business owner:
• Make sure inspectors have a
government ID; ask for one if it
is not visible. Inspectors will be
happy to show IDs or business
cards with a logo.
• Inspectors should be driving an
official vehicle.
• Inspectors should be able to give
you copies of documents with the
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• In some businesses, patrons may
or may not see the Certificate
of Occupancy issued by the city
and/or the fats, oils and grease
inspection certificate.
Greene says the major things to
remember about false licenses are:
• It’s a crime—if someone is caught
impersonating a DeKalb Fire
official, it is a felony offense,
punishable by a year in jail and
numerous fines for a first time
offender.
• This misleads people and gives
them a false sense of security.
Greene adds there are things he’s
required to look for and these
scammers do not; they’re just out
for a quick buck.
“Imposters compromise this safety
net,” Greene concludes. “We want
people enjoying their experience
because there are people who have
been there to make sure it’s safe.”
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Winner, Winner Civic Dinner!
T

he Atlanta Regional
Commission (ARC) is
dedicated to improving the quality
of life in our region. They do
everything from overviewing
transportation options to developing
leadership programs for those who
want to make a difference in their
community. One great movement
created to spark conversation
amongst community members is
Civic Dinners. It sounds like a formal
banquet where you need to wear
coat tails, but it isn’t!

shape The Atlanta Region’s Plan,
ARC’s blueprint for the future of
metro Atlanta. And, guess what?
It’s incredibly easy to host a Civic
Dinner! These act as a great tool to
hear what you and your neighbors
think about what’s occurring in the
city. Here’s an example of how you
can host your own Civic Dinner:

A Civic Dinner is a program in which
people are given the tools and the
avenues to have their voices heard
over certain issues that concern
them. They are meant to be
productively fun and can have a bit
of informality to them. Discussing
what matters most to you over a
delicious meal? That’s a win. Once
the issues are discussed and shared
with the ARC, they and many other
regional partners use them to help

• Find a location to host your
dinner. You can have it at a
restaurant or at someone’s house
if they are willing and invite
attendees to bring a dish! It’s a
casual environment where folks
feel comfortable enough to share
their views.

• Invite a diverse group. Invite 10 or
so people representing different
areas of our city—residents,
business owners, etc.

• Choose from three topics to
discuss: MOBILITY, LIVABILITY
and PROSPERITY. If you’re

hosting and have no idea how
to facilitate conversation about
these topics, don’t worry! The
ARC provides host guides with
detailed instructions to keep the
conversation going.
• Enjoy! A Civic Dinner isn’t meant
to be stuffy, it’s a productive way
to improve the quality of life in
your community.
See, that was easy! To find out more
information about how you can
host your own Civic Dinner, visit
civicdinners.com/arc!
Guests at previous Civic Dinners enjoy
themselves and make a difference.

“They are meant to be productively fun and can have a bit of informality to them.”
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Don’t Let Recycling Go to Waste!
I

t’s the time of year when parties
are becoming more abundant and
Mother Nature grants us a few good
days to start working on our poolside
lounging. But what’s left when the
party is over or you’re done with those
magazines while you lie out by the
pool? It’s usually trash, right? Not
so fast!
While residents in Chamblee diverted
more than 13% of their solid waste
to landfill alternatives through the

household recycling program, the
City of Chamblee wants to help you
rethink what you let go to waste, so
we can move the needle higher. The
recycling program is an excellent way
to get rid of certain unwanted items,
while keeping the environment free
from materials that may harm animals,
plants and even affect your neighbors.
The city offers single-stream recycling.
This means we do all of the hard
work for you! Simply place all of the
acceptable recyclable items into a

single container for pickup. Don’t
have a container? We can help you
there too. Simply request a 65-gallon
recycling cart by calling the Public
Works Department or by filling out a
request on the website. Once you’ve
gotten your items placed in the
container, the city will pick them up on
specified days and sort the recycled
materials. Before you go digging into
your waste bin for items to recycle, let’s
go over what materials are acceptable:

Paper Products

• Plastic soda/water bottles

• Aluminum Pie Plates

• Newspapers and inserts

• Detergent containers

• Auto Parts

• Paperboard
(like cereal or tissue boxes)

• Bleach bottles

• Toys

Metal

• Hazardous Chemicals

• Magazines/Catalogs

• Aluminum beverage cans

• Aerosol Cans

• Paper

• Steel food cans

• Aluminum Foil

• Corrugated packaging

Unacceptable Items

• Paper egg cartons
(remember to remove the liner)

• Plastic grocery bags

• Juice boxes and milk cartons
Plastic Bottles/Containers (#1 & #2)
• Yellow/White plastic milk cartons

• Styrofoam and/or packing peanuts
• Laminated plastic
• Light bulbs
• Batteries

REMINDER, NO GLASS!
Glass recycling is available at:
Blackburn Park
3493 Ashford Dunwoody Rd
Dunwoody Library
5339 Chamblee Dunwoody Rd

• Glass

Now you can start sorting!
The city also offers Electronics
Recycling on the third Saturday of
each month. You can bring computer
monitors, desktops, laptops,
batteries, power tools and more!
This service is offered at the Public
Works Department located at 3210
Cumberland Drive.

Brook Run Park
4770 N Peachtree Rd

For more information about recycling
efforts, check out chambleega.gov,
and click on the Recycling link. Don’t
let that little blue-topped bin scare
you! Make an effort to make recycling
part of your life this year. You and the
environment will be glad you did.

This service is offered at Chamblee’s Public Works Department located at 3210 Cumberland Drive.
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First Class Chefs for a First Class City
F

ood is a staple of life. And the
City of Chamblee has embraced
that concept by bringing some
fantastic chefs into the city. Here,
they give you a better idea of how
much they love food!

Some of Chef Dony’s favorite dishes
include Chicken Satay with peanut
sauce and Sashimi because of its
versatility. Since the menu is creative
and offers a variety of options,
Hopstix is definitely a place to
consider for a meal.

Hopstix, an Asian fusion restaurant/
brewpub, has the freshest
ingredients in a uniquely designed
menu. Meals are often prepared on a
Robatayaki grill or Rawbar and offer
food and drink combinations that are
of the highest quality. You can thank
Executive Chef Dony Raymond for
that.
“We do not compromise on quality.
We’d rather have our customers wait
a little longer than serve them a bad
quality dish fast,” he says.
The menu offers everything from
building customized bowls of fresh
ingredients to baked green mussels.

BLUETOP Restaurant and Bar brings
Americana Fast-Casual dining to
Chamblee. It gives the sense of
home with backyard games, a
friendly staff and a menu that
is “culinary but approachable,”
according to Proprietor Andy Lasky.
Chef Paul Sidener creates a menu
filled with local ingredients that takes
us on a journey—all from a former
taxi-cab stand.
“We just try to have fun with our
food. We always do a lot of daily
specials to keep evolving and keep
things interesting,” Sidener says.
And BLUETOP does just that with
unique combinations of foods and
tastes that will have patrons coming
back every time. Chef Paul says his
favorite dish at the restaurant is the
goat sloppy joe with roasted chilies and
queso. Now that sounds like heaven.

“This is just a taste of the great food Chamblee offers.”
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The newest addition to Chamblee
is The Alden, helmed by Chef Jared
Hucks. The restaurant is located in
the new mixed-use development,
Parkview on Peachtree. While The
Alden might be new to the city, Chef
Jared brings a sense of culture and
expression to his preparation of food.
“The Alden menu entails a selection
of smaller and larger plates
consisting of healthy, seasonal,
New American cuisine which
encompasses a modern twist on
southern classics as well as dishes
which reflect other ethnic influences
within our American culture, whether
Latin American, European or Asian,”
says Chef Jared.
This is just a taste of the great food
Chamblee offers, and we look
forward to seeing more from these
and other great chefs in the city!
Can you say, mouths are watering?
Above, left: Chef Donny from Hopstix works
magic on the grill at Taste of Chamblee.
Top: The Angry Chicken Sandwich from
BlueTop is a crowd pleaser.
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Great Dishes Can Come From
Small Spaces!
L

et’s face it, space, these days, is
at a premium for everyone, even
for the most luxurious homeowners.
There are many fabulous kitchen
gadgets one can own from panini
presses, to ice cream/frozen yogurt
makers to smoke boxes to immersion
blenders and more. You name it,
they make it—but who has room for
individualized tools of every make
and model? Very few!

Moore offers advice on what tools
to get if you are just starting out and
want to buy quality items, if you just
want to try a diverse group of things
or if you want to add multi-tasking
tools to your arsenal.

Here’s a look at Moore’s favorites:
All-Clad Sauté Pan
Moore says this pan is a great for
the space-challenged home chef

So expert Mary Moore, founder and
CEO of The Cook’s Warehouse in
Chamblee, shared her thoughts on
what are the very best things one can
purchase if living in a small space.
These simple tools will turn out
dishes that are the envy of even the
most seasoned chefs and will make
you look like a pro.

because the pan usually has enough
capacity to add liquid ingredients for
a sauce or chopped vegetables for
a one-pot meal. The sauté pans are
available in all collections offered by
All-Clad and range in sizes from twoto six-quart. They are oven safe and
suitable for all cooktops.
All-Clad HA1 Nonstick Square Grille
Moore likes the nonstick square
grille pan for many folks who live
in apartments because they often
can’t have grills. This 11-inch pan is
“There are many fabulous kitchen gadgets one can own.”
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ideal for use on the stovetop to get
a grilled effect on food. She adds it
is perfect for flank steak, tenderloin,
zucchini strips or asparagus. The
ridged bottom of the pan gives grill
marks, yet drains away excess fat. It

“These simple tools will
turn out dishes that are
the envy of even the most
seasoned chefs and will
make you look like a pro.”
goes straight from the cooktop to the
oven (to 500 degrees) and then to
the dishwasher.

Wüsthof Knives
Wüsthof is famous the world over for
the German steel used in its knives.
Moore says that whether purchased
as a set or one by one, these can last
a lifetime. She adds the Wüsthof
name is synonymous with high
quality German cutlery. Founded
more than 200 years ago in Solingen
(“city of blades”), Germany, the
company is still guided by 7th
generation family members.
“For 23 years, I have wanted to sell
great tools that work and wanted to
teach people how to cook,” Moore
says. “My goal is to have people at
the table eating great food. This
was before there were such good
choices.”

Fagor Lux All-in-One 6 Quart
Multi-Cooker

She adds that she grew up on a farm
with great food and knew she always
wanted to be in this business in some
way. “I wanted to be the resource in
Atlanta for great food. I want people
to think, ‘When I need X, I want to
go to Cook’s Warehouse.’ Plus I want
to educate them about it. To be the
resource is what matters.”
Along with the store in Chamblee,
Cook’s Warehouse also has locations
in Ansley Mall and in East Cobb. All
three locations offer cooking classes
and a multitude of wonderful tools
for the epicure to the everyday cook.
5001 Peachtree Blvd, Suite 520
CooksWarehouse.com
Left Top: The All-Clad square grill pan is
a favorite among apartment dwellers as it
gives char marks and goes from stove top
to oven.
Left Bottom: Mary Moore of The Cook’s
Warehouse shows off the incredibly easy to
use Fagor Lux Multi-Cooker.

Currently flying off shelves, the
“multi-pot” is the product of the
season, and Fagor is the granddaddy
of them all. A pressure cooker and
slow cooker, it also is programmable
for yogurt, white and brown rice
and risotto. It has settings to brown,
simmer, sauté and steam. In all,
it has 12 preset programs. It’s also
gained the Good Housekeeping Seal
of Approval, been on the Cook’s
Illustrated “Best” list and performs
better when stacked against others in
comparison tests.

This Page: Wüsthoff knives are a must for
any cook, beginner to pro.

“My goal is to have people at the table eating great food.”
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Refurbished Buildings Are More
Than Just a Great Space
I

n the restaurant business, one
of the keys to success is standing
out. It’s not enough to have fabulous
food, although without that key
ingredient, you wouldn’t have
much of a restaurant. These days,
restaurant owners strive to create an
experience that keep people coming
back. They often accomplish this not
only by carefully crafting delicious
food combinations, but also by
establishing a unique atmosphere.
While there are many ways to go
about that task, bringing out the rich
history of an old building is one of
Chamblee’s favorite ways.
The City of Chamblee is proud to be
home to quite a few tasty restaurants
located in renovated spaces,
including Southbound, Lenox
Cupcakes, Hopstix and BLUETOP
Restaurant & Bar.

BLUETOP’s menu features unique
dishes and signature drinks, but it’s
the building itself that really makes
this restaurant a great place to dine.
The original structure operated as
the BLUETOP taxi stand in the mid-

1940s through the mid-1970s and
now lends its name to the restaurant.
The building looks small from the
outside, but take a step inside and
almost like magic, the space opens
up to a bar, dining room, kitchen
and backyard creating a great space
for families to gather. Andy Lasky,
BLUETOP’s owner, used one of the
Chamblee Downtown Development
Authority’s façade grants to help
restore the front of the building to
give it a more welcoming feel. The
crowning architectural feature,
though, has to be the 1969 Global
Van Lines moving truck that now
serves as the restaurant’s kitchen. It
took some time to work through the
retrofit, but the kitchen space adds a
great deal of character to the dining
experience.
On the other end of Peachtree
Road, Gus’s World Famous Fried

“The City of Chamblee is proud to be home to quite a few tasty restaurants located in renovated spaces.”
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a year to get the Missouri Pacific
train from Iowa and once here,
retrofitting the interior took some
creativity and required custom built
designs to accommodate the space.
Pam sources her ice cream from
Chamblee’s own Greenwood Ice
Cream, keeping the business local.
Mouth watering yet? If so, check
out one of downtown Chamblee’s
renovated restaurants!

Chicken is now located in the old
buildings fondly referred to as the
Rust and Dust buildings. Many
people remember the antique stores
that used to occupy the space, but it
may surprising to know they used to
be old dairy barns. The two original
barns were relocated to Peachtree
Road in the 1950s, and in the 1960s,
the building closest to Broad Street
was added and housed a pharmacy
and soda shop. The buildings also
housed Chamblee’s first fire station
in the 1960s. To accommodate the
restaurant and new businesses, the
buildings were completely gutted.
This opened the ceiling and exposed
the rafters seen in the restaurant
today. The feel of the space
complements the Memphis-style
fried chicken coming out hot from
the kitchen.

dessert? Frosty Caboose certainly
takes the cake for creative spaces. A
tribute to Chamblee’s rail days, the
Frosty Caboose brings the end of
the train (and meal) to the forefront
of tasty treats. Pam Kachmar, Frosty
Caboose’s owner, said it took nearly

Chamblee’s Downtown Development
Authority Façade grants help restore the
fronts of buildings to welcome patrons to
the establishment.

What’s a main course without
“Restaurant owners strive to create an experience that keep people coming back.”
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Give Your Appetite a Little
Mercy This Spring
M

aintaining a healthy lifestyle
is at the forefront as we
head in to the spring and summer
months. It’s not just about eating
though; balancing nutrition and
wellness helps ensure overall health.
Pediatrician Renee Alli, MD of Mercy
Care Chamblee and Children’s
Healthcare of Atlanta offers tips on
how to incorporate good foods into
daily diets.

Citrus, grapes, berries, melons and
many other fruits are not only healthy
but refreshing and easy to take along
while on the go. Place freshly washed
fruit in an easy to reach location in
the fridge or on the countertop to
encourage consumption. Smoothies
packed with fruit and veggies are
guaranteed to keep us cool and beat
summer heat.

How can we incorporate fresh
foods into meals as the seasons
begin to change?
Spring and summer are seasons to
stop buying chips and cookies and
stick to healthy fruit and veggies.

“Drinking water every day is essential for good nutrition.”
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Speaking of heat, what’s the
importance of staying hydrated?
Drinking water every day is essential
for good nutrition. During spring
and summer endurance activities,
stay hydrated by taking water
breaks every 20 minutes. It not
only prevents dehydration, but also
avoids heat stroke. Sports drinks
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can provide necessary electrolytes lost
during those activities, but be aware
of sugar consumption. Let someone
know immediately if you experience
nausea, headaches or confusion,
which are signs of heat exhaustion
and early signs of heat stroke.
Aside from water during those
endurance activities, are there
foods that can help one generally
prepare for exercise?
Proper hydration before and during
exercise and a healthy diet full of
fruits, veggies and protein will allow
for optimal workout performance.
For great results, avoid performance
enhancing supplements, caffeine
and unhealthy food choices.
With that in mind, we bet you’re
ready to get started on that healthy

nutrition kick, eh? Raquel Iwelomen,
Mercy Care Education Coordinator
offers insight into a great childhood

“Place freshly washed
fruit in an easy to reach
location in the fridge
or on the countertop to
encourage consumption.”

for adults! It accommodates both
English- and Spanish-speaking
families. And the best part about
it? It’s FREE! Sponsored by Mercy
Care and Amerigroup and provided
in collaboration with Open Hand,
this program is readily available for
you! For more information about
the program and to register, call
678.872.7144.
Stop buying chips and cookies and stick to
healthy fruits and veggies! Drinking a lot
of water is important also.

nutrition class held at Mercy Care
Chamblee that will get the entire
family involved! During Spring
Break, Mercy Care will host a Fun
and Fit Spring Camp for Kids. It
includes nutrition education, hands
on meal prep, fun activities (i.e.
Zumba) and even a breakout session

For more information about Mercy Care’s Spring Break Camp and to register, call 678.872.7144.
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Summer Concerts Return in May
M

ark your calendars for the
Chamblee Summer Concert
Series: May 4, June 1, July 4, August
10. The concerts feature bands that
are sure to please everyone. You don’t
want to miss this year’s line-up, which
includes the following great acts:

May 4: Latin Music Night featuring
Willie Ziaviano & The C.O.T Band,
Rezur & Diana Mar
June 1: Departure – The Journey
Tribute Band
July 4: Bogey & the Viceroy
(Keswick Park)

August 10: Gin Blossoms with
special guest, The Rembrandts
Join family, friends and neighbors
in downtown Chamblee for a
rocking good time. VIP tables
and sponsorships are available by
contacting Tisa Moore at tmoore@
chambleega.gov.

Join us this summer for the annual Chamblee Summer Concert Series!
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Georgia Cities Are in the Spotlight
T

he City of Chamblee will
once again be participating in
“Georgia Cities Week” April 22-28.
Activities throughout the week
include social media trivia on the
City’s Facebook page, Chamblee
Trivia nights at local restaurants,
educational and clean-up events
with Keep Chamblee Beautiful and
include the Mayor’s State of the
City Address with the Chamber
of Commerce.

several years, and we are just now
seeing them come to fruition, we feel
that it’s a combination of working
together with developers who see
a common vision. We are fortunate
to have projects like The Olmstead,
Parkview, MercyCare, Trackside and
many others who recognize what a
vibrant city we have.”

“Chamblee being the fifth
fastest growing city in the
US with a population
under 100,000, we are
incredibly proud of the
smart development that
is going on here.”
The theme of this year’s Georgia
Cities Week is “Georgia Cities in
the Spotlight.” Throughout the
week, the different activities will
highlight Chamblee’s and other
cities’ important role in creating
community gathering spaces and
driving economic development.
“With Chamblee being the fifth
fastest growing city in the US with
a population under 100,000, we
are incredibly proud of the smart
development that is going on
here,” said Chamblee Mayor Eric
Clarkson. “While some of these
efforts have been on the books for
“Georgia Cities Week” is April 22-28.
13

Georgia Cities Week, sponsored by
the Georgia Municipal Association
(GMA), showcases and celebrates
Georgia’s cities and the many
services they provide.
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1 Court, Civic Center, 6:00 pm
6 Architectural Review Board Meeting, City Hall
Conference Room, 7:00 pm
14 Chamblee Chamber Business After Hours, 5:30 pm |
Town Center Meeting, City Hall, 6 pm
15 City Council Public Hearing and Work Session,
Civic Center, 6:00 pm
17 Electronics Recycling, Public Works Building,
3210 Cumberland Dr., 8:00 am – 12 noon
19 Court, Civic Center, 6:00 pm
20 City Council Meeting, Civic Center, 7:30 pm
22 Chamblee Chamber Breakfast Meeting, Chamblee
Civic Center, 7:30 am | Court, Civic Center, 6:00 pm
26 Court, Civic Center, 6:00 pm
27 Downtown Development Authority Meeting, 6:30 pm
29 Court, Civic Center, 6:00 pm
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Architectural Review Board Meeting City Hall
Conference Room, 7:00 pm
Chamblee Chamber Business After Hours, 5:30 pm
City Council Public Hearing and Work Session,
Civic Center, 6:00 pm
Court, Civic Center, 6:00 pm
City Council Meeting, Civic Center, 7:30 pm
Court, Civic Center, 6:00 pm
Electronics Recycling, Public Works Building,
3210 Cumberland Dr., 8:00 am – 12 noon
Court, Civic Center, 6:00 pm
Downtown Development Authority Meeting, 6:30 pm
Chamblee Chamber Breakfast, Mayor’s State of the City,
Marriott Century Center, 7:30 am | Court, Civic Center,
6:00 pm
Chamblee Fun Mud Run, Chamblee Middle School/
Keswick Park

CITY COUNCIL

CITY STAFF

CONTACT INFORMATION

Mayor: R. Eric Clarkson
District 1: John Mesa
District 2: Leslie C. Robson
District 3: Thomas S. Hogan II
At-large: Darron Kusman
At-large: Brian Mock

City Manager: Jon Walker
Dep City Manager: Al Wiggins
Chief of Police: Donny Williams
City Clerk: Emmie Niethammer
Economic Development: Adam Causey
Finance Director: Travis Sims
Parks & Recreation: Jodie Gilfillan
Public Relations: Tisa Moore
Public Works: Reginald Anderson

City Hall: 770-986-5010
Public Works: 770-986-5019
Development: 770-986-5024
Parks & Recreation: 770-986-5016
Police: 770-986-5005
Municipal Court: 770-986-5004
Code Enforcement: 470-395-5024
or code_enforcement@chambleega.gov
Police Emergency: 911

City of Chamblee 5468 Peachtree Rd. Chamblee, GA 30341 | Phone: 770-986-5010 | Fax: 770-986-5014 | info@chambleega.gov

Dynamo Swim School
offers year-round
swimming lessons
in the City of
Chamblee!
Chris Tallman/ realtor

Life Member, Atlanta Board Top Producer Club

Dynamo Swim Club

Email: chris.tallman@coldwellbankeratlanta.com

3119 Shallowford Rd. • Chamblee, GA
30341 770-457-7946

Cell: 404-606-0044 / Office: 770-396-6696
www.christallman.cbintouch.com/about

Chamblee’s # 1 Residential Real Estate Professional

Call Today And Let Me Show You How My
Pro-Active, Detailed Marketing Plan Can Work For You!

Classes are ongoing - register online at
dynamoswimschool.com
DynaBabies (6-36 mos)
Preschool (3-5 years)
Grade School (6-14 years)
Adult (15 years and up)

Recent Chamblee Home Sales Exclusively Marketed By Chris Tallman

Indoor Heated Pool • Year-Round Lessons
Open Lap Swim • Water Fitness Classes
USAS Competitive Swim Team

$15 OFF!
Bring in this ad for $15 off one session
of swimming lessons. This offer may not be
combined with any other offer or coupon.
Extensive Seles Experience –Innovative Marketing –Strong Negotiating Skills

www.dynamoswimschool.com

LIST WITH THE HART GROUP WHILE

THE SPRING MARKET IS IN FULL BLOOM
The Mad Italian
Savoy Drive, Chamblee
Contact: Shannon Mothershed
Shannon@maditalian.com
770-451-8048
www.maditalian.com

Specializing in Chamblee, Brookhaven, Dunwoody & Sandy Springs.
Give Georgia a call today and keep up with the spring
market competition by listing or buying your home now.
Proud Resident of Chamblee,

Georgia Ra e Hart

Things we do:
Beer and Wine Tasting Dinners
Catering: Drop off, Pickup or Full service
Private Events: Graduations, Weddings
On site cooking (Cheesesteaks)
Spirit Nights, Fund Raising
Mad Stache Parties...AND MORE!
WITH THIS AD...
BUY ONE GET ONE FREE
CHAMBLEE SIGNAL

Discount expires 06/30/2018
Buy one menu item and two
beverages and receive your
next menu item free.
Maximum discount $10.00.
Lesser item will be discounted.
Offer is not valid with other
restaurant promotions.
One discount per table,
per check, per party,

#8 Agent Company-wide
C 678.266.8241 / O 404.261.6300
georgiahart@beacham.com / beacham.com
3060 Peachtree Road, Suite 100
Atlanta, GA 30305

It’s the best way to reach more than

12,000

Chamblee households
The Signal is the official publication of the City of Chamblee. It
provides the residents of Chamblee with timely information on events,
activities and news related to the city.
GOT NEWS? Send press releases, announcements and other
materials for consideration to info@chambleega.gov.
All material is subject to editing.

470.395.2309
info@chambleega.gov

Together, We Can Save Lives.

PLEDGE
to keep your

Eyes on the Road
Hands on the Wheel
Mind on the Drive Ahead

Take the pledge today at StopDistractedDriving.com

jimellis.com

