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City’s Premier Food Festival Cooked Up Another Epicurean Adventure

The 6" Annual Taste of Atlanta hit the spot for tens of thousands of culinary enthusiasts the
weekend of October 13 and 14. This fabulous food festival cooked up delights, complete with gorgeous fall
weather, the beautiful and spacious backdrop of Atlantic Station and more than 70 local restaurants and eateries
serving up sample-size portions of their good eats.

“The turnout was amazing, the weather was absolutely perfect, and the food was incredibly diverse and delicious,”
stated Founder and President Dale DeSena. “And it is incredibly rewarding to see Atlantans enjoying tasty food
from their favorite restaurants — and perhaps even discovering new favorites as well.”

With more than 70 restaurants to relish this year, patrons were able to venture out and sample new and exciting
tastes. Six Feet Under’s Rat Toes were a surprisingly tasty treat - given the name - of shrimp-filled jalapenos
wrapped in bacon. Trader Vic’s Grilled Kobe Steak served w/ petite Asian Greens, Just Loafin’s spicy and savory
Jambalaya, and No Mas! Cantina’s Taco de Pescado with jicarra coleslaw, were only a few of the great tastes that
cooked up quite a stir among Taste of Atlanta attendees.

Rocco DiSpirito, of The Restaurant (NBC) fame and one of Food and Wine magazine’s “Best New Chefs,” started the
weekend off right through his “sizzling” performance on the cooking stage. His scrumptious spaghetti with shrimp
and spring vegetables dish was followed by the recipe that Ted Allen, of Top Chef, Queer Eye, Iron Chef America and
PBS's Uncorked, simply prepared for the audience. Ted certainly lived up to his reputation as a culinary expert with
his savory Mini Lamb Burgers with Cucumber Yogurt Sauce and Grilled Shrimp with a Sesame Dipping Sauce.
Taste of Atlanta recipe cards in hand, patrons could even channel their inner-Ted and Rocco and recreate all of the
fabulous dishes concocted on the cooking stage at home!

On Sunday, Julia Williams, the former Waffle House short-order cook turned Hell’s Kitchen contestant, dazzled her
“apprentices” in the audience with her natural talent and passion for cooking. Afterwards, VIP-holders could
attend the Wine Experience in Ten Pin Alley, where the vast selection of wine tasting paired with the elaborately
decorated Ten Pin Alley, created a perfectly posh and entertaining atmosphere. Lining the outside door to the street
were cozy leather couches for all food-filled Taste of Atlanta attendees to sink into and enjoy. One of the many
talented entertainers at Taste, the impressive HBO Crew Breakdancers, drew quite an audience. These performers,
the captivating real-time painting-performance of renowned New Orleans artist, Frenchy, and the mouthwatering
food in the hands of passersby, gave Taste of Atlanta patrons much to see...and eat.

New this year, patrons could fill their philanthropic thirst throughout the weekend by visiting the silent auction.
Among the items up for bid was a suite for a Hawks or Thrashers game for 14, dinner at the Art Institute of Atlanta
or a weekend B&B stay at the Four Seasons. 100% of all Silent Auction proceeds, approximately $12,500, went go to
the Hospitality Education Foundation of Georgia, a non-profit statewide foundation supporting high school
culinary and hospitality training.

For Taste of Atlanta patrons stopping to watch Frenchy working on his real-time paintings, they received much
more than a glimpse into one man’s passion for art. Instead, Frenchy’s paintings of Taste of Atlanta showed just
how Taste encapsulated the heart and stomach of a city, and Atlanta can’t wait for next year’s incredible offerings!

Photos available upon request. For more information, please visit www.tasteofatlanta.com
For more information (media only): Tara Murphy/Dana Seith — 360 Media, Inc. — 404-577-8686 or info@360media.net
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