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Physical therapy assistant helps former patient on her farm.

F E AT U R E S

Yvonne Ehrhart always wanted a horse when she was growing 
up. If you had asked her if she also wanted a mule or a goat,  
she might have declined. For the past year, however, Ehrhart,  
a physical therapy assistant at Piedmont Henry Hospital in 
Stockbridge, has cared for a horse, a mule and, more recently,  
a goat while helping a former patient recover at her home. 

Lynn Sinclair suffered a serious fall at the end of 2020 and 
found herself at Piedmont Henry. While she was concerned 
about her health and recovery, she was more concerned about 
caring for her horse, Min Honanna (“Anna” for short), and her 
mule, Tinkerbell (“Tink”). Sinclair’s physical therapist at the 
hospital knew that Ehrhart volunteered with an animal rescue 
organization and asked if she might know someone who could 
help. She did not, but Ehrhart spoke with Sinclair and offered 
to go out to her home to see if she might be able to provide 
some assistance. Since that final weekend of 2020, Ehrhart has 
gone out twice a day, every weekend, to care for the animals. 
The act of kindness has made a tremendous difference in 
Sinclair’s life.

“Not only has she gone out of her way to provide care to  
my animals, she’s cared for me and helped with my recovery,  
as well,” Sinclair said. “What she has done for me is a miracle.”

The work consisted of feeding and brushing Anna and Tink, 
cleaning their stables, getting them clean water and letting them 
outside into the fields and back inside at the end of the day. 
Anna needs to take daily medicine for Cushing’s Disease, and 
Tink is an ornery mule who craves attention and kicks the walls 
if she feels ignored. Despite wanting one when she was young, 
Ehrhart had never been around horses prior to this past year. 
Sinclair was surprised: “It’s like she has been around them her 
whole life.”

Ehrhart started her career in healthcare as a medical photo- 
grapher. She turned to physical therapy later in life and has been 
with Piedmont Henry for over five and a half years. In addition 
to tending to the animals, Ehrhart provided some care to 
Sinclair as she recovered. 

“I had a walker and a wheelchair at first and then graduated 
to just using the walker,” Sinclair said. “One day in April, 
Yvonne told me, ‘All right, enough with the walker,’ and 
brought me a cane to start using.”

Sinclair’s recovery continued throughout the summer and 
into the fall. She grew stronger by the day and could eventually 
manage most tasks on her own. Nevertheless, Ehrhart continued 
to come out on the weekends to help the woman who had 

by MICHAEL BOYLAN

LENDING 
A HAND

“Not only has she gone out of her 
way to provide care to my animals, 
she’s cared for me and helped 
with my recovery, as well.”
Lynn Sinclair
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become her friend and the animals she had come to love. Sinclair 
has been amazed at Ehrhart’s dedication to her and her animals 
and was surprised that she has also taken on some of the 
maintenance in the area. 

“She’s mowed the pasture, cleared the paddocks of weeds and 
even fixed a door that broke when Tink kicked it,” Sinclair said. 
“She sees what has to be done and does it. She has truly been  
a blessing. I don’t know what I would have done without her.”

Ehrhart was recently recognized with an award at Piedmont 
Henry for going above and beyond the call of duty with 
Sinclair. Leaders throughout the hospital praised her for her 
compassion and for seeing a problem and addressing it. The 
decision to help was an easy one for Ehrhart. Why? Because  
she could place herself in Sinclair’s shoes.

“I have pets at home and I foster pets for Angels Among Us 
Pet Rescue,” Ehrhart said. “I know that I am one accident away 
from being in the same boat as Ms. Sinclair, so I knew that if  
I could help her, I would.”

While the past year has been filled with hard work she may 
never have imagined herself doing, Ehrhart enjoys the relation-
ships she has built and spending time on the farm. Sinclair has 

nearly fully recovered from last year’s fall and does almost 
everything independently now. She recently bought a goat 
named Teddy to join the mix and enjoy the land. 

“It’s a peaceful place, and I love coming out here,” Ehrhart 
said. “I just drop by now to visit and help out occasionally so 
she can get a break and save her energy.”

Taking care of animals like Anna, Tink and Teddy can take  
a lot of time and energy. Sinclair remains grateful that Ehrhart 
helped her out of the kindness of her heart over the past year. 
She sounds grateful to have found a friend. 

“Piedmont’s purpose is to make a positive difference in every 
life they touch, and Yvonne’s actions show that purpose in 
action,” said Piedmont Henry CEO Lily Henson, M.D. “Her 
compassion and kindness are something we can all aspire to.” 

MIN HONANNA (ANNA)TINKERBELL (TINK)

TEDDY (L TO R) LYNN SINCLAIR AND YVONNE EHRHART 
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One of life’s greatest gifts is a good friend. For George Brehm, 
having a good friend who knows CPR literally saved his life. 

On an October day in 2021, Brehm was enjoying time with 
friends who had traveled from Lake Winola, Pennsylvania, to 
McDonough to help celebrate his wife’s birthday. The couples 
were preparing for a game of “Rummy Cube” when Brehm’s 
wife, Janet, noticed him sitting unresponsive at the table. 

“Chip, who is a physical therapist, was standing near me,” 
Brehm said. “He slid me off the chair and shouted to call 911.”

Chip Mensinger noticed Brehm had begun to turn purple. 
He proceeded to perform CPR on his friend. After several 
chest compressions, Brehm began breathing again. First 
responders from McDonough Fire Department’s Station 51 
soon arrived to help. When they got there, Brehm was con-
scious but still in need of medical care. He was rushed to 
Piedmont Henry Hospital.

“When George reached the hospital, he was awake and alert 
but complaining of chest pain,” said cardiologist Srinivasa 
Chennareddy, M.D., F.A.C.C., F.S.C.A.I., of Atlanta Heart 
Associates P.C. “He was quickly taken to the cath lab, where we 
were able to identify the blocked artery and implant a stent to 
open the artery back up.”

Knowing CPR made all the difference for Chip Mensinger.
by MICHELLE NUNNALLY

SAVING A FRIEND

GEORGE AND JANET BREHM

(L TO R) GEORGE BREHM AND CHIP MENSINGER
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Brehm came through the procedure just fine and was allowed 
to go home the next day. Chennareddy commends Mensinger 
for recognizing his friend was in distress and knowing how to 
perform CPR. 

“The early detection and rapid response by his friend saved 
his life and, in great part, allowed healthcare professionals to 
easily provide treatment,” Chennareddy said. “This frightening 
but thankfully complication-free experience highlights the 
importance of CPR in positive health outcomes.”

Brehm, 72, remains forever grateful to Mensinger, Station 51 
and the healthcare workers at Atlanta Heart Associates and 
Piedmont Henry Hospital.

“My wife was childhood friends with Chip and his wife, 
Judi,” Brehm said. “If Chip had not been CPR-certified, my 
circumstances could have been quite different.”

Following his heart attack, Brehm has changed his diet and 
follows suggestions from the American Heart Association. He is 
thankful for every day he has with his wife of 21 years, his three 
sons and three grandchildren. The retired Brehm looks forward 
to spending more time hunting and enjoying his walks several 
days a week. 

American Heart Association’s Hands-Only CPR
According to the American Heart Association, about 70%  

of out-of-hospital cardiac arrests happen in people’s homes.  
Of these, 90% of people die. However, if CPR is performed 
immediately, the chance of survival can double or triple for  
a cardiac arrest victim. AHA’s Hands-Only CPR has just two 
steps to be performed in order:

Step 1: Call 911.
Step 2: Push hard and fast in the center of the chest to the beat 
of a familiar song that has 100 to 120 beats per minute.

The American Heart Association gives several examples of 
songs with 100 to 120 beats per minute. They include “Stayin’ 
Alive” by the Bee Gees, “Crazy in Love” by Beyoncé featuring 
Jay-Z, “Hips Don’t Lie” by Shakira and “Walk the Line” by 
Johnny Cash. 

Visit the American Heart Association website 
at Heart.org/HandsOnlyCPR to view a brief 
video on how to perform Hands-Only CPR. 

“The early detection and rapid response 
by his friend saved his life and, in great 
part, allowed healthcare professionals  
to easily provide treatment.”
Srinivasa Chennareddy





(L TO R) ROBIN, RANDI, EMPSON, BRAD, AND NANCY FOGLE

(L TO R) BRAD FOGLE, JESSICA FOGLE ROGERS, AERITH ROGERS 3, MADISON ROGERS 11

16  We Are Henry 2022 Winter Issue  17 

E N C O R E !

C O M M U N I T Y

Empson’s Deli and Cafe returns to henry county in 2022.
by MIKE BOYLAN

Empson’s Deli and Café started as Subs, Salads and Soups in 
1982 at Southlake Mall in Morrow. When the shop left the 
mall, it became Fogle’s—named for Empson Fogle, the owner 
and his son—until it moved to its current location in Stock-
bridge, where it went by the name Empson’s Deli as a tribute to 
its founder. Over the past 40 years, the shop won over customers 
with its fresh, delicious sandwiches, its salads and numerous 
soups that made people feel like they were at home.

“Our customers feel like family to us,” owner Jessica Fogle 
said. “I may not know everyone’s name, but I’ll bet I know most 
of their orders.”

Empson’s Deli closed its doors in October 2021, and it was 
unclear whether or not it would re-open. It was a devastating 
decision for Fogle and her family, as the restaurant had been a 
fixture in the community for years. Within a week, one of the 
regular customers stepped in as a heroic investor, promising not 
only to help the deli re-open but to grow the business.

“Our customers feel like family to us. I may not know 
everyone’s name, but I’ll bet I know most of their orders.”

Jessica Fogle
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“We’re going to be able to take Empson’s to the next level,” Fogle 
said. “More importantly, we’re going to be able to bring back all  
of the things that made the deli so special to people to begin with.”

That means the House Sandwich (ham, salami, capicola and 
smoked provolone), Marinara Paninis, Bavarian Baked Ham 
Paninis, salads and, of course, the Seafood Bisque on Fridays.

“Everything we make is made fresh every day,” Fogle said.  
“As we re-open, we are updating some of our equipment, and 
that will let us operate more efficiently.”

When Empson’s Deli and Cafe re-opens in 2022, it will signal 
to many Henry County residents that brighter days are ahead. 
Not only does it mean the return of one of the area’s best lunch 

spots, but it also means reconnecting with a staff that treats 
everyone like family.

“I’m always available for any of our customers, and I am 
always willing to lend a hand or pray for them,” Fogle said.  
“I know that many of them are willing to do the same for me 
and my family. I think that sense of community is what makes 
Henry County and Empson’s so special to begin with. I can’t 
wait to see everyone again.” 

Empson’s Deli and Cafe is located at 1445 Rock 
Quarry Road in Stockbridge. For information,  
call 770-389-5824.
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“It’s important that 
healthcare workers know 
that we appreciate how 
they care for our friends  
and family.”
Kara Benson

S H E ’ S 
C R A F T Y

Middle school student is making a difference with handmade jewelry.

Sometimes, gifts keep on giving. Kara Benson, an eighth-grade 
student at Union Grove Middle School in McDonough, once 
received clay earrings as a gift. She thought they were cute  
and wanted to try and make them herself. Benson received the 
materials for her birthday and started learning the process. 
Eventually, she decided to sell them in her mother’s salon and 
use the money to support local charities and fundraisers.

Over the next year, Benson took her earrings to many local 
craft markets and events, and they sold well each time. In 
addition to learning more about her craft, she has also learned  

by MICHAEL BOYLAN

a lot about saving money and growing a business. It may be  
just a hobby, but it is building valuable skills for the future. 

In early September, Piedmont Henry Hospital was enduring 
the fourth surge of the coronavirus pandemic; and it was 
struggling. The hospital’s critical care areas were full of sick 
patients, and staff members needed a morale boost. Benson, 
who had a friend in the Intensive Care Unit with COVID-19, 
decided to donate 180 pairs of earrings to nurses at the hospital. 

“I wanted to show the nurses how much they mean to us,” 
Benson said. “It’s important that healthcare workers know that 
we appreciate how they care for our friends and family.”

For staff members who did not wear earrings, Benson donated 
some snacks, knowing they could serve as a good pick-me-up,  
as well. Her gift attracted a bit of attention on local news 
broadcasts and social media, but she placed the attention back 
on the heroic efforts of healthcare workers and their need for 
support. Benson’s efforts have not gone unnoticed. 

“Our staff had been battling the COVID-19 pandemic for 
over 18 months when Kara made her donation. Her act of 
kindness really helped keep everyone’s spirits up,” said Piedmont 
Henry CEO Lily Henson, M.D. “Our purpose at Piedmont 
Henry is to make a positive difference in every life we touch, 
and we are so proud of Kara for making a positive difference in 
our lives.” 
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Gallery owner gives back to Henry County nonprofits. 

Keith Sweat, owner of the Georgian Gallery on the Square in 
McDonough, adopted the following slogan: “A gallery space for a 
gathering place.” In business since 2002, Sweat has created a gallery 
space featuring contemporary art from all over Georgia. He also 
offers custom framing and serves as an interior design consultant. 

“It’s fun to have the gallery, especially with the Square 
transitioning the way it is,” Sweat said. “There’s just a lot of 
cool, very culturally diverse populations now and it’s very 
pedestrian, which lends itself to a gallery presence. We love 
being a part of that.”

Sweat hopes his gallery will offer a space for people from all 
walks of life to feel welcome and secure. “I am aligning the 
gallery to be an open and safe space for all to feel included in 
what we do here,” he said. Sweat also uses his gallery to help give 
back to the local community. Since July 2021, Sweat has hosted 
a monthly event he calls “Toasting for Charity,” the proceeds of 
which benefit various nonprofit organizations in Henry County. 

“I want to brand the gallery as a giving environment,” he said. 
“I love what we’re doing, and I love the fact that one night a 
month we raise anywhere from $500 to $1,000 for a charity  
and it gets their brand and mission out there.”

The Toasting for Charity events in 2021 benefitted Haven 
House, Hands of Hope Clinic, Henry for Music and Gigi’s House. 

Events are held the fourth Thursday of each month—excluding 
November and December—as Sweat opens his gallery for a 
night of networking and gallery viewing, with wine and cheese 
provided for visitors to enjoy. Tickets are $10 a person, and 
100% of the proceeds support local nonprofit organizations. 
Sweat rotates the recipients monthly. He is currently finalizing 
the 2022 lineup and plans on resuming the events in January. 

For information on the Georgian Gallery,  
visit Georgian-Gallery.com or find it on 
Instagram @georgian_gallery and Facebook 
at @GeorgianGallery.

by ERIN LOPEZ

“I am aligning the gallery to be an open and safe 
space for all to feel included in what we do here.”

Keith Sweat

‘ TOASTING 
FOR 

CHARIT Y ’
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The story of a man who returned to being 
an artist after the loss of his mother.

by DELANEY T. KIRBY

Kenneth Williams as a teenager would help his mother with her 
interior design company, airbrushing and painting draperies to 
earn some extra money. He soon discovered he had a talent for 
art, as he transformed plain white draperies into any color and 
design his mother needed. However, Williams—those who 
know him best call him “Kenny”—put his artistic abilities on 
hold for 30 years. He married his wife, Regina, started a family 
and founded a trucking company. His path back to art was born 
out of tragedy and the love he had for his mother.

Williams’ mother, Beatrice, became ill in December 2020 and 
died soon after. His father, Willy, came to live with him as a result, 
and so began a new journey in art. It became an outlet to keep 
his mind focused on something other than what was going on 
around him. His medium of choice? Paint and resin. The pieces 
Williams can create with these substances are absolutely 
breathtaking. As soon as someone walks into his at-home art 
studio, they are greeted by items hanging on the wall or a 
current project on the table in the center of the room. 

He starts a piece of art with the wood borders—a frame made 
by his 82-year-old father, who manages his grief through art, as 
well. “My father’s imagination has run wild with ideas of what 
he can do next,” Williams said. Williams then chooses his colors 
for each layer, mixing and creating them himself. Pieces can 

“The people’s 
reactions were the 
greatest feeling.”

Kenneth Williams

TURNING 
TRAGEDY

INTO 
INSPIRATION
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have multiple layers. “I know sometimes I can take it to four 
layers [or] five layers, but you have to step back, take a break, 
come back, look at it and say, ‘That’s enough,’” Williams said. 
“You can lose the layers if you do too much.” 

Williams applies a clear coat of resin in between layers to 
make each color stand out. However, his true artist comes out 
when he manipulates each layer with certain tools, like a blow 
torch, heat gun or wax paper. The process moves the color 

around and even separates pigment. “You can manipulate resin, 
but you can’t know what it’s going to do,” Williams said. “It has 
a mind of its own.” Resin is self-leveling, so it moves as it cures. 
“My mind and its mind are working together,” Williams said, 
“and you’ll see who’s going to come out on top.” He sands each 
layer to make it rough, as resin will not stick to smooth surfaces. 
Williams creates a true work of art.

He has an undeniable passion for his craft and admits to being 
“inspired by loving what I’m doing.” Williams finds himself 
thinking about his next piece of art, even as he sleeps. His 
biggest supporter, wife Regina, has lived through cancer and 
continues to stand by his side. “She is so strong in what she has 
been through,” Williams said. A self-taught artist, he credits all 
of his success to the talent God gave him. Williams maintains a 
deep love for his late mother, whose death unknowingly helped 
bring him and his father together to create amazing pieces of 
art. In an effort to expose his work to a wider audience, Williams 
held his first show in November. He was enthusiastic about  
the process. 

“The people’s reactions were the greatest feeling,” he said.
The only art that had brought me to tears prior to being 

introduced to Williams involved music. He had an incomplete 
project on the table in his studio. It was of the ocean, and you 
could see all the magnificent layers. I was taken aback by the 
experience in a way I had only seen in the movies.

“Everything I do,” Williams said, “I put my heart and  
soul into.” 
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“I just love the challenge of work and 
I always focus on things I like about 

where I’m working.”
Carl Jones

Carl Jones’ life through the lenses of country, 
family and friends.

Sitting with Carl Jones at McDonough’s GRITZ Family 
Restaurant on a rainy day in October was like spending time 
with an actor who played in movies over the decades. His ease 
of conversation and expression, when combined with his 
snow-white hair and beard, made me feel as though I was on the 
set of “The Gambler.” Enhancing this mystical feeling was the 
sight of waitresses doting over him like he was indeed a celebrity 
or some very special grandfather. It made our brief encounter 
even more unforgettable.

Jones tells his life story with a caveat, saying he is no hero, 
just a man who deeply loves his country, family and friends.  
He began his military service in 1951 at the age of 17 at Lackland 
Air Force Base in San Antonio. After basic training, Jones was 
shipped to Yokota Air Force Base in Japan. It marked the start  
of his 20 years of service in aircraft maintenance and support.

“We kept the bomber planes ready for constant missions 
during the Korean War and the Vietnam War,” he said.

by TERRY MCAFEE

After he retired from the Air Force in 1971, Jones was 
employed by the United States Postal Service, where he worked 
for 25 years. Though one might think that 45 years of uninter-
rupted military service and employment would satisfy anyone’s 
vocational desires, Jones had no interest in retirement. Instead, 
he linked arms with the Clayton County Sheriff’s Office, where 
he continues to work part-time to this day.

“I just love the challenge of work,” Jones said, “and I always 
focus on things I like about where I’m working.” 

One of our more touching moments together unfolded when 
the conversation shifted to memories of time spent with wife 
Bobbi, daughters Carla, Cindy and Christy, his grandchildren 
and his great-grandchildren. A man who spent his entire adult 
life committed to work and service never lost sight of the 
preciousness of family and friends. Such devotion underscores 
the true essence of someone like Jones and why others view him 
in high regard. 

ONE MAN’S 
JOURNEY
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The words “lunch” and “learn” are well-known, but what do 
they mean when you combine them together into a phrase?  
The answer to this question can be found by visiting the Henry 
County Extension Office in McDonough. There, monthly 
one-hour “Lunch and Learn” classes are conducted, with the 
community invited to attend. During the 12 p.m. to 1 p.m. 
hour, various topics are presented by knowledgeable speakers. 
Attendees can bring and enjoy their own lunch while listening 
and taking notes. No fee or registration is required to attend 
these classes, and those who participate can sometimes earn 
credit hours for continuing education. 

The “Lunch and Learn” program was the brainchild of Frank 
Hancock, who was first employed as the Henry County exten-
sion agent in 2007. He advocated for the University of Georgia 
Extrensions’ focused objective of bringing research-based 
information to local communities and started “Lunch and 

by AROLUE PRATER

E D U C AT I O N

From plants and insects to successful gardening, 
educational opportunities abound.

Learn,” booking speakers a year in advance. Program topics are 
selected through suggestions from the county advisory council, 
class surveys, web pages, University of Georgia bulletins, phone 
logs of public requests and various other interests. Hancock’s 
personal and company contacts also played a role in the selection 
process, along with his hearing of specialized speakers.

Now in existence for 15 years, the “Lunch and Learn” 
program has thrived. Hancock continues to work alongside 
Susan Howington, a family and consumer sciences agent, to 
finalize the topics being presented. The 2022 schedule can be 
accessed via email at henry.extension@uga.edu and through 
local newspapers and radio announcements. Some of the topics 
for the upcoming year include bonsai basics, honey bees and 
biting insects. Mark your calendar for the second Tuesday of 
every month.

Howington for almost 30 years has taught quarterly classes  
on food safety and put together programming in the areas of 
nutrition and health, childcare providers’ education and food 
preservation. Besides serving the local community by checking 
dial-gauge pressure cookers, she travels to other counties and 
teaches classes, referencing “So Easy to Preserve”—a wonderful 
resource guide for canning, freezing and drying that includes 
recipes. Howington also co-hosts “Garden Delights,” an 
award-winning cooking and gardening show, with Hancock. 
The series can be viewed on Charter Ch. 180. For the past nine 
years, the monthly television program has featured a particular 
fruit or vegetable and how it is grown. Cooking demonstrations 
are shown, and recipes are shared and listed. 

Located at 97 Lake Dow Road in McDonough, the 
Henry County Extension Office provides a variety of 
other programs, including 4-H Youth Development. 
For information, call 770-288-8421.

BRING YOUR 

‘LUNCH AND LEARN’ 
ABOUT THE OUTDOORS

Attendees can bring and 
enjoy their own lunch while 
listening and taking notes. 
No fee or registration is 
required to attend these 
classes, and those who 
participate can sometimes 
earn credit hours for 
continuing education.

SUSAN HOWINGTON DISCUSSES PROPER CANNING TECHNIQUES.



I advertive with...

“Part of what makes We are 
Henry such a good fit for 
our advertising campaign is 
that the magazine strives  
to show what is unique  
and special about Henry 
county. That brings  
together a group of  
people that appreciate  
art and promote  
the finer points of  
our community.”

Greg Horton
Owner, BarnBeautiful.com

IF YOU’RE INTERESTED:
Contact Michie Turpin at 678-770-0731 
or michieturpin@gmail.com with any  
and all questions.
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by MONROE ROARK

From joining a run group to becoming a marathon finisher.

After Brooklyn Weaver ran a half-marathon at Atlanta Motor 
Speedway in Hampton back in February 2020, she quickly set 
her sights on tackling a full 26-mile marathon. However, she 
knew that would take some serious training.

Weaver also realized she did not want to take on the challenge 
by herself, so she did some searching on Facebook and discov-
ered the Atlanta Southside Runners Group. She joined the 
group and educated herself on where various members met  
to run together each week.

“I just showed up one day,” she said. “I told them, ‘Hey,  
I’m planning on running a marathon, and I’m going to need 
you people.’”

Plenty of running enthusiasts in the South Metro Atlanta area  
are running together. The Facebook group for Atlanta Southside 
Runners has nearly 600 members who post information about 
gatherings at various times throughout the week, as well as 

occasional special weekend meetings. Weaver runs with a group 
that typically meets Tuesdays and Thursdays in the early evening at 
the Henry County Judicial Center, just off the McDonough square. 
Virtually all of the days of the week are covered by group members, 
and according to Weaver, one particular gathering known as the 
“Dark Siders” meets at 5 a.m. in the Eagle’s Landing area. The 
turnout will vary according to the season and especially at this time 
of year, when darkness falls earlier every day. As the temperatures 
rise in the next few months, more participants are expected.

Weaver has met a handful of other runners who, like her,  
made plans to become first-time marathoners in 2021  
and accomplished that goal in the fall. One other  
member, 62-year-old Jae Yi, has qualified for  
the Boston Marathon on April 18.

TAKING  
STRIDES 
TO ACCOMPLISH A GOAL
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An additional advantage to running in groups in Henry 
County is safety, especially around the traffic-laden roads. If you 
are in one of these groups, you are much more likely to find 
yourself on a route with fewer motorists to monitor. Weaver 
indicated that a separate beginner group is being formed under 
ASRG, as well, for those who remain a bit hesitant to jump in. 
Joining the group officially involves an inexpensive annual 
membership fee and brings with it a number of benefits that  
are outlined on its website at www.asrga.org.

You can count Weaver among those who reached her goal, 
doing so in early November. She had signed up for the Savannah 
Marathon, but it was cancelled due to a large portion of the 
course being underwater after a storm. She ran the half-marathon 
instead in cold, rainy conditions and then traveled to the 
northern tip of the state the following weekend to complete  
the Chickamauga Battlefield Marathon in Ft. Oglethorpe. It 
seems all of that training paid off. 

“I just showed up one day. I told  
them, ‘Hey, I’m planning on running  
a marathon, and I’m going to need 
you people.’”
Brooklyn Weaver

(FRONT ROW L TO R) BRITTNEY COLTON, ANGIE MCDOWELL, TAMMY MILLER, CHRISTINE BRAATEN, BROOKLYN WEAVER, GLORIA EASLER, JONI HYDE, REBEKAH DINGESS 
(BACK ROW L TO R) TROY DONALDSON, ANDY DAUGHERTY, ALLAN SCHWARTZ, MATTHEW SANDERS, JIM HYDE
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F O O D

Some of our strongest memories center on food. The sights, 
sounds and smells of a busy kitchen around the holidays are 
certain to conjure up warm thoughts of family and friends.  
An elegant place setting and a perfectly plated dish could lead 
you to remember other meals that stood out and have stood the 
test of time. There are places that expertly blend the familiar 
with the fantastic, establishments that give you an outstanding 
dining experience while also making you feel like you have spent 
a few hours with friends. 

Pastamax Cafe in McDonough, a longtime favorite in Henry 
County, has perfected the art of combining the best of both 
worlds. Once you enter the cozy spot off the Square, you 
immediately feel like you are home. The wonderful aromas 
emanating from the kitchen are tantalizing. You can picture pots 
of simmering sauces, pans full of sizzling vegetables, meats and 
spices and a chef keeping watch over it all, ready to slap your 

hand away as you try to sneak a quick taste. Doug Zitz is the 
owner and head chef at Pastamax Cafe, and he does not worry 
about people sneaking a taste because his dishes come out of  
the kitchen fast, fresh and ready to be enjoyed. 

Zitz attended the Culinary Institute of America in his 
hometown of Hyde Park, New York, then made his way to 
South Florida and worked in some of Miami’s finest establish-
ments. He started in a French restaurant and followed it with 
some time in places serving Italian cuisine. Zitz grew tired of 
working for others, so he ventured out to start a place of his 
own, moved to Henry County and opened Pastamax Cafe in 
Stockbridge. The restaurant later moved to a spot near a hotel 
that was formerly inside the Best Western before settling in 
McDonough 15 years ago. 

“We really picked the right area,” Zitz said. “We have been 
fortunate to grow right along with the county.”

by MIKE BOYLAN

Pastamax Cafe remains a destination  
for McDonough diners.

TAKING 

ITALIAN CUISINE 

TO THE LIMIT

“We really picked the right area. We have been 
fortunate to grow right along with the county.”

Doug Zitz

PATRICK, SHANNON, DOUG AND BARBARA ZITZ
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No matter where it was located, Pastamax Cafe was a hit with 
the locals. The pasta dishes have always been popular, but over 
time, Zitz expanded the menu, adding Italian dishes like Veal 
Marsala and several seafood dishes, as well. These items garnered 
even more acclaim from the community, and Pastamax Cafe soon 
found itself on the top of many lists of best restaurants in the area. 

“I think the secret to our success has been consistent food and 
service,” Zitz said. “We have many regulars, people who come 
by once a week, whether it’s for a certain soup at lunch or a 
favorite meal every Friday night.”

One of the more popular dishes is the Tricolor Bowties, which 
used to only be available as a special but is now a mainstay at 
the restaurant. In addition to the bowtie pasta, the dish is filled 
with grilled chicken, mushrooms, sun-dried tomatoes, corn, 
peppers and bacon in an herb cream sauce with fresh mozzarella. 
The dish is enormous, and each forkful is filled with flavor, 
warmth and melted cheesy goodness. 

The Agnolotti, a ravioli-like pasta, is filled with prosciutto, 
spinach, ricotta and parmigiana and served with herbed tomato 
sauce, pesto sauce and parmigiana creme. It is also the favorite 
dish of Zitz’s wife, Barbara. He concedes he would not have 
been successful without her support and the support of his two 
sons, Shannon and Patrick. Shannon currently manages the 
dining room while Patrick helps do to-go orders on a part-time 
basis. Zitz also credits much of his success to his staff, which has 
been consistent over the years.

F O O D
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“Behind every small business, there’s a family,” Barbara said. 
“When we first started the restaurant, we were a village. My father 
helped out and did the dishes from time to time, my mother kept 
the books and Doug’s father helped build what we needed.”

That family feel remains and truly adds to the comfort customers 
experience the moment they enter the restaurant and take their 
seat. The only challenge many patrons face is trying to decide what 
to order. Appetizers like Bruschetta—made with fresh mozzarella, 
tomatoes, garlic and basil on grilled Focaccia bread—or the Italian- 
style calamari wake up the taste buds but leave you split on 
whether you want a traditional Italian dish like lasagna, fettuccine 
alfredo or stuffed eggplant or one of the seafood dishes, like the 
grilled jumbo sea scallop, served with a spinach risotto, grilled 
vegetables and lemon butter. There are also several pizza choices, 
including a Greek pizza, with Greek olives, sun-dried tomatoes, 
sausage, mozzarella and feta cheese, and a BBQ pizza with black 
beans, corn, sweet peppers and grilled BBQ chicken.

Perhaps the most important step is to save room for dessert 
because there are cannolis, peanut butter pie, cheesecakes, 
sorbets, tiramisu and other items from which to choose. The 
world-class tiramisu offers guests a rich, creamy, sweet and 
decadent dessert that deserves to be shared. 

Undoubtedly, there are many people in Henry County who 
have special memories of a meal at Pastamax Cafe. Zitz and his 
family are eternally grateful to be a part of those memories and 
look forward to many more in the years to come. 

“Doug has a passion for food, and he is what makes Pastamax 
Cafe stand out,” Barbara said. “We’ve been fortunate to have 
people follow us to all three locations and stick with us when we 
had to be takeout-only during the early stages of the pandemic. 
We are very fortunate to have stayed on top for so many years. 

For more, visit PastaMaxCafe.net.

F O O D
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A D V E R T O R I A L

Dianne Balan, activities director at Laurel Park, knows COVID-19 
wasn’t the only threat to her patients’ health over the past two 
years. Loneliness and social isolation, which the Centers for 
Disease Control and Prevention (CDC) reports are linked to 
serious health conditions, also posed significant risks. This 
knowledge led Balan and the team at Laurel Park, which earned 
The Joint Commission’s Gold Seal of Approval® for Nursing 
Care Center Accreditation in August of last year, to focus their 
efforts on improving patients’ well-being by channeling the 
power of interpersonal connection and leaning in heavily to 
PruittHealth’s core belief: Family Makes Us Stronger.

With traditional communal activities postponed as a result  
of COVID-19, Balan and the team at Laurel Park got creative 
in the art of helping patients establish and maintain interpersonal 
connections. They knew familial relationships often are the  
most powerful and looked to those lasting bonds for inspiration  
as they scheduled hundreds of virtual visits with loved ones, 
coordinated drive-by parades, and even took over as special 
event planners for socially-distanced birthday celebrations to 
keep patients’ spirits up throughout the pandemic. In taking 
this familial approach to new levels, many PruittHealth partners 
like Balan found they, too, were strengthening their own 
relationships - often with the patients themselves. 

“She’s like my mom,” Balan said, laughing, as she sat with 
Laurel Park patient Linda Atwood, 70, on a Thursday after-
noon. Having earned the title “Miss Laurel Park” a few years 
back, Atwood is known for her rich personality and her love  
of the holidays. She also loves that Balan looks out for her  
as a member of her own family and doubled down on  
her commitment to doing so when many families were kept 
apart due to the ongoing pandemic. 

“I have two daughters and I look at Dianne as being one of 
my daughters,” Atwood, who was born and raised in Savannah, 
GA. before making Henry County her home, said. “She is 
special to me. She cares not just about me, but all the others 
that are here. She’s a loving person. I’m just in love with her.”

Balan and Atwood’s special connection deepened during  
a time when many were separated physically from their loved  
ones for extended periods of time. Today, they continue to 
spend their time together in friendly conversation and looking 
ahead to activities Balan, a PruittHealth partner of 10 years, 
plans for Laurel Park patients to keep everyone engaged and 
connected while reducing feelings of loneliness and isolation  
for the betterment of their health.

“It is important to me to work for a company like PruittHealth 
that employs caregivers who see and treat patients as members 
of their own family because they truly are our family,” Balan 
said. “Life is short. You never know when the tables will turn 
and you might find yourself or someone you love in a similar 
situation so take care of others with the same dignity, respect, 
and love you would want bestowed on yourself.”

To learn more about Laurel Park and meet the family 
of PruittHealth providers there, call 706-362-7593.

“I have two daughters and I look at 
Dianne as being one of my daughters.”
Linda Atwood

Henry County woman channels the power of 
connection to improve patients’ well-being.

(L TO R) LINDA ATWOOD AND DIANNE BALAN
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W H AT ’ S  C O O K I N G

The discovery of chicken and rice soup came a few years back 
and marked the beginning of many new recipes for my family. 
It’s actually a funny story. I had decided to leave my career and 
become a stay-at-home mom to my then 8- and 12-year-old 
children. It was wonderful to suddenly have the time to prepare 
a meal for my family and not have to rush from work, pick up 
the kids, go through a drive-thru and hurry to whatever event/
practice/activity the kids had that night. 

However, I was not a great cook and, more importantly, did 
not enjoy cooking. As a result, I had two staple meals: grilled 
lemon pepper chicken and spaghetti. My husband and children 
were good sports and ate both meals pretty often—until one 
day, my son and daughter looked at me and asked if we were 
going to eat lemon pepper chicken and spaghetti again? 

Well, I took that as a challenge to improve meal time. I found 
a recipe online for chicken and rice soup. Yes, it was still chicken 
but prepared in a new way. I read the ingredients and instructions. 
All seemed simple enough, which was key in my decision to try 
a recipe. Remember, I don’t like to cook. Anyway, I removed the 
ingredients that either myself, my children or my husband did 
not like and I made the first pot of soup. It was a huge hit. This 
success led to our family’s “Favorite Recipe” book. Whenever 
one of us finds a recipe, I make it. If everyone likes it, then it 
goes in the book. It has been a fun little journey.

Soup Ingredients
· ¾ cup uncooked white rice
· 1½ lbs. boneless, skinless chicken breasts
· 1 cup onion, diced
· 1 cup carrot, diced
· 2½ teaspoons garlic, minced
· 6 cups chicken broth
· 2 cups water
· 1½ teaspoons black pepper
· 2 teaspoons salt

Béchamel Sauce Ingredients
· 5 tablespoons unsalted butter
· ½ cup all-purpose flour
· 2 cups whole milk

Directions
Rinse the rice under running water. Place uncooked rice, chicken, 
onion, carrot, chicken broth, water, salt and pepper in a crockpot. 
Cook on high for four hours. Remove chicken from the crockpot 
during the last 30 minutes of cooking and shred. Add the chicken 
back to the crockpot to continue cooking. Make béchamel sauce. 
Melt butter in a saucepan. Add flour, whisk and cook for one 
minute. Add milk. Continue to whisk to remove all lumps and 
until sauce has thickened and become creamy. Add the béchamel 
sauce to the crock pot. Stir to combine. The soup is ready to eat 
and will thicken as it stands. 

Nothing Like a Good Bowl 
of Soup on a Winter’s Day

by MICHELLE NUNNALLY
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S A F E T Y  T I P S

The winter months for teen athletes typically represent a 
break from competition and a time to begin conditioning for 
the next season. This can be a crucial time to lay a foundation 
that will prevent injuries when practice and eventually games 
begin. The Orthopedic and Sports Medicine team at Children’s 
Healthcare of Atlanta knows how to help get your kid back on 
the field, court or course safely. 

Here are five tips to help your athlete make the most of  
their offseason:

• Crosstrain for balance: Focusing on a different sport during 
the offseason gives often-used bones and muscles a break and 
lets them practice different movement patterns. 

• Do strength and cardiovascular training for performance: 
Strength exercises engage muscles that athletes use in their 
sports and make them stronger. Cardiovascular exercises 
build stamina and function of the heart and lungs, allowing 
athletes to play their sport for longer periods of time before 
becoming fatigued. 

• Improve flexibility: Teens can use the offseason to improve 
flexibility by trying new exercises that help lengthen and 
loosen the muscles used in their sport. 

• Eat healthy, hydrate and sleep well: Maintaining proper 
nutrition in the offseason keeps muscles and bones strong  
and growing. Keeping your athlete hydrated and maintaining 
CDC’s recommendation of eight to 10 hours of uninterrupted 
sleep each night for teens are also important elements of 
sports performance.

• Return to sports slowly: Teens should gradually increase the 
number of days per week and the length of time they practice, 
as well as the intensity of their practices, leading up to the 
start of a new sports season. 

T I P S  F O R 

Stay in Gameday 
Shape Year-Round

Helping teen athletes reduce risk of injury in the offseason. 
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N O N P R O F I T

One group’s mission to care for stray cats, dogs.

A Henry County group has continued its hard work throughout 
the past two years of uncertainty to maintain its mission of 
helping serve and control the local animal population. Street 
Paws is an animal rescue organization that has been headquar-
tered in Locust Grove since July 2020. Office and storage space 
allow volunteers to do their work, but it is not a shelter.

“It gets confusing sometimes,” spokesperson Kristi Butler 
said. “People come in from time to time trying to give us their 
animals thinking we are like Animal Control.”

As a foster-based initiative, Street Paws takes in cats and dogs 
when foster homes are available for them. Animals are received 
from the public, Henry County Animal Care and Control and 
other organizations. Pet adoptions are coordinated every 
Saturday at PetSense in Locust Grove.

Street Paws also manages various pet colonies—areas in which 
stray animals are known to congregate in search of food. These 
are usually located behind restaurants, and volunteers make sure 
the animals are fed and watered daily while also tending to their 
medical needs whenever possible. These animals are smart 
enough to recognize that someone will care for them in these 
specific locations, and occasionally, they are friendly enough to 
allow a provider to pet them.

by MONROE ROARK

“They tend to find their way to dumpsters, and we find them 
after that,” Butler said. “We can end up with one cat or as many 
as 40 in one location.”

Street Paws incorporated just before the end of 2012 and  
is a registered 501-c-3 organization for which donations are 
tax-deductible. The biggest fundraising event for Street Paws is 
the annual spaghetti dinner, although it did not take place in 
2020 or 2021 due to the coronavirus pandemic. Since this event 
has been successful enough to essentially fund all rescue efforts, 
losing the past two years has been painful financially. The next 
dinner, the seventh overall, is scheduled for March 26, 2022 at 
Locust Grove United Methodist Church. Volunteers are now 
being sought to assist with the spaghetti dinner, and space is also 
available for vendors who would like to set up at the site and 
promote their own organizations.

Each ticket sold is for an individual dinner, but those who 
cannot attend the event and still want to support the cause can 
buy tickets and donate them to others, such as local first 
responders. Donated dinners are typically delivered to personnel 
on duty at fire stations; police officers on patrol are also able to 
stop by and pick up dinners paid for by donors.

“We had about 300 donated dinners last time [in 2019],” 
Butler said. “We almost ran out of places to take them.”

Currently, there is a considerable need for dog fosters, which 
have been in short supply since the onset of the pandemic. 
Supplies for the animals—food, litter, cleaners, etc.—are always 
appreciated. Volunteer help is also welcome, including from 
those able to make needed upgrades to the building that could 
require specific skills not found among the current force. 

For information on Street Paws—including 
details for potential ticket buyers and 
sponsors for the spaghetti dinner, plus access 
to the organization’s Amazon wish list— 
visit StreetPaws.org.

TAKING CARE 
OF THE ANIMALS

(L TO R) FAITH DAVIS, STEPHANIE LAPLANT, BECKY GOINS, 
KRISTI BUTLER, ASHLEY AUTREY, SERENA ROY, TERRI BRYSON
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A D V E R T O R I A L

After 19 years of practice, an experienced divorce and family law 
attorney has branched out by opening up a private law firm in 
McDonough. Terri S. Sutton was previously a partner with 
Meadows, Macie & Sutton, P.C. after a successful stint serving 
family law clients at the international law firm of McKenna, 
Long and Aldridge (now known as Denton’s) in Atlanta, and  
an associate with Smith, Welch & Brittain in Henry County 
(now known as Smith, Welch, Webb & White). 

Terri provides a full range of family law services including 
adoption, divorce, separate maintenance, custody, child support 
and visitation modifications, prenuptial agreements, grandparent 
custody and visitation, paternity, legitimation, family violence 
protective orders, and service as a Guardian Ad Litem. She has 
achieved an AV® PreeminentTM Peer Review Rating by Martindale- 
Hubbell® and has also been named to Georgia Super Lawyers 
list 2015–2021.

Well-versed in traditional litigation, Terri is also trained in 
collaborative law which gives Terri’s clients additional options 
and flexibility in handling their case. She holds a Bachelor of 
Science Degree in Psychology from Virginia Tech, a Master of 
Arts Degree in Clinical Psychology from Loyola College, a Law 
Degree from Georgia State University College of Law and has 
worked as a family therapist prior to joining the legal profession. 

Terri has been a resident of Henry County for more than 
twenty years and is dedicated to offering client-oriented family 
law services and advocating for you, your family and future. She 
is committed to providing clients with high-quality, cost-effective 
legal services with the utmost compassion, dignity, and respect. 

Her unique skill set and perspective, makes Terri one of the 
most respected lawyers in the county. Her practice is located at 
133 Jonesboro Street in McDonough, GA. For more information 
on how Terri can be of help, visit SuttonFamilyLaw.com.

“Terri has been a resident of Henry County for more than twenty 
years and is dedicated to offering client-oriented family law 
services and advocating for you, your family and future.”
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S P I R T U A L

“In a world built on individualism, 
we need authentic relationships 
more than ever.”
Relevant Church in Locust Grove
Lead Pastor Carl Nichols

G R A C E  &  T R U T H

We Need 
Each Other

What a whirlwind life has been over the past 18 months. If you 
are anything like me, to say we were unprepared would be an 
understatement. No one could have imagined the loss, heartache, 
isolation, pain and death people would face, just to name a few 
experiences. While all the chaos was happening, there were still 
people getting married, babies being born and homes being 
built in our community. It was a season of change we will look 
back on for decades, maybe even centuries, as a unique and 
trying time in our history. Now, we embark on 2022.

As we turn the page into a New Year and hopefully a new 
season, there is much to be learned. If you will allow me to 
speak from a pastor’s perspective, I will share with you what  
I believe to be the one truth we must take away from this 
season: We need each other. In a world built on individualism, 
we need authentic relationships more than ever. It doesn’t take  
a deep dive to see what the isolation and loss have done to the 
mental and emotional health of our society. People are longing 
for belonging and acceptance. After all, it is one of humanity’s 
deepest needs. 

As a follower of Jesus Christ and a pastor, I would be remiss  
if I didn’t say that I think the greatest place to find what I 

described is in a relationship with Jesus and through a connection 
with His people, the church. Despite the many negative stories 
and headlines recently, allow me to change the narrative and 
introduce you to an anonymous man we will call Dave. He came 
to Relevant Church carrying some heavy stuff. From childhood 
sexual abuse, struggles in his marriage and insecurities from the 
past, Dave entered into a relationship with Jesus in 2021 through 
his relational small group at The Good Life—a foundational next 
step opportunity at Relevant Church. From there, he took steps 
to find healing from his trauma, hurts, habits and hangups. 
Through Jesus, the church and counseling, Dave is in a much 
different and better place today, and so is his family.

The moral of the story? There is hope for whatever you are 
going through. Don’t fight the battle alone. This past year has 
triggered so much trauma and even added new layers for many. 
However, there is always hope, not in a New Year but in a new 
you found in Jesus Christ. We’re here to help. 

Carl Nichols is the lead pastor of Relevant 
Church in Locust Grove. For more 
information, visit RelevantChurch.cc.

by CARL NICHOLS

No matter the situation, do not fight the battle alone.






