How Atlanta's Krog Street Market Became an
Immediate Success
Don’t tell Merritt Lancaster and Scott Shackelford that Southern food is just about the kind of spread your
grandmother put out on hot summer days on the back porch: pork barbecue, fried chicken, and sweet tea.
“People aren’t like, ‘I want collard greens and mac and cheese every day,’” Shackelford, the property manager of
Atlanta’s Krog Street Market, says. “This is more than Mary Mac’s Tea Room. We’re breaking the mold that the only
thing we eat down here is blackeyed peas and grits, because we don’t.”
Around the two men is a highceilinged 30,000squarefoot industrial space that’s now filled with hundreds of
Atlantans lining up for Middle Eastern falafel at Yalla, sweetandspicy Szechuan dumplings at Gu’s Dumplings, a
seemingly neverending omakase meal at Craft Izakaya. In one corner, they’re filing up to an unpretentious bar for
local beers, while at the opposite end of the hall, couples sidle up for cocktails at a mirrored bar that could have
easily found a home at Versailles.
Part of what allowed that was a sea change in many Atlantans’ attitudes toward other cultures, and city residents’
willingness to address the politics that divided it, he says. That created an opportunity for a cosmopolitan meeting
grounds that wouldn’t have flown, say, 40 years ago.
“In this second, third generation of Atlantans…I think that comfort with diversity is creating a completely different
environment in the city that just wasn’t here in 1975,” he says.

The way Lancaster and Shackelford see it, Krog Street Market, which only officially opened its doors at the end of
2014, is the answer to the new Atlantans. Built in a nineacre industrial stretch just a block away from Inman Park’s
gorgeous Victorian homes, the site has a pretty unique history–it most recently served as the production facility,
warehouse, and headquarters for actor Tyler Perry, best known for innumerable movies centered around his alter
ego, the outspoken Atlanta matriarch Madea.
“The first time we walked in, it was stunning how much stuff was in here,” Lancaster says. “You could literally get
lost in probably 100 dressing rooms, a theater, and a row of costumes labeled “Madea,” “Meet the Browns” …. There
was even an airplane fuselage in here, and Christmas ornaments that were 15 feet tall. It was just an amazing
mixture of props and costumes and stuff, and our leasing person, the first time we brought her in, well, I’m pretty
sure she cried.”

Lancaster and his partners closed on the property in October 2012, ripped down the warren of dividing walls inside,
and opened it back, keeping sure that they saved the industrial skylights high up that flooded the cavernous space
with natural light. That was the easy part. The hard part was deciding what to do with the place, who to fill it with,
and then convincing them to take part. A chat with a successful local restaurateur convinced them that the time was
ripe to create a food hall in the vein of the Oxbow Public Market in Napa, Calif., the Ferry Building in San Francisco,
or Pike Place in Seattle.
“We were a commercialrealestate business that suddenly found ourselves in the restaurant business,” Lancaster
says. “But though we all knew we like to eat, none us were food experts on the Atlanta food scene.”
Enlisting the help of a local food writer and veterans of the restaurant scene like Shackelford, the developers
narrowed down the list of potential eateries and shops into several categories including charcuterie, cheese, desserts,
coffee. Then they drew up a wish list of chefs.
“Kevin [Ouzts of Cockentrice] was our No. 1 guy out of the gate,” Lancaster says. “Then there were guys like
Xocolotl, local guys whose whole idea, to use singleorigin beans with minimal sugar, was something we thought was
very good.”

“It was all about having a butcher, a baker, a candlestick maker, all this synergy in one place you
could come to,” Shackelford says. “If we’d filled it with [generic chain restaurants], that’d eventually turn it into a
ghost town.”
“We wanted to have the best of each category—the best bagel, the best charcuterie, the best chocolate, the best
cheese,” Lancaster adds.
But chefs were wary, at least at first.
“We spend a fair amount of time hearing a lot of nothankyous,” Lancaster says. “The chef community didn’t know
what the building could be, or picture why’d they would open a 400squarefoot restaurant inside a hall.”
Eventually, they sweettalked four chefs into serving as the anchors of the hall, including Ouzts. Today, every space
is soon to be filled.
“Now we have people calling us, which is a very lovely thing in real estate, to have people calling you,” Lancaster
says.
Six months after they’d opened their doors, the market was proving almost too popular–parking spaces and seating
have become precious resources, and Shackelford and Lancaster said plans were in place to ease those issues and to
reduce the strain on the narrow streets that now fill up with visitors every weekend–many of them from the
surrounding suburbs.
“I don’t know that we expected to have the reach that we’re seeing right now,” Lancaster says. “It was the
assumption we’d be able to attract the neighborhood and surrounding neighborhoods, and people on the Beltline who
can just walk here. But if you look at the creditcard receipts, the neighborhoods are doing great, but our reach is
way beyond that.”
And Lancaster’s one of those locals who’s seen the crowds coming in firsthand—he lives in the neighborhood.
“My wife said, ‘So you basically built yourself a clubhouse, right?’” he says.
Except that it’s all of Atlanta’s clubhouse, Shackelford says.

The cheesesteak from Fred’s Meat & Bread.

“It sounds pretentious when you start calling it a food hall, but patrons can come here in and talk to the Todd
Ginsberg [of Yalla and Fred's Meat & Bread], a James Beardnominated chef who doesn’t act that way, and even
when he’s sweating behind the line, he will come out and talk to you.”
Ultimately, Lancaster says, that interaction between purveyor and customer is part of what makes Krog Street go
beyond ideas of what constitutes Southern, or any other, culture, and that will ensure that the place remains the
place to go for Atlanta’s best food long after the novelty wears off.
“The concept of the market has been around a long time, and that fundamentally gives us comfort that it’ll last a long
time,” he says.

