
 
 

The General Muir Team to Open Wood’s Chapel BBQ in Summerhill 
 
Atlanta, Georgia – November 1, 2018 
 
Todd Ginsberg, Shelley Sweet, and Jennifer and Ben Johnson will open Wood’s Chapel 
BBQ in Summerhill.  The restaurant will be located within the existing 5200 square foot 
building at 85 Georgia Avenue.  It is expected to open in early 2019.   
 
The four are partners in the other Atlanta restaurants The General Muir, Fred’s Meat & 
Bread, Yalla, The Canteen, and bakery TGM Bread.  Sweet and the Johnsons also are 
partners in Atlanta’s West Egg Café. 
 

Wood’s Chapel BBQ is named for one of the first churches to serve the Summerhill 
community immediately following the Civil War.   
 
Wood’s Chapel will prepare its barbecue, including local, humanely-raised whole hog 
and prime brisket, using the traditional method:  wood-fired pits.   
 
“I think every chef fantasizes about doing a barbecue place,” says Chef Todd Ginsberg. 
“It is that basic relationship between wood, fire, and meat.  Our goal with Wood’s 
Chapel is similar to what we have done at The General Muir: honor traditional dishes 
with a high level of execution while at the same time pushing some boundaries with 
peoples’ expectations of what this type of restaurant can be. Just like the Jewish 
bubbes [grandmothers] told us we were doing it wrong at The General Muir, I'm sure 
we'll get an earful. It's great that people have such strong opinions. Georgia has a long 
barbecue tradition even though it may not be associated with a particular “style."  That 
said, I want to highlight the best of each particular meat, so will pull from whatever 



method or style I think works best for that meat.  For example, our whole hog will reflect 
more of a North Carolina style, while our brisket will reflect more of a Texas style.  
 
We have a lot of friends in town doing great barbecue and we're excited to join them. 
We may be different in that in addition to barbecue plates (meat and sides), Wood’s 
Chapel will offer a broader sandwich menu -- you know I love the challenge of building a 
balanced sandwich.  Right now, for example, I am thinking about a fried smoked catfish 
sandwich, a barbecue version of a Cuban sandwich, a lamb belly cemita, and a brisket 
grilled cheese, all on fresh bread from our own bakery, TGM Bread.  We also will offer a 
special weekend brunch menu in addition to the regular barbecue menu on those days. 
Plus, we're lucky to have a collection of old family dessert recipes from Ben's family -- 
look for TwoMama's Peach Pie during peach season -- and the best pastry chefs in 
Atlanta to tweak or refine those recipes . . . but only where needed, of course, 
TwoMama.” 

 
Barbecue is primal.  It is meat; it is fire; it is smoke. 
 
Barbecue is community.  It is food of gatherings and celebrations.  You don’t cook it for 
four, you cook it for 100.  It is church suppers and political rallies.  It is not just food, it is 
an event.  
 
Barbecue is America.  It has touched and been touched by indigenous peoples, 
Spanish explorers, European settlers, African slaves and free people of color, and all of 
their descendants.  It moved from the Caribbean to the Colonial south, then west and 
north.  Along the way, it adapted to what the land provided and who settled the land.  It 
traces our messy history, from the valleys to the mountaintops.  It is food of the people, 
whether their means are modest or great.  It has caused and continues to cause debate 
between regions, between states, within states, within towns, within families.  It divides 
and it unites.   



Summerhill was established in 1865, just after the Civil War, and was settled largely by 
freed slaves and Jewish immigrants.  Within a year, a church sprung up to serve the 
new community:  Wood’s Chapel.  The adjacent Washington-Rawson area became one 
of the finest early residential neighborhoods in Atlanta and was home to a vibrant 
Jewish community, home to The Temple (the Hebrew Benevolent Congregation) and 
the original Piedmont Hospital (then the Piedmont Sanitarium).  But advent of the 
streetcar and the automobile began to lure the more affluent residents away from the 
city center to newer “suburbs” such as Inman Park, Ansley Park, and Druid Hills.  
Nevertheless, the area remained a vibrant working class neighborhood with busy 
commercial corridors.  Dominance of the automobile, however, led to construction of the 
interstate highway system and to mixed use areas becoming disfavored among city 
planners.  Race and economics made the area a target for aggressive “urban renewal.”  
Residents were forced out and the land cleared for interstates, a stadium, and parking 
lots.  The vibrant fabric of these neighborhoods was torn.  

Following the Braves’ departure from Turner Field after the 2016 season, a 
development team consisting of Carter, Oakwood Development and Healey 
Weatherholtz Properties is redeveloping the 72-acre site with Georgia State University 
as the anchor.  Part of the project will turn 35 acres into a mixed-use area including 
offices, multifamily apartments, student apartments, and neighborhood restaurant and 
retail. 

According to partner Ben Johnson, “My father was born in Summerhill, in the old 
Piedmont Hospital.  I grew up going to Braves games at Atlanta-Fulton County stadium 
with my father and, together, watched Hank Aaron hit number 715.  This is a proud area 
with a rich history that has taken a lot of hits, but refuses to stay down.  What the Carter 
team and Georgia State are doing will help reconnect these neighborhoods and add to 
the building energy in the area.  Georgia Avenue, in particular, is a rare opportunity – 
restoration of an entire intact commercial corridor.  It is the original human-scale mixed-
use project, what so many developments now are trying to create from scratch.”   
 



“One of the most satisfying aspects of our business is helping to nurture communities,” 
says partner Shelley Sweet.  “We are excited to bring new commercial life back to this 
part of Georgia Avenue and look forward to being a part of this historic community.” 
 
 
For inquiries about Wood’s Chapel BBQ, The Canteen, Fred’s Meat & Bread, Yalla, The 
General Muir, TGM Bread, West Egg Café and Oddbird, please contact Jennifer 
Johnson: jen@thegeneralmuir.com. 
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