LOCAL RESTAURATEUR

JOHNNY LIU OF
CAFE AT PHARR

by Jewel Hazelton

Buckbead is Café ae Pharr, a small mom-and-pop shap

thit provides you with the best lunch experience with

& Seuthern rouch. Known for cheap ears and great customrer
service, You are sure to feel like you're dining ar home.

Café ar Pharr bas beewr around since 1993, so [ sar

donmw with euwer folmny Lin to ask bin bow Fe bas been
suecessful ar making bis business last for over a decade.

Turkm" dnaty i a cure lede house on Pharr Road in

: Tell me abour your restawrant and how you got
started in the industry?

A: My parents, Mike and Shirley, opened the cafe in
1993, The cafe originally opened as a bakery serving des-
erts and paserics, and after a couple of years evolved into a
cafe serving sandwiches and salads to the health conscious
community. In 1998, my parents decided they were ready
to retire and handed the business over to me, and [ have
been l':tl-c,ir'll_!. care of l:l.-n:_'r}'lhiﬂg eV since.

3 Whar inspired your parents to open their vestauran?
A: The American dream! Diad was actually in the software
business in NYC but got laid off unexpectedly, [ think thar
scared him, and he decided vo go into business for him-
self. It was a long journcy though. We started in S5an Fran-
cisco with a fish and chips shop thar had to dose down.
That was a blessing in disguise because that prompied us
to move o Atlanta shortly after dosing down.

(e How did you select Buclhead as your focation?

A: Believe it or not, Pharr Road at the time was the only
location we could afford in the area. We also lived nearby
and wanted our business elose 1o home,

) How have you remained successful for so many
yeare? Whar advice would you give to a nwewlie in the
business on how to remain swecessful?
A: Our motto is less is more... and simplicity is what
makes us continue to be suceessful.... We are as loyal o
P CUSTOICTS A% l]ir.'_:,' are oo us, and i is IMPOrant o us
that they be greeted with a smiling face daily. We want
them to feel welcome and part of cur family as well.

As for advice for any mewbies getting into the busi-
ness, prepare to work hard and hang in there, We almaost

ATLANTA'S FINEST DINING

Spring lssuve

closed our doors the winter of *95
but were able to hang in there,
and that following summer busi-
ness ook off, and we cablished
ourselves as Cafe ar Pharr. [We
were Mikan Bakery at the ime.)

Q: Your vestanramt bas been
in the Atlanta avea for seveval
years, whar have you enjoyed
wrast about your job?

A: Meeting and gerting to know
new  Atdantans  everyday  and
watching their families and chil-
dren grow.

Q: Has the ecomomy affected
your Braesimess?

Az Our daily operations remain ar
100 percent, but our catering and
office luncheons, which make up

Jehnny Liw

for about 30 percent of our daily business, have dropped
dramatically, We are hoping thar with the New Year, some
of our catering will pick up.

Q: Where are you frone ariginally and what part of Ar-
banta do you live in now?

A: Actually, you would think I'm an army brar. | have
lived in Atlanta for 24 years so | have seen it grow to whart
it is now. But [ was born in 5ao Palo, Brazil; my national-
iry is Taiwanese, but I'm raised in the South? [ like to say
| have the passion of a South American, appearance of an
Asian person and a heart of a Southern genteman. My
wife, 2-year-old son and | currently live in Brookhaven
and love i

Q: When wot cooking, what de you enjoy doing?

A: lenjoy spending time with my wife, Katie, and my 2-year-
old son, Gavin. My wife and [ love to ravel and try 1o go o
new places as much as we can. [ also enjoy snowhoarding,
going to movies and hanging out with my friends.

3: Whar makes your vestaurant stand aut from others?

A: | feel like our restaurant is really a neighborhood cafe
where everybody knows your name and your orders...
most of the time! Ifs a2 mom-and-pop shop with a smiall
town feel in a big city.

Q: As a first time customer, what wonld you recommend
I oreder aff the menu?

A: Dehinitely our walnue chicken salad. Its our Pharr
Read Phavorie!

Q: Are you the only owner of your restanurant?

A: Mom, Dad and 1 own the business.... It is Family
owned and family run, and | believe thar conrribures a loc
[3 CHIF SLICOCRE,

Q: Anytlring else?

A: Thank you for taking the time to interview us, and we
hope that you find dining with us a pleasurable experi-
ence and will become a regular.

Café at Pharr is located a¢ 316 Phare Rd. NE in Ai-
lanta. Contace 404-238-9288 for more information.



