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through Elliott’s cooking since he says
spent “three quarters‘ of ‘my life

He enjoys “getting different i

making them speciél” sfuich

grilled alligator skewers wi

room, pepper and sweet rem

to the kitchen at an early age t

uncle’s restaurant, Elliott wdr_

in Florida and Georgia before t
executive chef role at Sprig, which ope
last fall. His slight-of-hand ébi[ity
seasonings and techniques elevz
seasonal ingredients to etherea

Sprig, 2860 Lavista Rd., 404-24

Www.sprigrestaurant.com

~ Atlanta







