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Old Glory flies daily near the entrance of the White House 

Restaurant. It’s fitting for the iconic Buckhead diner that 

both shares a name with the U.S. president’s residence 

and is a shining symbol of the American dream come true. 

“My grandfather came here from Greece in 1966 with $50 

in his pocket, and he created this business that has 

endured for 48 years,” said Dylan Galaktiadis, manager 

and the third of four generations who have worked at the 

restaurant.

Demos and Eva Galaktiadis became owners of their own 

American business, the White House Restaurant, in 1971. 

The Walton Gas customer soon became the go-to place 

for breakfast in the neighborhood. Now, breakfast menu 

items named the Presidential Breakfast and the White 

House Breakfast leave little doubt about the owners’ 

American pride. 

The Galaktiadis family believes being a great 

neighborhood restaurant is as much about the people as 

good food. Nine White House employees have a 

combined tenure of more than 150 years.

Pancakes Patriotism
“People come from all over to see and interact with these 

familiar faces,” Dylan said.

That includes Demos and Eva. Though semi-retired, they’re 

frequently spotted chatting up regulars and welcoming 

tourists for a “real diner experience.” 

“There’s nothing like us in Buckhead,” Dylan said. “While 

others have reinvented themselves over the years, we’ve 

stayed true to who we are. We’re still the real, original thing.” 

ALL-AMERICAN MEALS ARE SERVED  UP  AT  BUCKHEAD’S WHITE  HOUSE  RESTAURANT

GETTING THERE
3172 Peachtree Road NE, Atlanta

HOURS
Mon.–Sat., 6:30 a.m. – 2:30 p.m.; Sun. 8 a.m. – 2:30 p.m.

ONLINE
thewhitehouserestauranttogo.com

https://www.waltongas.com
https://thewhitehouserestauranttogo.com


Submitted by Carole Barrett of Marietta. Featured recipes are not independently 

tested, so we must depend on the accuracy of the cooks sending them. Always use safe 

food handling, preparation and cooking procedures from the recognized experts.

2 cups peaches, 
sliced

1 stick butter

1 cup self-rising
flour

1 cup sugar

1 cup milk

Peach Pie 

Send recipe, name, address to:

Walton Gas; Attn: Recipe 
P.O. Box 260 
Monroe, GA 30655
or gasette@waltonemc.com

Recipes can also be submitted at 
waltongas.com/recipe-submissions

Combine all ingredients. Pour into a greased rectangular 

baking dish and bake at 350 degrees F for 45 minutes. 

Toll Free 866-936-2427 or 
770-267-2505

Front Counter Hours
Weekdays, 8 AM to 5 PM

Call Center Hours
Weekdays, 7 AM to 7 PM

Monroe
842 US Hwy. 78 NW

Snellville
3645 Lenora Church Rd.

Watkinsville
2061-D Hog Mountain Rd.

Jim Bottone
Vice President, Walton Energy
& External Affairs

Ashlie Franklin 
Commercial Accounts
afranklin@waltongas.com

Sara Hodge
Marketing Specialist 

Call Atlanta Gas Light
to report gas leaks or 
emergencies anytime.

Inside Metro Atlanta
770-907-4231

Outside Metro Atlanta 
877-427-4321

waltongas.com

Griller Thriller

SEND US YOUR RECIPES! 
The best entry each month 
will appear in the Gasette and 
receive a FREE cookbook with 
over 650 recipes.

Top with
a drizzle
of salted 
caramel!

The EX-335 is available in home 
improvement and hardware stores 
throughout Georgia.

INGREDIENTS

INSTRUCTIONS

Celebrating National Grilling Month is more fun this year thanks 
to the arrival of the first smart grill.

Weber’s Genesis II EX-335 is revolutionizing the task of 
“manning the grill.” Its automated cooking capabilities allow 
more time for socializing and less time babysitting burgers — 
a freedom most grillers will gladly celebrate.

The grill’s integrated smart tech package features:

• Wi-Fi and Bluetooth enabled. A free IOS/Android app keeps you 
connected to your grill via smartphone no matter where you are. 

• Real-time food monitoring. Digital, real-time food temperature 
monitoring lets you know what’s happening inside your grill without 
opening the lid or going to check in person. 

• Readiness notifications. Select desired food monitoring and receive 
an alert once it has reached the perfect temperature to serve. The 
grill also sends alerts when food needs to be flipped, rest period and 
when it’s ready to serve. 

• Grilling assistance. The app includes step-by-step instructions for 
grilling foods plus recipes.

https://www.waltongas.com
https://www.waltongas.com/recipe-submissions/



