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Lauren Nettles
FOOD ENTHUSIAST

are located on Frazier év
Northshore district. This :
ingly popular, and f
quently coming and going, Ji
presence is an impressive feat.
It was an unseasonably warm February day when
I wandered into Julie Darling Donuts for the first
time. I could smell the aroma of baking donuts the
second I stepped out of my car. Despite moving to
Chattanooga in 2009 and being a lifelong, avid do-
nut lover, I somehow had never been there before.
When I was young, I loved the idea of owning a
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Food enthusiast Lauren has eaten in 12 countries and hopes to continue
sampling tasty treats around the globe. In the meantime, she’s thrilled
to thoroughly test all Chattanooga cuisine that crosses her path.
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] Darhng this Sllt& .'g
inded of my ‘own bakery

pink and blue paint and
”e ‘beyond charming and the
enjoy your treats are inviting -
1 ell of fresh baked donuts.
g in to my urge to press my face up

against th ‘case of donuts, I spoke to General Man-
ager Scott Smith about Julie Darling rather spon-
taneous beginnings. “[Kent Davis] approached me
one day and said, ‘I need a manager. I’'m opening
up a donut shop.” I said, ‘You’re crazy! I don’t

know anything about donuts.” He said, ‘Me nei-

ther! We’ll learn together,” says Smith.
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