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From Venezuela with Love
Local Venezuelan restaurant owner introduces Arepas to the Atlanta crowd 
By Maria Guerra

Food is a powerful thing. Depending on the dish, 
certain foods can take a person back to a childhood 
memory, a memorable party or can even remind 
them of a special someone. Reminding people of 

their past and introducing others to a future filled with new 
flavors is what Lis Hernandez, owner of the Venezuelan 
restaurant Arepa Mia, has done and continues to do ever 
since Arepa Mia was born three years ago.
     Located in the Sweet Auburn Curb Market in Atlanta, 
Arepa Mia is a Venezuelan restaurant that, through word 
of mouth, has become a complete success. “I wanted 
to share Venezuelan food with everyone, my intent was 
never to cook exclusively for Venezuelans” is the first thing 
Lis says as she sits on one of the two communal wooden 
tables she has set up  in her small, yet cozy and colorful 
space in the Market.
     Arepas, are baked corn meal paddies that are stuffed 
with fillings that go from different meats to avocado and 
tajadas (fried sweet plantain). Arepas are the Venezuelan 
sandwich and Lis has taken it as her goal to spread this 
Venezuelan dish all over Atlanta. “It’s incredible but now 
that I am outside of Venezuela, I have learned to really 
love my country because now I am interested in spreading 
my culture and Venezuelan food, that’s my main goal” 
She says that a place that represented Venezuela was 
missing and that is one of the reasons she created Arepa 
Mia. Arepa Mia also serves Venezuelan empanadas, side 
dishes and cachapas which are corn pancakes eaten 
with a soft and salty Venezuelan cheese called Guayanes 

cheese.  
     Everyone and everything has a story; a 
starting point and foundation. This unique and 
active Atlanta market, now home to Arepa Mia 
and many other restaurants had an interesting 
beginning: one that you would not expect. 
According to the Sweet Auburn Curb Market 
website, “In 1918, Atlanta established a “curb 
market” on land cleared by a massive fire that 
had swept through Atlanta the year before”, it 
was first a tent where farmers would sell their 
products, and in 1924 “the Women’s Club 
of Atlanta raised money for a fireproof brick 
and concrete building” its original name was 
Municipal Market of Atlanta, however most 
people now simply call it Sweet Auburn Curb 
Market.

A Family Affair 
     “I grew up seeing my mom make arepas”, Lis says. 
“When I was seven years old my mom suffered an accident 
that disabled her from working a regular job, that is when 
she began selling arepas on the streets in Caracas, she 
did that for 20 or 25 years that’s the way she made her 
living. I honestly never thought I would end up having an 
arepera, but I truly always loved cooking”. 
     Lis actually began working at the Market three years 
ago. A friend encouraged her to bring her arepas, which 
she had tasted and 
loved in the past, to 
the Curb Market’s 
Open Picnic on 
Fridays. “I did exactly 
what my mother did 
when she sold arepas 
in Caracas” Lis said 
with a smirk on her 
face, she continues 
to reminisce and says 
“people began to wait 
for me on Fridays, 
long lines would form” 
she never thought 
she would open a 
restaurant at the 
market, she always 
wanted to have one 
but never imagined it 
would be there.

Venezuelan Breakfast: Pabellon Arepa and 
Venezuelan  non-alcoholic Malt beverage 

Arepa Mia owner Lis Hernandez (left) is all smiles with her employee Gabby 
Bacon 
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     Seeing the success of her arepas, Lis decided to 
purchase a stand, which consisted of a small table, at 
the entrance of the Market.  Shortly after, Lis officially 
introduced Arepa Mia to the world when she left the stand 
for an official spot in the Market. “Sometimes things just 
happen” Lis says about life in general. 
     Lis moved to the United States, specifically New 
Orleans, in 1998 to learn English. She worked in New 
Orleans as a pastries chef, later moved to North Carolina 
and eventually relocated to Atlanta in the year 2003. She 
didn’t attend culinary school everything she has learned 
has been self-taught; “I always cooked when I was little. 
I helped my mom; it came to me in a very natural way”. 
Her father is a chef and her uncle works as a chef at an 
emblematic Spanish restaurant in Caracas. Which means 
cooking is definitely in her blood. 
     She loves Italian food but she specializes in Venezuelan 
food. She uses only organic ingredients and buys all of 
them herself at the DeKalb Farmers Market in Decatur. On 
her downtime she likes to play a four-string Venezuelan 
instrument called cuatro, she also has a dog and enjoys 
running and riding her bike on the BeltLine. She says the 
Pabellon Arepa filled with shredded beef, black beans, fried 
sweet platains and Venezuelan white cheese is delicious. 

However, she saysThe Diablito Arepa is her favorite hands 
down. “What Venezuelan hasn’t eaten a diablito arepa?” 
shes asks. This arepa consists of deviled ham, sliced ham 
and guayanes cheese  “I love it because it reminds me of 
my childhood” Lis explains her choice. 
     Arepa Mia is definitely a place with a rich history filled 
with a lot of work and delicious food. “It makes me proud 
and makes me feel good knowing that I am spreading 
something positive about Venezuela. That’s all I have ever 
wanted” Lis concludes. 
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Saturday Crowd: A number of customers having breakfast

 

 

Want to make your own Arepas?
Follow this easy 20 minute recipe:

Ingredients 
2 1/2 cups of corn meal - Preferably Harina P.A.N 
(found in the Latin foods aisle)
2 1/2 cups of water 
A dash of salt 

Preparation
1. Pour water in a bowl and add the salt
2. Mix well and slowly add the corn meal
3. Knead until smooth
4. Make tennis sized balls - should end up with 7
5. Flatten the balls slightly - they should be about 
the size of the palm of your hands 
6. Heat a skillet on medium heat and add oil and 
spread around skillet with paper towel
7. Place arepas in the pan 
8. Cook for about 5 minutes on each side
9. Arepas should have a slight crust

Fill them with
Any type of cheese
Avocado
Any type of meat
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Arepa Mia 
209 Edgewood Ave. SE Atlanta, GA 
30303

Business Hours 
Monday – Saturday
10am – 5pm


