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Arlington deputy faces 
possible life sentence

By erich wagner

 

 On Monday, a grand jury 
indicted Craig Patterson, an 
Arlington County sheriff’s 
deputy, on charges of murder 
and the use of a firearm in the 
commission of a felony in 
connection with the death of 
22-year-old Julian Dawkins.
 The indictment comes after 
last week’s preliminary hear-
ing, in which prosecutors laid 
out the charges against Patter-
son, of Alexandria, and played 

audio of his phone conversa-
tion with a 911 dispatcher.
 Prosecutors said at the 
hearing that the 44-year-old 
shot and killed Dawkins dur-
ing the early morning hours of 
May 22.
 Witnesses said that they had 
seen the two arguing on the 100 
block of Lynhaven Drive hours 
earlier. Patterson left the scene 
but allegedly came back with 
his handgun, shot Dawkins and 
then called 911.
 During the emergency call, 
Patterson said Dawkins had 
“pulled a knife” on him. But 
prosecutors and investigators 

disputed this claim, saying 
that while Dawkins did have 
a 3-inch blade, it was folded 
and clipped inside his pants 
pocket.
 If found guilty, Patterson 
could face up to life in prison, 
while the gun charge carries 
a minimum penalty of three 
years in prison, said Assistant 
Commonwealth’s Attorney 
Bryan Porter. Prosecutors ex-
pect to have a trial date sched-
uled sometime within the next 
two weeks, he said.
 Defense attorney Joseph 
King was not available for 
comment Monday.

Remains demolished 
as Jefferson-Houston 
construction begins

By Derrick Perkins

 

 Workers dismantled the 
remnants of a likely 19th-
century slaughterhouse to 
make way for the new Jeffer-
son-Houston School earlier 
in the summer, but not before 
local archaeologists gleaned 
everything they could from 
the site.
 Experts unearthed the re-
mains — a brick foundation 
and well — while scouring 

the site of the future Cameron 
Street school ahead of con-
struction in the fall and win-
ter. The surprise discovery 
thrilled local historians, who 
spent the intervening months 
combing over the find for 
clues to its purpose.
 Early work by a URS 
Corp. team indicated that 
the best bet was a slaughter-
house. Records indicated that 
the land served as a cattle-run 
long before becoming home 
to the school and adjacent Du-
rant Arts Center. 

 
 

Lieutenant defends 
keeping tabs on where 
motorists park

By erich wagner

 

 Lt. Mark Bergin knows 
first-hand how databases com-
piled by electronic license-
plate readers can help find 
suspects quickly.
 “I remember I was work-
ing on the street when it hap-
pened. We received a lookout 
from another jurisdiction on a 
suspect involved in a violent 
domestic, where he basical-
ly beat the crap out of some 
relative,” said Bergin, who 

doubles as a spokesman for 
the Alexandria Police Depart-
ment. “We had the descrip-
tion and the license plate, so 
we put that into our system. ... 
One of our sergeants searched 
to see where we had seen that 
car lately, and we located the 
vehicle and subsequently lo-
cated the guy.”
 But a recent report by the 
American Civil Liberties 
Union provoked greater scru-
tiny on the practice in which 
law enforcement agencies 
keep vast databases that effec-
tively track where motorists 
park.
 Bergin said the department 

added the devices to police 
vehicles in 2008 and started 
a database of license plates in 
2011. The department keeps 
the information for four years 
and then will automatically 
overwrite the old records with 
new data.
 In the ACLU report, “You 
Are Being Tracked: How Li-
cense Plate Readers Are Be-
ing Used to Track Americans’ 
Movements,” the organization 
argues that tracking a resi-
dent’s movements constitutes 
an invasion of privacy, even if 
there are a few justifiable uses.
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Evidence strengthens 
slaughterhouse theory

Police license-plate database comes under fire

Grand jury indicts Patterson on 
murder and gun charges 

file photo
The Alexandria Police Department’s policy of storing driver informa-
tion gleaned from electronic license-plate readers has come under fire 
after a recent ACLU report on the practice. 
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Historic Opportunities…Historically Low Interest Rates

703-836-1464 • Maxine McLeod Miller, Managing Broker • 300 N. Washington St. • Suite 100 • Alexandria,  22314
An independently owned and operated broker member of BRER Affiliates, Inc. Prudential, the Prudential logo and the Rock symbol are registered service marks of 

Prudential Financial, Inc. and its related entities, registered in many jurisdictions worldwide.  Used under license with no other affiliation with Prudential. Prudential-PenFed 
Realty is an independently owned and operated member of BRER Affiliates, Inc. PenFed Membership is not required to conduct business with Prudential-PenFed Realty.

Not One. Not Two. But THREE!  
Prudential Real Estate Ranks “Highest Overall Satisfaction for First-Time and Repeat home buyers  

and First-Time hoME Sellers among National Full Service Real Estate Firm.”

Prudential PenFed Realty Old Town Alexandria
Historic Opportunities…Historically Low Interest Rates

Arlington      $267,000      CAmbridge Courts

• 1 Bedroom, 1 Bath
• Washer/Dryer
• Fireplace
• Near Clarendon Metro

Spacious light filled, garden style condo in perfect condition and great 
location! 2nd floor unit, beautifully decorated, Washer/Dryer in unit, cozy 
fireplace, low condo fee and pets welcome! HVAC new 2010! Clarendon 
Metro less than 1mile, restaurants & shops! Lots of parking for guests. 
Only 1 traffic light to DC. Close to Ft Myer, Pentagon & DC. FHA approved. 
Adorable unit!

PriCeD PerFeCtly!

AlexAndriA                           $ 699,000                       Plymouth     hAven

• 5 Bedrooms, 3 Baths
• .52 Acre lot
• 3 levels
• Surrounded by New Homes

Five Bedrooms, 3 Full Baths! Huge Lot! One mile from the Potomac River. 
Surrounded by newly built custom homes. Remodel or teardown and 
build your own custom home. Minutes from Old Town Alexandria, Mount 
Vernon, and Belle Haven Marina! Bike the scenic Mount Vernon trail that 
runs along the Potomac River!

reADy For reNovAtioN!

AlexAndriA             $214,500          sAxony squAre

• 3 Bedrooms, 2 Baths
• Hardwood Floods
• Updated Kitchen
• Garden Condo

Wow! Why rent when you can buy this awesome, condo with new 
hardwood floors and wall-to-wall carpet? The kitchen has been 
updated with ceramic tile, glass-front cabinets, and stone backsplash. 
Each bedroom even accommodates a king sized bed! The sliding glass 
door leads from the formal dining room to the enclosed terrace. PRICE 
REDUCED! Catch this ray of sunshine before it’s gone!

SUNSHiNe At tHe SAxoNy

AlexAndriA             $599,900            CArlyle towers

• 2 Bedrooms, 2 Baths
• Hardwood Floors
• Near Braddock Metro
• 2 Parking Permits
 

Wow! You have got to see the Old Town, monument & river views from 
this 20th floor condo! Live in luxury in this beautiful 2 bedroom, 2 bath 
condo in the heart of Alexandria. The sunroom balcony incorporated into 
living area expands living room out into the city! Features crown and chair 
moulding, wainscoting, granite, hardwood & marble floors. Short walk to 
2 metros, Whole Foods, restaurants, movies and shops.

MillioN DollAr vieWS

AlexAndriA             $590,000           linColniA PArk

• 4 Bedrooms, 4 Baths
• three Fireplaces
• large .64 Acre lot
• three-Car Garage
 

“Charming” defines this home on a beautifully landscaped 2/3 acre. 
Newer, huge first floor master bedroom with cathedral ceiling and luxury 
bath. Circular Driveway w/stone path, tons of azaleas. Expansive Back 
Deck. Located near Thomas Jefferson High School and an easy commute 
to Pentagon, Ft. Myer, and Mark Center.

CHArM, CHArM everyWHere!

Arlington      $575,000      the wAterview

• 1 Bedroom, 1 Bath
• overlooking Potomac
• High-end Appliances
• Hotel Amenities

Your search for the perfect pied-à-terre is over! Come take a look at 
this luxurious, convenient condo overlooking The Potomac River & 
Georgetown! Located just steps to the Key Bridge & Rosslyn Metro! 
Enjoy evenings on the stunning 31st floor roof top deck, Full-Service 
hotel amenities including room service, deeded parking, floor to ceiling 
windows, and more!

GrACioUS PotoMAC liviNG

AlexAndriA             $498,350          Porto veCChio

• 2 Bedrooms, 2 Baths
• totally renovated Kitchen
• Private Balcony
• Gorgeous Floors

Perfect for the owner looking for space and modern amenities. Unit 
416 has been refurbished with the best of today while keeping the 
elegant finishings of yesteryear. It features a brand new kitchen, with 
stainless steel energy star appliances, granite and lovely cream colored 
cabinets. The new flooring and paint sparkle!

lUxUrioUSly reNovAteD!

AlexAndriA      $419,900      runnymeAde

• 2 Bedrooms, 2 Full & 2 Half Baths
• Fireplace
• Deck and Patio
• Backs to Stream

Perfect location and generous living spaces. 
Fresh paint, new corian countertops, refrigerator and dishwasher. Featuring 
two spacious master suites upstairs, wood-burning fireplace in lower level 
family room. Upper and lower decks face dense trees with a running creek. 
Security system and assigned parking. Located between 2 metros. Close to 
Ft. Belvoir, Old Town, Kingstowne and DC.

tHe PerFeCt PACKAGe

AlexAndriA      $2440-$2450      northAmPton PlACe

• 2 Bedrooms, 2 Baths
• Washer/Dryer
• luxury Hi-rise
• Great views

Take your pick of two terrific condos for rent. Both units feature two 
bedrooms, a den, two full baths, and a high end kitchen complete with 
granite counters and stainless appliances. All of this in an awesome luxury 
building with fitness center, sauna, pool, billiard room, grilling area, and 
24-hour front desk staff.

PiCK yoUr lUxUry reNtAl!
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Call today for your complimentary initial planning consultation
with a financial professional with 25 years of experience.

Michael Finnie
Financial Consultant    (703) 923-8970    

Registered Representative, Securities America, Inc.

michael.�nnie@securitiesamerica.com

Working together to
develop a unique strategy
designed to help see you

through life's uncertainties.

 Inova Health Systems an-
nounced last week the release 
of a 130-page cookbook aimed 
at promoting healthy and sus-
tainable eating.
  “Sustainable Foods, Healthy 
Lives” serves not only as a 
reference guide to wholesome 
recipes, but also promotes and 
explains how local ingredients 
impact the economy as well as 
the environment.
 “A team of sustainable 
foods experts — including 
chefs, nutritionists, physicians, 
green team members and sus-
tainable foods enthusiasts 
— worked for over a year to 

develop a roster of articles and 
guides that cover everything 
from the health impacts of the 
food system to composting to 
the future of farming,” said 
Inova spokeswoman Carolyn 
Billetdeaux in a statement.
 The recipes in the cook-
book are actually the home-
cooking arsenal of employees 
and affiliates of the Northern 
Virginia-based hospital and 
health care company, accord-
ing to officials.
 “Many of them are intrin-
sically healthy, and for those 
that aren’t, we have included 
tips from an Inova dietitian for 

making them healthier,” Bil-
letdeaux said. “The recipes are 
divided by season to highlight 
the rich variety of local ingre-
dients available in Virginia 
throughout the course of the 
year.”
 Inova officials also said 
proceeds from book sales will 
benefit the SNAP Double Dol-
lars program, which provides 
a dollar-for-dollar match on 
food stamp money spent at 
local farmers markets to pro-
mote healthier eating habits.

- Erich Wagner

 U.S. Defense Secretary 
Chuck Hagel recently reduced 
the number of furlough days 
down to six for Defense De-
partment employees, which 
could have a positive impact 
for federal workers in Alexan-
dria.
 The agency had initially 
planned for 22 days of unpaid 
furloughs for civilian employ-
ees to help close the budget 
gap caused by federal seques-
tration, but in May, the depart-
ment slashed that number to 11. 
 And last week, Hagel an-
nounced that the department 
had found additional funds — 
including unexpected savings 
in areas like transportation of 
equipment out of Afghanistan 
— allowing for even fewer fur-

lough days.
 “As a result of these man-
agement initiatives, reduced 
costs and reprogramming from 
Congress, we have determined 
that we can make some im-
provements in training and 
readiness and still meet the se-
questration cuts,” Hagel said in 
a statement. “While we are still 
depending on furlough savings, 
we will be able to make up our 
budgetary shortfall in this fiscal 
year with fewer furlough days 
than initially announced.” 
 U.S. Rep. Jim Moran (D-
8) applauded the decision in a 
statement, as a large proportion 
of federal defense workers live 
in Alexandria and Northern 
Virginia. 
 “You can’t understate the 

impact these furloughs, origi-
nally set to eliminate an entire 
month’s paycheck, are hav-
ing on the morale of our fed-
eral workforce,” Moran said. 
“Thankfully, by virtue of this 
decision, [Department of De-
fense] employees and their 
families now face a little less 
hardship.” 
 But Hagel warned that more 
furloughs could return in future 
years. 
 “If Congress does not 
change the Budget Control Act, 
[the department] will be forced 
to cut an additional $52 billion 
in [fiscal] 2014, starting on Oc-
tober 1,” Hagel said. “This rep-
resents 40-percent more than 
this year’s sequester-mandated 
cuts of $37 billion.”

Inova releases cookbook highlighting 
healthy local food options 

Hagel announces fewer furloughs for  
Defense Department employees
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criMe

timesIn Your

 To enter, email letters@alextimes.com with your answer 
or write to 110 S. Pitt St., Alexandria, VA 22314. One winner will 
be chosen at random from the winning entries submitted be-
fore noon Tuesday. A different photo and hint will be featured 
each week between now and the end of summer, so keep your 
eyes open as you meander around Alexandria!

Sponsored By:

Completed in the year 1801,
This was the home of an 
uncle — of a favorite son.
The family for generations 
gave back to the city,
The owner was mayor, a 
church warden and witty.
His glebe land was 
confiscated in the 
Revolutionary War
He fought back, won and 
went on to do more.
This doorway leads to a 
garden so green
Where folks could talk 
politics and not be seen.

Where am I? What am I?

win two tickets  
on the Mount Vernon cruise! 

Identify the photo below and where it  
was taken for a chance to win. 

potomac riverboat company

703.684.0580  - potomacriverboatco.com

Departing from Alexandria City Marina
Purchase Tickets online or visit our ticket booth

Congratulations to last week’s winner,  
Jacqueline Veney, who correctly identified the 

clue as Shiloh Baptist Church of Alexandria along 
Duke Street.

where aM i? #12

 Just weeks after police re-
vealed that a long-delayed 
medical examiner’s report led 
to a surprise announcement of 
a fifth city homicide this year, 
officials say the department 
has amended that number 
again — down to four.
 Police spokesperson Lt. 
Mark Bergin said the stat 
reduction comes in light of 
Commonwealth’s Attorney 
Randy Sengel’s report, which 
determined that the fatal 
shooting of city resident Taft 
Sellers was a justifiable use of 

force by officers.
 “It happened because one 
of our better commanders 
looked at the definition of a 
homicide,” Bergin said. “Be-
cause justifiable homicide is 
not considered a criminal of-
fense under [the FBI’s crime 
statistic standards], we will be 
changing our website and sta-
tistics to delete that incident 
from the list of homicides for 
2013.
 “It’s logical because it’s 
not a criminal act, and it’s 
more in line with how people 

view homicides.”
 Ashley Hildebrandt, a 
spokesperson for the Alexan-
dria Police Department, con-
firmed the revision but stressed 
that annual crime statistics are 
not official until after the end 
of the year.
 “What happens is at the end 
of the year, we send our stats 
to the state, and when the state 
approves them, they are the of-
ficial stats,” she said Monday. 
“It usually happens around 
March of the following year.”

 Florida law enforcement 
officials arrested a suspect 
last week in connection with 
the 2010 slaying of Alexan-
dria businessman Samuel Del 
Brocco.
 Officials with the Broward 
County Sheriff’s Office said 
in a statement that John Sna-
vely, of Miami, was arrested 
for a violation of his parole, 
but the 26-year-old has since 

been charged with second-
degree murder.
 Del Brocco, who was pres-
ident and CEO of Alexandria-
based PCI Communications 
Inc., was found dead in his 
Florida home Sept. 12, 2010.  
Police came to his residence 
after a woman called 911 re-
porting that she had not heard 
from him.
 According to an autopsy 

report, he died of multiple 
stab wounds.
 While Del Brocco — who 
was 60 when he died — lived 
in Virginia, police said he 
took frequent trips to a house 
in Florida. Investigators said 
during one of those excur-
sions, he met Snavely and in-
vited him home, where he was 
killed.

- Erich Wagner

Police revise homicide total again

Florida man charged with murder  
of Samuel Del Brocco

Police Beat
The following incidents occurred between August 7 and August 14.

*Editor’s note: Police reports are not considered public information in Virginia. The Alexandria Police 
Department is not required to supply the public at large with detailed information on criminal cases.

25   AssAults 6 Vehicle
thefts

9 AssAults with A 
DeADly weApon 2BreAking & 

enterings

38 thefts 3Drug crimes

Source: crimereports.com

0 seXuAl 
offenses 1roBBery
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Fine jewelry doorbusters are only available at stores that carry fine jewelry. 
➤ Reg. & oRig. pRices aRe offeRing pRices and savings may not be based on actual sales. some oRig. pRices not in effect duRing the past 90 days. one day sale 
pRices in effect 8/16 & 8/17/13, except as noted. *intermediate price reductions may have been taken. ‡all carat weights (ct. t.w.) are approximate; variance may be .05 carat. Jewelry 
photos may be enlarged or enhanced to show detail. fine jewelry at select stores; log on to macys.com for locations. almost all gemstones have been treated to enhance their beauty and require 
special care, log on to macys.com/gemstones or ask your sales professional. extra savings are taken off already-reduced prices; “doorbuster” prices reflect extra savings. doorbusters are available 
while supplies last. advertised merchandise may not be carried at your local macy’s and selection may vary by store. prices and merchandise may differ at macys.com. luggage & electric items 
shown carry warranties; to see a mfr’s warranty at no charge before purchasing, visit a store or write to: macy’s Warranty dept., po box 1026, maryland heights, mo 63043, attn: consumer 
Warranties. n3070012. H enter the Webid in the search box at macys.com to order. 

saturday, august 17 sHOP 9aM-11PM. alsO sHOP friday, august 16 frOM 9aM-1OPM
hours may vary by store

dOOrbusters 9aM-1PM bOtH days 4 HOurs Only! great iteMs! great Prices!

Free shippinG at macys.com with $99 online purchase. no promo code needed; exclusions apply.

dOOrbuster 2O% OFF regular & sale Prices. lOOk fOr tHe signs On select iteMs fOr Her, HiM & kids.

DOORBUSTER 

11.99 
clearance 
Orig.* 49.50-59.50,  
after 1pm: 19.80-
23.80. Dress 
shirts or ties from 
famous makers.

DOORBUSTER 

19.99 
pOlOs 
Reg. $39-$45,  
after 1pm: 24.99. 
Only at Macy’s.  
From Alfani  
(H WebID 
840105) & Tasso 
Elba. S-XXL. 

DOORBUSTER 

14.99 
yOung men’s 
shOrts 
Reg./Orig.* 
29.50-$40, after 
1pm: 19.99. From 
Ring of Fire & our 
American Rag.  
H WebID 787885.

DOORBUSTER  

50% Off 
sandals & shOes 
Doorbuster 14.50-
44.50. Reg. $29-$89, 
after 1pm: 19.99-
62.30. Casual & 
dress selections. For 
example: H WebID 
841563 & H 823837. 

DOORBUSTER  

75% Off 
swimwear
Doorbuster $8-$42. 
Reg./Orig. $32-$168, 
after 1pm: $16-$84. 
Separates & one-piece 
styles. Misses, women 
& juniors. Shown:  
H WebID 757335 &  
H 757341.

DOORBUSTER 

ExTRa  
20% Off 
kids’ epic threads
Doorbuster 9.59-22.39. 
Reg. $15-$29, after 1pm: 
11.99-27.99. Only at 
Macy’s. Tops, pants & 
more. Boys’ 2-20; girls’ 
2-16. H WebID 897532.

DOORBUSTER  

20% Off 
juniOrs’ 
cOllectiOns 
Doorbuster  
23.20-63.20. 
Reg. $29-$79.  
From BCX,  
XOXO & more. 

DOORBUSTER  

19.99 
style & cO. 
Reg. $49, after 1pm: 
24.50. Only at Macy’s. 
Tops (H WebID 917105) 
or pants (H 918472) in 
prints or solid colors. 
Misses & petites.

DOORBUSTER  

70% Off 
gOld earrings 
Doorbuster $45-
$480. Reg. $150-
$1600, after 1pm: 
52.50-$560.  
10k & 14k styles.  
Shown: H WebID 
162394.

DOORBUSTER  

9.99 
cOOkware 
chOices 
Reg. 39.99-49.99,  
after 1pm: 19.99. Only 
at Macy’s.13" wok  
(H WebID 608321)  
or 4-qt. sauté pan  
(H 381785) by Tools of 
the Trade.

DOORBUSTER  

18.99 
black & decker 
Reg. 39.99, after 
1pm: 29.99. Blender, 
#BL201WG (H WebID 
550991) or toaster 
oven, #TO1322SBD 
(H WebID 792749).

DOORBUSTER  

99.99 
5-pc.  
spinner set 
Reg. $300, after 
1pm: 149.99. 
Only at Macy’s. 
Tag Coronado II 
luggage.  
H WebID  
325390.

DOORBUSTER  

39.99 
Queen Or king  
sheet set 
Reg. $140-$150, 
after 1pm: 59.99. 
550-thread count 
cotton/polyester  
in solid colors.  
H WebID 687990. 

DOORBUSTER  

$149 
diamOnd ring 
Reg. $500, after 1pm: 
$175. 1/4 ct. t.w.‡ in 
sterling silver.  
H WebID 781203. 

DOORBUSTER  

$299 
blue & white  
tOpaz ring
Reg. $800, after  
1pm: $336. In  
sterling silver.  
H WebID 846316. 

DOORBUSTER  

$99 
cultured  
Freshwater 
pearls 
Reg. $500, after 
1pm: $175. 100" 
7-8mm endless 
strand. H WebID 
221829. 

One day sale

OPEN A MACY’S ACCOUNT FOR EXTRA 20% SAVINGS THE FIRST 2 DAYS, UP TO $100, WITH MORE REWARDS TO COME. Macy’s credit card is available subject to credit 
approval; new account savings valid the day your account is opened and the next day; excludes services, selected licensed departments, gift cards, restaurants, gourmet food & 
wine. The new account savings are limited to a total of $100; application must qualify for immediate approval to receive extra savings; employees not eligible.

N3070012AU.indd   1 8/8/13   2:48 PM
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Holistic Medical Doctors
Treating the Cause. Not Just the Symptoms. 

RSVP Call: 703.671.2700 
Email: info@CaringDoc.com

Now Accepting New Patients 

703.671.2700
Jennifer Lee, DO, MPH, DABFM
Special Interests: Headaches, Fatigue, 
Intestinal Problems, Osteopathy and 
Acupuncture  

Marie Steinmetz, MD, DABFM
Special Interests: Intestinal Problems 
including IBS and Acupuncture.  
Dr. Steinmetz is participating in Dr. Weil’s 

Fellowship in Integrative Medicine, internationally 
recognized as the leading integrative medical 
education program in the world.

We are experts at a 
whole body / mind 
approach to optimal 
wellness and healing 
including the scientific 
use of acupuncture, 
nutrition, vitamins, 
supplements and herbs.

Sign up for Our Newsletter 
& Educational Seminar 
Invitations!

Our Unique Approach to Healing: 

1225 Martha Custis Drive, Suite C-1, Alexandria, Virginia 22302        www.CaringDoc.com      703.671.2700

Free Community Health Lecture!
 Medical Acupuncture
 Osteopathic Manipulation
 Nutritional Counseling
 Chronic Disease Management
 Acute & Chronic Pain Management
 Holistic Primary Care
 Optimal Wellness

 Thyroid / Adrenal Dysfunction
 Hormonal Imbalance
 Menopause / Peri-Menopause
 Cancer Risk Screening
 Natural Diabetes Management  

Digestive Disorders
 Concentration “Brain Fog”

Thursday, December 6, 2012, 6PM-8PM 

Boost Your Immune System Now! 
Presenter: Nutritionist Cheryl Mirabella, MA, CHHC 
Location: 1225 Martha Custis Dr., Suite C-1, Alexandria, VA 22302

Rosemarie Rose, MD, DABFM
Special Interests: Neurotransmitter Diseases 
including ADHD, Fibromyalgia, Migraines and 
Parkinson’s Disease 

Meet our Nutritional Health Coaches
Cheryl Mirabella, 
CHHC

Katherine Sumner
CHC

 
 

 Jeanne Shiffman 
MD, DABFM, NCMP
Special Interests: Menopause, Male 
Hormonal Balancing, Bio-Identical Hormones,
Thyroid Issues, Fatigue, Medical Acupuncture 
and Complementary Cancer Care

Your Hormone Expert - Thyroid, Adrenal & Menopause

Dear Hobie & Monk,

 In the past week, I have 
attended two community 
events and had the unbeliev-
able misfortune of sitting 
next to men who smelled aw-
ful! One event was a public 
performance in a city build-
ing; the other was a school 
function. Their stench was 
so powerful that I had to dis-
cretely breathe through my 
mouth so as not to gag.
 In both cases, these men 
were well dressed, groomed 
and accompanied by their 
wives. (Why didn’t these 
wives do us all a favor and 
take a whiff?) What can one 
possibly do in stinky situa-
tions like these?

- Breathless in Alexandria

Monk: Twice in one week is 
unlucky! If you’re a canary in 

the coal mine like me, just a 
whiff of funky smell will make 
you queasy. My advice: Be 
prepared! 
 For example, I learned on 
the Old Town Ghost Walk that 
18th-century Alexandrians had 
all kinds of tricks to support po-
lite respiration in public places.  
Scented sachets, handkerchiefs 
and hand-held fans took the 
stinky edge off socializing with 
noisome neighbors. Because of 
bad teeth and unfortunate mis-
conceptions about submerged 
bathing, body orifices and the 
pox, our founding mothers and 
fathers were pretty rank. 
 As you have discovered, 
contemporary Alexandrians 
can be smelly, too. Be prepared 
next time, and if it’s really bad, 
don’t be afraid to excuse your-
self and head for the 21st-cen-
tury exit sign.

Hobie: I’m pretty sure that ev-

eryone who already was para-
noid about not smelling fresh 
is now dousing himself or her-
self in Chanel (one can only 
hope).  But honestly, it’s sum-

mer in swampy D.C. Few of us 
are likely at our flowery best 
at the end of a sweaty day in 
this town, but you did the only 
polite thing possible in each 

situation by mouth-breathing 
until you could evacuate.  
 And stop holding their 

How to address foul-smelling neighbors

Hobie and Monk are two Alexandria women with husbands, children, dogs, jobs, mortgages, unmet 
New Year’s resolutions, obsessions with impractical shoes, English novels … and Ph.D.s in clinical 
psychology. Their advice, while fabulous, should not be construed as therapeutic within a doctor-
patient context or substituted for the advice of readers’ personal advisors.
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Virginia Hospital Center
has just been named one of

the 100 Top Hospitals
in America.

Virginia Hospital Center has just been named one of the 100 Top Hospitals in America by
Truven Health Analytics. This award is particularly exciting because it is based on facts –
about quality, safety, patient experience and more.  And that's great news for the health and
happiness of Alexandria, Virginia families. We're less than 20 minutes from Alexandria on
North George Mason Drive in Arlington, VA.  Visit us online at virginiahospitalcenter.com.

VHC121Al�xa�driaTim�s�Lay�ut 1  7�8�13  4�32 PM  Pag� 1
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Developer agrees to 
redesign after neighbors 
protest earlier plans

By Derrick Perkins 
 
 Local developer William 
Cromley is headed back to the 
drawing board after meeting 
with critics of his plan for a 
rundown parking lot on the 300 
block of N. Columbus St.
 Cromley received the bless-
ings of the board of architec-
tural review and planning com-
mission to transform a roughly 
8,000-square-foot parking lot, 
which is adjacent to the Barrett 
Library branch, into five town-
houses. But neighbors flocked 
to the meetings in opposition of 
what resident Eli Bronstein tes-
tified was a potential “monolith 
across the street.”
 The buildings’ height — 
about 33.5 feet, according to 
documents filed with City Hall 
— and the lack of differen-
tiation between the individual 
townhouses and massive win-
dows comprise the bulk of 
neighbors’ concerns, Bronstein 
said after meeting with Crom-
ley earlier this summer. 
 “We don’t have money in 
this; [Cromley] has money it. 
And we’re certainly not trying 
to make anyone lose money,” 
he said. “I feel that [since] we 
have to look at it, I hope I can 
have some input. I’m not the 

designer; I don’t want to design 
it. ... I just wanted to tell him 
politely what I didn’t care for.” 
  Cromley agreed to sit down 
with residents after earning the 
planning commission’s ap-
proval for a project earlier this 
month. After talking with his 
neighbors — he lives near the 
project site — Cromley agreed 
to start anew on the design.
 “There’s no one right de-
sign for any site. There are 
always alternatives to any de-
sign problems,” he said. “And 
luckily the issues that were im-
portant were ones that I could 
easily incorporate into a design 
that I like as well.”
 But Cromley wants it made 
clear that he has final say on 
the look of the buildings.
 “I’ve heard what they said, 
and now it’s a matter of letting 

creativity do its job,” he said. 
“You put all the pieces into 
the stew and start to stir. What 
comes out is something that 
hopefully incorporates their 
concerns but also reflects my 
design objective.”
 Without seeing it, Bronstein 
is cautiously optimistic that 
Cromley’s redesign will allevi-
ate his concerns. The develop-
er hopes to present neighbors 
with a reworked proposal later 
this summer.
 “He listened. He was not 
defensive, but the proof is in 
the pudding,” Bronstein said.
  Cromley is no stranger to 
controversy in Alexandria. The 
developer made local head-
lines throughout the spring 
because of his plans for the 

SEE coluMBus street | 9

image/william cromley
Local developer William Cromley said he plans to revise the pictured 
design for five townhouses at the site of a parking lot along North 
Columbus Street after meeting with concerned residents. 

A fresh start on North 
Columbus Street

703-628-2440
www.diannhicks.com

The Alexandria Animal Shelter’s
Pet of the Week is sponsored by

Diann Hicks.

~ End-of-Summer Adoption Special ~
The Animal Welfare League of Alexandria is 
waving goodbye to summer by waiving the 

$120 adoption fee on ALL adult cats! 

Visit the Vola Lawson Animal Shelter between 
Saturday, August 10th and Sunday, August 18th 

to find your new feline friend.

For more inFormation and to 
view adoptable cats online, visit 
AlexandriaAnimals.org/
EndOfSummer

Thank You!

ADOPTABLE PET OF THE WEEK

(703) 549-5067 | www.graceschoolalex.org
3601 Russell Rd., Alexandria, VA

Fall Openings in  
Preschool!  

Call today! 

Limited

thurs, 9/12 @ 11 AM  

AuCtION

Live & OnLine 
bidding @ 

3,600± SF Office Condo in  
Shawnee executive Center

On-Site Sale: 5350 Shawnee Rd, Suite 110,  
Alexandria, vA 22312 & Online

foreclosure

bids start – only $250,000!
Property Tour: Thurs., Sept. 5 @ 11AM

www.alextimes.com
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 Adding to the thesis, re-
searchers discovered the for-
mer property owners had ties 
to the butchery industry.
 Though construction work 
put an end to archaeologists’ 
exploration of the ruin, their 
dogged examination of the 
find yielded more evidence 
supporting the building’s use 
as a slaughterhouse. Perhaps 
most noticeable, the founda-
tion was thicker by several 
brick-widths at the top com-
pared to the bottom. 
 Garrett Fesler, a city ar-
cheologist, thinks the design 
may have helped keep freshly 
butchered meat from spoiling 
while in storage.
 “We believe the basement 
was where the cuts of meat 
were going to be temporarily 
stored, and therefore, they re-
ally needed to keep that base-
ment environment as cool and 
cold as possible,” he said. “We 
believe there was a way to put 
ice, blocks of ice, in one area 
of the basement in order to 

make it as cool as possible.”
 Then there are the animal 
bones. The species remain 
unidentified, but the odds are 
good that they come from ei-
ther cattle or pigs. And they 
show signs of having been ex-
pertly butchered.
 Fesler expected to find 
more bones at the site of a full-
scale butchering operation but 
said the land’s history might 
explain the discrepancy. The 
property changed hands a few 
years before the building went 
up in flames in the 1880s. Fes-
ler believes the butchery may 
have closed down before the 
fire.
 Other evidence includes 
chunks of machinery. Several 
iron plates found on the site 
may have been used to keep 
animals in place while butch-
ered, and Fesler thinks a re-
covered axle may have been 
part of a machine that removed 
the hide from the carcass. 
 Even as all signs point 
toward the foundation once 
supporting a slaughterhouse, 
more study is needed before 
Fesler is willing to say so with 
certainty. 

 “That’s our educated guess; 
we haven’t found a compa-
rable building that we could 
kind of compare this with 
at this point,” he said. “But 
it’s definitely something that 
we’re going to need to follow 
up with and talk to architectur-
al historians and look at other 
resources and put some meat 
on the bones of our guess.”
 Fesler was at the site when 
construction workers disas-
sembled the foundation and 
buried the well beneath Blue-
stone, a material that will help 
preserve the 100-plus-year-
old structure. Though they ini-
tially hoped to incorporate the 
foundation into the school, en-
gineers worried the ruin would 
structurally weaken the new 
building. 
 When a new school is 

needed decades from now, 
Fesler hopes future archaeolo-
gists will have another chance 
to examine at least the well.
  “In an ideal world, it 
would have been nice to pre-
serve it, of course. That’s al-

ways our No. 1 hope, but in 
this case, we had to listen to 
the engineers,” Fesler said. “I 
felt really good about the well 
being preserved in the ground, 
and that will be a gift we give 
future archaeologists.”

slaughterhouse 
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Canine Cruise

Reservations are highly recommended.  
Please go to our website to reserve tickets.

SEPTEMBER 29TH 
10 AM & 11 AM 

Note:  Dogs must be on a 6 ft. fl at leash.Retractable leashes are not permitted.

 

During this 40 minute cruise, children 
of all ages will be entertained with music 
and tales of piracy on the Potomac River.  
This cruise will also feature Alexandria’s 
historic seaport and it’s landmarks.

  

AUGUST 24TH
 
               11 AM

SEPTEMBER 28TH
               11 AM

This fun and unique Canine Cruise includes a 
40 minute tour of Alexandria’s Seaport.  All are 
invited, with or without a four legged friend.  
The dog rides free but the human must pay for 
their ride.

PO T O M A C  R I V E R B O A T
C O M PA N Y

PO T O M A C  R I V E R B O A T
C O M PA N Y

703.684.0580   |   WWW.POTOMACRIVERBOATCO.COM 

Potomac 
Pirate Cruise

PRB_Doggy_Pirate_CRUISE.indd   1 8/5/13   9:52 AM

file photo
City archaeologist Fran Bromberg oversees the excavation of a pos-
sible slaughterhouse on the grounds of Jefferson-Houston School 
in March. Archaeologists say they have uncovered further, but not 
definitive, evidence of the structure’s use. 

former Carver Nursery School 
along North Fayette Street. 
 After getting approval years 
ago to demolish the one-time 
school for Parker-Gray’s black 
children — which later became 
an American Legion post — 
Cromley saw residents rise up 
in protest over what they saw 
as the impending destruction 
of a historic landmark. After a 
legal battle, the two sides part-
nered with City Hall for a two-
year quest to find a buyer who 
would preserve the building.
 When time expired in Feb-
ruary, the decaying building 
remained vacant. Residents, 
including local civil rights icon 
Ferdinand Day, were scram-
bling for another solution 
when Cromley announced that 
he had abandoned demolition 
plans and found a likely buyer 
to save the building. 

 “If there is a win-win, I’ll 
take it. Just like I did with 
the [former Carver Nursery 
School], I’ll take it,” Cromley 
said, referring to his North Co-
lumbus Street project. “When 
you live in a community, that’s 
what you do.”
 While the developer will 
begin again on his design, the 
redo will not disrupt his con-
struction schedule. But it will 
require another appearance be-
fore the board of architectural 
review, likely in the fall. 
 What remains unclear is 
whether the redesign will nulli-
fy his neighbors’ appeal of the 
board of architectural review’s 
OK of the previous plans. 
Residents launched the appeal 
— which was scheduled to go 
before city council after the 
summer recess ends — before 
meeting with Cromley. Al Cox, 
the city’s preservationist, said 
his staff is working on deter-
mining what will come of that 
action.
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 “While it is legitimate to 
use license-plate readers to 
identify those who are alleged 
to have committed crimes, 
the overwhelming majority of 
people whose movements are 

monitored and recorded by 
these machines are innocent, 
and there is no reason for the 
police to be keeping records 
on their movements,” stated 
the report, which was released 
on the heels of unrelated do-
mestic spying operations run 
by the federal government. 
“Ordinary people going about 

their daily lives have ev-
ery right to expect that their 
movements will not be logged 
into a massive government da-
tabase.”
 Bergin described license-
plate readers and databases as 
simply law enforcement tools. 
Logging the whereabouts of 
private vehicles could hypo-

thetically be done — and done 
legally — without the devices, 
he said.
 “The concern is very dif-
ferent from the NSA data-min-
ing brought to light in the case 
of Edward Snowden. There’s 
probably a vast privacy dif-
ference between written com-
munications transmitted elec-
tronically and the information 
available visually out on the 
street at any time,” Bergin 
said. “Everything [a license-
plate reader] gathers could 
also be gathered by an atten-
tive person with a pen and pa-
per.”
 And putting in safeguards 
to prevent police from actively 
monitoring “law-abiding citi-
zens” with the readers would 
prove difficult, Bergin said.
 “There probably wouldn’t 
be a mechanism to limit our 
searches to a case that’s al-
ready opened or a warrant 
that’s already been obtained, 
especially if the charges are 
from outside of Alexandria,” 
he said. 
 Nick Beltrante, execu-
tive director of the Virginia 
Citizens Coalition for Police 
Accountability, understands 
the use of a license-plate da-
tabase, but the retired Wash-
ington investigator called it an 
invasion of privacy.
 “I’m not sure what more I 
can say: It’s a violation of my 
civil rights,” Beltrante said. 
“Being a noncriminal, there’s 
no need for my tag number to 
be in that databank.”

 Bergin said that since 2008, 
the department’s license-plate 
reader program has returned 
679 alarms, which refers to 
any hit by a reader on a stolen 
vehicle, dead or expired tags 
or registration, or other infrac-
tions. Within the last year, the 
department has recovered nine 
stolen vehicles using the de-
vices, and in 2010, an officer 
single-handedly recovered 29 
stolen cars utilizing license-
plate readers.

license 

FROM | 1 the concern 
is very 

different from the 
nsa data-mining 
brought to light in 
the case of edward 
snowden. there’s 
probably a vast 
privacy difference 
between written 
communications 
transmitted 
electronically and 
the information 
available visually 
out on the street at 
any time.” 

- lt. Mark Bergin  
spokesman, alexandria 

Police DepartmentEnjoy the Carefree  
Lifestyle You Deserve
If you’ve been thinking about moving to the Hermitage, 

now is one of the best times ever. We’re offering special 
incentives on our beautiful featured apartments.

And once you’ve settled in, you’ll discover why many 
people like you have made the move: the chance to experi-
ence a new lifestyle with an array of services and ameni-
ties. Just ask resident John Mutchler, who appreciates the 
freedom from home maintenance and the opportunity to 
participate in clubs and social activities. Our residents also 
rave about our superb dining service, our courteous and 
helpful staff, and an overall feeling of caring and security 
that comes with living at the Hermitage.

You’ll also gain peace of mind knowing that health care 
and supportive services are available right here, if you ever 
need them.

For more information, call 703-797-3814.

Alexandria, VA
www.Hermitage-Nova.com

h
Move into one  
of our featured 
apartments and 

take advantage of   
special incentives, 

saving you  
thousands. 

Call  
703-797-3814  

for details. 
h

“I’ve made a lot  
of good friends  
since moving to  
the Hermitage.” 

—John Mutchler  

who cares?   
we Do.

email comments,  
rants & raves to  

letters@alextimes.com.
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No matter where you live in the Washington, DC area, you can trust that world-class 
healthcare is just right around the corner at any one of Inova’s five hospitals. U.S. News 
& World Report has also ranked Inova Fairfax Hospital the #1 hospital in the DC area for 
the second straight year, and it’s the only hospital in the region to be ranked among the 
nation’s best in women’s and children’s care.

At Inova, we are leading the future of health. Learn more at inova.org/usnews

Five out of Inova is the only local health system with all five of  
its hospitals ranked among the DC region’s top 15  
by U.S. News & World Report.

 Inova Alexandria Hospital

 Inova Fairfax Hospital

 Inova Fair Oaks Hospital Inova Mount Vernon Hospital

 Inova Loudoun Hospital



12 | AuguST 15, 2013 ALEXANDRIA TIMES

A weekend getaway to the 
Eastern Shore

By JorDan wright 

 

 Oxford may be a scant 87 
miles from Old Town, but it’s 
a long and fascinating journey 
back in time to a postcard-pret-
ty village that has vouchsafed 
its history as one of the oldest 
towns in Maryland.
 The trip from the Bay 
Bridge and then on U.S. Route 
301 carries travelers south 
across acres of flat farmland 
dotted by roadside stands. 
Wooden crates stacked high 
with fresh corn, sun-ripened 
tomatoes and juicy cantaloupes 
had to wait for our return as we 
made our way to the county 
seat of Easton and a pit stop for 
lunch at The BBQ Joint.  
 This cute restaurant — 

complete with shady sidewalk 
tables — is renowned for serv-
ing some of the region’s best 
barbecue and definitely merits 
a detour.  It’s where chef and 
owner Andrew Evans left the 
world of fine dining to offer 
up his award-winning smoked 
meats and unique sauces.  
 Easton boasts many antique 
emporiums, art galleries and 
upscale gift shops along with 
the Academy Art Museum, 
where the exhibits feature lo-
cal as well as world-renowned 
artists. Aspiring chefs will find 
Crabi Gras — which boasts hot 
sauces, spices and pickles from 
around the country — along 
Harrison Street. We rehydrated 
at Hill’s Soda Fountain and 
Cafe with a glass of JMX, a 
vitamin-packed elixir of fruits 
and vegetables, juiced on site, 
that locals buy by the quart.  

 Our hunger and pallets sati-
ated, we then headed down the 
road a few miles to Oxford.
 There’s no mistaking the 
Oxford Inn. The yellow clap-
board structure with green 
shutters and a large porch was 
built about 1880 and sports an 
antique British taxi parked out 
front. The seven-bedroom bed 
and breakfast, owned by Lisa 
McDougal and husband Dan 
Zimbelman, was bustling with 
preparations for dinner already 
in high gear.  
 McDougal is a world-class 
chef who thrills diners with her 
imaginative European bistro 
cuisine in the inn’s Pope’s Tav-
ern, a country chic dining room 
where she showcases seasonal 
dishes. Have a cocktail in the 
bar and meet the locals or sit 
on the front porch for a view 
of the canal — you cannot go 

wrong. We discovered the taxi 
gives locals a ride home after 
an evening of over-tippling. 
Guests need only climb the 
stairs to a cozy room to call it a 
day.
  The combination of savory 
aromas wafting upstairs and 
the morning’s sunlight pour-
ing into our bedroom window 
erased any thoughts of lolling 
about in bed. Cue the sound 
of halyards pinging against a 
ship’s mast and pennants flap-
ping in the breeze to get the 
body moving — that and siz-
zling bacon. 
 Weekends are when Mc-
Dougal goes all out with 
a lavish breakfast of 

omelets, bacon, sausage, pan-
cakes, frittatas, fresh fruits, and 
homemade breads and scones.  
Did I mention she also does the 
baking? All with an engaging 
energy that makes you feel like 
you’ve known her all your life.
 With full stomachs, we 
went out on the town. Explor-
ing the village by foot is the 
best way to experience the 
tree-lined streets and historic 
homes. 
 For the past five summers, 
the town has organized a pick-
et-fence project. Twenty-two 
fence sections are given to lo-
cal artists to decorate and dis-

get out oF town

SEE eastern shore | 15

The lure of a small town

photos/Jordan wright
During your trip to Oxford, Md., be sure to check out the exquisite Eastern Shore views from Masthead at 
Pier Street Marina (above), the quaint lodging and European bistro cuisine at the Oxford Inn (top right), 
and the modern twist on classic Maryland crab cakes and Smith Island cake at the Robert Morris Inn 
(bottom right). 
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august 15

JUSTIN HAYWARD The lead 
guitarist and vocalist of legendary rock 
band The Moody Blues, Justin Hayward 
recently released his new studio album, 
“Spirits Of The Western Sky.” The 
artist is known for such beloved songs 
as “Nights in White Satin,” “Tuesday 
Afternoon,” “Question,” “The Voice” and 
“Your Wildest Dreams.” Tickets are $65.
Time: 7:30 p.m.
Location: The Birchmere, 3701 Mount 
Vernon Ave.
Information: 703-549-7500 or www.
birchmere.com

august 16

INCLUSIVE COMMUNITY PLAY-
GROUP Children learn valuable social 
skills and improve their developmental 
skills through play. Parents and caregiv-
ers will join their child in stimulating ac-
tivities that reinforce physical, cognitive 
and social development. The playgroup 
is free.
Time: 10:30 a.m. to noon
Location: Cora Kelly Recreation Center, 
25 W. Reed Ave.
Information: Contact Deatrice Wil-
liams at 703-746-3430 or deatrice.
williams@alexandriava.gov

U.S. NAVY BAND COMMO-
DORES CONCERT Jazz is America’s 
music, and the U.S. Navy Band Com-
modores, the Navy’s premier jazz 
ensemble, have been performing the 
very best of big band jazz for more than 
40 years. The event is free.
Time: Noon to 1:15 p.m.
Location: Market Square, 301 King St.
Information: Contact Maureen Sturgill 
at 703-746-5420 or maureen.sturgill@
alexandriava.gov

THIRD FRIDAY WITH THE 
MOUNT VERNON SWING BAND 
Owen Hammett will conduct the live 
band, and there also will be light refresh-
ments provided by Mount Vernon 4-H 
Awesome Adventurers. Tickets are $4.
Time: 7:30 to 9:30 p.m.
Location: Hollin Hall Senior Center, 
1500 Shenandoah Road
Information: 703-765-4573

august 17

OLD TOWN FARMERS MARKET 
The market includes local dairy, fish, 
fruits and vegetables. There is free park-
ing in the garage during market hours. 
Time: 7 a.m.
Location: Market Square, 301 King St.
Information: 703-746-3200

AMERICAN RED CROSS 
BLOOD DRIVE The American Red 
Cross Greater Chesapeake and Potomac 
Blood Services Region will hold blood 
drives in cities and towns throughout the 
region this month.
Time: 9 a.m. to 3 p.m.
Location: Mount Vernon Country Club, 
5111 Old Mill Road
Information: 1-800–REDCROSS or 
www.redcrossblood.org

APD: FREE CHILD IDENTIFICA-
TION EVENT The Alexandria Police 
Department — in partnership with the 
community and human services depart-
ment, the Alexandria Sheriff’s Office 
and the Center for Alexandria’s Children 
Inc. — will host a SafeAssured Child 
Identification event for city residents. 
Free SafeAssured child identification kits 
will be available to families with children 
16 and younger. 
Time: 10 a.m. to 1 p.m.
Location: Police Headquarters, 3600 
Wheeler Ave.
Information: 703-746-1909

INDIA INDEPENDENCE DAY Ten 
Thousand Villages will celebrate India’s 
Independence Day with a henna party. 
Come visit the store and get a hand-
drawn henna tattoo while sampling 
Indian food and drink. There also will be 
beautiful handwork by many talented 
artisans in India.
Time: 1 to 5 p.m.
Location: Ten Thousand Villages, 915 
King St.
Information: 703-684-1435 or www.
alexandria.tenthousandvillages.com

CINEMA DEL RAY Attendees can 
enjoy family movies as well as popcorn, 

candy and beverage sales. The event 
is free.
Time: 8 to 10 p.m.
Location: Mount Vernon Recreation 
Center, 2701 Commonwealth Ave.
Information: 703-683-3560 or email 
baileyctrs@comcast.net

august 18

CIVIL WAR SUNDAY Explore the 
Civil War in Alexandria with Civil War 
Sundays, a showcase of an original May 
26, 1861, edition New York Tribune 

detailing Col. Elmer Ellsworth’s death in 
Alexandria; a Peeps diorama illustrat-
ing Ellsworth’s death; a TimeTravelers 
Passport exhibit featuring the Civil War 
drummer boy; a diorama of a heating 
system constructed in Alexandria to 
warm Civil War hospital tents during the 
winter of 1861; a cocked-and-loaded 
Wickham musket discarded in a privy 
during the 1860s; and an exhibit on the 
Lee Street site during the Civil War. The 
event is free.
Time: 1 to 5 p.m.
Location: Alexandria Archaeology 

Museum, 105 N. Union St.
Information: 703-746-4399

BACK ALLEY BLUES BOYS Local 
band Back Alley Blues Boys will appear 
in concert to perform a medley of blues, 
country, rock, rockabilly and other tunes. 
There also will be light food and refresh-
ments at this free event.
Time: 2 p.m.
Location: Charles E. Beatley Jr. Central 
Library, 5005 Duke St.
Information: 703-746-1702 or www.
alexandria.lib.va.us

calenDar 
oF eVents

To have your event considered 
for our calendar listings, please 
email events@alextimes.com. 
You can also post your event 

directly to our online calendar 
by visiting www.alextimes.com.

 *APR = Annual Percentage Rate. Rates effective 7/15/2013 and subject to change. Other rates and terms apply.
Rates include ½% discount for checking bundle and automatic payment. Most local area residents can bank with us. 

See cofcu.org for full details. Federally Insured by NCUA.   

(703) 823-5211
Apply online at cofcu.org

Visit cofcu.org for branch hours.
4875 Eisenhower Avenue, Alexandria, VA 22304

125%
Get up to

financing!

1.74%
APR*

Used cars 2008 and newer Used cars 2007 and older
3.74%

APR*1.74%
APR*

New cars

Auto loan rates up to 60 months as low as

The Little Theatre of Alexandria presents

600 Wolfe St, Alexandria • 703-683-0496 • www.thelittletheatre.com

Avenue Q              7/27 - 8/17

The Tony-Award winning story, Avenue Q, 
centers around Princeton, a recent college 
graduate, ready to take on the world. His 
idealism is shattered when he veers off into an 
altogether different neighborhood. Avenue Q 
is about embracing today’s world and finding 
a circle of friends to help you navigate its 
staggering challenges.  Mature audiences Only.
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Boxing coaches stress 
school before fighting

By JiM Mcelhatton

 

 Dennis Porter and Kay Ko-
roma work together during the 
day as plumbers but meet again 
each evening at the Alexandria 
Boxing Club inside the Charles 
Houston Recreation Center.
 And as coaches, they’ve 
launched the careers of several 
nationally known boxers.
 Troy Isley, 14, won the 
132-pound division at the 
Ringside World Champion-
ship this month in Kansas City. 
Iesha Kenney, a rising sopho-
more at T.C. Williams, recently 
took the gold medal at the USA 
Boxing Junior Olympics.
 Antoine Douglas, 20, won 
on ESPN’s “Friday Night 
Fights” in June. Undefeated at 
8-0, he is slated to fight again 
later this month in New York. 
And Dara Shen, who also 
trains at the club, is one of the 
top women amateur boxers in 
the country.
 The club has won 15 team 
championships over the years 
under Porter, who has been 
head coach since 1991. He’s 
spent most of his life in and 
around the ring.
 Porter grew up in the River 
Terrace section of southeast 
Washington. And the head 
coach took up the sport at age 
12 for a pretty practical reason: 
He kept getting beat up. 
 “Then I learned to use my 
hands,” said Porter. “I was nev-
er a bully, though. Always the 
savior.”
 Forty years later, the 52-
year old still is a kind of a sav-
ior in the city’s Parker Gray 
neighborhood.
 “We take kids off the street,” 
said Porter, who’s quick to tell 
anyone how the sport saved 
him from the pitfalls of life in a 
part of D.C. where “you’re go-

ing to come out a little rough or 
you’re not coming out.”
 Porter spends more time in 
the gym training boxers than 
he does in his home. He said he 
even lost a marriage because of 
all the time he spent inside the 
recreation center.
 “I found out, though, I was 
OK with that,” he said. “It’s 
something I’ve been doing 
since I was 12, and I love the 
sport. You never stop learn-
ing. You’re learning something 
about boxing everyday.”
 Since becoming head 
coach, Porter said he’s had six 
assistants, but Koroma is the 

best. Koroma not only knows 
the sport as a boxer, but he can 
teach it, too. 
 Much of what they teach, 
though, has nothing to do with 
winning a fight.
 The coaches welcome peo-
ple into the gym who need a 
place to go, even if they have 
no intention of ever stepping 
foot into a ring. Occasionally, 
people stop in from the nearby 
homeless shelter.
 “They’ve got stress,” Porter 
said. “They’ve got nowhere to 
go. They don’t have a home. 
So I let them come in, and I 
say, ‘Here, hit the bags. Just hit 

the bags.’ They take the stress 
out on those bags, and that 
takes stress off of everybody 
else. They see somebody out 
on the street, and maybe they 
don’t want to start trouble.”
 Koroma said young boxers 
must show coaches their report 
cards and test scores before 
training at the gym. He added 
that they’re unable to partici-
pate if they don’t have their 
homework finished first. 
 And some kids just want to 
sit and watch, which is fine too, 
according to Koroma.
 “We’ve always been here,” 
Koroma said. “The community 

doesn’t really know what’s go-
ing on here. We’ve got kids 
who are world champions 
right in their backyards. But it 
doesn’t matter if they come in 
and box or not. They can come 
and just hang out. But we push 
school. We want them to have 
something else.”
 But as the gym sees more 
successes, Douglas said more 
boxers are showing up.
 “They’re coming in and try-
ing to replicate the kind of suc-
cess they’re seeing,” Douglas 
said. “We’re like a family. It’s 
a place where you can easily 
come and find a home.”

The champions of Parker Gray

photos/sawyer mcelhatton
Troy Isley, 14, stretches in preparation for a training session at the Al-
exandria Boxing Club (top left). Troy poses with his 132-pound division 
championship belt earned earlier this month at the Ringside World 
Championship in Kansas City (right). As the gym has seen more suc-
cess stories, boxers seek out coaches Dennis Porter and Kay Koroma, 
but they still espouse a “school first” attitude (bottom left). 
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play before auctioning them 
off at the end of September. 
The proceeds of each sec-
tion go to the artist’s favor-
ite charity. Grab a map from 
the inn and see how many of 
these unique fences you can 
spy. If you see one you like, 
you can bid online before the 
big night.  
 If you came to the East-
ern Shore to do some crab 
picking — and if breakfast 
didn’t fill you up — there’s 
no better spot than the Mast-
head at Pier Street Marina, 
which has a breathtaking 
waterside view of the sun-
set. Get a bucket of Ipswich 
steamers and spiced crabs 
and dig in.
 Travelers will find the 
Oxford-Bellevue Ferry, in 
operation since 1683, by the 
water’s edge. Purported to be 
the oldest ferry service in the 
nation, it’s owned by Capt. 
Tom and Judy Bixler. The 
10-minute ride is a shortcut 
to Tilghman Island, a quaint 
fishing village accentuated 
with an old drawbridge. 
 We took a leisurely lunch 
under a willow tree on the 
deck of the Tilghman Is-
land Inn. The peaceful spot 
comes with sweeping views 
of Knapps Narrows and lets 
guests with a little bit of time 
spot redwing blackbirds and 
great blue herons that soar 
across the marshes and perch 
among wildflowers. 
 We watched sailboats 
heading out to the bay as 
watermen returned with 
their daily catch over rock-
fish chowder and fried local 
oyster sandwiches. With a 
bit of prodding, proprietor 
and southern gentleman ex-
traordinaire David McCal-
lum will regale you with 
stories of his notable guests, 
like musician Robert Plant 
— of Led Zeppelin fame — 
who brought his family for a 
week earlier this summer.  
 After lunch, hop a ride on 
the Rebecca T. Ruark, built 
in 1886. The skipjack leaves 

from nearby Dogwood Har-
bor for a two-hour tour of 
the water. Or check with the 
inn to book fishing charters, 
kayaking or bicycle rentals.
 Take the Royal Oak Road 
back to Oxford, and you’ll 
pass Oak Creek Sales. The 
store cum barn holds an 
eclectic smattering of vin-
tage patio furniture, junk 
from grandma’s parlor and 
terrific finds. I snagged a 
small cast-bronze dog and 
a brass, jockey-themed wall 
hanging for keys and caps. 
 On warm summer nights, 
dining alfresco is available 
at the Robert Morris Inn, a 
bespoke Colonial inn built in 

1710 and owned by British 
master chef Mark Salter and 
Ian Fleming. Salter’s elegant 
cuisine delivers a mod-
ern approach to classically 
styled dishes, like summer 
gazpacho with lump crab or 
the inn’s original recipe crab 
cakes served with corn suc-
cotash, grilled watermelon 
and white corn sauce. Save 
room for a slice of pecan 
pie or Salter’s version of the 
iconic multilayered Smith 
Island cake topped with 
whipped cream. 
 After dinner we strolled 
along the strand gazing at 
the stars and hearing the 
osprey’s call. Then we re-
turned to Pope’s Tavern for a 
nightcap, discussing plans to 
snag a few pounds of those 
glorious peaches for a home-
made cobbler.

eastern shore 
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the peaceful 
spot comes 

with sweeping views 
of knapps narrows 
and lets guests 
with a little bit of 
time spot redwing 
blackbirds and great 
blue herons that soar 
across the marshes 
and perch among 
wildflowers.”
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www.bastillerestaurant.com

Casual elegance at your doorstep!

RestauRant Week  August 19 - september 1st
3 course lunch $20.13 • 3 course dinner $35.13
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1201 N. Royal Street, Alexandria, VA 22314
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To feature your store in  

Let’s Eat 
call Alexandria Times  

at 703-739-0001. 

Le Refuge
Where you can 
experience the tastes 
and ambiance of a 
paris cafe Without leaving 
the city limits.

Serving Country French Cuisine since 1983

127 N. Washington St.
703.548.4661
WWW.lerefugealexandria.com

Salsa Burger

Pulled Pork 
Barbeque Sandwich

Birthday  
Milkshake

703.519.0055 • Independently Owned & Operated

2004 Eisenhower Ave. 
Alexandria, VA 22314

let’s eat

 Since opening two years ago, 
Virtue Feed and Grain has grown 
more and more popular. The res-
taurant and bar — situated near 
the Potomac River in a 19th-cen-
tury building that was once a feed 
house — is a delightful dining 
spot, which offers a unique ambi-
ence and experience.
 Virtue Feed and Grain recent-
ly changed the menu to focus on 
upscale American food. The new 
dishes are not only delicious, but 
also appealing to the eye with a 
wonderful presentation. 
 Chef Billy McCormick serves 
up tasty and mouth-watering 
American cuisine that’s cooked 
with largely fresh, local ingredi-
ents. In the summertime, patrons 
praise the sockeye salmon, New 

England cod, bison burger, quinoa 
salad and grilled teriyaki wings. 
For brunch, recent favorites in-
clude the spicy arugula and local 
goat cheese omelet, garden omelet, 
huevos rancheros, and smoked 
salmon Benedict.
 Virtue Feed and Grain is also 
the perfect place for a private event, 
whether it’s a cocktail party or sit-
down dinner. The warm, old wood-
en floors, brick walls and leather 
sofas give off an intimate feel. And 
windows wrap around the end of 
the porch — not only providing 
spectacular water views, but also 
the opportunity to enjoy the Po-
tomac’s gentle winds.
 In addition to the fantastic pri-
vate areas, Virtue Feed and Grain 
boasts handsome dining table-

tops that were built with old, pe-
riod wood. These authentic historic 
woods also adorn the walls and 
floorboards, creating a striking set-
ting that leaves a lasting impression.
 Come stop by this fascinating 
and inviting restaurant and bar at 
106 S. Union St., on the corner of 
Wales Alley. Virtue Feed and Grain 
continues to raise the bar in every 
aspect — from the cuisine to the 
service and setting. 

  For more information, 
check out www.virtuefeedgrain.

com or call 571-970-3669. Virtue 
Feed and Grain opens  

daily from 11:30 a.m. to 1 a.m., 
except Sundays when brunch 

begins at 11 a.m.

Virtue Feed and Grain offers unique 
setting and delectable cuisine

a special advertising feature  
of the alexandria times

693 North Washington St., Alexandria, VA 22314 • (703) 566-3695    
www.zentorestaurant.com

Offering a selection of Japanese food that 
includes Sushi, Sashimi, Teriyaki, ramen and more.
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By Marty ross

 You don’t need a referee — 
or a football — to have a field 
day in your own backyard. 
Croquet, bocce, horseshoes 
and other relaxing outdoor 
games are classics that any-
one can play, and the rules are 
flexible enough to fit the play 
around the rosebushes. Gar-
deners always have the home-
field advantage.
 “Having a place to play a 
game in the garden makes it a 
fun place to be — and it gives 
you more impetus to make 

the rest of the yard look good, 
too,” says Kristopher Dabner, a 
garden designer and the owner 
of The Greensman in Kansas 
City, Mo. “Pick a flat spot, give 
it visual interest, and put in a 
little landscape lighting,” he 
says.
 Wendy Lindquist, a garden 
designer in Bridgeport, Conn., 
had so many requests for boc-
ce courts from her clients that 
she developed a side business, 
Bella Bocce, to accommodate 
them all. A standard bocce 
court is 10 feet wide and 60 
feet long. “They have to be lev-

el,” Lindquist says, which may 
require excavating, but when 
they’re complete, they become 
instant party-starters. Some of 
her clients even donate the use 
of their bocce courts for fund-
raisers.
 “They say it’s the only sport 
you can play with a glass of 
wine in one hand,” Lindquist 
says. “It really gets people 
riled up — but in a nice way.”
 Both Lindquist and Dab-
ner try to design bocce courts 
as more than just a playing 
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at home
The well-dressed garden

hoMe oF the week

ADVERTORIAL

At a glance:
Location: 312 Mansion Drive, 
Alexandria, VA 22302
Price: $1,395,000
Contact: The Goodhart Group 
at 703-362-3221  
or info@thegoodhartgroup.com

photo/wendy lindquist 
“Bocce courts lend themselves to landscaping,” says Wendy 
Lindquist, a garden designer in Bridgeport, Conn. She likes to de-
sign courts with garden benches on the side, “and a little shade 
isn’t a bad thing” either, she says.

E u r o p E a n  H a n d c r a f t E d  f u r n i t u r E ,  a n t i q u E s  &  V i n t a g E  a c c E s s o r i E s

 European Country Living � 1006 King Street, Alexandria, VA 22314   TEL (703) 778-4172   OnLinE ShopECL.com

Summer Clearance Sale Up to 75% off Follow Us
Facebook “f ” Logo CMYK / .eps Facebook “f ” Logo CMYK / .eps

photos/the goodhart group
This classic brick Cape Cod (above) features a large yard. 
The home has a beautifully maintained interior (left). 

 Located on one of Alexan-
dria’s most prestigious streets, 
this charming Mansion Drive 
home is surrounded by the fin-
est estates in the city. A long 
brick walkway leads to the ex-
panded Cape Cod. 
 Upon entering, a gracious 
center hall foyer with chan-
delier greets you. Oversized 
windows and French doors pro-
vide excellent light throughout 
the home, complementing the 
hardwood floors and moldings 
throughout.
 A double-sided fireplace 
adds warmth in the spacious 
living room and the lovely 
flagstone sunroom overlook-
ing the gardens. The formal 
living and dining rooms show-
case original built-in corner 

cabinets for displaying china, 
silver or other fine pieces. A 
breakfast area in the renovated 
kitchen offers an ideal place 
for homework, a home office 
or family meals.
 There are five spacious 
bedrooms on the home’s upper 
level — a rarity for a home of 
this time period. 
 During warmer months, 
enjoy the sizable flat, fenced 
backyard with flagstone patio. 
There’s plenty of green space 
and lovely gardens for kids or 
dogs to play. 
 A long driveway with room 
for multiple cars leads to a de-
tached garage. And the prop-
erty features plenty of space 
for future expansion if desired.

Spacious Cape Cod is a real charmer

Home of the Week sponsored by European Country Living
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David Martin’s quest 
to keep King Street 
illuminated

By Julia Brouillette

 

 Local businesses — led by 
David Martin, owner of Gold 
Works — are fighting for the 
right to light up King Street 
year-round.
 The festive tree lights adorn-
ing King Street illuminate the 
busy thoroughfare from No-
vember to March annually. But 
local business owners — and 
City Councilor Del Pepper — 
have long asked to keep the 
street lit up throughout the year. 
 Earlier this year, Pepper 
successfully convinced her col-
leagues to set aside $13,500 to 
switch the lights on for an ex-
tra three months, on the condi-
tion that King Street businesses 
raise one-third of the overall 
cost by March. 
 That was all the prodding 
Martin needed to roll up his 
sleeves. The local artist-turned-
businessman has campaigned 
for improvements along the 
corridor since opening his King 
Street store in the early 1990s.
 Charmed by Alexandria’s 
business-friendly environment 
and artistic nature, Martin 
moved from Delaware to Old 
Town in 1985. His plan was to 
become a jewelry designer — 
not a political activist. 
 “I had no money, no friends 
and no job ... but I immediately 
started getting a feel for the pol-
itics, bureaucracy and develop-
ment of the area, then became 
familiar with the head of each 
department of the city,” he said. 
 Martin lobbied in 2004 to 
extend the banners that graced 
the upper length of King Street 
down to the waterfront end of 
the retail strip. When his efforts 
proved successful, he turned his 
attention to the tree lights.
 “If [King Street] is dark and 
dismal, it’s not very favorable 
to tourists,” Martin explained. 
“It’s not safe, it doesn’t feel 
safe, it doesn’t look safe and it 

doesn’t look like the city is try-
ing to sell itself.”
 Martin has teamed up with 
the Alexandria Chamber of 
Commerce and the Old Town 
Business and Professional As-
sociation in his quest. He also 
has undertaken a letter-writing 
campaign to spread the word 
through local media. 
 “All the businesses on King 
Street depend on the tree lights,” 
he said, reporting that his efforts 
had raised $2,200 so far, with 
donors pledging an additional 
$1,000 in the coming days. 
 To reach $6,750 — the 
amount needed to move ahead 
with the proposal — Martin 
will need more businesses to 
join the cause.
 But despite his passion, he 
has run into opposition from 
his fellow business owners. The 
city should foot the whole bill, 
he recalls more than one local 
storeowner saying.
 And that attitude makes oth-

er businesses leery of uniting 
together for the campaign.
 “Businesses don’t want to 
contribute, because they think 
the city should pay for it,” Mar-
tin said. “Those who will pay 
for it don’t want to because 
businesses that don’t pay their 
share will get a free ride.”
 A sparkly tree canopy along 
King Street will significantly 
increase sales for most busi-
nesses along the retail strip, ac-
cording to Martin.
 “You can’t see King Street 
when the lights are off,” he 
said. “Some argue that when 
summer comes around, the tree 
leaves hide the lights. But they 
twinkle. Go to Shirlington and 
look.”
 But unless Martin can raise 
the funds in time, the lights will 
turn off again March 31. 
 “I’m facilitating the move-
ment, but it’s not about me. It’s 
about the city. And I think this is 
doable,” Martin said. 

file photo
Gold Works owner David Martin hopes to convince neighbor busi-
nesses in Old Town to chip in on a $6,750 bill to keep King Street’s 
tree lights shining year-round.  
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our View Opinion
“Where the press is free and every man is able to read, all is safe.”

- Thomas Jefferson

your Views

License-plate database is small 
potatoes in privacy debate
 It is certainly tempting to get up in arms about the revela-
tion that local police have — since 2011 — tracked and stored 
the location of motor vehicles around the city using license-
plate readers.
 This is, after all, the summer of Big Brother, when just 
about every week exposes another hidden effort by govern-
ment agencies to keep tabs on Americans. But when it comes 
to license-plate readers, which the American Civil Liberties 
Union blasted as an invasion of privacy in a recently released 
report, we have trouble getting our dander up.
 First, there are obvious crime-fighting applications to such 
a database. Knowing a suspect’s haunts benefits detectives 
working a case. And if an individual poses a threat to the pub-
lic, proper use of the technology could result in a quick arrest. 
 It also is important to note that driving is a privilege — not 
a right. Motorists must obtain a license from the state before 
getting behind the wheel, a process that often involves classes 
and a test. 
 Residents also must register their vehicles with authori-
ties and, in many states, have proof of insurance. Reasonable 
people understand that this information is kept on file some-
where. 
 And while license-plate readers make the job of tracking 
vehicles and searching for — as well as finding — alleged 
criminals all the easier for police, it’s a practice authorities 
could carry out in a low-tech manner. As Alexandria Police 
Department spokesman Lt. Mark Bergin noted, the agency 
could send out officers armed with pens and notepads for the 
same purpose.
 Lastly, it behooves us to mention that all claims to privacy 
go out the window when a person — and their property — 
enters the public sphere. Earlier, we noted that a police officer 
equipped with stationary supplies could do the same job as the 
department’s vehicle-mounted cameras. That’s also the case 
for a private detective or a nosey neighbor; unless you have a 
private garage, you can be tracked by your vehicle’s license 
plate. 
 Lest we be mistaken, this is not a wholesale embrace of 
the department’s practice. For instance, we wish officials had 
alerted residents to these devices sooner, along with their jus-
tification for using them. Anything that can be taken as an 
invasion of privacy — rightly or wrongly — should be dis-
closed in the name of transparency and good public relations.
 So we hope the police department, and City Hall by exten-
sion, thinks a little harder next time when it takes advantage 
of a technology that could be misconstrued. How about this 
for a litmus test: If you’re collecting information on law-abid-
ing citizens not connected to a criminal investigation, maybe 
let them know?

To the editor:
 I have read many letters 
and articles recently about 
how there need to be conces-
sions made to bike riders in 
Old Town, most of them cit-
ing how great bicycles are and 
how much better they are for 
children, the environment and 
universe.  
 That may be, but it is my 
observation that the majority 
of bike riders in this town are 
a mobile hazard to cars and 
pedestrians. They run stop 
signs, red lights, go the wrong 
way on streets, pop up on 
sidewalks and then head back 
onto the street. They have zero 
consideration for anyone on 
the road but themselves.  
 Bikes have struck me a to-

tal of three times, including an 
incident where the rider went 
one way and the bicycle went 
the other. He picked up his 
bike and pedaled away.  
 My sister commented — 
after a bicyclist veered into 
her path while cursing — that 
she didn’t think that Old Town 
was a very friendly place at 
all.  
 There was a claim by a 
pro-bike writer that motor-
ists break the laws as often as 
those on bikes. My observa-
tion on one Saturday morning 
is that out of 17 bikes, none 
stopped at the stop sign at a 
nearby corner. But every sin-
gle car stopped.  
 This isn’t to say that there 
are not plenty of cars, cabs and 

even city buses that run red 
lights — there are plenty. I am 
waiting for the day when a car 
runs a red light and a bike de-
cides to do the same from the 
opposite direction. Then all we 
need is the vacant-minded pe-
destrian crossing King Street 
against the light. I wonder who 
will win that race?  
 Everyone in this town 
needs to start paying attention 
to the laws that were designed 
to keep us from running over 
one another. This goes for the 
absent-minded pedestrian, the 
distracted driver (I’m looking 
right at you, cab drivers) and 
the arrogant bicyclist.

- Michael Ford
Alexandria

Bicyclists are as much a hazard as 
motorists and pedestrians
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To the editor:
 A cadre of Hunting 
Point tenants that have 
banded together in a 
self-anointed tenants as-
sociation has received 
an inordinate amount of 
“squeaky wheel” press 
regarding the property’s 
change of ownership to 
the Laramar Group. They 
do not represent the over-
whelming majority of ten-
ants who want nothing to 

do with this association 
and its confrontational at-
titude.
 They are a small group 
with personal gripes and 
perceived, alleged griev-
ances. Transparency de-
mands I acknowledge that 
there are essential infra-
structure improvements to 
be made to the buildings. 
But what the public is not 
being told is that residents 
have received detailed, 

written notices of all the 
planned improvements 
anticipated through next 
year and weekly notices 
of progress or delay in the 
most immediate projects.
 Central to the furor is 
a longstanding hot-button 
issue in Alexandria — 
maintaining affordable 
housing in the community 
— and an attempt to con-

To the editor:
 Last month, I tended a 
small pocket park in the 
heart of Old Town and — 
for the first time — found 
a syringe among the ciga-
rette butts. This park is 
poorly lit at night, the aza-
leas are diseased and, were 
it not for some attention, 
this place would be cov-
ered in weedy vines. 
 This park has been a 
collective effort of the 
neighborhood florist, the 
city and myself. After 
three years, it’s finally a 
space that people kindly 
remark on and relax in.
 But the incident of the 
syringe brought me back 
to an appeal I heard in the 
spring from other residents 
about another park. They 
described it as being over-
run by drug dealers and 
users — for lack of city at-
tention. 
 Despite complaints to 
the city, basic maintenance 
and attention from the po-
lice never materialized. It 
took a visit to city council 
— and the public embar-
rassment of officials — to 
ensure lighting and more 
frequent police patrols. 

 The question is: Why 
did it have to go this far 
to ensure a minimum level 
of public safety in one of 
Alexandria’s public parks? 
Public parks should not be 
ignored to the point where 
they become havens for 
the drug trade.
 Making the case for the 
health benefits stemming 
from easy public access to 
well-maintained, safe and 
pleasant parks has become 
a tedious exercise. A quick 
web search turns up thou-
sands of well-documented 
supporting studies and cas-
es. Alexandria’s planning 
director, who holds a de-
gree in landscape design, 
knows this quite well. 
 It seems maintaining 
an infrastructure of public 
parks for all residents is 
something that’s no longer 
important to city officials. 
In Germany, public parks 
are studied to determine 
what creates a safe, relax-
ing and healthful place. 
Their answer, which is 
backed by several studies, 
is that park improvements 
— such as good lighting, 
cutbacks of low-growing 
plants to eliminate hid-

ing places, pruned trees 
for spreading natural light 
and well-kept pathways — 
combine to increase health 
and safety benefits for all. 
 This style of hands-off 
city management in Alex-
andria is growing to the 
point where developers 
are beginning to talk aloud 
about how deficient City 
Hall is in providing what’s 
best for residents. Out-
standing civic leaders do 
not declare that they act in 
the best interest of the city; 
rather it’s in the best inter-
est of the people they serve. 
 Public parks in dense, 
urban areas are not enter-
tainment venues. For that, 
we have National Harbor, 
King’s Dominion and the 
Kennedy Center. How 
about more good public 
policy and less laissez-
faire city management so 
that residents benefit from 
a safe, clean and attractive 
public park infrastructure, 
which they already own 
and annually fund?

- Kathryn Papp 
Alexandria

To the editor:
 Thank you to the Alexandria 
Times for its coverage of the ever-
deteriorating situation at Hunting 
Point in Julia Brouillette’s July 25 
article, “Hunting Point residents see 
few signs of progress.” The facts as 
reported are dispiriting enough, but 
they are just the beginning of the 
story.
 A little historical perspective: 
The rents of longtime residents were 
not frozen by the Virginia Depart-
ment of Transportation as an act of 
charity, but to maintain the highest 
occupancy rates possible during the 
construction of the Woodrow Wilson 
Bridge. This was a challenge given 
the proximity of the towers to the 
many disruptive elements of that 
project, including the demolition of 
nearby asbestos-laden buildings and 
years of pile driving so intense that it 
left cracks in the walls. 
 And it worked. While ignoring 
the many recommended repairs de-
tailed by its inspectors, VDOT pock-
eted perhaps as much as $30 million 
in profits while letting the infrastruc-
ture of the 60-year-old buildings 
slide steadily downhill.
 And as if those facts — and the 
outright demolition of more than 
300 units of affordable housing — 
were not enough, VDOT refused all 
entreaties to find an economically vi-
able way to preserve the remaining 
500-plus apartments at the towers 
and 100-plus units at Hunting Ter-
race as affordable in a city losing 
such units at a rapid rate. 
 Instead, it chose to sell Hunting 
Point to the highest bidder from the 
private sector. In the case of the tow-
ers, that was the Laramar Group and 
its majority partner, Lubert Adler 
real estate, with predictable results.
 The belief of Mayor Bill Euille 
— as quoted in the article — that 
Laramar is interested in maintain-
ing the property as affordable is be-
yond bizarre. It is interested in what 
private-sector companies are inter-
ested in: maximizing profits, period. 
Given the profitability of the towers, 
there were financially feasible possi-
bilities for a different outcome, but 
the city and state failed abjectly to 
act on those possibilities.
 For it’s not just the frozen rents 
of longtime residents that will be in-
creasing at yearly double-digit rates, 

but everybody’s rents are increasing. 
Indeed, the upper range of the rents 
for new residents at the complex has 
increased 20 percent this year, and 
that’s prior to any of the many nec-
essary repairs to the buildings being 
made.
 Where is the outreach to long-
time residents to see if the city can 
assist in some way?  
 Equally abysmal is the state of 
communications between Laramar 
and tenants, which has worsened 
since the mayor’s recent conversa-
tion with top company officials. Just 
a few examples:
• Residents of around 20 units were 
informed to clear their kitchens, 
baths and adjoining walls in prepara-
tion for plumbing work, which Lara-
mar did not even request a permit for 
until one working day prior to the 
scheduled start of renovation. That 
work, of course, was subsequently 
postponed. Notice of the change was 
given to residents the day that work 
was scheduled to start. 
• Coincidentally (or not), with 
the first wave of lease renewals, bi-
weekly renovation updates invited 
residents to visit apartment models 
to view the new planned kitchens, 
baths and amenities. Not stated is the 
fact that the renovations will only 
be done on vacated units for new 
residents — not existing tenants, al-
though the latter will still face rent 
increases, eventually to the same 
market rates as new residents. 
• The new leases are routinely 
marked as requiring $150,000 in in-
surance, which is an added cost for 
residents, despite the fact that the in-
surance is actually just recommend-
ed, not required.
 Both complexes at Hunting Point 
are well on the way to joining JBG’s 
Beauregard properties and other city 
locales as housing sites formerly 
known as affordable, with relent-
less hardships for the residents in the 
process.
 And the city’s reaction? Yet an-
other commission on affordable 
housing, its final report destined to 
gather dust next to the final report 
completed by a similar commission 
just a few years ago, as the loss of 
affordable units just keeps rolling 
along.

- Jim Mercury
Alexandria

Not every Hunting Point 
resident is opposed to change

Keeping public parks safe will 
keep us healthy

City and state officials have 
failed Hunting Point residents

SEE hunting Point | 22
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Who pulled the wool over 
the Times’ eyes?
To the editor:
 The sole purpose of this let-
ter is to set the record straight 
on what has been ongoing, bi-
ased reporting by the Alexandria 
Times regarding the purchase of 
Hunting Point by Chicago-based 
Laramar Group. This sale was a 
disappointment for Alexandria’s 
mayor and a cramp in the city 
council’s 12-year lust to provide 
affordable housing for city gov-
ernment workers — the mayor’s 
constituency of government 
workers.
 The point of origin for this 
one-sided reporting by the Times 
was a direct result of the self-
serving information furnished to 
them by a handful of tenant infor-
mants — and concerned tenants 
— whose ox was allegedly being 
gored from their subjective point 
of view. The role of journalism is 
to be objective, report both sides 
of an issue, and most importantly, 
be accurate and pursue the truth; 
that is, if they can stand the truth.
 This letter is to go on record 
in support of Laramar, which af-
ter acquiring Hunting Point has at 
all times attempted to do the right 
thing, first, and its thing, second. 
This is a welcome relief for all 
tenants after 12 years under the 
thumb of the Virginia Depart-
ment of Transportation.
 Laramar’s management team 
is placing the well-being of ten-
ants above profits by working 
on vast improvements in living 

and health conditions in an en-
vironment that not only encour-
ages pride in one’s home, but also 
pride in a class-A project that will 
never be out of style and hard to 
follow. Of course, the company 
has to make a profit, but the new 
owners have demonstrated com-
passion, empathy and reason-
ableness in rents in dealings with 
low-income and retiree tenants 
in an escalating market where 
there’s no ceiling on rent increas-
es in sight. 
 I submit that this letter repre-
sents the opinion of 99 percent 
of the tenants living at Hunting 
Point.
 This Democratic mayor and 
city council can demonstrate 
evidence of good faith to all resi-
dents and developers by aban-
doning their ongoing subterfuge 
to take control over private prop-
erty. The elimination of the 10 
lawyers working in the city at-
torney’s office would be the first 
step in the right direction. Our 
next step should be to get rid 
of the mayor and all of our city 
councilors at the next election.
 Consistent with this letter’s 
premise, I request that all future 
articles concerning Hunting Point 
reflect a more accurate, positive, 
unbiased, enlightened and objec-
tive, professional journalistic ap-
proach.

- Ray Parker
Alexandria

tinue rentals at the rent-freeze 
level that many have enjoyed 
since the Virginia Depart-
ment of Transportation took 
possession of the property in 
2000 for the Woodrow Wilson 
Bridge project.  
 It is rather illogical to ex-
pect the new owners to im-

prove the infrastructure and 
move ahead to the new — and 
desirable changes — they 
have outlined for the tenants 
without a modest increase in 
rent and fees. Couple that fact 
with members of the associa-
tion grumbling about the in-
convenience that will accom-
pany infrastructure changes. 
 It would seem that we have 
a “have a cake and eat it, too” 

scenario. The improvements 
are desired, but they are a 
problem so long as anyone 
has to pay 1 additional cent in 
rent.
 And the emotionalized use 
of the word “eviction” is mis-
leading as it implies an arbi-
trary action as opposed to an 
eviction with cause, which 
was handled professionally. 
 The city missed an op-

portunity to acquire the prop-
erty and guarantee affordable 
housing units, and now — as 
change takes place here — the 
owners are finding that every 
permit needed for the work is 
as slow coming as refrigerated 
molasses. Change has come to 
the property and changes will 
continue; the hands of time 
cannot simply be pulled back.
 Personally, I applaud the 

proposed changes and find 
the new management easy to 
communicate with. The ser-
vices I have required recently 
have been timely, professional 
and the employees most cor-
dial. 

- Ed Dickau
Alexandria

hunting Point 
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To the editor:
 I am writing to com-
ment on a recent article 
in the Alexandria Times 
by Julia Brouillette that 
details the issue of allow-
ing the City of Alexan-
dria’s students to attend 
the Thomas Jefferson 
School of Science and 
Technology (“From T.C. 
to TJ?” June 27). 
 This is not a new is-
sue. The old Jefferson 
High School along Brad-
dock Road in the Alex-
andria section of Fairfax 
County was converted 
into a magnet school for 
science and technology 
back in the mid- to late 
1980s. 
 But over those many 
years, the Alexandria 
School Board — in its 
infinite wisdom — has 
steadfastly declined to 
allow Alexandrians the 
opportunity to attend Jef-
ferson.
 A few years ago, a 
school board subcommit-
tee held a public hearing 
on this matter. Residents 
were allowed to express 
their views, and I spoke 
in favor of allowing Al-
exandrians to attend Jef-
ferson.
 Some speakers were 
adamantly opposed. One 

woman astutely observed 
that those opposed 
seemed more obsessed 
in preserving T.C. Wil-
liams’ institutional image 
than allowing individuals 
to do what’s in their best 
interest. She hit the nail 
on the head.
 We have a lot of elit-
ist, do-gooders here in 
Alexandria, who make-
believe that our troubled 
public school system is a 
shining beacon of diver-
sity and social engineer-
ing. 
 That is all well and 
good in a utopian view 
of the world. But in re-
ality, individuals should 
have the opportunity to 
do what’s in their best 
interest. The City of Al-
exandria is part of the 
Northern Virginia region. 
Jefferson was set up to 
serve the entire Northern 

Virginia area.
 If Alexandria’s stu-
dents have the necessary 
qualifications and cre-
dentials, they should be 
allowed to compete for 
admission to Jefferson. 
We have to get over this 
misguided notion that 
T.C. Williams cannot 
spare a select few stu-
dents to Jefferson. What 
about all the other high 
schools in Northern Vir-
ginia? They survive de-
spite losing students to 
Jefferson.
 I strongly urge the 
school board to allow 
Alexandria students to 
attend Jefferson. This 
should have been done 
years ago.

- Gregory Paspatis
Alexandria

T.C. will survive letting high-
achieving students go to TJ

if alexandria’s 
students have the 

necessary qualifications 
and credentials, they should 
be allowed to compete for 
admission to Jefferson.”
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ugene Simpson Memorial Stadium 
has a long history associated with 
sports in the community, but that 

use occurred only by happenstance. 
 The property was once part of Alexan-
dria’s Almhouse, a poorhouse and work-
house established in 1801 where residents 
farmed the surrounding land to provide 
their sustenance. In 1928, two years after a 
larger regional facility for the indigent was 
built in Manassas, city officials sold the 
property to Robert C. Frame for a six-room 
tourist lodging. 
 However, Frame defaulted on his mort-
gage during the Great Depression, and the 
city reacquired the property for public use. 
 By 1941, the recreation department was 
using the property, calling it the Alexandria 
Municipal Stadium. A large ball field was 
developed on the western end, opposite 
the YMCA, and the Almshouse served as 
a storage facility for recreation equipment. 
Officially scheduled adult teams utilized 
the very rustic stadium, along with com-
munity youth who created teams — sans 
uniforms or sponsors — named after dif-
ferent neighborhoods in Alexandria. 
 In April 1951, the All-American Girls 
Professional Baseball League used the 
field for spring training. In Alexandria, 
the Fort Wayne Daisies and Racine Belles 
drilled daily, before players attended eve-
ning Helena Rubinstein charm classes. The 
teams’ official games were played at D.C.’s 
Griffith Stadium, now the site of Howard 
University Hospital. 
 The photograph seen here, taken from 
a short publicity film from the time, shows 
the view looking north to the 400 block of 

East Duncan Avenue. In the distance along 
the third-base line is Leslie Avenue, which 
crosses East Duncan, just to the right of the 
apartment building on the left. Amazingly, 
the homes and apartments seen in the back-
ground are still standing. 
 The Almshouse building was torn down 
in 1952, and a dog park now occupies its 
location near East Monroe Avenue and Jef-
ferson Davis Highway. In September 1964, 
the Alexandria City Council renamed the 
stadium to honor the memory of Eugene 
Simpson, a former city councilor and vice 
mayor who had passed in June of that year. 
Simpson led one of the largest construction 
companies in the United States and had 
long been a major supporter of athletic pro-
grams in the city.

Out of the Attic is provided by the  
Office of Historic Alexandria.

out oF the attic
Storied stadium wasn’t  

always a ball field

E

weekly Poll

Take the poll at alextimes.com

Last Week 
What is your reaction to Carr Hospitality’s latest 
waterfront hotel proposal?

40% It’s a long time coming.

34% It must be stopped.  

26% A hotel is fine, but this plan needs work.

A.  Yes, it is a valuable tool for catching 
criminals. 

B.  No, it is a violation of law-abiding 
citizens’ privacy. 

This Week  
Do you support an Alexandria police 
database of car whereabouts?

99 votes

photo/library of congress

FroM the weB

Nolan writes:
Yes. Yes. Can we please just move 
on? We don’t need endless rounds 
of criticism and debate when deci-
sions have already been made. It 
just becomes argument for the sake 
of argument. 
 As for the three ladies that 
brought a lawsuit [against the 
original waterfront vote] ... please. 
You’ve got a pretty good gig. It’s 
time to let others enjoy the Old 
Town waterfront.

O. Johnson  writes:
... To say that officers must always 
hit their mark 100 percent of the 
time is an unrealistic statement, 
one that cannot be taken seriously. 
I would refer you again to [Com-
monwealth’s Attorney Randy] Sen-
gel’s report.
 It is a shame a man is dead 
but that is what he chose, and I 
wouldn’t simply judge one man’s 
choices and give immunity to an-
other. Mr. Sellers had time to flee 
before arrival of the police or sim-
ply give up upon their arrival. If 
someone is responsible for the ac-
tions of that day, it is not the police.

In response to “If it’s going 
to be a hotel, let’s make sure 
it fits,” August 8:

In response to “Officers 
who fired indiscriminately 
at Taft Sellers deserve 
criticism,” August 1:
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surface. A tree or a gracious 
pergola at one end of the court 
keeps the garden itself in the 
game, Lindquist says, and gar-
den benches on the side turn 
part of the party into a spec-
tator sport. Fan participation 
is always a big element in the 
game, and a few strictly unoffi-
cial umpires, often just as adept 
with a wine glass as the players 
themselves, can be relied upon 
to offer their impartial services 
to the advancement of the art.
 Finding the space for games 
amidst the flower beds may 
require some adjustments and 
refinements of the rules. In-
stead of full-court bocce, for 

example, a 30-foot, half-court 
layout may work just fine, 
with all players tossing their 
balls from the same end of the 
court, instead of from opposite 
ends. The layout for a game of 
regulation nine-wicket croquet 
requires a space 50 feet wide 
and 100 feet long, but even the 
United States Croquet Associa-
tion allows players to “adjust 
the size and shape of the court 
to fit the available space,” ac-
cording to the official Rules of 
Backyard Croquet on the US-
CA’s website.
 Hundreds of thousands of 
croquet sets are sold in the 
U.S. every year, and millions 
of people play croquet in back-
yards, says Dylan Goodwin, 
publisher and editor of Croquet 

News. All you need is a lawn, 
and it doesn’t have to be kept 
highly groomed.
 Goodwin and his wife start-
ed playing croquet with friends 
at barbecue parties, whack-
ing balls around on a rough 
lawn. Eventually, the group of 
friends agreed that boundaries, 
as in most sports, are an essen-
tial part of the game, having 
discovered that “if you’re not 
digging balls out of the bushes, 
you have a lot more fun,” he 
says. Now Goodwin mows his 
fescue lawn very short — just 
1 to 1 1/4 inches tall — for a 
fast playing surface. At the 
moment, he has a six-wicket 
“American Croquet” configu-
ration on his lawn in Overland 
Park, Kan. Just looking at the 
croquet green gives him plea-
sure, he says, and he’s always 
ready for a game.
 Michael Whitton, president 
of the American Cornhole As-
sociation, grew up playing 
horseshoes, croquet and other 
lawn games in Ohio. Then 
cornhole, in which 6-inch-by-
6-inch canvas bags filled with 
corn are tossed into a hole 
partway up an inclined board, 
became his sport. Cornhole has 
amazingly broad appeal and 
can be played in gardens of any 
size, he says. Whitton is now 
retired and lives in California, 
where his two-deck cornhole 
set is in demand at garden par-
ties and family events. The 
game has caught on: the as-
sociation has almost 40,000 
members.
 Cornhole decks are 4 feet 

long and should be spaced 27 
feet apart. If a garden comes up 
a little short, it’s not a problem, 
Whitton says. One deck will 
do: just be sure to leave a little 
space so players won’t be step-
ping in the flower beds.
 For everyone who has ever 
played backyard games, sum-
mers have some characteristic 
sounds: the whack of a mal-
let on a wooden ball, the ring 
of a horseshoe against its iron 
stake, the whistle of a whiffle 
ball. Like garden-fresh toma-
toes, flashing fireflies and the 

sizzle of a burger on a grill, 
the sounds, smells and flavors 
of the season all contribute to 
an experience much bigger 
than your own backyard. But 
it is the garden that makes the 
game: the whole point is to get 
everybody outside in the air 
among the flowers and under 
the trees.
 “Make your garden a des-
tination,” Dabner says. “Have 
friends over. Grill brats.” And 
line up a game: the competition 
isn’t all that stiff when every-
one’s relaxed.

garDen 

FROM | 18

Potomac Belle Yacht Charters

Located at the Alexandria City Docks

703-868-5566 • www.potomacbelle.com

A Private Yacht for all Occasions!

photo/terrain 
Croquet is among the most popular backyard games; millions of 
people play, says Dylan Goodwin, publisher and editor of Croquet 
News. “Croquet sets come with rules, but most people just use that 
as a guideline,” Goodwin says. Garden and lifestyle specialists, 
such as Terrain, sell classic croquet sets, ready for backyard play or 
for a picnic in the park.
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ACROSS
1 Central city of Islam
6  Pesticide banned by the 

EPA
9 Back talk
13 Navy’s goat, e.g.
19 “... ___ of many colors”
20  Written acknowledgment of 

a debt
21 Architectural pier
22 Prepare to shower (var.)
23 Time for rueful reflection
26 High-stepping aids
27 Ingratiate
28 Lobster features
30  ___ segno (from the repeat 

sign, in music)
31 African flying pests
34 Month after Nisan
35 Org. with moles
36 Favre of football fame

39  “And ___ thou slain the Jab-
berwock?”

40 Baby delivery method
43 Carnival attraction
44 Cyst
45 Flightless flock
48 Plays for time
49 Aged
50 Cavalry’s place
51 Grave message?
52 Oiler or liner
53 Shrewdly tricky
54 Bakery output
56 Natives of Manitoba
58 Fat-nosed antelope
61 Romney of politics
62 Commotion
64  Where a boxer may be 

trained
65 New Zealand fruit
68 Frosted Lenten pastry
71 Arch type
72 African antelopes

74 Baby’s output?
75  Ending with “play” or 

“party”
77 Civil War side
78  Haile Selassie follower, 

familiarly
79 Slow times
81  Common Market inits., 

once
84 Constriction of the pupil
86 Egg cells
88 Fish organ
89 Dumfries denial
90 Dropped clues
91 Small amount of residue
92 Moonves of CBS
93 Model T manufacturer
94 Go around completely
96 Auspices (var.)
98 Bridal path
99 Lose firmness
100 Backup for a prez
101 Money in reserve
103 Matterhorn, e.g.
104 Lots and lots of groceries
107 Urgent prompting
111 Justification
113 Ache treatment
116  Margaux Hemingway’s 

grandfather
117 Botanical cover
118 “Able was I ___ ú”
119 Red Square figure
120 Blue book writings
121 Amount to make do with
122 Not a happy camper
123 Small amounts

DOWN
1 Pepper spray alternative
2 Subj. for an MBA
3 Fresh from the fridge
4 Brownie, a few years later
5 “Finally!”
6 Sarcastic comment

7 “Stupid me!”
8 Some learners
9 Call at first
10 “No ifs, ___ or buts”

11  Branch of physics con-
cerned with equilibrium

12 Vote for verbally
13 Marsh rodents
14 Aardvark fare
15 ___ Lanka
16 Attempting to make sales
17 Acquires
18 Unit equal to 10,000 gauss
24 Anger
25 Pearl harborer
29 Lads’ dates
32 Adverb in contracts
33 Cupid’s boss
36 JFK and RFK, e.g.
37 Brook

38 Christian Science founder
41 Chinese civet
42 First Lady Roosevelt
44 Values
46 Handy oven
47 Revolted
50 “Donnie Brasco” grp.
52 Grammar class subject
55 Former Italian leaders
57 Artist’s stand
59 Comment from the Beaver
60 A pint, maybe
61 Making, as money
63  Ancient Roman magistrate 

(var.)
64  Rolling features of some 

golf courses
65 Novelist Kesey
66  1969 Nobel Peace Prize 

grp.
67  Coal-under-the-bed  

containers
69 “Jabberwocky” opener
70 Hardest on the eyes
73 Hindu loincloth
76  Class for U.S. immigrants 

(Abbr.)
78 Knight’s publishing partner
80 Jamaican tangelos
81  “The Dukes of Hazzard” 

spinoff
82  Countess’s husband, in 

Britain
83 Formally surrender
85 Mansion staff
87 “To do” list
90 Some use faith
91 Disapprove of
93 One in a ring
95 Kind of injection or weapon
97 Beaux ___ (gracious acts)
98 Ancient
99  Hindu’s wrapping outer gar-

ment (var.)
102 Emulate a tide
104 Brit’s teapot covering
105 “Miss ___ Regrets”
106 Cobblers’ tools
108 Volcano in Sicily
109 Not in need of a diet
110 Addition column
112 Caribbean, e.g.
114 Victorian, for one
115 Word with “flag” or “alert”
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last week’s solution:

hoBie & Monk 

FROM | 6

Advertise your 
business or service.

Contact Kristen 
Essex  

at kessex@
alextimes.com  

703.739.0001

oBituaries
SHIRLEY S. BIAVA, of Alexan-
dria, August 7, 2013

MATTIE L. BURTON, of Alexan-
dria, August 4, 2013

BARBARA ANNE CALLAHAN, 
formerly of Alexandria, August 6, 
2013

LORRAINE P. JENNINGS (73), 
of Alexandria, August 2, 2013

ANNE “NANCY” L. LEARY 
(79), of Alexandria, August 6, 
2013

ANTHONY RADSPIELER (87), 
formerly of Alexandria, August 8, 
2013

MICHAEL J. WARGO (61), of 
Alexandria, August 4, 2013

JAMES L. YOUNG (83), formerly 
of Alexandria, August 8, 2013

wives additionally responsible. Maybe, 
like those people who don’t seem to re-
alize that their houses reek of cat/dog/
ferret/teenage boy (the latter two being 
somewhat indistinguishable), they have 
become oblivious to their husbands’ 
odors. Where are those pesky department 
store perfume spritzers when you need 
them, anyway?

To submit questions to Hobie & Monk, 
email hobieandmonk@alextimes.com.
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NOTICE TO THE PUBLIC OF THE 
APPLICATION OF NATIONAL COUNCIL ON 

COMPENSATION INSURANCE, INC., FOR REVISIONS OF 
ADVISORY LOSS COSTS AND ASSIGNED RISK WORKERS’ 

COMPENSATION INSURANCE RATES
CASE NO. INS-2013-00158

 Notice is hereby given to employers providing workers’ compensation insur-
ance under the Workers’ Compensation Act and to the public that National Council 
on Compensation Insurance, Inc. (“Applicant”), on behalf of its member insurers, has 
applied to the State Corporation Commission (“Commission”) for approval of certain 
changes applicable to voluntary market advisory loss costs and assigned risk rates and 
rating values for new and renewal workers’ compensation insurance policies becoming 
effective on and after April 1, 2014.

 The Applicant proposes advisory loss costs that the Applicant’s members may use 
along with their own expenses and profit and contingency factors in establishing the 
members’ rates for policies written in the voluntary market.  The proposed advisory 
loss costs would produce an increase in the overall average pure premium level for the 
voluntary market industrial classifications of 4.1%.

 The Applicant proposes changes to the advisory loss costs for “F” (Federal) clas-
sifications in the voluntary market that would produce an overall pure premium level 
decrease of 2.3%.

 The Applicant proposes advisory loss costs for coal classifications 1005 and 1016 
in the voluntary market that would produce an overall pure premium level increase of 
18% and 18%, respectively.

 The Applicant proposes a 4.2% decrease in the overall average rate level for indus-
trial classifications in the assigned risk plan.  The Applicant proposes a 7.4% decrease 
in the overall average rate level for “F” (Federal) classifications in the assigned risk 
plan and a 4.4% increase and a 4.2% increase in the overall average rate level for coal 
classifications 1005 and 1016, respectively, in the assigned risk plan.

 The Applicant has submitted filings and testimony and exhibits in support of the 
proposed changes in advisory loss costs, assigned risk rates, and rating values to the 
Commission.  That information and other information filed by the Applicant in support 
of its proposals, including the exact assigned risk rates and advisory loss costs for 
individual classifications, which will vary by classification and may be higher or lower 
than the overall decreases stated above, may be seen at the Commission’s Bureau of 
Insurance, Tyler Building, 1300 East Main Street, Richmond, Virginia 23219, and at 
the Document Control Center of the Office of the Clerk of the Commission, First Floor, 
Tyler Building, 1300 East Main Street, Richmond, Virginia 23219.

 The Commission has instituted an investigation into the changes proposed by the 
Applicant and has set a public hearing thereon in Case No. INS-2013-00158 in its 
Courtroom, Second Floor, Tyler Building, Richmond, Virginia 23219, at 10 a.m. on 
October 24, 2013.  Interested persons are encouraged to review the Applicant’s filings 
and supporting documents for the details of these and other proposals.  TAKE NOTICE 
that the Commission may approve advisory loss costs and assigned risk rates and rating 
values different than those proposed in the Applicant’s filings and supporting docu-
ments.

 On or before August 16, 2013, any person or entity who expects to participate at 
the public hearing as a respondent must file a notice of participation, in conformity with 
the Commission’s Rules of Practice and Procedure, 5 VAC 5-20-10 et seq., and the 
Commission’s Order Scheduling Hearing in this case, with Joel H. Peck, Clerk, State 
Corporation Commission, c/o Document Control Center, P.O. Box 2118, Richmond, 
Virginia 23218 and must serve a copy on the Applicant’s counsel, Charles H. Tenser, 
Esquire, 2120 Galloway Terrace, Midlothian, Virginia 23113.  

 On or before September 13, 2013, in accordance with the Commission’s Order 
Scheduling Hearing, each respondent shall file the testimony and exhibits by which the 
respondent expects to establish its case.

 All interested persons who desire to comment on the application shall file such 
comments on or before October 10, 2013, with Joel H. Peck, Clerk, State Corporation 
Commission, c/o Document Control Center, P.O. Box 2118, Richmond, Virginia 23218.  
Interested persons desiring to submit comments electronically may do so by following 
the instructions available at the Commission’s website: http://www.scc.virginia.gov/
case.  All comments shall refer to Case No. INS-2013-00158.
 Any interested person who desires to make a statement at the hearing on his/her 
own behalf, but not otherwise participate in the hearing, need only appear in the Com-
mission’s Courtroom at 9:45 a.m. on October 24, 2013, and contact the Commission’s 
Bailiff.  In order to accommodate as many public witnesses as possible, the Commis-
sion asks that comments be limited to five minutes by each such witness.  Individuals 
with disabilities who require an accommodation to participate in the hearing should 
contact the Commission at least seven (7) days before the scheduled hearing at 1-800-
552-7945 (voice) or 1-804-371-9206 (TDD).  

The Commission’s Rules of Practice and Procedure may be viewed at:  http://www.scc.
virginia.gov/case.  A printed copy of the Commission’s Rules of Practice and Procedure 
and an official copy of the Commission’s Order Scheduling Hearing in this proceeding 
may be obtained from Joel H. Peck, Clerk, State Corporation Commission, c/o Docu-
ment Control Center, P.O. Box 2118, Richmond, Virginia 23218-2118.
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ALEXANDRIA PLANNING 
DEPARTMENT

NOTICE OF 
ADMINISTRATIVE REVIEW

 
The following request has been 
received for administrative review 
and approval.

For information about this applica-
tion or to comment, visit the City’s 
website at alexandriava.gov/planning 
or call (703) 746-4666.

SPECIAL USE PERMIT  
#2013-0062
2016 Mount Vernon Ave.  
– Coffee Shop
Administrative Special Use Permit 
for approval of a request to operate a 
coffee shop (restaurant); zoned CL / 
Commercial Low.
APPLICANT: Daniel Bender,  
T/A Seva Cafe 
PLANNER:  
nathan.randall@alexandriava.gov

In accordance with section 11-500 of 
the zoning ordinance, the above listed 
request may be approved administra-
tively by the Director of Planning and 
Zoning.  If you have any comments 
regarding the proposal above, please 
contact Planning and Zoning staff at 
703 746-4666 or email the planner 
listed below the case no later than 
September 5, 2013.

BANKRUPTCY AUCTioN 
August 27 · 11:00 am

Near Old Fort Road & Sunset View,
Fort Washington, MD

16± Acres Res.
Development Land

877.895.7077
ameribid.com

3% Broker Participation. Call for terms of sale.

★  incredible opportunity!
★  R-E Zoned for 1± Acre Lots
★  Commercial Uses Possible
★  Near Schools, Hospital,
     Shopping & Recreation Areas
★  Easy Access to Hwy 210 & DC!

Call Eugene 703.982.0852

Effective September 1, 2013, Telecom*USA will increase your 10-10-220 rates 
from $1.20 to $1.50 (an increase of 25%) for the first 10 minutes and to $0.20 
to $0.25 (an increase of 25%) for each additional minute thereafter. , an an in-
crease of 56.7%. This may increase your Telecom*USA total charges. If you have 
any questions, please call Telecom*USA customer service at 1-800-728-6161.

Office help wanted for local doctor.  
Duties: receptionist, marketing. Will 
teach Physical Therapy, development 
of x-rays, computer work.
Dr. Knapp 2817 Duke St., Alexandria, 
VA   (703 )823-2201

ApplicAtion Developer 
- ShArepoint, DynAmicS 
reSeArch corp., AlexAnDriA, 
vA Design, develop, enhance, 
debug & impl. software.  MS in 
CompSci req’d & and 2 years of 
experience in web or SW devel.  Exp. 
req;d w/(i) developing in C# & ASP.
net , (ii)  working w/HTML, DHTML, 
XML, DOM Tree parser, JavaScript & 
Visual Studio 2005 or later.  Apply at 
jobs.drc.com Job Reference 10887.

Garage space needed for 1967 
Pontiac LeMans. Please contact 
Lynn at 703-684-5476 if you have 
garage space to rent for this classic 
car.
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Business Directory

HomE SErviCES

703.314.1287 • AllegroLLC.net

Residential & Commercial

Whole-house 
Generators

Panel Replacement 

Lighting

703.314.1287
AllegroLLC.net

Paving & Masonry - Driveway Specialists

• Walkways
• Retaining Walls
• Patios
• Stoops
• Pointing and Sealing

• Driveways
• Private Roads
• Tennis Courts
• Parking Lots
• Patch and Sealing

Senior
Citizen
Discount

Special 
Winter 

Discounts

Office: 855.268.5625
Cell: 571.480.0846

serving the entire 
va, dc, md areas

Call TODay fOr a frEE ESTiMaTE

Authorized Shaw Carpet Dealer

7655 Fullerton Rd. Springfield, VA 22153
703.440.9090  |  info@dreamweavercarpets.net

DREAM WEAVER
CARPETS INC.

Authorized Shaw Carpet Dealer

7655 Fullerton Rd. Springfield, VA 22153
703.440.9090  |  info@dreamweavercarpets.net

DREAM WEAVER
CARPETS INC.

Free In Home estimates

Upholstery Cleaning
Carpet Repair
Pet Problem Experts

Quality Service Since 1977

Carpet Cleaning
Carpet Stretching

Oriental Rugs

Mold Remediation

Mike’s Carpet Cleaning
5 Rooms Only $125

35 Years Experience – Including The White House!
For More Info Call 703-978-2270

24Hour Emergency Water Damage

mEDiCAL

www.CaringDoc.com • 703.671.2700 • info@CaringDoc.com

We are experts at whole body / mind approach to optimal 
wellness and healing including the scientific use of 

acupuncture, nutrition, vitamins, supplements and herbs.

Holistic 
Family 

Medicine

Sign up to receive an electronic version  
of the Alexandria Times every week!

electronicedition@alextimes.com

T O D A YE M A I L

R E M O D E L I N G
I N C O R P O R A T E D

703.739.0001

WHAT CAn 
the times  
Do for 

you?

I was quite pleased that several people came to my open house having seen our ad in the Alexandria Times. One or two brought the ad with them!
- Jud Burke,

McEnearney Associates

Home Improvements and Remodeling

Custom Carpentry, 
Book Cases,Painting, 

Drywall, Storage Sheds

Doors, Molding, 
Mantles, Rail, Kitchen 

& Bath remodeling

Call Terry at 571.239.4464

TWD Carpentry

www.alextimes.com

Power washing, deck sealing 
and staining, deck and fence 

repair, exterior wood rot, vinyl 
siding and roof repairs, screen 
porches, handyman services. 

No job too big or small. 

R & N Carpentry

40 years’ experience.  
Licensed and insured. 
Call for FREE estimate   

(703)987-5096
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®

®

Elizabeth Lucchesi

703.868.5676
Elizabeth@LizLuke.com

Over $48 million sold in 2012

“Thanks for being relentlessly 
engaged throughout the seller/
agent process. The ‘LizLuke Way’ is 
world-class customer service and 
that’s a rare and precious gem.” 

~ Faye

109 S. Pitt Street • Alexandria, VA 22314

Stay Connected...

LizLuke will get you home!

2645 Walter Reed Drive #C
$375,000

517 N Alfred Street
$668,000

For S
ale

124 Sylvan Court
$734,900

3306 Holly Street
$719,000

It’s back to school time! 

If you need a real estate tutor, 
give me a call.

UNDER 

CONTRACT
UNDER 

CONTRACT

For S
ale


