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‘The Iron Ladies’ return to court
State Supreme Court to 
hear latest waterfront 
plan appeal

BY ERICH WAGNER

More than a year after dis-
missing the last major chal-
lenge to the city’s contro-
versial waterfront plan, the 
Virginia Supreme Court has 
agreed to hear arguments in a 
new appeal from three Alex-
andria residents better known 
as “The Iron Ladies.”

Last year, the high court 
ruled that April Burke, Eliza-
beth Gibney and Marie Kux’s 
appeal of city council’s 5-2 
approval of the development 
roadmap — despite residents 
fi ling a valid protest petition 
— was moot, because coun-
cil had already revisited the 
issue and approved it with a 
supermajority vote of 6 to 1.

That second vote was the 
genesis of the latest case, 
said Roy Shannon, an attor-
ney representing the three 
residents. In the days lead-
ing up to city council’s vote 
in March 2013, the residents 
fi led an appeal to then-Plan-
ning Director Faroll Hamer in 
an attempt to delay the vote. 

Hamer rejected the effort, 
so the residents appealed her 
decision, which Hamer also 
rejected. But Shannon said 
the second appeal should 
have automatically triggered 
a hearing before the Board of 
Zoning Appeals.

“When you fi le an appeal 
of a planning director’s de-
cision, the charter says you 
fi le it with her and with the 
[Board of Zoning Appeals],” 
Shannon said. “This is about 

Council: new budget could mean new taxes
City faces $16 million 
shortfall next year

BY ERICH WAGNER 

Local leaders are warning 
residents that another year of 
property tax hikes could be 
just around the corner.

City councilors approved 
the annual budget guidance 
— a general spending road-
map for city staff as they craft 
the budget — last week, and 
in a 4 to 3 vote, gave City 

Manager Rashad Young lee-
way to raise taxes to make 
ends meet.

Young said Alexandria 
will face a $16 million defi -
cit just to keep the municipal-
ity running at fi scal 2015 lev-
els. And that doesn’t include 
new city council priorities for 
next year, like paying for en-
rollment increases in Alexan-
dria City Public Schools and 
looking at ways to make pub-
lic employee compensation 
more competitive with neigh-

boring jurisdictions.
Last year, councilors 

vowed not to raise taxes, in 
light of a 4-cent increase in 
2013, but advertised a half-
cent hike out of an abundance 
of caution. But in the end, 
with revenues only growing 
by a projected 1.56 percent, 
lawmakers approved the tax 
increase in a last-minute ef-
fort to balance the budget.

City Councilor Justin 
Wilson said Young’s pro-
posed 2016 budget, which 

will come out early next year, 
should not include any tax or 
fee increases. That way, resi-
dents can see just how deeply 
a fl at budget would hurt city 
services.

“Regardless of whether 
you believe we need to raise 
the tax rate or not, we should 
ask the manager to prepare a 
budget which does not raise 
the tax rates,” Wilson said. 
“If council does decide to 
raise the tax rate, this gives 
us the best opportunity to ex-

plain that action at that time. 
We’ll have that budget that 
does not do so, and that al-
lows us to explain to the com-
munity why it would be need-
ed.”

But City Councilor Del 
Pepper countered that such a 
move could be seen as indeci-
sion and a lack in willingness 
to remain competitive, in the 
eyes of city employees. She 
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The Virginia Supreme Court announced last week that it would hear arguments in the latest appeal of 
the city’s waterfront plan by three residents known as “The Iron Ladies.” The residents contend their ap-
peal to stay city council’s vote on the redevelopment roadmap in March 2013 was improperly rejected.



2 | NOVEMBER 20, 2014 ALEXANDRIA TIMES

ALEXANDRIA           $1,169,000            GARRET’S MILL 

ARLINGTON     $745,000    FOREST HILLS COMMONS 

ARLINGTON          $399,000        ARLINGTON HEIGHTS ALEXANDRIA        $380,000     NORTHAMPTON PLACE 

 EDEN IN OLD TOWN

Rarely available!  Lovely, 11-year old townhome, backed by a  
delightful brick-walled patio and modern two-car garage in Old  
Town Alexandria.  Just a few blocks to the river, King Street, and 
Walk to everything!   

Priced below market value!  Come see this beautiful, spacious, 
3-level townhouse in a great location. Luxurious features abound: 
An elevator, granite countertops, updated kitchen, and granite 
master bath. Extra room near family room can be office, den, and 
bedroom. Anderson windows, brick patio, garage.

Wonderful all-brick, updated duplex just off one of Arlington's main 
drags "Columbia Pike". Minutes  from many restaurants, social 
gathering spots, shops, and Arlington Cinema and Drafthouse! Enjoy 
an easy commute with quick access to Route 50 and I-66, public 
transportation, Capital Bikeshare and future trolley. All the main 
systems either replaced or upgraded in the past 4-6 years. 

Exquisite 2-bedroom condo with den and large balcony located just 
off I-395 and only a few minutes from Old Town Alexandria, 
Clarendon, and The District! This condo features granite counters, GE 
Profile appliances, floor-to-ceiling windows;, hardwood floors in 
living areas, and gas fireplace.  Community amenities include 
fitness center, pool, billiard room, and express service to the 
Pentagon and Mark Center.  

Open Sunday 
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IN GOOD COMMUNITY SPIRITS MaryAnn Griffi n (right) celebrates with At Home in Al-
exandria board chairwoman Barbara Rosenfeld (left) and other well-wishers at the local nonprof-
it’s third annual gala last week. The organization, which helps residents remain in their homes as 
they age, awarded Griffi n, city director of aging and adult services, with the Community Spirit Award 
ahead of her planned retirement at the end of the year.

Tourism officials to host ‘prize hunt’ 
along Port City business corridors

Offi cials with the city’s 
tourism offi ce, Visit Alex-
andria, are gearing up for a 
Scottie Dog Prize Hunt as part 
of its pre-Thanksgiving and 
Black Friday effort to encour-
age residents to “shop small.”

The promotion involves 
offi cials hiding 20 black plush 
dogs wearing red bandanas 
throughout Old Town and Del 

Ray. Each dog will come with 
a prize from a local business, 
from gift certifi cates at bou-
tiques to theater tickets.

The effort is one of sev-
eral promotions as part of 
the “Shop Small” campaign. 
Credit card giant Ameri-
can Express chose Alexan-
dria and Washington as one 
of three metropolitan areas to 

focus their campaign to pro-
mote small businesses during 
the holiday shopping season. 

The tourism offi ce is also 
offering free canvas tote bags 
to shoppers who bring two re-
ceipts from local boutiques to 
the city visitors center at 221 
King St.

- Erich Wagner

Local shelter receives $25,000 grant
The Old Town-based Car-

penter’s Shelter announced it 
recently received a $25,000 
grant from Walmart to bolster 
its services.

The grant directs money to 
the homeless shelter’s Con-
tinuum of Care for Homeless 
Women and Children pro-
gram, which provides women 
with education, employment, 

nutrition and other support 
services. 

Carpenter’s Shelter is a 
60-bed facility for home-
less women and children. 
The nonprofit provides indi-
vidualized plans for its res-
idents to secure and keep 
housing, and more than 90 
percent of those who com-
plete the shelter’s program 

stay off the street for at least 
the first year of post-shelter 
living.

“Through this grant, Car-
penter’s Shelter is able to 
help families be on their way 
to permanent, independent 
living,” shelter offi cials wrote 
on their Facebook page.

- Erich Wagner

EDITOR’S NOTE: The results of last week’s poll (Would you welcome La Bergerie’s ex-
pansion and the addition of a small inn?) were skewed due to a technical glitch. As a result, the 
Times will not be publishing the results and regrets the error.
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* 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.

Source: raidsonline.com

The following incidents occurred between November 12 and November 19.

POLICE BEAT

29 20 16THEFTS DRUG 
CRIMES ASSAULTS

3 1 3
VEHICLE 
THEFTS ROBBERY SEXUAL 

OFFENSES

1 2BURGLARY AGGRAVATED 
ASSAULTS

CRIME

S O L S T I C E

MASSAGE

311 N. Washington Street
Lower Right

Alexandria, Virginia 22314

301.915.4590

Hours: M-Sat 9am- 8pm

OFFER ING

Swedish Deep Tissue Massage

Thief shakes down children for candy
Halloween nearly turned 

ugly for a group of local chil-
dren this year, Alexandria po-
lice say.

The friends, numbering 
about a dozen, were playing a 
game of tag in the 2600 block of 
Commonwealth Avenue at 8:30 
p.m. when an armed and masked 

man approached them. The in-
terloper fl ashed a handgun and 
demanded Halloween candy.

Instead, the children fl ed, 
police said. They escaped 
without injury.

Authorities describe the 
suspect as a black man about 
5-foot-10 and in his late teens 

or early 20s. He wore a dark, 
hooded sweatshirt and carried 
a red and black backpack.

Police urge anyone with 
information about the suspect 
to call Sgt. Michael Kochis at 
703-746-6285.

- Derrick Perkins

Police investigate Old Town infant death
Alexandria law enforce-

ment offi cials are investigat-
ing the death of a female in-
fant that occurred in Old 
Town last week.

About 11 a.m. Novem-
ber 10, emergency responders 
called police for assistance 
in a case of an unresponsive 
baby. The child was trans-
ported to a hospital for treat-
ment, but died November 15.

Police spokeswoman 
Crystal Nosal said police are 
waiting for the results of an 
autopsy as well as a battery of 
medical tests. There was no 
“obvious trauma” to the baby, 
who is estimated to be fewer 
than six months old.

Nosal had no additional 
information about the case or 
the investigation Tuesday.

“It’s one of those cases 

where there probably won’t 
be anything happening quick-
ly,” she said. “We have to 
look at all of the circumstanc-
es with what happened to the 
infant.” 

Police encouraged anyone 
with information about the 
case to contact Sgt. Michael 
Kochis at 703-746-6285.

- Erich Wagner
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Fabulous Trimmings 
(Recommended Serving – 3 persons per lb)

Apple and Butter Nut Squash Soup ** ................... $11.99 per quart
Cornbread and Walnut Dressing ...............................$9.99 per pound
Candied Sweet Potatoes ** .........................................$9.99 per pound
Homestyle Mashed Potatoes .....................................$8.49 per pound
Brussels Sprouts with Roasted Garlic ** .................$8.99 per pound
Potato Au Gratin ..........................................................$10.99 per pound
Cranberry Orange Relish ** ........................................$9.99 per pound
Homestyle Turkey Gravy ...................................................$7.49 per pint
Spinach Casserole ** ..................................................$10.99 per pound
Fresh Herbed Glazed Turkey Breast ** .................$13.50 per pound
Mixed Roasted Vegetables** ......................................$7.99 per pound
Mushroom Gravy (Vegetarian) .. $6.99 per quart
Roasted Beets 
      with Hazelnut Oil ** ........$9.99 per pound
Mashed Fall Vegetables 
      with Bacon ...................... $11.99 per pound

                     The Sweets
Apple Tart w/ Walnuts and Cranberry .. $ 17.99
Apple Pie ..................................................... $ 13.99
Pecan Pie ......................................................... $ 18.99
Pumpkin Pie ........................................................................................ $ 13.99
Mincemeat Pie .................................................................................... $ 13.99
Lemon Meringue ............................................................................... $ 13.99
9” Cranberry Cheesecake ................................................................ $ 42.99
9” Pumpkin Cheesecake .................................................................. $ 42.99
**Denotes Gluten Free

Fresh Shenandoah Raised Turkeys

The Classic Thanksgiving Feast

12-14 lb. Turkey – 14 people minimum
16-18 lb. Turkey – 18 people minimum
20-22 lb. Turkey – 22 people minimum

(We estimate 5 oz serving per person)

Baked in our ovens and served with Harvest Dressing of
Cornbread, Walnuts & Fresh Herbs, Homemade Turkey

Gravy and Cranberry Orange Relish
$ 14.99 per person

Ph: 703 578-4144
Email: catering@alexandriapastry.com

Setting the General Assembly agenda
Budget issues top city’s 
list of Richmond priorities

BY ERICH WAGNER

As lawmakers prepare for 
January’s session of the Vir-
ginia General Assembly, city 
councilors have one thing on 
their mind: getting Richmond 
to pay for its own agencies.

Council is preparing to 
adopt its state legislative 
agenda next month, and many 
of city’s positions are tied to 
its growing subsidy of state 
services.

During the budget pro-
cess last spring, city offi -
cials added funding to keep 
compensation for staff at 
the city courthouse, who are 
state employees, competitive 
with neighboring jurisdic-
tions and their federal coun-
terparts. And upgrades to the 
combined sewer system in the 

city required by the state re-
main an unfunded mandate, 
despite previous requests for 
appropriations.

But at a meeting with Al-
exandria’s state lawmakers, 
councilors said the biggest 
thumb in their collective eye 
is the “local aid to state” pro-
gram. Alexandria is required 
to send $633,464 to Rich-
mond each year to help cov-
er state contributions to local 
programs.

“I was saying earlier, 
aren’t a lot of legislators [in 
Richmond] formerly local of-
fi cials?” said City Councilor 
Tim Lovain. “It’s like they’ve 
forgotten their roots.”

“We have our own budget 
problems,” said Bernie Ca-
ton, the city’s top state lobby-
ist. “We’d rather not have to 
bail out both the city and the 
state.”

The program has been a 

sticking point with munic-
ipalities since former Gov. 
Bob McDonnell (R) fi rst im-
plemented it in 2008, said 

Mayor Bill Euille. Some cit-
ies have made a joke out of 
the situation, sending in mas-
sive checks, like those used 

at charitable donation cere-
monies and contest winners.

FILE PHOTO 

Fiscal issues dominated a discussion between city leaders and their representatives in Richmond 
Monday. Facing a $16 million budget defi cit next year, city councilors said they want the General As-
sembly to contribute more to state agencies that operate in Alexandria.

SEE AGENDA | 9
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pointed to a number of in-
stances in the last year where 
longtime city leaders retired 
or took jobs with other juris-
dictions.

“By [only raising taxes 
by a half cent], it required us 
to cut programs and a num-
ber of projects and staff,” 

she said. “And of those 
who weren’t cut, some left, 
and I think that was partial-
ly responsible for the ‘brain 
drain’ that occurred. I just 
don’t want to see that hap-
pening again.”

Starting without a tax in-
crease will encourage city 
leaders to be more frugal, said 
City Councilor Tim Lovain.

“The proposed budget 

should be a stretch budget; it 
should challenge us,” he said. 
“I’m afraid that, without it, 
the rest of the budget guid-
ance, from spending more on 
compensation to business tax 
cuts, will just drive us toward 
a signifi cant tax increase, and 
I don’t think the citizens want 
that.

“I think it’s good to be 
able to say: ‘If you want a 

budget with no increases, this 
is what it would look like.’ I 
think there’s great value to 
that.”

Vice Mayor Allison Sil-
berberg said, given how diffi -
cult last year’s budget process 
was — with no tax hikes on 
the table until the end — she 
was in favor of giving Young 
some leeway.

“I’d rather you didn’t 
come in with a tax rate in-
crease,” she told staff. “But 
I do think some fl exibility is 
called for.”

But Wilson said that al-
lowing for tax increases in 
the budget proposal all but 

guarantees taxes will increase 
come July — unless council-
ors pull them back.

“Let me be crystal clear: 
If we support [fl exibility on 
taxes], the manager’s going 
to come in with a tax rate in-
crease,” he said. “So let there 
be no doubt. We can state 
orally all we want that we 
don’t want him to do so, but I 
can guarantee there will be a 
rate increase in that proposed 
budget.”

“That’s just your supposi-
tion,” Silberberg said.

“Yeah, it is,” Wilson said. 
“But if you want to bet some 
money on it, we can.”

Enjoy the Carefree 
Lifestyle You Deserve
Discover why many people like you have come to call the 

Hermitage home—the chance to experience a new lifestyle with 
an array of services and amenities.

The residents at the Hermitage stay busy. Just ask Helena Scott, who 
was confined to wheelchair for 30 years because of Multiple Sclerosis 
and with regular physical therapy at the Hermitage, can now walk a 
mile a day when the weather permits. In her spare time, Helena knits 
scarves for fellow residents, volunteers in the beauty salon, sits on the 
Health Center Committee and delivers mail. 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.
h

Call  

703-797-3814  
to schedule a tour 
of our beautifully 

appointed 
apartments. 

h

“The Hermitage is 
where I’ve finally 
found my family.”

—Helena Scott

Alexandria, VA
www.Hermitage-Nova.com

BUDGET 
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WE KNOW YOU’RE BETTER THAN A 
GENERIC FITNESS ROUTINE

3 Sessions
$99

Limited Time Offer

New clients only. May not be combined with any other 
offers or discounts. Expires 9/26/14.

Alexandria
300 N Washington St, Suite 106

CALL TODAY: 703.683.0777
fitnesstogether.com/alexandria

Email comments,  
rants & raves to  

letters@alextimes.com.

WHO CARES?  
WE DO.
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We Grow.You
Benefit.

We’re driven by your success and we want to help our 

communities thrive. That’s why we’re expanding across 

Northern Virginia by merging with Virginia Heritage 

Bank. To provide you with more resources, such as 

larger lending capabilities. Because the more we 

can do for you, the more we can see you succeed. 

BUILDING ON OUR HERITAGE OF COMMUNITY BANKING.

EagleBankCorp.com
VA | MD | DC

703.956.5075

The cost of mass transit for the Port City
WMATA requests millions 
from Alexandria to aid  
rebuilding program

BY DERRICK PERKINS

Offi cials with the Wash-
ington Metropolitan Area 
Transit Authority have big 
plans for the system, but it 
could come at quite a cost to 
local taxpayers.

The transit agency’s Met-
ro Momentum 2025 initia-
tive came with an initial price 
tag of $6.4 billion, though of-
fi cials eventually agreed to 
phase in the massive spend-
ing spree. Still, they are look-
ing for $1.3 billion between 
fi scal year 2016 and 2020.

And they are turning to the 
transit system’s regional part-
ners — like Alexandria — for 
help.

The Port City’s share 
could rise to $66.8 mil-
lion over the next six years, 

warned Deputy City Manager 
Mark Jinks and acting Trans-
portation Director Yon Lam-
bert last month. That fi gure is 
in addition to the $5.6 billion 
Metro needs from regional 
partners for basic safety im-
provements and maintenance 
over the same period.

“At this level, it is a major 
hit and very problematic for 
us,” Jinks said during a pre-
sentation before city council 
in October.

Though costly, Metro’s 
expansion plans enjoy wide-
spread support. The transit 
agency wants $2 billion to 
run eight-car trains through-
out the system during rush 
hour. Another billion would 
go toward station improve-
ments, while a further billion 
would be spent creating Blue 
Line connections.

Smaller ticket items in-
FILE PHOTO 

The Washington Metropolitan Area Transit Authority could seek upwards of $66.8 million from city cof-
fers to pay for a variety of upgrades in the coming years. Though Metro enjoys widespread support in 
the Port City, city leaders expressed concerns about the price tags of the various projects.SEE METRO | 9
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Let’s Eat A special advertising feature 
of the Alexandria Times

801 N. Fairfax St. | 703.535.6622 | RoyalThaiSushi.com

Dine in with us in our traditional Thai ambience.  
Located in Old Town North, Alexandria.

We Also Deliver!

703-548-0001

Fabulous food and river views. 
The perfect spot for family dining 
or holiday gatherings.

 

A great view and great 
food at Indigo Landing

Alexandria’s Indigo Landing 
at One Marina Drive is unique 
in the area with its spacious out-
door deck, the largest in the D.C. 
metropolitan area, which provides 
guests with spectacular riverside 
dining and drinks. In the winter, 
the view of Washington and of 
planes landing at Reagan National 
Airport is enhanced in spite of the 
cold temperatures, but regardless 
of the season, the menu is terrifi c.

There are many selections to 
choose from, but a few should be 
highlighted. The baked rockfi sh is 
light and extremely fl avorful, while 
others recommend the mouth-wa-
tering short ribs or the juicy grilled 
lamb burger. Salad lovers will fi nd 
plenty to suit them, especially the 

seafood Cobb salad with its jum-
bo lump crab, poached shrimp 
and house-made lemon vinaigrette 
dressing. Another favorite is the 
quinoa-stuffed giant acorn squash 
that is baked to perfection. 

The bar, with its cozy fi re-
side seating area and lovely river 
views from just about any seat, is 
a superb place to meet friends on 
the way home from work. Hap-
py Hour is Wednesday to Friday 
from 4 to 7 p.m. and features half-
price draft beer. The current fea-
tured beers include local pump-
kin ale from Evolution Brewery, 
and an IPA from Devil’s Back-
bone. There is plenty on offer 
for wine lovers too, with house 
wines available for $5 a glass.

At this time of year, many 
families and offi ce teams have 
made Indigo Landing an essen-
tial part of their holiday plans, 
whether for an intimate gathering 
or a larger scale event. Thanks to 
the cuisine, setting, service and 
convenient free parking, people 
return year after year. One visit 
for a drink or a bite to eat, you 
will understand why.

Indigo Landing is open 
Wednesday through Saturday 
from 11:30 a.m. to 9 p.m. and 
Sunday from 11 a.m. to 9 p.m. 
Sunday brunch is served from 

11 a.m. to 2 p.m. For more 
information, call 703-548-0001 

or visit www.indigolanding.com.

To feature your  
restaurant in  

Let’s Eat
Call Alexandria Times 

at 703-739-0001. 
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LET’S EAT

“Maybe we should just 
send them a mountain of un-
wrapped pennies,” Euille 
joked.

This focus on fiscal issues 
is not happenstance. Alexan-
dria is slated to face a $16 
million budget deficit next 

year. City council has autho-
rized City Manager Rashad 
Young to raise taxes as part 
of his proposed fiscal 2016 
budget, due out early next 
year.

City Councilor Justin Wil-
son said the state’s unwill-
ingness to increase the pay of 
state employees in Northern 
Virginia — where the cost of 

living is highest — means 
turnover in the courthouse 
is inevitable. And it makes 
it even more difficult to ad-
dress the lack in compensa-
tion for city employees, par-
ticularly in the public safety 
sector.

“We had to increase our 
own allocation in [local] court 
clerks, because they were 
making $15,000 less than 
clerks in the federal court just 
up the street and after a year 
or two, they just go there,” he 
said. “All of these state agen-
cies serve us — the common-
wealth’s attorney’s offi ce, the 
public defender, the health 
department — and that means 
we end up heavily subsidiz-
ing state programs. It’s some-
thing all of Northern Virginia 
is dealing with.”

Wilson said the state’s re-
fusal to pay for its own pro-

grams amounts to passing the 
buck onto city governments.

“Basically, what they’re 
saying is: We won’t cut the 
programs or raise the taxes to 
pay for it, but we’ll make you 
do it instead,” he said.

The agenda also supports 
the usual gander of causes 
de celebre, from an increase 
in the minimum wage and 
expansion of Medicaid to 
the restoration of voting 
rights for ex-felons and ban-
ning the box, the moving of 
the question of whether a job 
applicant has been convicted 
of a crime to later in the hir-
ing process, from employ-
ment applications for state 
jobs.

Although city leaders fo-
cused on the fi scal issues, 
their state-level colleagues 
warned them not to expect 
much on that front.

“I think legislators and 
representatives from North-
ern Virginia know it’s a prob-
lem, but down in Richmond, 
they’re still all too hap-
py to pass the buck on to lo-
cal governments and proper-
ty taxpayers,” said Delegate 
Rob Krupicka (D-45). “All 
of these state agencies end 
up subsidized at much high-
er levels at local government, 
because the alternative is that 
the locals stop using state 
services, but since we need 
things like the health depart-
ment, that’s just not viable.

“Local governments high-
lighting the issue is helpful, 
but people are being sold a 
bill of goods. The state gets to 
say, ‘Oh it’s just those evil lo-
cal governments raising your 
taxes.’ But in reality, they’re 
the ones forcing local govern-
ments to do it.”

AGENDA
FROM | 5

clude $983 million for track 
improvements, $419 million 
for communication upgrades 
and $806 million to overhaul 
the system’s bus fl eet. If it 
goes through as is, area part-
ners, which include local mu-
nicipalities and state and fed-
eral governments, will begin 
to pitch in during the 2016 
fi scal year.

“I support it; we all sup-
port it,” said Mayor Bill 

Euille at the time, referring 
to his colleagues in neighbor-
ing jurisdictions. “It’s really a 
matter of how do we pay for 
it and understanding the fi -
nancial implications that mu-
nicipalities and the state are 
dealing with. We’re not just 
sitting around with a pocket 
full of money.”

Euille also sought to as-
sure residents that the deal 
was far from fi nalized.

“We have not reached any 
conclusion yet as to how to 
pay for this,” he said.

Jinks and Lambert like-
wise raised concerns, noting 
that many aspects of the mas-
sive undertaking need further 
consideration.

The duo posed a series of 
questions, the fi rst of which 
was: Are eight car trains dur-
ing rush hour needed? Jinks 
pointed out that passenger de-
mand fell short of earlier pre-
dictions, owing to the tur-
bulent economy and cuts in 
federal spending.

They also questioned the 
payment plan. With nothing 

yet set in stone, offi cials have 
time to debate how the costs 
are divvied up, particularly 
since many of the improve-
ments benefi t stations located 
inside the District, Jinks said.

Richmond’s commitment 
to funding rail projects in 
Northern Virginia remains a 
question mark, according to 
Jinks. The commonwealth 
and Maryland are stretched 
thin, he said after telling city 
councilors they could not 
look to Capitol Hill for a sav-
ior, either.

“Additional federal funds 
are highly unlikely, if not 
completely impossible,” 
Jinks said.

Offi cials plan to hammer 
out a framework by Decem-
ber’s end. Funding negotia-
tions likely will carry on after 
that, Jinks said.

“This is a big challenge 
that the localities and Met-
ro board are going to need 
to address over the coming 
months,” he said.

METRO 
FROM | 7
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Among the triggers for city councilors’ grievances over how the state government funds local services 
was the need to increase compensation of some city courthouse staff, who are technically state em-
ployees, during local budget deliberations last spring. 
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Rideshare regulation fight continues as taxi drivers push for job security

Alexandria activists 
lead push to regulate 
Uber, other companies

BY KATHRYN WATSON

The intense battle over 

rideshare regulations in the 
Old Dominion is far from 
over.

This summer, the Virgin-
ia Department of Motor Vehi-
cles caused a stir when it sent 
rideshare companies Uber 

and Lyft “cease and desist” 
letters for violating transpor-
tation regulations in the com-
monwealth.

Under immense public 
pressure, Gov. Terry McAu-
liffe and the DMV eventual-

ly allowed both companies, 
which use app-based servic-
es to connect riders and driv-
ers, the authority to operate 
temporarily in the common-
wealth. But everyone agreed 
that Virginia’s rideshare-re-
lated laws needed to be up-
dated for the 21st century.

Now, stakeholders have 
written draft transporta-
tion regulations provided to 
Watchdog.org that seeming-
ly exempt “transportation 
network companies,” such 
as Uber and Lyft, from some 
regulatory burdens, like spe-
cial license plates and regis-
tration fees.

With the status quo on the 
line, Virginia Taxicab Drivers 
United, located in the same 
Alexandria building as Vir-
ginia New Majority’s chapter 
Tenants and Workers United, 
is blasting the draft legisla-
tion and said drivers had no 
say in the process. They are 
also calling for Virginia to 
protect drivers’ “right to work 
full time” and prevent driv-
ers’ jobs from turning into 
“Walmart-style” part-time 
jobs.

Essentially, it comes down 
to having “the right to work 
full time,” said Malik Rus-
sell, communications director 
for Virginia New Majority.

“They’re not asking for 
any handouts from anybody,” 
Russell told Watchdog.org. 
“We want to work. We want 
to have some protection in 

this industry.”
Marc Scribner, a research 

fellow with the Competitive 
Enterprise Institute, a free-
market think tank, is skepti-
cal.

“The unions love car-
tels because it makes their 
organizing jobs much easi-
er,” Scribner said. “Of course 
they wouldn’t want compa-
nies to be able to fi re employ-
ees for bad behavior: their 
primary reason for existing is 
to promote lower productivi-
ty, higher prices and reduced 
quality of service.”

The debate to some de-
gree hinges on a person’s phi-
losophy of government — is 
more regulation of an indus-
try good or bad? Should gov-
ernment pick some industries 
over others? Is a full-time job 
a right or something earned 
and terminated at will? To 
what degree is it govern-
ment’s role to protect workers 
or consumers?

Jon Liss, executive direc-
tor of Virginia New Major-
ity, said workers — whether 
they drive for Uber or a tra-
ditional taxi company — just 
need “due process” protec-
tions in the law, like in a fran-
chise. Taxi drivers are hop-
ing for protections like those 
in Alexandria, where the city 
adopted regulations allowing 
dispute resolution protections 
for taxi drivers.

Borrow More, Get More
Complete Auto Financing

Apply online at cofcu.org

1.49%
APR*

Auto loan rates up to 
36 months as low as

*APR = Annual Percentage Rate. Other rates and terms apply. Some rates quoted reflect a 

125%
Get up to

financing!

Get up to

financing!

Loan Loyalty Rewards   
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Drafts of taxi regulations being prepared for the Virginia General 
Assembly’s legislative session in January would exempt companies 
like Uber and Lyft from rules like special license plates and regis-
tration fees, but advocates of local cabbies plan to fi ght for great-
er protection of traditional taxi drivers.
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that appeal and whether the 
planning director is able to 
reject appeals of her own de-
cisions.”

Hamer retired from her 
position over the summer.

Since last year’s court rul-
ing, the city has moved ahead 
with projects along the water-
front. City council gave fi nal 
approval to Carr City Cen-
ters’ planned 120-room bou-
tique hotel in May, and lo-
cal developers EYA have had 
several informal work ses-
sions with the board of ar-
chitectural review to go over 
plans for a mix of residential 
and commercial buildings at 
the site of Robinson Termi-
nal South.

But foes of the controver-

sial plan said this case throws 
these projects back into limbo.

“The granting of this ap-
peal continues to maintain 
a cloud over the rezoning of 
the Alexandria waterfront and 
therefore over proposed proj-
ects on the waterfront, includ-
ing a hotel at Duke and South 
Union streets and redevelop-
ment of the south and north 
Robinson Terminal proper-
ties,” said Bert Ely, co-chair-
man of Friends of the Alexan-
dria Waterfront in a statement.

But City Attorney Jim 
Banks said its business as 
usual for planning the various 
developments along the Po-
tomac River.

“This is just the latest in the 
entire series of litigation out 
of the waterfront plan,” Banks 
said. “We’re going to contin-
ue to handle it as we have han-

dled the previous ones.
“The previous case ulti-

mately was ruled in our favor, 
so this doesn’t change any-
thing the city is doing or can 
do right now. There hasn’t 
been any order telling us to 
do anything or not do any-
thing else at this point.”

The court refused to hear 

arguments on claims that the 
city’s actions constituted a “de-
liberate” attempt to deny the 
residents their right to appeal 
the planning director’s ruling.

But Shannon remains 
hopeful, even if the Supreme 
Court simply says council has 
to vote on the plan one last 
time.

“At the end of the day, we 
don’t know if what the de-
velopers are doing right now 
poses an issue, if it turns out 
the rezoning is not techni-
cally done,” he said. “There 
are going to be elections this 
year. Maybe a different city 
council will vote a different 
way.”

Exceptional Medical Care.  
When you need it. Where you need it.
With some of the area’s finest physicians, MedStar Medical Group now 
offers primary care and sports medicine services in Alexandria, close to 
where you live and work. And when you or any member of your family 
needs immediate medical care, MedStar PromptCare, an urgent care 
center, is open days, evenings and weekends, providing treatment for 
injuries and illnesses without an appointment. 

MedStar Medical Group
(primary care)

3610D King St. 
Alexandria, VA 22302

703-845-2812 PHONE

Monday to Friday 
8 a.m. to 5 p.m.

MedStar PromptCare 
(urgent care)

3610D King St. 
Alexandria, VA 22302

703-845-2815 PHONE

Monday to Friday 
8 a.m. to 8 p.m. 
Weekends 
8 a.m. to 4 p.m.

MedStarHealth.org/Alexandria

“Our point is not to pro-
tect bad drivers,” Liss said. 
“If they want to throw a cam-
era in the car, that’s fi ne.” 

Brandy Brubaker is a 
spokeswoman for the Virgin-
ia DMV, and she said they’re 
still collecting comments and 
feedback.

“The study included more 
than 100 stakeholders, in-
cluding representatives from 
taxicab companies, transpor-
tation network companies, 
airports, limo and charter 
bus companies, Washington 
Metro Area Transit Commis-
sion, Federal Motor Carrier 
Safety Administration, state 
and local law enforcement, 
the insurance industry, tri-
al lawyers, various cities and 
counties, state agencies and 
the disability assistance com-
munity,” Brubaker said in an 
email.

Virginia Taxicab Drivers 
United and affi liated groups 
fear the end of the taxicab in-
dustry if the state is fl ooded 
with new ridesharing drivers, 
who would increase the sup-
ply while demand remains 
stable.

“If the rules went through 
as proposed I think it would 
be the end of the taxi indus-
try within a short time,” Liss 
said. “Once Humpty Dump-
ty has had that great fall and 
shattered all over the street, 
Humpty Dumpty isn’t getting 
up, and you’re not going to 
have a taxi industry.”

The private transportation 
landscape may change, but 
Scribner doesn’t think taxis 
will be eliminated.

“The notion that cabs 
will disappear entirely is just 
laughable,” Scribner said. 
“Uber, Lyft, and company 
won’t be able to accept street 
hails or use taxi stands. Taxi 
companies will still be able 
to dispatch over the phone. 
If only there was an app to 
know who has joined Virgin-
ia Taxicab Drivers United so 
consumers could avoid those 
anti-consumer drivers active-
ly promoting higher fares and 
lower quality of service.”

Virginia’s legislative ses-
sion kicks off Jan. 14.

Kathryn Watson is an 
investigative reporter for 
Watchdog.org’s Virginia 

Bureau, and can be reached 
on Twitter @kathrynw5.

WATERFRONT 
FROM | 1

TAXIS 
FROM | 10
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Zoë Waites and Andrew Veenstra star as the unlikely lovers Rosa-
lind and Orlando, but fate takes a kinder view of them than it does 
of Shakespeare’s other star-crossed couple.

SCENE AROUND TOWN

A likeable adaptation of a theater classic
“As You Like It” will 
wow audiences at the 
Lansburgh Theatre 

BY JORDAN WRIGHT

Director Michael Atten-
borough has brought an in-
triguing interpretation of 
Shakespeare’s timeless “As 
You Like It” to the Lansburgh 
Theatre.

The play is so timeless 
that the Shakespeare Theatre 
Company’s latest produc-
tion features an amalgam of 
period costumes, from Eliz-
abethan dresses and 1940s-
era fedoras and trench coats 
to hillbilly-inspired Dai-
sy Dukes and Carhartt over-
alls, without missing a beat. 

Costume designer Jonathan 
Fensom makes it one of the 
refreshing aspects of this re-
imagined production.

Attenborough mixes up 
accents too. Rosalind speaks 
in the crisp cadence of the 
British upper crust, and while 
her cohort Celia (and most 
of the other actors) sport or-
dinary American accents, a 
sexed-up Audrey (Tara Gior-
dano) and her hapless suit-
or have Southern drawls. It 
makes for an appetizingly ap-
proachable version of Shake-
speare.

Fensom also is charged 
with creating the set design, 
and his intricate use of tex-
ture within the otherwise 
spare sets is another clue as 

to what the director wants us 
to feel. 

In lieu of lavish depictions 
of forests and castles, we are 
treated to billowing amber 
silk curtains strung across the 
stage that change direction to 
depict motion, alter mood and 
provide intimate locations for 
the changing of scenes. In-
stead of trees to depict the 
woodlands, Fensom has col-
ored the scenes and costumes 
with shades of umber, moss 
green, ochre and the crimson 
hues of autumn leaves.

If you need a plot re-
fresher, the beautiful Ro-
salind, here played by re-
nowned British stage actor 
Zoë Waites, has fallen head 
over heels for the tongue-
tied Orlando (Andrew Veen-
stra). In true Shakespearean 
style, the lovers are ill fated 
and — to make matters worse 
— they are banished by their 
royal families.

To seek refuge, Rosa-
lind, Celia and Touchstone 
fl ee into the fantasy forest of 

Arden. Unbeknownst to the 
trio, Orlando has undertaken 
a mission to fi nd Rosalind in 
the very same forest. Yet un-
like Romeo and Juliet, our ad-
venturers reach a happily-ev-
er-after conclusion.

Happy ending aside, know 
that there are enough jokes 
and plot twists to fi ll an en-
tire season of TV sitcoms. As 
Touchstone reminds us, “We 
that are true lovers run into 
strange capers. But as all is 
mortal in nature, so is all na-
ture in love mortal in folly.”

There are so many mar-
velous actors in this play that 
it’s tricky to laud only a few, 
but Waites is notable as the 
comely and feisty Rosalind, 
the self-appointed love ex-
pert; Timothy Stickney adds 
heft, power and magnitude to 
the dual roles of Duke Senior 
and Duke Frederick; Adina 
Verson has delicately girlish 
charm as Celia, counterbal-
ancing Rosalind’s transfor-
mation into the rough-hewn 
boy Ganymede; Andrew 

Weems is superb as the fan-
tastically absurd motley fool, 
Touchstone; and Derek Smith 
is madly captivating as the 
snarkily haughty and de-
lightfully melancholy cynic, 
Jaques.

And though we don’t see 
her until the last act, look for 
Valeri Mudek to lend a sur-
prising appeal to the fi ckle 
Phebe.

In the immortal words 
of Jaques, “All the world’s 
a stage, and all the men and 
women merely players: they 
have their entrances and ex-
its…” and we all will be the 
better for watching Attenbor-
ough’s original interpretation. 

“As You Like It” runs 
through December 14 at 
the Shakespeare Theatre 

Company’s Lansburgh 
Theatre at 450 7th Street NW, 

Washington, D.C. 20003. 
For tickets and information 

contact the box offi ce at 
202 547-1122 or visit www.

shakespearetheatre.org.

PHOTO/SCOTT SUCHMAN 

Derek Smith dazzles as the melancholy cynic, Jaques, in the Shakespeare Theatre Company’s produc-
tion of the bard’s “As You Like It.” Director Michael Attenborough’s decision to dress the characters in 
1940s garb only reinforces the truism: “All the world’s a stage.”
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A Christmas Carol     12/5 - 12/20

600 Wolfe St,  Alexandria   |   703-683-0496  
WWW.THELITTLETHEATRE .COM

The Little Theatre of Alexandria rings in 
the holiday season with a return of the 
classic by Charles Dickens. Ebenezer 
Scrooge, a miserly Victorian humbug, 
travels with ghostly guides through 
Christmas past, present, and future to 
find the true meaning of the holidays. 
Complete with special effects, Victorian 
carols, and Tiny Tim, A Christmas Carol is 
a must for the entire family.

CALENDAR 
OF EVENTS

To have your event 
considered for our calendar 

listings, please email 
events@alextimes.com. 

SEE CALENDAR | 14

FOR  TICKETS  & INFO  VISIT  

THEC ARLYLE C LUB.COM

 

DINING & 
SPECIAL 

EVENT VENUE

411 John Carlyle St.
Alexandria, VA

703-548-8899

A NIGHT AT THE 
CARLYLE CLUB 

WITH ROSEMARY CLOONEY 
TRIBUTE BY ABBE BUCK 

 

Thursday at 7:30pm
Tickets $15

 

11/20

A TRIBUTE TO 
THE MUSIC OF LEDISI,

MAYSA AND 
RACHELLE FERRELL

 

 Friday at 8:00pm
Tickets $30

11/21

A NIGHT AT THE
CARLYLE CLUB

WITH LENA SEIKALY

 

11/22

Saturday 
7:30pm and 10:30pm

Tickets $35

Now to November 26
FALL COAT DRIVE The Fund 
for Alexandria’s Child invites the 
public to help children in foster 
care or at risk of abuse or neglect 
keep warm this winter. Donations 
of coats, hats, scarves, and gloves 
all are welcome.
Time: All day
Location: Alexandria Department 
of Community and Human Ser-
vices, Attn: Community Resources 
Program, 2525 Mt. Vernon Ave.
Information: 703-746-5663 
or thefundforalexchild@alexan-
driava.gov

Now to December 1
REVISITING THE PAST Photog-
rapher Michelle Rogers blurs the 
line between past and present by 
coupling images of vintage post-
cards with her own photographs. 
She connects and otherwise 
subtle similarities, even though 
each image is from a different 
time and place.
Time: 10 a.m. to 6 p.m. Mon-
day to Saturday, open until 9 
p.m. Thursdays, noon to 6 p.m. 
Sundays
Location: Torpedo Factory Art 
Center, 105 N. Union St.
Information: 703-683-1780 or 
www.thartleague.org

November 20
SANTA & MRS CLAUS VISIT 
FIBRE SPACE Bring your children 
to meet Santa and Mrs. Claus and 
get photos taken. Digital or print 
purchasing options are available, 
although no prints will be avail-
able that night, and there is a $10 
sitting fee.
Time: 4 to 9 p.m.
Location: fibre space, 1219 King 
St.
Information: 703-664-0344 or 
info@fibrespace.com

November 22-23
A WEEKEND WITH THOMAS 
JEFFERSON Two opportunities 
to meet with Thomas Jefferson, 
portrayed by Bill Barker of Colonial 
Williamsburg. On Saturday, his ar-
rival will be marked by a banquet 
and ball, while Sunday features 
an afternoon of conversation with 
period food. Advance registration 
required.
Time: 5:30 p.m. Saturday, 3 p.m. 
Sunday
Location: Gadsby’s Tavern Mu-

seum, 134 N. Royal St.
Information: www.gadsbystav-
ern.org

November 22
RUN FOR SHELTER A charity 
10k, 5k and 1-mile run to help 
benefit the Carpenter’s Shelter.
Time: 7:30 to 10:30 a.m.
Location: Eisenhower Valley, 
Eisenhower Avenue
Information: 703-548-7500 or 
lisa@runpacers.com

ORNAMENT DECORATING AT 
FRIENDSHIP FIREHOUSE Deco-
rate and take home dough orna-
ments made in shapes inspired by 
firefighting, such as fire helmets, 
fire trucks and fire hydrants. For 
all ages.
Time: 1 to 4 p.m.
Location: Friendship Firehouse 
Museum, 107 S. Alfred St.
Information: 703-746-4994 or 
www.friendshipfirehouse.net

LECTURE: CHERISHING OUR 
CHILDREN Sponsored by First 
Church of Christ, Scientist in Alex-
andria, national Christian speaker 
Julie Ward explores how prayer for 
children can bring solutions and 
healing to their lives and bring 
freshness, innocence, and spon-
taneity to our own thinking.
Time: 2 to 3 p.m.
Location: The Lyceum, 201 S. 
Washington St.
Information: www.csalexandria.
org

November 24 onwards
TAVERN TODDLERS Join other 
families as you and your toddler 
(walkers through 36 months) have 
fun in Gadsby’s Tavern Museum’s 
historic ballroom. Playtime fea-
tures a craft table, book corner, 
toys, as well as group dancing.

Time: 10:30 to 11:30 a.m.
Location: Gadsby’s Tavern Mu-
seum, 134 N. Royal St.
Information: 703-746-4242 or 
www.gadsbystavern.org

November 24
AGENDA: ALEXANDRIA 
Agenda:Alexandria presents 
“Playing with Fire” with Interim 
Alexandria Assistant Fire Chief 
Dwayne Bonnette, Patrick Evans, 
President of the Black Fire Service 
Professionals of Alexandria, and 
Tom Soapes, President of NOTICe. 
Catering provided by Bittersweet 
Catering.
Time: 6:45 p.m. reception, 7:15 
p.m. program starts
Location: The Hermitage, 5000 
Fairbanks Ave.
Information: 703-548-7089 or 
agendaalexandria@aol.com

November 26-December 28
“A BROADWAY CHRISTMAS 
CAROL” Created by Kathy 
Feininger and directed by Michael 
Sharp, this MetroStage holiday 
tradition is a delicious cross 
between the classic Dickens’ tale 
and uproarious song parodies of 
33 Broadway show tune favorites 
by Rodgers and Hammerstein, 
Andrew Lloyd Webber, Stephen 
Sondheim and many more.
Time: 8 p.m. Wednesdays and 
Thursdays; 8 p.m. Fridays; 3 and 
8 p.m. Saturdays; 3 and 7 p.m. 
Sundays
Location: MetroStage, 1201 N. 
Royal St.
Information: 703-548-9044

November 27
THANKSGIVING LUNCH CRUISE 
Enjoy a traditional Thanksgiving 
meal on a leisurely two and a half 
hour lunch cruise viewing the 

monuments of D.C., accompa-
nied by live music. Reservations 
required, admission is $70.
Time: Board at 11:30 a.m., sailing 
noon to 2 p.m.
Location: 1 Prince St.
Information: 703-683-6076, 
dandy@dandydinnerboat.com or 
www.dandydinnerboat.com

November 28
ALEXANDRIA TREE LIGHTING 
CEREMONY Annual lighting of the 
city’s Christmas tree, featuring 
musical performances and an 
appearance from Santa.
Time: 6 to 8 p.m.
Location: Market Square, 301 
King St.
Information: 703-746-4343

November 28-January 6
CHRISTMAS AT MOUNT VER-
NON Celebrate Christmas at 
Mount Vernon with themed deco-
rations, 12 Christmas trees and 
historical chocolate-making. Tour 

the rarely-open third floor of the 
mansion and learn how the Wash-
ingtons celebrated Christmas.
Time: 9 a.m. to 4 p.m. daily
Location: Mount Vernon: George 
Washington’s Estate & Gardens, 
3200 Mount Vernon Memorial 
Highway
Information: 703-780-2000, 
info@mountvernon.org or www.
mountvernon.org

November 29
SMALL BUSINESS SATURDAY 
Support local, small businesses 
this holiday season by shopping at 
Old Town Farmers’ Market.
Time: 7 a.m. to noon
Location: Market Square, 301 
King St.
Information: 703-746-3030 
or www.visitalexandriava.com/
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Surrey is a dear girl who 
was found with her 
siblings abandoned as 
tiny kittens.  She loves to 
play and cuddle and will 
fill your home with love.  
Come meet her on 
Saturday and Sunday 
from 1:30 pm to 4:30 pm. 
For more information 
contact King Street Cats.

contact@kingstreetcats.org

Sweet Surrey!! events/Small-Business-Satur-
day/7228

November 30
ECLIPSE CHAMBER RECITAL 
A chamber recital of Music for 
Woodwinds by Theresa Cigan and 
Paul Cigan on clarinet.
Time: 3 to 4:30 p.m.
Location: The Lyceum, 201 S. 
Washington St.
Information: 703-637-2770 or 
www.eclipseco.org

December 1
ADULT MENTAL HEALTH FIRST 
AID TRAINING (1 OF 2) The first 
of two sessions in which people 
can learn how to give initial help 
to someone showing signs of a 
mental illness or mental health 
crisis. Registration is free, with 
space limited to 20 per class. 
Time: 4 to 8 p.m.
Location: 4480 King St.
Information: 703-746-3523, 
donielle.marshall@alexandriava.
gov or www.alexandriava.gov/
dchs

December 2
ALEXANDRIA’S HISTORIC 
BREWERIES Learn more about 
Alexandria’s rich beer past with 
Garrett Peck, author of, “Capital 
Beer: A Heady History of Brew-
ing in Washington, D.C.” Peck 
will discuss Alexandria’s brewing 
past, present, and future, and also 
share the amusing and infor-
mative brochure, “Alexandria’s 
Historic Breweries: A Walking Tour 
& Pub Guide.”
Time: 6 to 8 p.m.
Location: Morrison House Hotel, 
116 S. Alfred St.
Information: 703-746-4399

December 3
ADULT MENTAL HEALTH FIRST 
AID TRAINING (2 OF 2) The 
second of two sessions in which 
people can learn how to give initial 
help to someone showing signs of 
a mental illness or mental health 
crisis. Registration is free, with 
space limited to 20 per class. 
Time: 4 to 8 p.m.
Location: 4480 King St.
Information: 703-746-3523, 
donielle.marshall@alexandriava.
gov or www.alexandriava.gov/
dchs

LECTURE: TIDINGS OF COM-
FORT AND JOY Dan Gifford, an 
adjunct faculty member of the his-
tory department at George Mason 
University, gives a presentation 
called “Tidings of Comfort and Joy: 
Christmas Postcards and their 
Surprising Contexts” about the 
origins of some famous seasonal 
scenes. Admission is $5, tickets 

available at the door.
Time: 7:30 to 9:30 p.m.
Location: The Lyceum, 201 S. 
Washington St.
Information: 703-746-4994 or 
jim.mackay@alexandriava.gov

December 5-21
TOY DRIVE Support families in 
need with Volunteer Alexandria in 
partnership with the Alexandria 
City Department of Community 
and Human Services and Hunger 
Free Alexandria by volunteering 
and donating food and toys.
Time: 11 a.m. to 8 p.m. daily
Location: John Carlyle Square, 
300 John Carlyle St.
Information: alexandriaholi-
daymarket@gmail.com or www.
alexandriaholidaymarket.com

ALEXANDRIA HOLIDAY MARKET 
Vendors from across the region 
come together for a tasteful event 
that gives the feeling of a unique 
European Christmas celebration. 
Food, beverages and merchan-
dise will be available.
Time: 11 a.m. to 8 p.m.
Location: John Carlyle Park, 300 
John Carlyle St.
Information: 703-624-0245 or 
info@sandbevents.com

DEL RAY ARTISANS HOLIDAY 
MARKET Del Ray Artisans’ 19th 
Annual Holiday Market features 
handcrafted work from local art-
ists and handmade ornaments 
to benefit Del Ray Artisans; plus 
a Bake Sale to benefit Alexandria 
Tutoring Consortium.
Time: 6 to 9 p.m. Friday; 10 a.m. 
to 4 p.m. Saturday; noon to 4 p.m. 
Sunday
Location: Del Ray Artisans, 2704 
Mount Vernon Ave.
Information: 703-838-4827, 
holidaymarket@thedelrayartisans.
org or www.thedelrayartisans.org

December 5

TASTE OF SCOTLAND Attended 
by nearly 500 guests annually, 
this event features a Scotch tast-
ing menu including a variety of 
Scotches direct from Scotland 
distilleries, Scottish ale sam-
pling, beer, wine, and light fare. A 
seminar teaches the finer points 
of enjoying Scotch, while there is 
also a special Patrons Hour with 
rare, top-shelf Scotch and passed 
hors d’oeuvres. Tickets available 
online.
Time: 6:30 to 11 p.m.
Location: George Washington 
Masonic Memorial, 101 Callahan 
Drive
Information: 703-549-0111 or 
www.campagnacenter.org

December 6
SCOTTISH CHRISTMAS WALK 
PARADE The 44th annual Scot-
tish Christmas Walk Parade 

through Alexandria, featuring 
clans, bagpipes and other city 
organizations.
Time: 11 a.m. to 2 p.m.
Location: King, Royal and Fairfax 
streets
Information: 703-549-0111

ORNAMENT DECORATING 
WORKSHOP Decorate a take-
home artifact-shaped dough 
ornament inspired by colors and 
patterns from the City’s finest col-
lection of 18th and 19th century 
excavated artifacts.
Time:  1 to 4 p.m.
Location: Alexandria Archaeology 
Museum, 105 N. Union St.
Information: 703-746-4399

DEL RAY CELEBRATION OF 
THE HOLIDAYS Christmas carols 
and a chance to have your photo 
taken with Santa Claus in Del 
Ray’s holiday festival.
Time: 6 to 9 p.m.
Location: Mount Vernon Avenue
Information: 703-258-4516 or 
pmiller1806@comcast.net

December 7
FIRST-PERSON WORKSHOP 
A four-part workshop on how to 
research and develop a character, 
select appropriate period clothes 
and practice in character. There 
is also the opportunity to step 
on stage during Gadsby’s Tavern 
Museum’s 2014 Candlelight 
Tour Program. Cost is $40 for the 
series, $12 per class as space 
allows; tickets must be purchased 
in advance.
Time: 2 to 4 p.m.
Location: Gadsby’s Tavern Mu-
seum, 134 N. Royal St.
Information: 703-746-4242 or 
www.gadsbystavern.org

WASHINGTON METROPOLITAN 
PHILHARMONIC HOLIDAY CON-
CERT Performances of Gustav 
Holst’s Christmas Day with the 
NOVA Community Chorus, Ralph 
Vaughan-Williams’ Five Mystical 
Songs with the NOVA Commu-
nity Chorus, Alfred Schnittke’s 
Concerto for Piano and Strings 
with pianist Lydia Frumkin and 
Songs for the Holidays by soprano 
Laura Mann. The NOVA Commu-
nity Chorus and soprano Laura 
Mann, round out the concert with 
an array of traditional and non-
traditional holiday music.
Time: 3 p.m.
Location: Washington Metro-
politan Philharmonic Association, 
Convergence, 1801 N. Quaker 
Lane
Information: 703-799-8229, 
wmpa@earthlink.net or www.
wmpamusic.org

December 13
HISTORIC ALEXANDRIA 
CANDLELIGHT TOURS Tour 

CALENDAR 
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B L ACK 
FRIDAY
Specials

Does your business have Black Friday specials to promote?

Call the Alexandria Times and advertise today! 703-739-0001

stonewall kitchen
The holidays are here and we’d love to help you 

stock up for your entertaining and gift giving needs!

Please present this coupon to receive 15% off your purchase.  
Offer valid at Stonewall Kitchen National Harbor Company Store location only.  
Offer excludes purchase of gift cards, Specialty Food Club, expedited orders and  
delivery surcharges. Cannot be combined with any other offers. No cash value.  
Not valid on prior purchases. Not valid online. Coupon must be surrendered  
at time of redemption. Offer expires end of business day, December 7, 2014. 

POS Instructions | Discount Type Promo | Coupon Code Holiday14

national harbor company store 
170 American Way | National Harbor, MD | 301.749.6902

stonewallkitchen.com | Like us on Facebook 

Bring this coupon in now through December 7th and ...

Save 15% Off Your Purchase!
 PLUS, 4 More 

Burgers FREE!

Call 1-800-989-2491 ask for 49377WVL 
www.OmahaSteaks.com/mb49

Limit 2. 4 (4 oz.) burgers must ship with #49377. Standard S&H 
added. Expires 12/31/14. ©2014 OCG | 411B120 | Omaha Steaks, Inc.

The Favorite Gift

         

2 (5 oz.) Filet Mignons
2 (5 oz.) Top Sirloins
4 (4 oz.) Boneless Pork Chops
4 (4 oz.) Omaha Steaks Burgers
4 Stuff ed Baked Potatoes
4 Caramel Apple Tartlets
49377WVL  Reg. $164.00 Now Only...

$4999

277 South Washington Street
store.societyfair.net • 703.683.3247

 Fair!at the

THANKSGIVING 
T0-GO BAG

Stuffed Turkey Breast for Two  • Creamy Mashed Potatoes
Green Bean Casserole •  Cranberry Sauce  • Gravy

Roasted Brussels Sprouts with Bacon 
$85, serves two 
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Cardinals take flight
Despite championship 
defeat, Bishop 
Ireton positive about 
football future

BY CHRIS TEALE

They fell short of victory 
in the state championship fi -
nal, but Bishop Ireton’s foot-
ball team believes that good 
times are ahead after a strong 
2014 season in the Virginia In-
dependent Schools Athletic 
Association. 

Having fi nished with a 1-9 
record in 2012, the Cardinals 
have enjoyed an upturn in for-
tunes over the last two years, 
holding a 4-6 mark in 2013 
and then fi nishing this season 
at 8-4. They reached the Di-
vision I fi nal for the fi rst time 
since 2007 as the No. 2 seed, 
but lost 23-7 to top-seeded 
Benedictine High School.

“We began back in June, 
ending all our workouts, each 
of our 7-on-7 competitions, 
we ended every session with 
the group getting together and 
saying, ‘Together’,” Ireton 

Head Coach Tony Verducci 
said. “I’m so incredibly proud 
of the fact that the boys em-
bodied what it meant to play 
together. It wasn’t a slogan; it 
wasn’t anything other than a 
commitment to each other.”

Coming into the season 
on the back of a losing re-
cord, that unity was sure to be 
tested, but Verducci’s players 
were up to the task.

“I think we’ve always been 
competitive, even [in 2012] 
when we won one game,” he 
said. “We’ve always had guys 
that play hard for each other. 
Having 15 players who are se-
niors who for the most part 
have been together for the ma-
jority of the four years really 
develops that bond.

“I’m hopeful that it sets an 
example for our younger play-
ers that they can try to emulate, 
that if you work hard, wheth-
er it’s in calculus or English 
or football, you enhance the 
likelihood of success and you 
certainly enhance the experi-
ence.”

Perhaps the stiffest task the 

Cardinals faced this season 
was two consecutive games 
against Pope John Paul the 
Great High School, fi rst away 
in their fi nal match of the reg-
ular season then at home in the 
playoffs. The Cardinals lost 
35-28 away, but then came 
roaring back to shut out the 
Wolves 26-0.

“What I was most im-
pressed about with that is that 
our players acknowledged that 
they weren’t emotionally pre-
pared to play the fi rst game,” 
he said. “It wasn’t any disre-
spect to Pope John Paul the 
Great, it was more accepting 
personal responsibility for the 
fact that we believed we were 
the better team and that we 
didn’t demonstrate it in the last 
game of the regular season. 

“To be able to make a cou-
ple of fi eld goals, to be able 
to shut them out and to score 
touchdowns as well was in 
a lot of ways the epitome of 
what we strove to achieve as 
a team.”

Offensively, the Cardinals 
were indebted to the work of 

senior quarterback Joe Dick-
inson, who threw for a to-
tal of 2,629 yards. A transfer 
from Texas, he forged instant 
connections with his wide re-
ceivers, with Andrew Smith’s 
1,022 receiving yards leading 
the league.

On defense, linebackers 
Josh Ammon and Nigel Bull-
ard led the way with more than 
100 tackles apiece, with a 26-
24 win over Episcopal High 
School the highlight. 

“I think it’s been outstand-
ing,” Verducci said. “If you 
look at it, we began the year 
very young on defense, and 
when your defense knows 
your offense can score points, 

I think it’s easier for them to 
play at a comfort level.

“As the year went on, I 
thought we got better and bet-
ter on defense, and as our op-
ponents got better and as An-
drew Smith became a marked 
man, as Joe Dickinson’s tal-
ent was no longer under any-
body’s radar, it was great be-
cause we knew that over the 
course of the game we knew 
that we were going to be able 
to score points.

“I would say Episcopal — 
no offense to Benedictine — 
was as talented as anybody we 
played all year. Our defense 

  

Surplus to the ongoing needs of ONLINE ONLY

• EXECUTIVE DESK SETS
• CONFERENCE TABLES
• BOOK CASES
• PAINTINGS
• LAMPS
• TABLES
• CHAIRS
• WAITING ROOM FURNITURE
• RECEPTION DESK
• FAR TOO MUCH TO LIST!

  
 

 

  
 

   

Sale Location: 
2 LOCATIONS

2560 Huntington Avenue
Alexandria, VA  22303

2800 Shirlington Road
Suites 200, 600, 1200 Arlington, VA  22202

EVERYTHING MUST SELL 
REGARDLESS OF PRICE!!

FEATURED EQUIPMENT:

(1 OF SEVERAL) EXECUTIVE DESK SETS CONFERENCE TABLES & CHAIRS BOOK CASES

(OVER 100) CHAIRS LAMPS AND TABLES (OVER 50) PAINTINGS & WALL HANGINGS

 SHORT NOTICE SALE!

ABSOLUTE AUCTION!!  EVERYTHING MUST SELL REGARDLESS OF PRICE!!

Sale Date and Time:   
Lots Begin Closing Tuesday, November 25th (EDT)
Preview Inspection:   
Monday November 24th 10:00am – 4:00pm
Removal Date and Time:   
Monday, December 1 through Thursday, December 4  9:00 am -5:00 pm

Terms – An 18% Buyers Premium will be charged on all purchases. 
Please view our website for complete auctions terms and auction catalog listing all items to be sold.

PHOTO/JOE SIMPSON 

Senior quarterback Joe Dickinson drops back to pass during Bish-
op Ireton’s 23-7 loss to Benedictine in the state Virginia Indepen-
dent Schools Athletic Association championship last weekend. 
Dickinson, a transfer from Texas, was key to the Cardinals’ suc-
cess, throwing for more than 2,600 yards this season.

SEE CARDINALS | 17
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You know us. We know you. Our Old Town team brings 
a friendly, fun and helpful flair to your personal and 
business banking needs throughout Alexandria. Stop by 
our newest branch and let us show you why so many 
others have made John Marshall Bank their bank.  
We make banking fun.   

Ted Johnson,  
Erik Dorn,  
Shannon Catlett,  
Charlie Collum,  
Pam De Candio  
and Kerry Donley

640 Franklin Street, Alexandria, VA 22314
703-289-5950  •  JohnMarshallBank.com

M e m b e r

Let’s Make Banking Fun for Everyonebeing able to hang on over the 
course of the fi nal couple of 
possessions and create turn-
overs against Episcopal solid-
ifi ed their belief that they were 
going to be a good defense.”

The Cardinals came up 
against Benedictine in the 
championship game, and the 
23-7 loss owed much to a stel-
lar Cadets defense, having 
been tied 7-7 at halftime.

“It wasn’t anything that 
we weren’t prepared for, 
it wasn’t anything that we 
didn’t do in terms of ef-
fort, we just didn’t just make 
enough plays and I think you 
have to tip your hat to Bene-
dictine because they certain-
ly had something to do with 
that,” Verducci said. “A cou-
ple of minutes into the fourth 
quarter, we’re only trailing 
10-7 and I felt like we all be-
lieved we would fi nd a way to 

at least tie the score if not put 
us ahead. 

“We had three turnovers in 
the game, two of which direct-
ly led to Benedictine touch-
downs, and we really struggled 
to get drives together, having 
been a team that’s been able 
to score from nearly anywhere 
on the fi eld all year long.”

With 15 seniors graduating 
this year, the onus now is on 
the underclassmen to contin-
ue their strong work. For Ver-
ducci, the building of a high 
school football dynasty con-
tinues.

“It was, by any measure, 
a wonderfully successful sea-
son,” he said. “It’s one we 
hope will be the beginning of 
more regular success mov-
ing forward. We don’t want to 
think of the loss in the cham-
pionship game as an end of 
this season, we want to think 
of it as the beginning of an era 
of continued competitive suc-
cess.”

PHOTO/JOE SIMPSON 

Wide receiver Andrew Smith fi nds some room to run through the Benedictine secondary last weekend. 
Smith led the Virginia Independent Schools Athletic Association with 1,022 receiving yards.

CARDINALS 
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Gadsby’s Tavern Museum, Carlyle 
House and Lee-Fendall House by 
candlelight while enjoying sea-
sonal decorations, entertainment 
and light refreshments including 
historic chocolate.
Time: 6 to 9 p.m.
Location: Gadsby’s Tavern Mu-
seum, 134 N. Royal St.
Information: 703-746-4242, 
gadsbys.tavern@alexandriava.gov 
or www.gadsbystavern.org

CIVIL WAR CHRISTMAS IN 
CAMP OPEN HOUSE A holiday 
event that interprets how Christ-
mas was observed during the 
Civil War. It will feature a patri-
otic Santa Claus, living history 
interpreters, a Victorian tree, the 
Officers’ Hut decorated for the 
season, crafts for children and 
light refreshments. There also 
will be soldier-guided tours of 
the fort at 1 and 3 p.m., weather 
permitting.
Time: Noon to 4 p.m.
Location: Fort Ward Museum & 
Historic Site, 4301 W. Braddock 
Rd.
Information: 703-746-4848

December 14
COLONIAL ENGLISH HANDBELL 
RINGERS RECITAL The Colonial 
English Handbell Ringers present 
“Suite Dreams” this holiday sea-
son featuring an 80-plus handbell 
performance of several beloved 
Nutcracker Suite selections. This 

year’s holiday concert will also in-
clude some new arrangements of 
popular classics and an audience 
sing along.
Time: 2 p.m. and 4 p.m.
Location: The Lyceum, 201 S. 
Washington St.
Information: www.alexandriava.
gov/lyceum

December 16
CHOCOLATE: FROM BEAN TO 
DRINK For homeschool families 
in Alexandria, see behind the 
scenes how chocolate goes from 
cocoa bean to beverage in the 
18th century. Tickets cost $8 per 
child, adults free of charge.
Time: 1 to 2:30 p.m.
Location: Gadsby’s Tavern Mu-
seum, 134 N. Royal St.
Information: 703-746-4242 or 
shop.alexandriava.gov

December 20
KWANZAA CELEBRATION Learn 
about the principles of Kwanzaa, 
a seven-day cultural celebration 
that begins December 26 and 
ends January 1, and find out 
how to incorporate it into your 
holiday season. The program will 
be produced by Jessica Smith, 
Director of Culture Kingdom Kids 
and a Kwanzaa expert, who will 
lead participants in learning fun 
ways to celebrate the seven days 
of Kwanzaa. 
Time: 11 a.m. to 12:30 p.m.
Location: Alexandria Black His-
tory Museum, 902 Wythe St.
Information: 703-746-4356

CALENDAR 
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ARE YOU READY FOR THANKSGIVING AND THE UPCOMING HOLIDAYS…? 

Follow Us On

 European Country Living  1006 King Street, Alexandria, VA 22314  Tel  (703) 778-4172  Online ShopECL.com

25% All Dining Room Collections
Don’t wait too long…many tables & chairs in stock and ready for delivery

At A Glance
Location: 509 Cameron St., Alexandria VA 22314
Price: $1,799,950
Bedrooms: Up to 4

Bathroom: 2.55
Style: Flounder
Year Built: 1804
Parking: Private driveway

Contact: Sue and Allison Goodhart, 
  McEnearney Associates, 
  703-362-3221, sue@thegoodhartgroup.com 
  or allison@thegoodhartgroup.com

HOME OF THE WEEK

ADVERTORIAL

Home of the Week sponsored by European Country Living

At Home

A historic Old Town property with modern charm
Enjoy one of the few original fl oun-

der houses in Old Town. This home was 
built in 1804 and its most famous owner 
was Thomas F. Mason, the grandson of 
George Mason. Thomas was the mayor 
of Alexandria from 1827 to 1830. His 
enduring legacy was his successful fi ght 
to have Alexandria separated from the 
District of Columbia and incorporated 
into the Commonwealth of Virginia.

He was also a dear friend of 
George Washingto n, whose Old Town 
residence is just across the street. 

Over the years, few changes were 
made until 2007.  The current own-
ers saw the potential of the 11-foot 
ceilings and all of the original detail-
ing including doors and hardware, 
the plaster moldings, mantels for the 
home’s four fi replaces, the trim and 
the hardwood fl oors.  Since then, the 
home was taken down to the studs and 
completely renovated to the tastes of 

the modern buyer while preserving 
original features. All systems are new 
as of 2007 and custom made chande-
liers by Lt. Moses Willard grace the 
home throughout.

One of the most exciting updates 
is the modern kitchen that features 
brick fl oors, a deep farm sink, profes-

sional grade stainless steel GE Mono-
gram appliances, a double oven, black 
marble counters, recessed lighting 
and more. The kitchen opens to a pri-
vate patio oasis, as well as a fantas-
tic family room addition — a rarity in 
Old Town. The family room features a 
back staircase and grants walkout ac-

cess to parking for two cars and a sec-
ond patio, while an upstairs bedroom 
was converted into a master closet and 
could be converted back into a bed-
room. Another fantastic feature is the 
roof deck over the family room addi-
tion, perfect for enjoying your morn-
ing coffee or an evening nightcap.

PHOTO/MARTY GOODHART

This home is one of the few remaining original fl ounder-style 
homes in Old Town.

PHOTO/MARTY GOODHART

Inside, you will be wowed by a modern kitchen with Colonial 
charm.

Creating a welcoming abode for teenagers
BY MARY PEPITONE

Let your home be a drama-
free scene for teens by cre-
ating a special space for the 
young adults in your life. 

Dubbed the “teen lounge,” 
this space should be one in 
which young people can be 
comfortable and keep compa-
ny with friends, says M. Elo-
die Froment, vice president of 

product development for Pot-
tery Barn Teen (or PBteen), 
based in San Francisco.

“Parents create this space 
so their house can become a 
‘destination home’ for teen-
agers,” Froment says. “This 
space gives parents the abil-
ity to interact with their teen 
children and friends.”

The fi rst step to creating 
an adolescent abode within 

the home requires communi-
cation. “Parents and children 
need to decide where the teen 
lounge will be located with-
in a home,” Froment says. 
“A family needs to have a di-
alogue about rules and ex-
pectations, as well as design 
tastes and preferences in this 
teen-specifi c space.”

Preferably, a teen lounge 
is a semi-public place in the 

home’s basement, a fi nished 
attic space or unused room 
in the house. The teen lounge 
should be a place to give 
young adults their space, but 
not be so private that parents 
can’t check in on their activ-
ities. 

Froment says the child’s 
playroom can grow and 
evolve into a teen lounge, 
but not without clearing the 

childish chattel fi rst. “A teen 
lounge should have a sophis-
tication about it, so that means 
getting rid of the baby toys 
and child-sized furniture,” 
she says. “This space should 
be one where teens can hang 
out and lounge around in a 
comfortable atmosphere.”

A teen lounge can bring 

SEE LOUNGING | 19
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1207 King Street 
Alexandria, VA 
703-549-4040 

www.lamplighterlamps.com 

The Lamplighter 
Our staff has 
3 generations 
of experience 
to assist you 
in your lamp 
and lamp 
shade needs! 

FIREWORKS ON THE POTOMAC

DECEMBER 31, 2014 

Badge and schedule information at FirstNightAlexandria.org
#FNA20th

 23 indoor venues with live music,
dancing, and family entertainment 

An Old Town New Year’s Eve Party

PLUS afternoon adventures with the 
Sixth Annual Fun Hunt and new creative 
and culinary activities all around town

Don’t miss the area’s largest, safest, 
family-friendly, budget-friendly New 
Year’s Eve celebration! 

Children 12 and under, and active military are FREE

PRESENTING SPONSORS

its A-game by having a ping-
pong or pool table, and/or be 
a blockbuster with a home 
theater to watch movies and 
listen to music. Above all, 
the teen lounge should be 
both collaborative and com-
fy. “Know what interests the 
teens will be pursuing — 
homework, movies, games 
— and design around that,” 
Froment says. “Decide if you 
want the lounge to look fem-
inine, masculine or have a 
unisex appeal, and that will 
dictate how the space comes 
together.”

Painting the walls is the 
easiest way to create a mood 
in the space. A teen lounge 
can become instantly cool 
with a shade of blue or the 
space can be warm with deep, 
saturated color on the walls. 
White walls invite color 
through the use of artwork or 
large wall decals. 

A cozy teen lounge starts 
from the ground up, so install-
ing new carpeting or a plush 
area rug can create a warm 
feeling underfoot. “Having 
comfortable fl ooring is es-
sential,” Froment says. “Not 
only do teens tend to sprawl 
out on the fl oor, a colorful rug 
can set the tone for the entire 
room.”

The seating setup can be 
one of the largest investments 
in the teen lounge. Froment 
says a sturdy sectional in an 
easy-to-clean, neutral mi-
crofi ber or denim fabric is a 
thoroughly modern and mod-
ular choice. Teens can move 
pieces out of the way for an 
impromptu dance party or 
confi gure seating for some 
optimal screen time when 
watching a movie.

After the seating has been 
arranged, determining the 
size and placement of a tele-
vision screen is the next step. 
Whether used for gaming or 
watching movies, the picture 
should be large enough to be 
easily visible from every seat 
in the room. A dynamic sur-
round-sound system is also a 

bonus when listening to mu-
sic or watching a movie.

A bright tip to set the 
mood in the space is to give 
some thought to the light fi x-
tures. Whether you’re hang-
ing a vintage chandelier, 
sleek pendants or recessed 
can lights, have the lighting 
on a dimmer switch, so it can 
be turned down during a mov-
ie marathon. But, teens don’t 
need to be in the dark when 
it comes to doing homework 
or reading, so invest in inter-
esting lamps for task lighting.

While furniture can be 
in neutral tones, accessorize 
with textures and pops of 
color. Pillows, throws and 
draperies — which are eas-
ily changed out — can have 
atomic oranges, sea-glass 
blues and sherbet-lime greens 
that enliven a space. Have 
throw pillows for sectional 

seating, but also have large 
pillows for the fl oor or a 
sleepover.

“The teen lounge should 
refl ect a youthful personal-
ity,” Froment says. “While 
it should look put together, 
teen lounge decor decisions 
shouldn’t be made from a par-
ent’s perspective.” Froment 
says the room should be in-
viting and non-fussy, and can 
feature a repurposed trunk 
that doubles as a coffee table 
and storage, while old record 
album covers can be hung on 
walls. 

Feeding teens is also an 
important part of having a 
lounge. “Have a place where 
you can set up a buffet of 
pizza boxes and bowls of 
snacks,” Froment says. “Af-
ter all, replenishing food is 
a great excuse for parents to 
check on what’s happening in 

PHOTO/PBTEEN 

“Furlicious” furniture ups the comfy and cozy factor in a teen 
lounge. With individual pieces that start at $89 at PB Teen, this 
furniture creates a space that is inviting.

PHOTO/PBTEEN 

Glam up a teen lounge with sophisticated furniture like this tufted 
cushy sectional set (pieces start at $129). Keep furniture in neu-
tral tones and accessorize with textures and pops of color in pil-
lows, throws and area rugs.

LOUNGING 
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INDOOR STORAGE – DEL RAY

Indoor, climate controlled storage space.
Available Immediately. Any size space available.

Private, 24/7 Access. Secure Building

M-M or Long Term Contracts Prices Available

 (703) 549-1010
whalen001@msn.com

www.diannhicks.com

The Alexandria Animal Shelter’s Pet of the 
Week is sponsored by Diann Hicks Carlson, 

nding homes for pets and humans, alike.

 THANK YOU

 

 

Shy at first, Powder acclimates quickly then 
turns on the charm.

He is a known social butterfly; sitting atop his 
hut, munching veggies and squeaking 

greetings.

 Powder takes up little space and can live 
happily in a small home.

FOR INFORMATION ABOUT THE CARE OF GUINEA 
PIGS, PLEASE CALL 703-746-4774  or visit 

www.alexandriaanimals.org.

ADOPTABLE PET OF THE WEEK

 ~ Powder ~ ~ P

Making renovation work 
for you and your budget
BY JOHN BYRD

When coming across an 
80-year-old bungalow in an 
otherwise up-and-coming 
neighborhood, today’s buy-
er may get excited about the 
possibilities, but will proba-
bly end up walking away. 

As everyone knows, re-
vitalizing an older house can 
be a tricky business, and one 
that demands certain skills.  
You have to know how to ap-
praise; how to “guesstimate” 
probable costs with reason-
able accuracy.

Above all, you have to 
have a vision of how the im-
proved product will look 
and function, and why your 
changes will likely gain a 
better valuation that will 
help you recover upgrade ex-
penses in the foreseeable fu-
ture.

In other words, this is not 
a game for the uninformed. 

Melanie Domres, by con-
trast, came to her recent pur-
chase of a 2,500 sq. ft. circa 
1930s home near Shirlington 
with both eyes open. An MBA 
graduate who has worked in 
real estate development for 
decades, Domres knows the 
business intimately. More-
over, she was living in a home 
less than two miles from the 
cottage when she learned it 
was for sale.

“It’s at the end of a cul 
de sac. The period charm ap-
pealed to me,” she recalls. 
“Plus, the asking price was...
promising.”

Inside, Domres saw a fl oor 
plan that was impressively 
open except for a tiny galley 
kitchen sequestered behind a 
thick bearing wall. Also, she 
found it easy to picture how 
the space could be used for 
her purposes, and when the 
owners accepted her below-
appraisal bid she was pleased.

But then nagging ques-

tions: What resources will I 
need to proceed with a make-
over? Can I do it cost-ef-
fectively — and in a way in 
which costs contribute direct-
ly to the home’s present val-
ue?

It was while pondering all 
this that Domres met Sherry 
Wohn.

A principal designer at 
Abbey Design Center in Ster-
ling, Wohn’s 25 years of ar-
chitectural drafting experi-
ence combined with a fi ne 
arts background had made 
her a quick study. More im-
portantly, Domres thought 
she had found someone who 
understood her own aesthetic 
sensibilities. 

“We started with the cab-
inets, and just kept going,” 
Domres says, “Since the plan 
was to eliminate the wall be-
tween the kitchen and the din-
ing room, I wanted a com-
pletely different look for the 
kitchen — one well integrat-
ed with the home’s existing 
style elements.”

That simple requirement 
inspired Wohn to propose 
“edged” Shaker-style cabinet 
facings, a design detail that 
soon initiated a selective re-

habilitation of the entire fi rst 
level interior.

“The kitchen was large-
ly defi ned by the original 
80-year-old cabinets, which 
were covered in white paint 
and too small for practical 
use,” Wohn recalls. “Since it 
would be highly visible from 
the front door once the dining 
room wall was deleted, we 
wanted to really reduce the 
visual noise.

Naturally, a more func-
tional plan — with a lot more 
storage — was also a top goal.

The “art” of the open 
plan, as Wohn sees it, is part-
ly a matter of implementing 
an appropriate “transitional” 
style:

“It’s a transition from an 
era of hidden kitchens to one 
in which in which the kitch-
en is thoughtfully integrat-
ed with other activity zones 
within a spatial continuum,” 
she says. “The Shaker cabi-
net facings, for example, re-
inforce already established 
themes. The original wood 
fl ooring, the period hearth, 
the divided light windows are 
all of a piece.”

PHOTO/HOME FRONTS NEWS 

The dining counter is both functionally and aesthetically “transi-
tional.” It’s optimally situated to support several gathering spots 
within a spatial continuum that includes the sunroom accessed 
through the white divided light door. This design incorporates two 
six-bottle wine racks into the counter’s base.

SEE RENOVATION | 21
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The glass and stone backsplash lends a lighter, textured look that 
contrasts with the maple wood cabinets facings.

With that in mind, Wohn 
proposed accentuating the 
bungalow’s Craftsman-style 
simplicity.

Part of this entailed es-
tablishing a logical segue be-
tween the kitchen and the 
dining room, one that makes 
functional sense but is also 
stylistically cohesive.

“A counter surface is ob-
viously a practical solution,” 
Wohn observes. “The trick 
was fi nding a size and a de-
sign that suits, then specify-
ing materials that enhance the 
whole.”

To create a textural and 
color contrast to the wood 
cabinet facings, Domres se-
lected an off-white quartz 
composite, which is as hard 
as granite and rapidly be-
coming a popular alterna-
tive. Asserting that the coun-
ters identify as “furniture”, 
Wohn designed a simple ma-
ple wood base that includes 
a fl anking pair of six-bot-
tle wine racks which serve as 
vertical supports.

When entertaining, the 
new surface works as a serv-

ing station and side board. 
Domres also found a pair of 
Amish wooden chairs that 
complemented her dining 
room furniture.

Since the counter fi ts neat-
ly into a corner near a door 
leading to the sun porch, it is 
also a convenient serving sta-
tion for al fresco entertaining. 
Most of the time, though, it’s 
the spot where Domres can 
have a coffee, check email 
and enjoy the morning light.

One of the project’s more 
challenging “built” solutions 

was fi nding a way to restrain 
the potentially dominating 
presence of a new fl oor-to-
ceiling refrigerator. Work-
ing closely with the installa-
tion team, Wohn developed 
maple facings for the refrig-
erator’s three compartments 
that blended seamlessly with 
the kitchen’s other cabinets. 
Trimmed with crown mold-
ing, the extensive cabinetry 
presents a discrete and tidy 
visage from any point on the 
fi rst fl oor.

While blending unobtru-

sively into the background, 
the new cabinets also in-
creased kitchen storage ca-
pacity by 40 percent. Re-
viewing Domres’ cooking 
requirements, Wohn designed 
several cabinets with roll-out 
trays, a lazy Susan turntable 
and a pull-out spice rack. A 
former closet on the foyer to 
the basement was, likewise, 
converted into a sizable pan-
try.

Other kitchen fi nishwork 
elements are similarly under-
stated. The slate-like matte 
fi nish ceramic fl ooring sets 
a restful tone. There are un-
der-cabinet LED lights at key 
locations. Still more notable 
is the stone and glass back-
splash which Domres chose 

in her visit to the Abbey 
showroom.

“It has a kind of time-
less quality. It’s not splashy, 
yet makes a statement,” says 
Domres. “I get a lot of com-
pliments on it from friends.”

Domres said she made 
most of her fi nishwork deci-
sions at the Abbey showroom.

“There were lots of use-
ful choices, and everyone was 
very organized,” she said. “It 
was a very smooth process. 
The makeover now feels very 
much like my home.”

Abbey Design Center pe-
riodically offers workshops 
on home remodeling topics. 
For more information, call 
703-450-8181 or go to www.
abbeydesigncenter.com.

RENOVATION 
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Our View

Your Views

Opinion
“Where the press is free and every man is able to read, all is safe.”

- Thomas Jefferson

City budget faces 
double crunch

Alexandria’s fi scal 2016 budget is being squeezed both 
locally by a projected $16 million defi cit and also by un-
funded mandates from the Virginia legislature. Guess what 
that means, Port City residents? Your property tax rate 
likely will rise next year.

While an increase in the tax rate is no big surprise — it 
happens almost every year there’s not a big jump in prop-
erty assessments — it would be unusual in an election 
year. In 2012, the last year Alexandria held city council 
elections, councilors held off on raising taxes. That fi scal 
restraint was a one-year event, as the newly elected, one-
party council raised the property tax rate by a whopping 4 
cents in June 2013.

So, what should we make of this early warning of a tax 
hike on the horizon? First, if it’s included in budget guid-
ance at this early stage, it’s highly likely to happen. The 
vote gives City Manager Rashad Young the leeway to raise 
taxes from the start in his budget proposal, rather than re-
quiring him to fi rst submit a revenue-neutral plan. What 
city manager, if presented with an easier way to craft a 
budget, is going to choose the harder path of making pain-
ful cuts in some areas to pay for increases in others?

Second, the 4-3 vote refl ects a philosophical fault line 
in this council, with the three “no” votes coming from the 
group’s “green eyeshade” contingent: Tim Lovain, Justin 
Wilson and Paul Smedberg. 

These three argue, and we agree, that even if a tax hike 
ultimately is the best course of action, a revenue-neu-
tral budget should have been required fi rst. Such a docu-
ment would plainly spell out for city residents the budget 
cuts required to fund city services at the levels of previ-
ous years, while also including a wage increase for pub-
lic safety workers. It would have made holding the line on 
taxes more feasible, and would have made a tax hike an 
easier sell.

Without the process of clearly identifying budget 
tradeoffs, council will open itself to charges of being 
just another “tax and spend” collection of elected offi-
cials. This surely is not a label councilors would wel-
come come election season, especially given the tiny 
margins that generally separate winners from losers in 
council elections. 

Lovain and Wilson narrowly lost their seats in 2009, 
when, like the upcoming 2015 election, the contest didn’t 
coincide with a presidential contest (which in Alexandria 
tends to increase voter turnout enough to lift all Demo-
crats into offi ce).

It is unfortunate that Alexandria is being fi scally 
squeezed both from stagnant local property values and 
from Richmond’s mandates — which are constant while 
their funding continues to dwindle. It leaves our city man-
ager and elected offi cials in a budget bind that may require 
a tax hike to solve. But including the hike in the initial 
document was the wrong fi rst step.

A solution for Alexandria’s 
power line negotiations 

To the editor:
Now that Dominion has 

vetted a list of potential pow-
er line routes and their feasi-
bility, City Hall will have an 
opportunity to present to the 
Commonwealth’s corpora-
tion commission its concerns 
about how disruptive this 
project might prove to be. I 
would like to suggest an ap-
proach that would work well 
in this circumstance based on 
a standard business practice.  

The following is from the 
contract between the feder-

al Labor Department and the 
union representing its metro-
politan area employees, but 
merely states the standard 
practice in selecting an arbi-
trator to rule on a basis busi-
ness dispute: “Arbitrators to 
fi ll vacancies on the panel 
will be mutually agreed to by 
the parties or selected from a 
list of seven (7) names sup-
plied by the Federal Media-
tion and Conciliation Service. 
If the parties cannot agree 
upon a name, they will alter-
nately strike from the list un-

til one (1) name remains.” 
The City and Dominion 

could agree to do the same, 
each striking an alignment 
until only one remains, there-
by allowing each to eliminate 
the most objectionable align-
ments until the least mutually 
objectionable alignment re-
mains. The Commonwealth’s 
corporation commission 
could require Dominion to do 
it this way as well.

-Dino Drudi
Alexandria
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Don’t let hackers spoil your holiday 
With the holiday shopping sea-

son upon us, the big guy in the red 
suit is making a list and checking
it twice in readiness for the sea-
son. Missing from his “nice” list are
those “naughty” credit card hackers
waiting to steal your credit informa-
tion. Last year, hackers threatened to
suck the fun out of the holidays by
pilfering account information from
Target customers, and more recent-
ly at Wells Fargo and Home Depot.
As a credit card fraud expert and 
risk manager at Apple Federal Cred-
it Union, here are ten tips on how to
protect yourself and your money this
holiday season and beyond.
• Periodically check your accounts

online. Don’t wait for your month-
ly statement to arrive in the mail.
If your account has been compro-
mised, the criminals would have
had time to run up your account.
Report unauthorized transactions
immediately.

• Keep your PIN in a safe place.
Don’t use an easy-to-guess PIN
like your birthday. Do not write
your PIN on your card or carry

it in your wallet. Have a differ-
ent PIN for each card. Keep your 
card numbers and the associat-
ed toll-free phone numbers in a
lockbox at home.

• Don’t give account in-
formation over the 
phone. No credit union
or bank representative 
should ask for your PIN, 
so hang up on callers who 
ask for such personal fi -
nancial details. This goes 
for unsolicited emails and 
text messages too.

• Set up account alerts. 
You can place transaction 
alerts on your accounts so you are
notifi ed when transactions occur 
outside of your normal spending
patterns. For example, if a $500 or 
more transaction occurs, you will
be notifi ed.

• Report a lost debit or credit card
immediately. Under federal law
your liability is limited to $50 for 
unauthorized use of a debit card, 
but only if you report it within two 
business days. 

• Understand what your finan-
cial institution does to prevent
fraud. Fraud can occur at finan-
cial institutions big or small.
What is yours doing to ensure

your safety? Is it compliant 
with Payment Card Indus-
try Standards? Would it au-
tomatically credit your ac-
count for the loss? What if 
you miss the two-day time 
limit? 
• Know how your finan-
cial institution will treat 
you if you are a fraud vic-
tim. Not all financial insti-
tutions are created equally. 

For example, at Apple we mon-
itor members’ accounts 24/7. If 
fraud occurs, we provide the affect-
ed member an extended grace pe-
riod, rather than the standard two
days. We also immediately credit 
the member’s account for the full
amount of fraud charges while we
conduct an investigation into what 
happened. These practices vary
among institutions.
• Pay attention at ATM terminals.

Look around before you start a
transaction and leave if you spot 
anyone or anything suspicious.
Listen to your gut instincts.

• Don’t be the victim of a skim-
mer. Crooks skim credit and deb-
it card information by attaching
fake card readers and secondary
keypads to ATM machines and 
other payment terminals. Don’t 
use a machine that looks like its
been tampered with.

• Make sure your account trans-
action is complete. Don’t leave 
the machine until you are certain
that the transaction is finished,
and you’ve put your cash away.
Be sure and take your receipt.
Following these tips will help

ensure a safe holiday shopping sea-
son, and that Santa is not the only
one who knows about those “naugh-
ty” hackers. For more tips on fraud 
protection and cyber security, visit 
www.applefcu.org.

The writer is the associate vice
president and risk manager of Apple

Federal Credit Union.

My View
By John Harwell 

Email comments,  
rants & raves to  

letters@alextimes.com.

WHO CARES?  
WE DO.

Food truck task force’s work was cut short by City Hall 
To the editor:

The recent Alexandria 
Times article on food trucks 
(“Digging into Alexandria’s 
food truck initiative”, No-
vember 6) stated that mem-
bers of the city council-
appointed food truck task 
force “claimed” they were 
not allowed to finish their 
work and draft a report. 
That is an irrefutable fact, 
not a claim. The task force 
was cut short.

I attended most of its meet-
ings. At its last meeting, the 
group made plans to hold a 
subsequent meeting and issue 
a fi nal report. Instead of wait-
ing for that additional meet-
ing, members of the city staff, 
evidently at the city manag-
er’s direction, issued their 
own report with recommenda-
tions that differed in several 

ways from decisions that had 
been made by the task force. 

The members of the food 
truck task force included two 
food truck operators and oth-
ers who were generally sym-
pathetic to having food trucks 
operate in the city, especial-
ly in the West End. The group 
was severely handicapped in 
its work by receiving too lit-
tle factual information from 
the city staff and, in one very 
important matter, glaringly 
incorrect information. Rep-
resentatives from the city at-
torney’s offi ce stated over and 
over that the city had no right 
to regulate food trucks be-
yond basic health and safety 
standards.

Fortunately we live in the 
internet age and private cit-
izens researched food truck 
regulation in other cities, es-

pecially cities in Virginia 
where the same state law is 
applicable. The best exam-
ple came from Norfolk. Their 
rules for food trucks are clear-
ly stated on the city’s web 
site. The rules we are operat-
ing under today are actually 
patterned on Norfolk’s.

If there really are numer-
ous citizens who want food 
trucks, they did not choose to 
come to the city council pub-
lic hearing. The only testimo-
ny in favor of “roaming food 
trucks” came from food truck 
operators. Essentially it is a 
demand that they be allowed 
to capitalize on the number 
of potential customers that 
are already drawn to an area 
by existing brick and mortar 
businesses and employment 
sites. Once there, they will ex-
acerbate the problems of con-

gestion and lack of parking 
that already exist in the city.

These operators are only 
interested in their unique 
business model that creates 
inconvenience for others but 
generates profi ts for them be-
cause of the relatively low in-

vestment. As for their claim 
that they provide fresh food at 
low prices, that is just an ad-
vertising claim. It is not accu-
rate for every food truck. 

- Katy Cannady
Alexandria
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Senior Corner
with Ron Culberson 

Lightening Up When 
Things Get Heavy

When I turned 50, I did two 
things. I got my AARP card and 
I got a colonoscopy. Because 
that’s what you’re supposed to 
do. Too many of us don’t get 
either because these 
things remind us that 
we’re getting old. But 
here’s the deal: Getting 
old is part of life. We 
can’t stop it. In fact, it’s 
when we stop getting 
older that the real trou-
ble starts.

My AARP card cost 
me $16. Two months after I re-
ceived it, I checked into a ho-
tel and got a $20 discount off of 
the normal room rate. How cool 
is that? Now, I’m making mon-
ey on my AARP card! 

And that’s how I plan to age 
— by exploiting every possible 
advantage.

Getting older, caring for an 
aging parent, or grieving the 
loss of a loved one are all part 
of life. While they may be some 
of the more challenging as-
pects, they’re still within the 
normal experiences of our exis-
tence and can be handled with 
courage, grace, and yes, humor.

When faced with any adversi-
ty, we must never forget that all 
of life is a delicate balance be-
tween tragedy and joy. If we fo-
cus only on the tragedy, we may 
never see the joy. The writer Vol-
taire said, “The longer we dwell 
on our misfortunes, the more 
power they have to harm us.” 
There is great wisdom in this 
comment but a challenge as well.

Finding humor in life is one 
way to experience joy. Humor 
has been proven to increase our 
mood, improve relationships, 
reduce anxiety, enhance our 
physical well-being, reduce an-

ger and improve our ability to 
learn. The challenge is seeing 
the humor among the adversi-
ties in life.

Benjamin Franklin said, 
“The Constitu-
tion guarantees the 
American people 
the right to pursue 
happiness. But you 
have to catch it on 
your own.” 

So, how do you 
incorporate more 
humor in you life? 

You look for it. It’s all around 
you — that is, if you keep your 
eyes open. It’s in the newspaper, 
on television, in airports and on 
highway signs. But if you’re 
so focused on your own stress, 
you will miss the gift of humor 
that’s right in front of you.

I arrived at my dentist’s of-
fi ce one day but there was no 
parking spot. So, I parked in 
front of the building next door. 
A sign on the door to that build-
ing read, “Dr. Joseph Smith 
- Eyes, Ears, Nose & Throat - 
Rear Entrance”!

Now that’s funny.
The more humor you look 

for, the more humor you’ll see. 
Take time every day to enjoy a 
laugh by looking for the humor 
in your life. If you do, you will 
fi nd a balance to almost any 
challenge.

Remember what Dr. Seuss 
said, “From there to here, from 
here to there, funny things are 
everywhere.”

The author is a speaker, 
humorist and the author of 

“Do it Well. Make it Fun. The 
Key to Success in Life, Death, 

and Almost Everything in 
Between.”

‘Road show’ comment casts aspersions 

on budget process stakeholders

To the editor:
Honest dialogue and deliberation as 

to how a city spends taxpayer funds by 
its citizens and employees is fundamen-
tal  to how a democracy is supposed to 
work. To have the participation in the 
city budget process through town hall 
meetings and interaction with employee 
groups characterized as “road shows” 
by City Manager Rashad Young leaves 
this reader in doubt as to how open the 
budget process might actually be.

While the title of an Alexandria 
Times article “Offi cials Look to Open 
up Budget Process” (October 30) was 
probably meant to give the citizens and 
employees of Alexandria confi dence in 
city council’s management of the bud-
get process, but instead the unfortunate 
use of the term “road show” has the op-
posite effect, leaving condescension in 
its wake.  

Insult is added to the budget playbill 
mix when the city manager further im-
plies that tough budget decisions will 
be the product of new budget process-
es. If diffi cult budget decisions are new 
this year, then what sort of budget deci-
sions has city council been making all 
along? For years now, city department 
heads have been asked to leverage es-
sential citizen services while placing 
employees on the reduction in force 
list. Is this not the epitome of a diffi cult 
budget decision?

As an upcoming “road show” bark-
er, this reader is hoping that city coun-
cil intends to have sincere participation 
in the budget process and notices the 
hard work that went into preparing for 
the performance.

- Octavia Brown
AlexandriaRon Culberson

What’s next for Fort Ward Park?
To the editor:

To most Alexandrians, Fort Ward 
Park r epresents an opportunity to jog, 
take a stroll, walk the dog, or simply 
enjoy a rural setting in an urban envi-
ronment. For some Alexandrians how-
ever, Fort Ward Park represents much 
more. Since 2010 when neighbors be-
came alarmed at how the city was mis-
managing the park — with instances of 
city vehicles parked on or near marked 
and unmarked African-American 
graves — the city, led by citizens, be-
gan the important task of fi nding, mark-
ing and preserving the graves and oth-
er sites that lie within Fort Ward Park. 
This effort led to the development of a 
master plan for Fort Ward, the fi rst for 
the city’s many parks.

After four years of citizen-led ef-
fort, the proposed master plan is headed 
to city council for fi nal consideration. 
What happens after that is important 
for everyone in our city. Fort Ward was 
created in the 1960s to help Alexan-
dria celebrate the 100th anniversary of 
the Civil War. As a result of that ear-
ly effort by local residents, Alexandri-
ans own and preserve the very best ex-
ample of Abraham Lincoln’s forts that 
were built to protect Washington, D.C. 
during the Civil War. 

The city now stands at a similar wa-
tershed moment. Many of the descen-
dents of the African-American families 
who lived at Fort Ward after the Civil 
War now live nearby in the Woods Av-
enue community near T.C. Williams 
High School. Their ancestors who of-
ten found employment at the Virginia 
Theological Seminary and High School 
settled at the Fort. To say that these de-
scendents are anxious to better under-
stand the role their ancestors played in 
building Alexandria and its institutions 
is an understatement. Both descendents 
and area residents are anxious that the 
city complete the task of fi nding, mark-
ing and interpreting the graves of ear-
ly residents of Fort Ward Park — espe-
cially interpretation — within its budget 
limits. Proper interpretation enables 
a richer understanding of the impor-
tant role those who lived at Fort Ward 
played in the life of this city.

This council has a signifi cant oppor-
tunity to do the right thing, and giving 
this important story the interpretation it 
deserves will benefi t all of us who call 
Alexandria home.

- Tom Fulton
Former Chairman

Ad hoc Committee on Fort Ward
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Last Week This Week

LETTERS TO THE EDITOR Send your comments to: letters@alextimes.com
Letters must be signed by the writer. Include address and phone for verifi cation (not for publication). Letters are subject to editing for clarity and length. Personal attacks will not be published.

A. Yes.
B. No.

Should City Council have given the city manager the 

authority to raise taxes in his proposed budget?For information about last week’s poll, see page 3.

Check here next week for resumed poll results.

Take the poll at alextimes.com

OUT OF THE ATTIC FROM THE WEB
In response to “La Bergerie 

set to open small inn,” 

November 13:

Cameron writes:
A densely built residential neigh-

borhood that has long been a complex, 
well-functioning city – like Old Town 
Alexandria – has many options for res-
taurants and fi ne-dining within easy 
walking distance. This is not an “inn;” 
it is a large restaurant.

Sitting this large, intrusive restaurant 
with a substantial outdoor seating ar-
rangement in a dense residential neigh-
borhood wouldn’t be done in NYC-SF-
Portland-Seattle-Denver-Paris-London 
(well, maybe London). The people who 
live there wouldn’t put up with it.

The problem is that it is the inexpe-
rience of those who grew up in subur-
bia, and have no understanding of how 
to successfully and happily live in cit-
ies, causes them to prescribe using the 
cliches and trendy talk of those who be-
lieve in the tooth fairy.

A. Evans writes:
The whole community is up in arms? 

It seems to me that there are the 20 per-
cent people who are forcing opposition 
on everyone else, where they are the 
ones who elected to live in a metropol-
itan area.

I was born and raised in Alexandria 
and have been living here for the past 20 
years. This is completely crazy that res-
idents are trying to say that this is going 
to diminish their overall living experi-
ence because a restaurant is next door.

You live right next to one of the bus-
iest streets in Alexandria! Washing-
ton Street is just as loud, if not louder, 
than any casual dining restaurant and 
La Bergerie is an upscale restaurant and 
produces less volume than casual res-
taurants.

A home for Alexandria’s criminals 
This detailed view of the inter-

section of North St. Asaph and Prin-
cess streets, lifted from what may be 
the earliest aerial photograph of Alex-
andria’s downtown that was taken in 
1919, shows one of Alexandria’s most 
notorious buildings.

Built in 1826 on what then was the 
outskirts of town, the Alexandria Jail 
cost more than $10,000 to construct, 
and replaced an earlier prison a decade 
older that was located in a building at 
the foot of Wolfe Street. After a quarter 
century in the new national capital, the 
number of criminals and debtors in Al-
exandria that needed to be incarcerated 
in this section of the District of Colum-
bia was rapidly growing, and the Wolfe 
Street facility was no longer capable of 
adequately securing its population.

The new jail was designed by the 
noted architect Charles Bulfi nch, long 
considered to be America’s fi rst na-
tive-born professional architect. Bul-
fi nch was born in Boston in 1763 and 
was a member of the Board of Select-
men there for a number of years, where 
he was credited for improving the city’s 
infrastructure, public buildings and the 
design of the famous Boston Com-
mon. In 1817, he accompanied Presi-
dent James Madison during a weeklong 
tour of that city, and a year later Madi-
son appointed him to replace Benjamin 
Latrobe as Architect of the Capitol in 
Washington and Commissioner of Pub-
lic Buildings for the District of Colum-
bia.

Although Bulfi nch is perhaps best 
known for the completion of the Unit-
ed States Capitol in 1829, includ-
ing the central portion, portico, wings 
and original low dome, he had exten-
sive experience in the construction of 
jails and prisons. Fifteen years before 

his Alexandria commission, due to his 
own personal debts, he was secured 
for one month in a jail he had designed 
in Massachusetts.

During the American Civil War, the 
whitewashed jailhouse held Confeder-
ate Army prisoners who were crammed 
hundreds deep within its walls. The 
high brick barrier and outbuildings 
separated the open exercise yard on 
the south side from the public sidewalk 
along Princess Street. The yard on the 
north side was often used for execu-
tions by hanging. Conditions were dire 
within the jail, and ultimately Union 
authorities had to install two heating 
stoves directly adjacent to the jail cells 
to protect prisoners from freezing con-
ditions. The building was vacated by 
Union command in May 1865 and it 
returned to city control.

Over the years, the jail facility was 
further enlarged and expanded but 
never truly brought up to modern stan-
dards of incarceration. Although res-
idential development gradually fi lled 
in the surrounding area, the site con-
tinued to serve as a criminal holding 
facility until it was demolished and re-
placed by townhouses that were built 
in 1987. Remnants of the St. Asaph 
Street facade and brick wall still sur-
vive and were incorporated into the 
new development.

Out of the Attic is provided by the 
Offi ce of Historic Alexandria.

PHOTO/OFFICE OF HISTORIC ALEXANDRIA
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ACROSS
1 Analyze grammatically
6 Pen fi llers
10 Bring down
15 “Acid”
18 Homeric epic
19 Lake near Reno
21 Warms up
22 Expert fi ghter pilot
23 Spanish cellist/conductor
25 Desert green spot
26 Without delay
27 Formerly, formerly
28 Lively spirit
29 Mall attraction
31 Make invalid
33 Skirt length
35 British noble
36 Fixed payment
37 Like careful language
43 Basketball stadium
44 A fl at, thick piece
45 Feared fairy-tale females
49 Becomes tangled
51 Old phone feature
53 ___ gin fi zz
54 Antlered beast
55 Broke a fast
56 Ache for
58 Great way to listen
62 Flu fi ghters
64 Bulldog booster
65 Ghost’s word
66 Post-lather step
67 They have subsidiaries
74 Colgate competitor
77 It may have a general as-
sembly?
78 Short pencil
79 Play divisions

83 Mnemonic device
87 Jeans fabric
89 Ump’s call
90 Rink surface
91 Bay in the stable
92 Enlarge, as a hole
94 African hunting expedition
96 Particularly suitable for 
children
99 Sandpaper particles
101 Play a set with the band
102 Where motorists should be 
extra careful
107 Greek goddess of the moon
110 Clock pointer
111 Barely gets by
112 Foundation garment of yore
113 It’s on the game clock
114 Get high
116 Drive
120 Old American competitor
121 Lute’s cousin
123 Mule, at times
126 Uneven?
127 Airs for December
128 Biker’s path
129 Black, in Barcelona
130 “Comin’ Thro’ the ___”
131 Make a statute
132 Apple source
133 Washington’s successor

DOWN
1 Snowman prop
2 Apple spray
3 Barbecue entree
4 Place of hard labor
5 Tokyo, formerly
6 Slanted printing
7 Cape Canaveral grp.

8 Genghis ___
9 Costa del ___
10 Program of 7-Down
11 Hillside near a loch
12 Loser to DDE, twice
13 Web-making part of a spider
14 Fragrance
15 “Pineapple Island”
16 “Dilbert” creator Adams
17 “Malcolm in the Middle” 
brother
20 English Lit assignment
24 Basic monetary unit of Ghana
30 Compass line
32 Courage, so to speak
34 Europe’s “boot”
35 Temporary home for 
Napoleon
36 Vacuum-tube gas
37 Legal aides
38 Address an audience
39 Crowbar or jimmy
40 Buzz the astronaut
41 Form of “lie”
42 Acting part
46 “As ___ on TV!”
47 Architectural annexes
48 Hebrides terrier
50 Crystal-ball gazer
52 One at work
53 “Go no further!”
57 Brown brew
59 A Smothers brother
60 Madden
61 Credit card name
63 Basilica area
68 Money dispenser
69 Kind of bed
70 Auto
71 Pepless

72 Convent resident
73 Heron cousin
74 Adam’s fi rstborn
75 Puerto ___
76 First garden
80 Raccoon relative
81 City of a famous shroud
82 Bite like a bee
84 Extensive learning
85 Burrowing rodents
86 Mare meal
87 Sock-mender’s oath?
88 En ___ (together)
93 Archaic exclamation
95 Cracked
97 Chimps and orangutans
98 Land around a mansion
100 Excessive sweetness
103 Need for water
104 Zodiac animal
105 Hapless
106 Stew vegetable
107 Cast member
108 Behaving like a ruffi  an
109 Barter
113 After-bath powder
114 “The Lion King” character
115 “The Grapes of Wrath” extra
117 Gulf of ___ (arm of the 
Baltic)
118 Bacterium
119 Winged god of love
122 Common iced drink
124 “Wherefore __ thou ...”
125 “Messenger” compound
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Classifi eds

Obituaries

HELP WANTED

SYSTEMS ANALYST Analyze and 
design solutions for approved projects 
for federal government contracts; 
Identify and validate software and 
infrastructure components required 
to implement technical solutions; Unit 
test codes independently or as part of 
a development team; Prepare design 
documentation and alternatives to 
present better solutions and partici-
pate in design reviews; Identify techni-
cal options, consult with hardware 
and software technicians on options 
and strategies.  Master’s degree in 

Computer Science. Knowledge of and/
or experience in ASP.NET, C# including 
LINQ, ADO.NET, VC++, JQuery, AJAX, 
SSRS, XML, XSLT, XPATH, source con-
trol, team foundation server.  Knowl-
edge and/or Experience in relational 
database design and development 
using Microsoft SQL Server, Oracle. 
Mail Resume to job location: 
Universolutions, LLC 
Attn: S. Shrestha, 
5510 Cherokee Avenue, Suite 230, 
Alexandria, VA 22312

EILEEN M. BIERMANN (95), 
of Alexandria, November 11, 
2014
JULES F. BILLARD, of Alexan-
dria, November 13, 2014
RUTH M. BRIDGES, of Alexan-
dria, November 8, 2014
VIRGINIA LEE CARR CHINN, 
formerly of Alexandria, Novem-
ber 17, 2014
ANN BROWN DAVIS (96), 
of Alexandria, November 12, 
2014
JAMES M. DYER (84), of Al-
exandria, November 11, 2014
EVELYN ALLEN FRASCA 
(91), formerly of Alexandria, 
November 9, 2014
CALVIN J. FRAZIER, formerly 

of Alexandria, November 10, 
2014
CHARLES A. FULESDY, of 
Alexandria, November 9, 2014
M. LOUISE GRAEBENER, 
formerly of Alexandria, Novem-
ber 8, 2014
NELSON E. GREENE, of Alex-
andria, November 13, 2014
JAMES A. MARKOE, of Alex-
andria, November 11, 2014
JUDITH M. PETTIT (66), of 
Alexandria, November 9, 2014
MICHELLE MARIE VAL-
ENTINE (59), of Alexandria, 
November 1, 2014
NORMAN A. YANCE (86), 
formerly of Alexandria, Novem-
ber 14, 2014
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LEGAL NOTICE

BUSINESS DIRECTORY

BUSINESS 
DIRECTORY

HOME Cleaning Cleaning TrustTrustYou can

703.659.4611
maidbrigade.com

Bonded, Insured & 
Praised!
Eco-Friendly Products   Flexible

  Scheduling

BBB A+ Rating

HOME SERVICES

Residential & Commercial

Whole-house 
Generators

Panel Replacement 
Lighting

703.314.1287
AllegroLLC.net

WE NEED YOU!
OUR CHILDREN NEED YOU!

WE WANT YOU AS A FOSTER PARENT!

www.premiertfc.com
535A East Braddock Road

Alexandria, Virginia 22314
(571) 325-8217

CALL US TODAY TO LEARN MORE ABOUT FOSTER CARE

ABC NOTICE

Alexandria Board of Architectural 
Review Old & Historic Alexandria 

District
LEGAL NOTICE OF A PUBLIC 

HEARING

A public hearing will be held by the 
Alexandria Board of Architectural Review 
on WEDNESDAY, December 3, 2014 
beginning at 7:30 PM in Council Chambers, 
second fl oor of City Hall, 301 King Street, 
Alexandria, Virginia on the following 
applications:

CASE BAR2014-0376
Request for alterations at 1117 Prince St.
APPLICANT: John Ashford & Ivy 
Whitlatch

CASE BAR2014-0377
Request for signage at 203 S Union St.
APPLICANT: Keith Urbahn  

CASE BAR2014-0380
Request for alterations at 726-728 N 
Washington St.
APPLICANT: Charles B. Moncure DBA 
Ross & Moncure, Inc.

CASE BAR2014-00382
Request for revision of approved plans at 5 
Cameron St.
APPLICANT: Blackwall Hitch Alexandria, 
LLC 

CASE BAR2014-0385
Request for an addition, alterations, waiver 
of rooftop HVAC screening requirement 
and signage at 207 King St. 
APPLICANT: Sonoma Cellar, LLC

Other Business
CASE BAR #2014-0296
A work session to discuss the proposed 
development project at 0 Prince St. 
Applicant:  Old Dominion Boat Club

A legal training worksession for the 
members of the Board of Architectural 
Review Old and Historic District and 
Parker-Gray District will be held in the 
Council Chamber Workroom from 6:30pm 
to 7:30pm. 

Information about the above item(s) may be 
obtained from the Department of Planning 
and Zoning, City Hall, 301 King Street, 
Room 2100, Alexandria, Virginia 22314, 
telephone: (703) 746-4666.

ALEXANDRIA CITY PUBLIC 
SCHOOLS INVITATION TO BID 

NUMBER 14-15-029

The Alexandria City School Board dba 
Alexandria City Public Schools is seeking 
competitive sealed bids from qualifi ed 
Offerors for the provision of Lenovo® 
Laptops.

Sealed Bids with the notation ITB# 14-15-
029 Lenovo® Laptops, will be received 
in the Central Procurement Offi ce, 1340 
Braddock Place, Suite 620, Alexandria, 
Virginia 22314, on or before 3:00 pm, 
December 20. 2014. The time of receipt 
shall be determined by the time clock 
stamp in the Procurement offi ce. Bids 
appropriately received will be opened. ITB 
documents may be obtained at the above 
Procurement Offi ce or by calling 703-619-
8181, or by downloading the ITB from the 
ACPS website at http://www.acDs.k12.
va.us/fi nanciai-services/Durchasing/bids.
php. If necessary, an addendum will be 
issued and posted to the ACPS web site.

No bid may be withdrawn for a period of 
sixty (60) days after the opening of bids 
except as may be set forth in the ITB.

ACPS reserves the right to cancel this ITB 
and/or reject any or all bids and to waive 
any informalities in any bid.

Chris Guy
Procurement Manager

ALEXANDRIA CITY PUBLIC 
SCHOOLS INVITATION TO 

BID NUMBER 14-15-027

The Alexandria City School Board dba 
Alexandria City Public Schools is seeking 
Bids for Construction Services for Charles 
Barrett Elementary School and James K. 
Polk Elementary School.

A non-mandatory pre-bid conference/
site visit will be conducted on Friday, 
November 21, 2014 at 1:00 PM, beginning 
in the Facilities Conference Room 610-2, 
1340 Braddock Place, Alexandria, VA 
22314. It is strongly recommended that all 
bidders attend this conference.

Sealed Bids with the notation ITB# 14-15-
027 BARRETT/POLK CONSTRUCTION 

SERVICES, will be received in the Central 
Procurement Offi ce, 1340 Braddock Place, 
Suite 620, Alexandria, Virginia 22314, on 
or before 3:00 pm. December 15,2014. 
The time of receipt shall be determined by 
the time clock stamp in the Procurement 
offi ce. Bids appropriately received will be 
opened and read aloud. ITB documents 
may be obtained at the above Procurement 
Offi ce or by calling 703-619-8043, or 
by downloading the Bid from the ACPS 
website at http://www.acps.k12.va.us/
fi nancial-services/purchasinq/bids.php .

All questions must be submitted before 
1:00 p.m., December 5, 2014. If necessary, 
an addendum will be issued and posted to 
the ACPS web site.

No Bids may be withdrawn for a period of 
ninety (90) days after the opening of the 
bids except as may be set forth in the ITB.

ACPS reserves the right to cancel this ITB 
and/or reject any or all Bids and to waive 
any informalities in any bid.

Sharon T. Lewis 
M.P.S., CPM, CPPB, VCO Director of 

Procurement & General Services

ALEXANDRIA CITY PUBLIC 
SCHOOLS REQUEST FOR 

PROPOSAL NUMBER 14-15-026

The Alexandria City School Board dba 
Alexandria City Public Schools is seeking 
competitive proposals from qualifi ed 
Offerors to provide Video Production 
Services.

Sealed Proposals with the notation RFP# 
14-15-026 Video Production Services, will 
be received in the Central Procurement 
Offi ce, 1340 Braddock Place, Suite 620, 
Alexandria, Virginia 22314, on or before 
3:00 pm. December 8. 2014. The time of 
receipt shall be determined by the time 
clock stamp in the Procurement offi ce. 
Proposals appropriately received will 
be opened and the names of the fi rms 
responding will be read aloud. RFP 
documents may be obtained at the above 
Procurement Offi ce or by calling 703-619-
8181, or by downloading the RFP from 
the ACPS website at http://www.acps.k12.
va.us/fi nancial-services/purchasing/bids.
php

All questions must be submitted before 
4:30 p.m., December 1, 2014. If necessary, 
an addendum will be issued and posted to 
the ACPS web site.

No RFP may be withdrawn for a period 
of ninety (90) days after the opening of 
proposals except as may be set forth in 
the RFP.

ACPS reserves the right to cancel this RFP 
and/or reject any or all proposals and to 
waive any informalities in any proposal.

Chris Guy
Procurement Manager

Advertise your business or service.
Contact Kristen Essex at kessex@alextimes.com



28 | NOVEMBER 20, 2014 ALEXANDRIA TIMES

®

Happy Thanksgiving to all our clients, friends & family.

Thank you for making it another wonderful year. We appreciate  
your business and are always thankful for your referrals. We  

look forward to a healthy, happy, and busy 2015!

Chris Hayes
703.944.7737

HomesByHayes.com

Gordon Wood
703.447.6138
GLWbroker.com

709 Kahn Place
Fords Landing

3 bedrooms | 3.5 baths
$1,445,000

SOLD

7828 Lee Avenue
Wellington

3 bedrooms | 2 baths
$710,000

SOLD

2120 Arlington Terrace
Huntington

2 bedrooms | 2 baths
$330,000

UNDER 

CONTRACT

626 Oakley Place
Braddock Heights

5 bedrooms | 3 baths
$4,000/month

FOR 

RENT

723 South Fayette Street
Jefferson Homes

2 bedrooms | 2 baths
$2,600/month

FOR 

RENT

1913 Windsor Road
Belle Haven

4 bedrooms | 4.5 baths
$1,395,000

FOR 

SALE

2014 Scroggins Road
Braddock Heights

4 bedrooms | 2.5 baths
$750,000

FOR 

SALE

11523 Ivy Bush Court
Reston

3 bedrooms | 1.5 baths
$329,000

FOR 

SALE


