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SCENES OF HOLIDAY CHEER Rabbi Mordechai Newman 
(middle) speaks in preparation for lighting the Grand Chanukah 
Menorah at the Crowne Plaza Hotel in Old Town Alexandria Sunday. 
Mayor Bill Euille and other local luminaries attended the event, 
which features the city’s largest menorah. Maggie Valenstein, 3, 
enjoys being tossed in the air by her father (top) amid the festivities. 
Elsewhere in the Port City, carolers (bottom) spent the evening sing-
ing hymns and other Christmas tunes in front of the city’s holiday 
tree in Market Square.

STORMY WEATHER IN ‘THE TEMPEST’ - PAGE 10

Hammond boat-building  
class draws national interest

Council examines borrowing policies

Seaport foundation provides 
hands-on approach to math

BY SuSAN HAlE THOMAS

      Sixth graders in Matt Cup-
ple’s Introduction to Technol-
ogy class at Francis C. Ham-
mond Middle School got a visit 
from Aneesh Chopra, President 
Barack Obama’s chief technol-
ogy officer last week. 
 Chopra was invited to sit 
in on the youngsters’ math 
class by the Alexandria Sea-
port Foundation, a nonprofit 
organization whose focus is 
to provide hands-on learn-
ing to at-risk youth with low 
math achievement scores.
 Walking around the room 
to talk with students, Chopra 
asked sixth grader Diego Lopez 
what he thought about the class.

 “It’s both a math class and 
a building class,” Diego said. 
“It’s more fun than my regu-
lar math class, but harder.”

 

Chopra was familiar with 
the foundation’s Building 

PHOTO/susan Hale THOmas
U.S. Chief Technology Officer Aneesh Chopra (center) talks with 
Francis C. Hammond Middle School student Christian Escobar and 
Alexandria Seaport Foundation mentor Anthony Ness about the 
math skills required to build a small boat last week. 

SEE CHOPRA | 5

Infrastructure spending 
outpaces revenue growth

BY ERICH WAGNER

 City staff urged council-
ors to reduce the amount of 
money Alexandria pays up 
front for capital projects to 
help deal with a projected $16 
million budget deficit.
 Budget director Nelsie 
Birch said at a meeting ear-
lier this month that while city 
councilors’ “very conserva-
tive” approach to paying for 
infrastructure upgrades has 

helped to preserve a AAA 
bond rating through the worst 
years of the recession, debt 
service and down payments 
on new projects are eating a 
bigger chunk of the city’s op-
erating budget each year, to 
the detriment of city services.
 Local leaders warn that 
the city will face a $16 mil-
lion deficit — which doesn’t 
include mandates like pay-
ing for enrollment increases 
in city public schools — as 
councilors consider the fiscal 
2016 budget in the coming 
months.

 “We have very conserva-
tive debt ratios, but why do 
we feel like there’s such a 
squeeze in the general fund?” 
Birch said. “[Since] 2011, we 
have almost doubled the gen-
eral fund support of the capi-
tal budget, going from $42 
million to $80 million.”
 General fund contributions 
to the capital budget stand at 
12.6 percent of expenditures 
this fiscal year, and staff proj-
ect it will rise to 13.4 percent 
in fiscal 2016 under the cur-

SEE BORROWING | 6
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Christine Roland GarnerChristine Roland GarnerChristine Roland Garner 
Wishes everyone a  
Peaceful Holiday Season!
Wishes everyone a  
Peaceful Holiday Season!

Old TOwn

Historic home fully restored on “Captains Row”,
just 1 block from the river and King Street!

4 Bedrooms, 3.5 baths, 2 fireplaces, random width
wood floors and custom built-ins. Roof top deck and

beautiful garden with patio and Koi pond.

$2,200,000

ROSEMOnT

Expanded 1920’s brick colonial blocks  
to King St. METRO!

4 finished levels, 4/5 bedrooms, 2 full & 2 half baths,  
2 fireplaces (gas & wood), off street parking.

$1,150,000

SHERwOOd FOREST

Spacious brick home with attached garage and
large fenced yard with custom cottage!

4 bedrooms, 2.5 baths, 2 finished levels, wood burning
fireplace & wood stove (in cottage) on quiet cul-de-sac.

$539,000

Old TOwn

Unique detached Victorian with Elevator  
& Garage in the Heart of Old Town! 

Circa 1830, 4 bedrooms, 3 baths, double sided fireplace, 
gorgeous woodworking, turret, and beautiful stained glass paneled 
front windows, 10’ ceilings and a 2-sided marble surround fireplace.

$2,175,000

dEl RAY

Beautiful 1920’s home with detached 2 car garage 
blocks to METRO, shops & restaurants!

Spacious rooms, 5 bedrooms (4 upper, 1 main), 3 baths, 
fireplace (wood), beautiful fenced yard.

$1,099,000

Old TOwn

Beautiful Canal Way townhouse in quiet court-
yard blocks from the river, shops & restaurants!

4 finished levels, 3 bedrooms, 2.5 baths, 2 wood burning 
fireplaces, assigned parking.

$764,900

Since 1988

Celebrating 25 Years

For additional information & Photos, Go To: www.ChristineGarner.comFor additional information & Photos, Go To: www.ChristineGarner.com

 hristine GarnerChristine GarnerChristine GarnerChristine GarnerC (703) 587-4855(703) 587-4855
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THE WEEKlY BRIEFING

Charities receive donation  
from local credit union 
 Virginia charities Volunteer 
Alexandria and Skyline Liter-
acy both received a $7,000 do-
nation from CommonWealth 
One Federal Credit Union as 
part of their 70th Anniversary 
Community Challenge.  
 The credit union set a sav-
ings goal of $700,000 in June 
in honor of their anniversary.  
By challenging members to 
refinance loans at a lower 
rate, the union was able to add 
those savings to the goals.
 “We are very excited about 
surpassing our goal before the 

end of the challenge,” Char-
lotte Cash, president and CEO 
of CommonWealth One said 
in a statement. “Not only were 
we able to help people save on 
their loans, but we will also be 
able to donate $7,000 to Vol-
unteer Alexandria and Skyline 
Literacy. This is a big accom-
plishment for our community.”
 Marion Brunken, Execu-
tive Director, Volunteer Al-
exandria said she was excited 
to put the donation toward the 
nonprofit’s efforts.
 “We are thrilled that the 

CommonWealth One Federal 
Credit Union has selected us 
as a beneficiary and thank all 
of the employees who made 
this happen,” Brunken said in 
a statement. “All of them have 
been working hard to reach 
their goal and I hope that they 
know that the impact of their 
efforts are enormous.
 “This donation helps us to 
continue the important work 
of connecting people six and 
older with the many needs in 
our community.“

- Susan Hale Thomas

PHOTO/susan Hale THOmas

SEASON’S SERENADE The holiday season reached an apex along King Street last 
weekend, as shoppers, carolers and residents celebrated the approach of Christmas.  
Michael Francis Haley played his violin for holiday shoppers and restaurant goers Sunday.

POlICE BEAT
The following incidents occurred between December 17. and December 22.

*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.

0 AggrAvAted 
AssAults 3 burglArIes

11 thefts 2 drug 
CrImes

Source: raidsonline.com

5 AssAults

0 seXuAl 
OffeNses

3 vehICle
thefts

0 rObberIes
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The Alexandria Times December Photo Contest
Send us your photos of the Alexandria waterfront.

#ALXPhotoTimes or send to promoti ons@alexti mes.com

December’s theme: Photos of the Alexandria Waterfront

PHOTO BY

Interested in sponsoring the photo contest? Call 703-739-0001
or visit alexti mes.com/monthly-photo-contest for more informati on!

December 
photo contest 
sponsored by:

Twitt er user
@MominAlexandria

20% Discount on first visit!

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

O f f E r I n g

Swedish Deep Tissue Massage

Foot Reflexology 

Aromatherapy (used in all work)

Maury parents call 
for new playground

School community 
bemoans poor drainage, 
little space for play

BY SuSAN HAlE THOMAS  

     Maury Elementary School 
second grader Jack Esta-
brook, dressed in a suit and 
tie, his hair combed neatly to 
the side, climbed onto a chair, 
placed behind the podium just 
for him so he could reach the 
microphone, and addressed 
the Alexandria School Board 
last week.
 “When it rains, we have to 
stay on the blacktop because 
the playground is squishy, 
wet and muddy,” he said. 
“The blacktop gets really 
crowded because there are so 
many people.”
 Having raised more than 
$200,000 toward a new play-
ground, parents, students and 
Rosemont residents stood be-
fore the board to share their 
Maury playground stories and 
its importance to the Rose-
mont community. The Maury 

Schoolyard Initiative pro-
posed a public-private part-
nership to raise the remaining 
money to complete their play-
ground renovation project.
 John Buscher, a parent 
leading the Maury School-
yard Initiative’s efforts, said 
Maury’s situation is unique 
compared to the rest of Alex-
andria City Public Schools’ 
playgrounds.
 “Maury sits at the bottom 
of a 34-acre gulch,” he said.
 Parents, students and resi-
dents alike complained about 
poor drainage at the school. 
Portions of the sidewalks are 
frequently covered in mud 
and standing water. The play-
ground itself is unusable at 
times because of the problem.
 In an effort to prevent 
water from overflowing onto 
the public sidewalk along 
Russell Road, the school dis-
trict installed plastic garden 
edging along portions of the 
sidewalk.
 Hay bales have been 
wedged behind the cyclone 

fencing of the muddy base-
ball field to curb water flow 
as well. Sod was laid on part 
of the field as another means 
of water control, but, accord-
ing to the students, the sod is 
off limits. Their soccer goals 
were removed from the play-
ground.
 “Low-cost efforts to cor-
rect this problem … have 
failed,” Buscher said. “This 
is not something that can be 
solved piece-meal by install-
ing a drain over here or plant-
ing some new sod over there.”
 In an initial concept render-
ing by Alexandria-based land-
scape architectural firm Land-
Design, the Maury playground 
would be graded and a storm 
water management system 
would be installed. Plans in-
clude a basketball court, a mul-
tipurpose turf field, garden with 
raised beds, a fruit orchard, rub-
berized surfaces under all play 
equipment, a natural play area 
and an outdoor classroom.

PHOTO/susan Hale THOmas
Maury Elementary School second grader Jack Estabrook stands on a chair to ask the Alexandria 
School Board for help renovating his school’s playground last week. Parents and students say the 
schoolyard suffers from severe storm water drainage problems. 

SEE MAuRY | 21



WWW.ALEXTIMES.COM    DECEMBER 23 2014 | 5 

~ Canine Health Care ~

www.diannhicks.com

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

homes for pets and humans, alike.

FOR MORE INFORMATION ABOUT SARAH’S FUND, PLEASE CALL  

703-746-4774 OR VISIT US AT www.ALExANDRIAANIMALS.ORg/DONATE

 THANk yOU

Puppies require surgery sometimes.  “Sarah’s Fund” 

provides Shelter pets with needed procedures.

 
This puppy will soon undergo an operation to repair 

“pulmonic stenosis”, with donations from Alexandrians.

 
Your five-dollar donation adds to Sarah’s Fund and 

together with contributions of others,  ensures that 

medical care is there when needed.

ADOPTABLE PET OF THE WEEK

The Alexandria Animal Shelter’s Pet of the 
Week is sponsored by Diann Hicks Carlson, 
fi nding homes for pets and humans, alike.

~ Eyes on My Holiday Prize ~
Tiger is seeking his new human, watching & hoping 

you’ll come to take him home.  
He’s 12 now, with lots of love to share.

 
Playful yet affectionate, Tiger greets visitors to the 

Shelter with a hearty “Meow!”

PLEASE REMEMBER OUR HOMELESS PETS 
WHEN MAKING YOUR YEAR-END CHARITABLE 

CONTRIBUTIONS. WWW.ALEXANDRIAANIMALS.ORG
OR PHONE 703-746-4774.

THANK YOU

COvER 
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EV
E 2014 NEW 

YEAR’S 
4–Course Elegant Dinner  •  DJ  &  Dancing   

Party Favors  •  Champagne Toast    
Rooftop View of Alexandria’s Fireworks  

 

$80 per person / $110 with Wine or Beer Pairings 
Call for Reservations  

A La Carte Menu Available until 7pm 
www.theismanns.com  •  703-739-0777 

OPEN CHRISTMAS EVE 4-9pm 

to Teach model of hands-on 
learning, but it was his first 
time seeing the middle school 
math program in action and 
the beginnings of a new cur-
riculum made possible by 
grant monies.
 The Alexandria Seaport 
Foundation recently won a 
501cTECH grant for their pro-
gram STEM on the Potomac 
— science, technology, engi-
neering and math education 
— enabling the group to pur-
chase 24 SeaPerch Remotely 
Operated Vehicles and kits 
allowing upwards of 100 stu-
dents the opportunity to build 
the underwater vessels.
 Foundation Executive Di-
rector Mari Lou Livingood 
explained the students would 
build the watercraft and, in the 
process, learn science, robot-
ics, engineering and math skills. 
Once completed, the students 
will launch the SeaPerches into 
the Potomac. The vehicles can 
conduct water quality testing, 
measure temperature, and pro-
vide salinity readings. 
 “My dream is to run this 
information remotely from 
the water to the boat to the 

classroom so there is experi-
ential learning,” Livingood 
said. “[We] want to bring the 
Potomac River into the class-
room,” Livingood said.
 Livingood wants to expand 
and augment the middle school 
math program to incorporate 
more technology because one 
out of four jobs today has to 
do with STEM, she said.
 After learning more about the 
foundation’s programs, Chopra 
asked how students were select-
ed to be in the class. Cupple ex-
plained that students with math 
scores between 380 and 410 on 
the state Standards of Learning 
exams are seen as the kids with 
the most need.
 “This class is a substitute 
for sixth-graders being pulled 
out to go in a math support 
class, so instead, they take 
boat building,” he said.
 Chopra has two children 
in Arlington schools, and 
quickly saw the potential of 
the program. Noting the SOL 
data goes down to a question-
by-question level, Chopra re-
marked each question could 
be mapped to a state standard 
allowing schools to see exactly 
where students are struggling.
 “If we had better data, after 
they finish the course … you 

could really show … early 
warning signs that these kids 
have a probability of strug-
gling,” Chopra said. “Rather 
than have them waste years 
and eventually drop out … 
in a sense, one could recom-
mend like a doctor prescrib-
ing, hey, I recommend you 
take this. I’m wondering how 
hard to turn that service on?
 “If you’re a doctor, you 
have hundreds of things you 
could prescribe for them. You 
could choose a drug, or choose 
something else. In education, 
we don’t have the same. Diag-
nose the patient. Diagnose the 
student. Prescribe options.”
 Chopra said his enthusi-
asm for the seaport foundation 
comes down to its original goal: 
getting young people ready for 
the real world.
 “What I loved about the 
original vision for the Alex-
andria Seaport Foundation … 
you’re just sort of learning 
about life, what you’re do-
ing is a substitute approach to 
learn a subset of the math stan-
dards,” he said. “I see a world 
where we have hundreds of 
options to learn math, because 
the goal is, everyone should 
have a base understanding of 
math.”

CHOPRA 
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PHOTO/susan Hale THOmas
U.S. Chief Technology Officer Aneesh Chopra praised the Alexandria Seaport Foundation’s partner-
ship with Francis C. Hammond Middle School to introduce hands-on science and math education to 
students as an innovative way to motivate struggling students during a visit to the school last week.



6 | DECEMBER 23, 2014 ALEXANDRIA TIMES

rent policy.
 Birch and other budgeters 
recommended that councilors 
reduce their down payments on 
projects, capping spending that 
goes to the capital budget at 12 
percent of the operating bud-

get. Assistant budget director 
Christopher Bever said the 12 
percent figure provides a bal-
ance, easing pressure on city 
services while not dramatically 
increasing borrowing.
 “If we go lower than 12 per-
cent, we’d have to start look-
ing at reducing our planned 
level of investments,” Bever 

said. “This would provide a 
sustainable level of general 
fund investment over the next 
five years.”
 Birch said that by low-
ering the cash contribution 
to capital projects, the city 
could free upwards of $9 mil-
lion in fiscal 2016 to pay for 
city services.

 But City Councilor Justin 
Wilson was not convinced that 
the city should borrow more 
to make up its budget deficit. 
He said he would rather see a 
“floor” on cash contributions 
— a percentage of the general 
fund council cannot go under 
— to the capital budget.
 “I’m still uncomfortable 
with going and increasing debt,” 
he said. “But if we are going to 
do so, I would like to see some 
of that money used and real-
ized by increasing our debt to 
increase capital investment as 
well. Not all of it should go into 
the operating budget.
 “[We] have debt capac-
ity if we do want to [increase 
borrowing], but there’s a cost 
to it. It’s a generational eq-
uity argument: Which genera-
tion should pay the cost of all 
of these capital expenditures 
that will benefit us for the 
next 30 to 40 years?”
 But other councilors 
are more supportive of the 
12-percent cap on capital 
spending. Councilor Tim 
Lovain said changing the 
funding ratio could be a good 
way to hold the line on spend-
ing until revenues improve.
 “I kind of feel like, with 

the structural deficit on the 
operating side, maybe it’s 
time for cash [contributions 
to the capital budget] to par-
ticipate in the austerity to 
some extent,” he said. “The 
way they laid it out, by chang-
ing the mix just a little bit, we 
could still do everything in 
our capital improvement plan 
but still stay well within our 
debt guidelines.”
 Lovain said he isn’t con-
cerned that the city could 
make its long-term debt worse 
in the long run with this shift.
 “I’m not sure it digs us into 
a further hole,” he said. “[And] 
a good capital investment does 
help with economic develop-
ment and city revenues in the 
long term. If your schools are 
overflowing or what have you, 
that won’t attract businesses or 
people who want to live here.
 “So projects like Metro 
and other investments are go-
ing to be great for economic 
development, and that will 
help with revenues.”
 Councilors likely will re-
visit the issue early next year. 
Staff will incorporate city 
council’s decision in the pro-
posed fiscal 2016 budget, due 
out in early March.

BORROWING 

FROM | 1

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

Imagine The Difference You Can Make

1-800-507-1716
DONATE YOUR CAR

Ask About A FREE 3 Day 
Vacation Voucher To Over 

20 Destinations!!!

FREE TOWING 
TAX DEDUCTIBLE

Help Prevent Blindness
Get A Vision Screening Annually

WHO CARES?
WE DO.

Email comments, rants & raves to 
letters@alextimes.com.
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Christmas Day Service –
Thursday, Dec. 25, 2014
10:00 a.m. – Worship with Communion 
and Carols in the Historic Church

For those seeking a quieter 

Christmas celebration

NewYear’s Eve Service –
Wednesday, Dec. 31, 2014
10:00 p.m. – First Night Celebration 
in the Historic Church

Prayer service with readings from 
the Bible and Charles Dickens’
“A Christmas Carol”

Come celebrate the season in the church 
where George Washington worshipped.

Share the Joy of Christmas

Christ Church
118 N. Washington St., Alexandria, VA 22314

Wherever you are on your spiritual journey, 
you are welcome here

Christmas Eve Services – Wednesday, Dec. 24, 2014
3:00 p.m. – Worship with Communion and Carols in the Historic Church*
5:30 p.m. – Festive Worship with Communion, Choir, and Carols in the Historic Church
5:30 p.m. – Family Worship with Communion and Carols in the Auditorium*
8:00 p.m. – Festive Worship with Communion, Choir, and Carols in the Historic Church
10:30 p.m. – Festive Worship with Communion, Choir, and Carols in the Historic Church

*Children are welcome at all services. Childcare is available for the 3:00 p.m. 
and 5:30 p.m. services. Services with an asterisk are especially child-friendly.

Contact us at info@historicchristchurch.org or 703.549.1450 x 125

ST. PAUL’S EPISCOPAL CHURCH 
Warmly welcomes you to join us in celebrating 

the birth of Christ at one of our many 
Advent and Christmas service offerings.

WEDNESDAY, DECEMBER 24, 2014
12:00 p.m.  Holy Eucharist
4:00 p.m.    Holy Eucharist with 
  Angel Choir, Youth Ensemble
5:30 p.m.    Choral Prelude
6:00 p.m.    Holy Eucharist with St. Cecilia   
  and Women's Choirs and Brass
10:30 p.m.  Choral Prelude
11:00 p.m.   Holy Eucharist with Adult Choir  
  and Brass
THURSDAY, DECEMBER 25, 2014
10:00 a.m.   Holy Eucharist Family Service   
  with Choir
SUNDAY, DECEMBER 28, 2014
10:00 a.m.  Christmas Lessons and Carols

ST. PAUL’S EPISCOPAL CHURCH
228 S. Pitt St. Alexandria, VA 22314

              703.549.3312 • www.stpaulsalexandria.com

ST. PAUL’S EPISCOPAL CHURCH 
Warmly welcomes you to join us in celebrating 

the birth of Christ at one of our many 
Advent and Christmas service offerings.

WEDNESDAY, DECEMBER 24, 2014
12:00 p.m.  Holy Eucharist
4:00 p.m.    Holy Eucharist with 
  Angel Choir, Youth Ensemble
5:30 p.m.    Choral Prelude
6:00 p.m.    Holy Eucharist with St. Cecilia   
  and Women's Choirs and Brass
10:30 p.m.  Choral Prelude
11:00 p.m.   Holy Eucharist with Adult Choir  
  and Brass
THURSDAY, DECEMBER 25, 2014
10:00 a.m.   Holy Eucharist Family Service   
  with Choir
SUNDAY, DECEMBER 28, 2014
10:00 a.m.  Christmas Lessons and Carols

ST. PAUL’S EPISCOPAL CHURCH
228 S. Pitt St. Alexandria, VA 22314

              703.549.3312 • www.stpaulsalexandria.com

Christmas Eve
Family Service at 4:30 p.m.

Candlelight Services with Communion 
at 7:30 and 11 p.m.

Old Presbyterian Meeting House
323 S. Fairfax Street, Old Town Alexandria

www.opmh.org  ◆  703.549.6670

The Church of Saint Clement
Christmas Eve Services Wednesday, December 24th 5 PM Children’s Pageant and Holy Eucharist

10 PM Carols
10:30 PM Festival Holy Eucharist

Reception to follow
1701 N. Quaker Lane, Alexandria, VA 22302

www.saintclement.org

5 PM Children’s Pageant and Holy Eucharist

1701 N. Quaker Lane, Alexandria, VA 22302
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To feature your 
business in 

Shop Around 
the Corner

Contact  
Alexandria Times at 

703-739-0001 or  
sales@alextimes.com

Shop Around the Corner
A special advertising feature of the Alexandria Times

A childhood fascination be-
comes a rewarding career

BY TERRI SCHlICHENMEYER

 Your backyard was filled 
with treasure.
 When you were a kid, you 
were sure of it — and while 
it might not have been pirate 
booty, there were certainly oth-
er riches there. Fossils beneath 
the grass, remnants from long-
ago warriors, glass bottles, 
even coins awaited discovery. 
 Alas, all you ever found 
were chicken bones, but when 
you read “Lives in Ruins” by 
Marilyn Johnson, you will re-
member how digging for them 
was so much fun.
 Like many children, Mari-
lyn Johnson grew up looking 
for fossils in her parents’ gar-
den. The possibility of what 
she might find underground 
excited her then so, a few years 
ago, she decided to “collect” 

archaeologists and the knowl-
edge they hold.
 When most people think of 
archaeology, they think of In-
diana Jones or dinosaurs. Both 
are incorrect, says Johnson; Indy 
was a curator. Dino diggers are 
palaeontologists, while archae-
ologists look for “people and the 
things that they leave behind…”  
To become the latter, you need 
an extensive apprenticeship for 
which you will pay. Then you 
“work hard under primitive con-
ditions,” in an industry with no-
toriously low wages.
 Johnson’s education would 
be a little different, though.
 She started in the National 
Museum of Ireland, where hu-
man remains from the country’s 
peat bogs lie, awaiting study. 
They were “riveting,” she says, 
but she was surprised to learn 
that bog bodies do not require 
“a lot of excavations…”
 From there, she worked on 
St. Eustatius, a Caribbean is-

land where the surroundings 
were “toxic” and projects were 
plentiful, but not as eagerly ex-
cavated as they once were. She 
spent time with a New York ar-
chaeologist who makes Stone 
Age tools in order to fully un-
derstand how they work. She 
learned how ancient science is 
teaming up with craft brewer-
ies to create beverages from 
residue found in thousand-
year-old pots.
 She fell in love with “pig 
dragons,” saw why the “fu-
ture of archaeology lies under-
water,” and discovered how 
women fought for a spot in the 
trenches. She visited “the most 
important archaeological site in 
the United States” and learned 
how archaeology played a part, 
post-9/11. And she writes about 
how amateurs are the thorn in 
— and possibly the future of –
archaeology today.
 Is one man’s trash another 
man’s treasure?  

 It could be, and bones too, 
as Johnson indicates, but she 
also shows that archaeology 

is not romantic like in the In-
diana Jones movies, either; in 
fact, it is backbreaking, some-
times thankless work that 
many countries and businesses 
do not perceive as impor-
tant. Time and again, Johnson 
writes about projects scuttled, 
archaeologists discouraged and 
history lost because bones and 
detritus were lost due to lack of 
money or corporate pressure. 
 And yet, despite that which 
surely will make historians 
gasp, there is a certain kid-like 
fascination locked in this book. 
Johnson’s enthusiasm for her 
subject is infectious and she 
shares what she learned in the 
field. Her curiosity lays ours to 
rest, and I loved it.
 Read this book, and you’ll 
never look at dirt quite the 
same. You’ll never step outside 
without wondering what you’re 
stepping on. Read it, because 
“Lives in Ruins” is a book you 
can really dig.

THE BOOKWORM

Digging beneath the surface

“Lives in Ruins:  
Archaeologists and the 

Seductive Lure of  
Human Rubbles”  

by Marilyn Johnson
c.2014, Harper

$25.99 /$31.99  Canada
275 pages

HAVE  YOU  RESORTED  TO  THIS?

no!no! in 
The News

60-Day 
MONEY-BACK 

Guarantee!
MONEY-BACK Call for 

details

If you don’t LOVE your 
no!no! PRO, simply 

return it within 60 days 
and we will refund all 
your money PLUS pay 
the cost to ship it back.

Say No to Waxing and Shaving...
The Hottest Concept in Hair Removal!

Over
5 Million

Sold!

No Pain: Like waxing & other methods
Easy To Use: Just glide over skin
Safe: To use on facial and body hair 
For Women & Men: And all skin types
 Smooth Results: No nicks or cuts
It’s Guaranteed: Or your money back!
Affordable: Compared to other professional methods

• NEW Technology    
• FASTER than Ever  
• Up to 35% More Powerful
• Up to FIVE Treatment Levels

• NEW Technology    
• FASTER than Ever  
• Up to 35% More Powerful

Introducing 
no!no! PRO

 

AS SEEN ONTVCall: 1-800-276-0971

P R O

the cost to ship it back.

Great 
for Men 

Too!

Compared to other professional methods

Makes a Great Gift!

915 King Street    Old Town
             703-684-1435

50% off all holiday
ornaments, garlands,
cards, nativities, menorahs

Starts Friday
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Fine jewelry doorbusters are only at stores that carry fine jewelry. Free bras must be of equal or lesser value purchased bras; returns must include the free & purchased bras. ➤ Reg. & oRig. pRices aRe offeRing pRices 
& savings may not be based on actual sales. some oRig. pRices not in effect duRing the past 90 days. one day sale pRices in effect 12/26 & 12/27/2014. merchandise will be on sale at these & other sale 
prices now through 1/3/15, except as noted. *intermediate price reductions may have been taken. ‡all carat weights (ct. t.w.) are approximate; variance may be .05 carat. Jewelry photo may be enlarged or enhanced to show detail. 
fine jewelry at select stores; log on to macys.com for locations. almost all gemstones have been treated to enhance their beauty & require special care, log on to macys.com/gemstones or ask your sales professional. doorbuster items 
are available while supplies last. advertised merchandise may not be carried at your local macy’s & selection may vary by store. prices & merchandise may differ at macys.com. electric items & luggage carry mfrs’ warranties; to see a 
mfr’s warranty at no charge before purchasing, visit a store or write to: macy’s Warranty dept., po box 1026, maryland heights, mo 63043, attn: consumer Warranties. n4110030.

doorbuster 
2O% OFF
reGuLAr & sALe PrICes

seLeCtIons for her:
desIGner & fAmous mAker  
CoLLeCtIons; dresses, suIts & 
CAreer sPortsweAr; ImPuLse 
hAndbAGs & more

doorbuster 
25% OFF
reGuLAr & sALe PrICes

seLeCtIons for her:
sPortsweAr for mIsses,  
PetItes & women

doorbuster 
39.99 
luxuriOus cashmere
Reg. $195, after 2pm: 69.99. 
Only at Macy’s. 
Club Room sweaters. 
Shown: H 1500399.

doorbuster 
65% off Outerwear
Doorbuster 87.50.  
Reg. $250, after 2pm: $125.   
Selections from Calvin Klein,  
Tommy Hilfiger & more.  
For example: H 1527445.

doorbuster 
49.99 
packable cOats
Reg./Orig.* $100-$120.,  
after 2pm: 69.99. From  
GUESS & 32 Degrees.  
Misses. H 1570552.

doorbuster 
14.99 yOur chOice
Reg.59.99, after 2pm: 29.99.  
Only at Macy’s. Tools of the  
Trade 8-qt. stockpot  
( H 1529897) or 8-qt.  
casserole ( H 727359).

doorbuster 
39.99  
all 8-pc. bed  ensembles
By Fairfield Square Collection.  
Full-king. Reg. $100, after 2pm:  
59.99. Shown: Tristan. H 1492891.  
Twin also on doorbuster.

doorbuster 
4.99 clearance
Orig.* 10.98, after 2pm: 8.99.
Only at Macy’s. Karen Scott  
knit tops. Misses & petites. Also  
for women. Doorbuster 6.99.  
Orig.* 12.98, after 2pm: 10.99. 

doorbuster  
25% off 
shOes & bOOts
Doorbuster 22.49-186.75.
Reg. $39-$249, after 2pm: 
29.99-239.99. Impulse & juniors’ 
selections. 

doorbuster 
40% + 10% off 
cOFFee, tea, espressO  
& single serve makers
Doorbuster 20.99-690.99. Reg. 39.99-1279.99,  
after 2pm: 29.99-899.99. From top: Cuisinart, 
#DCC2650 (H 550536) & Keurig, #K45 (H 786173).

doorbuster 
29.99 handbags
Reg. $89-$98, after 2pm: 
44.50-$49. Totes & crossbody  
styles from Anne Klein, our Giani 
Bernini & Marc Fisher.  
For example: H 1716608.

doorbuster 
89.99 
kenneth cOle reactiOn®

Reg. $350, after 2pm: 129.99.
Suits. H 551083. 

doorbuster 
19.99 juniOrs’ pants
Reg. $39-$49, after 2pm:  
27.99-34.99. Jeans & more from 
Celebrity Pink, Tinseltown, 
Rewash, more. For example:  
H 582112. 

doorbuster 
65% off sweaters
Doorbuster 17.33-24.33. 
Orig.* 49.50-69.50, after 2pm:  
24.75-34.75. Only at Macy’s. From  
Style & Co. Misses & petites. H 1717670. 
Women’s prices slightly higher. 

doorbuster 
2 for 19.99 bras
Reg. $33-$40 ea., after 2pm:  
buy 2, get 2 free. From Bali®,  

Playtex® & more. Shown:
Bali® Double Support  
wirefree. H 1331838.

doorbuster 
$299 
diamOnd earrings
Reg. $1000, after 2pm: 
$525. TruMiracle® 3/4 ct. 
t.w.‡ in 14k white gold.  
H 1146133.

doorbuster 
59.99 5-pc. set
Reg. $200, after 2pm: 99.99.  
Only at Macy’s. 
Tag Springfield 
spinner luggage. 
H 1611059.

doorbuster 
60% off 
dress shirts & ties
Doorbuster $18-$22. Reg. $45-$55,  
after 2pm: $27-$33. From  
Geoffrey Beene & Van Heusen.  
For example: H 1916924.

Also excludes: Everyday Values (EDV), specials, 
super buys, furniture, mattresses, floor coverings, 
rugs, electrics/electronics, cosmetics/fragrances, 
athletic apparel, shoes & accessories; Dallas Cowboys 
merchandise, gift cards, jewelry trunk shows, New 
Era, Nike on Field, previous purchases, special 
orders, selected licensed depts., special purchases, 
services. Exclusions may differ at macys.com. Cannot 
be combined with any savings pass/coupon, extra 
discount or credit offer, except opening a new Macy’s 
account. Dollar savings are allocated as discounts off 
each eligible item, as shown on receipt. When you 
return an item, you forfeit the savings allocated to 
that item. This coupon has no cash value and may not 
be redeemed for cash, used to purchase gift cards or 
applied as payment or credit to your account. Purchase 
must be $50 or more, exclusive of tax and delivery fees. 

cannOt be useD On DOOrbusters 
Or Deals Of the Day

yOur Purchase Of $50 Or MOre. 
valiD 12/26 ‘til 2PM Or 12/27/14 ‘til 2PM. 
liMit One Per custOMer. 

$2OOFF

ALL SALE & CLEARANCE APPAREL
AND SELECT HOME ITEMS!

wow! $2O OffAlso excludes: Everyday Values (EDV), specials, 
super buys, furniture, mattresses, floor coverings, 
rugs, electrics/electronics, cosmetics/fragrances, 
athletic apparel, shoes & accessories; Dallas Cowboys 
merchandise, gift cards, jewelry trunk shows, New 
Era, Nike on Field, previous purchases, special 
orders, selected licensed depts., special purchases, 
services. Exclusions may differ at macys.com. Cannot 
be combined with any savings pass/coupon, extra 
discount or credit offer, except opening a new Macy’s 
account. Dollar savings are allocated as discounts off 
each eligible item, as shown on receipt. When you 
return an item, you forfeit the savings allocated to 
that item. This coupon has no cash value and may not 
be redeemed for cash, used to purchase gift cards or 
applied as payment or credit to your account. Purchase 
must be $25 or more, exclusive of tax and delivery fees. 

valiD 12/26 ‘til 2PM Or 12/27/14 ‘til 2PM. 
liMit One Per custOMer. 

wow! $1O Off

$1OOFF

ALL SALE & CLEARANCE APPAREL 
AND SELECT HOME ITEMS!

yOur Purchase Of $25 Or MOre. 

cannOt be useD On DOOrbusters 
Or Deals Of the Day

doorbusters 

shoP frIdAY, deC. 26 from 6Am-1oPm
(It’s A sALe too bIG to fIt In A dAY!)

ALso shoP sAt, deC. 27 from 9Am-11Pm
HOURS MAY VARY BY STORE. VISIT MACYS.COM & ClICk On STORES fOR lOCAl InfORMATIOn. fREE SHIPPInG & fREE RETURnS AT MACYS.COM 

fREE SHIPPInG wITH $75 PURCHASE. fREE RETURnS BY MAIl OR In-STORE. U.S. OnlY. ExClUSIOnS APPlY; dETAIlS AT MACYS.COM/fREERETURnS

 one dAY sALe

frIdAY 6Am-2Pm & sAturdAY 9Am-2Pm  
Get here eArLY, whILe theY LAst!

or, eXtrA sAvInGs frIdAY And sAturdAY ’tIL 2PmsAvInGs PAss dIsCounts  
do not APPLY to doorbusters

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

N4110030D
NAME: DEC4 STWD 
ODS DB/10 ROP 
T4-6

JOB ID: 50640

WEEK: DEC WK 4

COLOR: B&W

SIZE: 5x11 
(9.62x11.0)
RUN: 12/25/2014

REL: 12/18/2014

PUBS: WSUBP, WRA, 
TT, PT, PS, NBST, 
MN, JHRLD, GCT, 
FDD, CCT, BUR, VND, 
STK, ORMMT, HUN, 
DBNJ, CHS, BRY, 
BOG, ALBJ

TRAFFIC:  SAMAD 
COPY:  IAN 
ART:  PAUL 
TECH:  HUE
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SCENE AROuND TOWN

STC put together electrifying 
production of ‘The Tempest’

BY JORDAN WRIGHT

 Sometimes it’s good for a 
play to remind you the medium 
has technological constraints, 
rather than futilely try to mask 
them. Thankfully, the Shake-
speare Theatre Company’s lat-
est production of “The Tem-
pest” does just that.
 Ariel is the feisty sprite in 
the play, who flits around do-
ing the protagonist Prospero’s 
bidding. And yes, here she 
flies, aided by what appears 
to be a ship’s thick mooring 
line. It’s refreshing to have it 
be obvious, unlike the typical 
metal wire that breaks the il-
lusion when it reveals itself 
only from time to time. Once 
you’ve gotten accustomed 
to it, it seems natural. As if a 

floating fairy could be consid-
ered natural.
 If you need a Shakespearean 
plot refresher, Prospero (Geraint 
Wyn Davies), the former Duke 
of Milan, is endowed with magi-
cal powers and charges Ariel and 
her gang of harpies with fulfill-
ing all of his commands — from 
the murder of his brother, Anto-
nio (Gregory Linington), who 
stole his dukedom while he was 
lost at sea, to assuring the love 
match of his daughter, Miranda 
(Rachel Mewbron), and her par-
amour, the smitten Ferdinand 
(Avery Glymph).
 “They are both in either’s 
powers,” Prospero brags upon 
their first encounter.  
 All of this makes Ariel a 
very busy little spirit, who also 
must supervise her cohort Cali-
ban (Clifton Duncan). Once the 
proud owner of the island of 
Sycorax, Prospero has reduced 

his status to firewood-foraging 
duties. Sofia Jean Gomez plays 
Ariel, a hissing, clawing spit-
fire, with a duplicitous vulner-
ability. “Pardon, master, I will 
do my spriting gently,” she as-
sures Prospero, hoping to gain 
her freedom through obedience.
 Director Ethan McSweeny 
presents us with a spare, sand-

drenched set adorned with a sin-
gle shipwreck. This bold arrange-
ment allows the theatergoer to 
more fully absorb the characters’ 
relationships in this lightened up 
adaptation of Shakespeare’s final 
play, though the stripped-down 
interpretation still gives the audi-
ence all of the humor, skulldug-
gery and romance inherent in the 
original play.
 Although there is plenty of 
bloodthirsty treachery plotted 
by both the duke’s brother An-
tonio and his coterie of royal 
thugs, comic relief also features 
prominently.
 Trinculo (Liam Craig), por-
trayed as a hapless jester, and 
Stephano (Dave Quay), a hilari-
ous drunk, team up with Cali-
ban to create a classic scene of 
mistaken identity — if you can 
mistake three men under a gab-
ardine cloth for a spider.
 Meanwhile, the lords are 
plotting, as embittered royals 
are wont to do, to murder Pros-
pero. But the sorcerer’s magi-
cal powers prove too strong to 
overcome and Prospero drugs 
the lords. “What’s past is pro-
logue,” Antonio reminds us as 
he hatches the scheme.

 Adding to McSweeny’s vi-
sion, sound designer Nevin 
Steinberg conjures up some 
jaw-dropping audio, producing 
a tempest filled with such thun-
der claps you’d be pardoned if 
you thought the entire theater 
might succumb to a roiling sea. 
Lighting designer Christopher 
Akerlind augments the storm’s 
ferocity with a few masterful 
tricks of his own.  
 When at last our two 
lovers are joined, Designer 
James Ortiz imagines the 
joyful goddesses Juno, Ce-
res and Iris as giant, diapha-
nously draped puppet masks, 
bringing to mind the fantasti-
cal puppetry of Julie Taymor, 
known best for her imaginary 
creatures in “The Lion King.”
 With its classic source materi-
al, inventive stage and effects de-
sign, and booming sound, “The 
Tempest” is not to be missed.

Through January 18th at  
Sidney Harman Hall, 610 

F St. NW, Washington, DC 
20003. For tickets and infor-
mation contact the box office 

at 202-547-1122 or visit 
www.shakespearetheatre.org.  

PHOTO/sCOTT suCHman 
Geraint Wyn Davies stars as Prospero in the Shakespeare Theatre Company’s production of “The Tempest” 
at Sydney Harman Hall. Prospero is a vengeful former duke with magical powers, desperate to have his 
revenge against those who stole his position when he was lost at sea.

PHOTO/sCOTT suCHman 
Director Ethan McSweeny and designer James Ortiz create a beautiful stage, reminiscent of Julie Taymor’s 
“The Lion King,” that doesn’t try to reach beyond the limitations of the stage format.

A storm is 
brewing
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Each Monday

TAVERN TODDLERS Join other 
families as you and your toddler (walkers 
through 36 months) have fun in Gads-
by’s Tavern Museum’s historic ballroom. 
Playtime features a craft table, book 
corner, toys, as well as group dancing.
Time: 10:30 to 11:30 a.m.
Location: Gadsby’s Tavern Museum, 
134 N. Royal St.
Information: 703-746-4242 or www.
gadsbystavern.org

Now to December 24

ALEXANDRIA HOLIDAY 
MARKET Vendors from across the 
region come together for a tasteful 
event that gives the feeling of a 
unique European Christmas celebra-
tion. 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

BREAKFAST WITH SANTA Have 
breakfast with Santa & Mrs. Claus 
before they take off for the big night. 
Ticket price is $10 per child 12 and 
under and $15 per person 13 years 
and older and includes a continental 
breakfast, a visit with Santa and Mrs. 
Claus and tax. 
Time:  8:30 a.m. to 12:30 p.m.
Location: Union Street Public House, 
121 S. Union St.
Information: 703-548-1785 or www.
unionstreetpublichouse.com

   Now to December 28

“A BROADWAY CHRISTMAS 
CAROL” Created by Kathy Feininger 
and directed by Michael Sharp, this 
MetroStage holiday tradition is a deli-
cious 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: Wednesday-Thursday, 8 p.m.; 
Friday, 8 p.m.; Saturday, 3 & 8 p.m.; 
Sunday, 3 & 7 p.m.
Location: MetroStage, 1201 N. 
Royal St.
Information: 703-548-9044

Now to January 6

CHRISTMAS AT MOUNT  
VERNON Celebrate Christmas at 
Mount Vernon with themed decora-
tions, 12 Christmas trees and historical 
chocolate-making. Tour the rarely-open 
third floor of the mansion and learn how 
the Washingtons 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

December 24
WATERSKI SANTA SHOW In its 29th 
consecutive year, Santa Claus and his 
merry band waterski into Washington, 
D.C. and can be watched along the 
Alexandria waterfront.
Time: 1 to 2 p.m.
Location: Alexandria Waterfront
Information: 571-385-2929 

CHRISTMAS EVE DINNER A three-
course dinner menu featuring a strolling 
violinist. Reservations encouraged, cost 
is $69 per person excluding tax, $18 for 
children 12 and under.
Time: 5 to 10 p.m.
Location:  La Bergerie, 218 N. Lee St.
Information: 703-683-1007 or www.
labergerie.com

December 31
ALEXANDRIA ARCHAEOLOGY 
FIRST NIGHT FAMILY PROGRAM 
Learn about Alexandria’s salt-glazed 
stoneware potters at this fun, hands-on 
First Night Alexandria program. Dis-
cover the unique styles and techniques 
between H.C. Smith (1825-1841) and 
B.C. Milburn (1841-1876), and create 
your own take-home design on paper 
using markers, paint, or both at this 
free, kid-friendly activity.
Time: 2 to 5 p.m.
Location: Alexandria Archaeology 
Museum, 105 N. Union St.
Information: 703-746-4399 or 
archaeology@alexandriava.gov

NEW YEAR’S EVE DINNER 
CRUISE Ring in the New Year on the 
Potomac aboard Nina’s Dandy on a 
four-hour cruise past D.C.’s monuments. 
Tickets cost $190 and include a four-
hour cruise, five course meal, open bar, 
tax and tip.
Time:  Boarding at 7:30 p.m.
Location: Dandy Restaurant Cruise 
Ships, Zero Prince St.
Information: 703-683-6076 or www.
dandydinnerboat.com

December 31-January 1

FIRST NIGHT ALEXANDRIA A family-
friendly celebration of the New Year 
through the performing arts and other 
activities.
Time: Noon Wednesday to 12:15 a.m. 
Thursday
Location: Various throughout Old Town
Information: 703-746-3301 or ador-
man@meetingsandeventsofdistinction.
com

January 7
ELECTRIFY YOUR STRINGS Violinist 
Mark Wood from the Trans-Siberian 
Orchestra leads Alexandria City Public 
Schools in an Electrify your Strings 
Concert, a high-energy music education 
program. Tickets cost $5 and can be 
purchased at the door.
Time: 7 p.m.
Location: Francis C. Hammond Middle 
School, 4646 Seminary Road
Information: 703-619-8003

January 8-22

CIVIL WAR BALL DANCE CLASS-
ES In preparation for the Civil War Ball 
on January 24 learn the waltz, polka, 
Virginia Reel and more from an expert 
dance master.
Time: Each Thursday, 7:30 to 9:30 p.m.
Location: Gadsby’s Tavern Museum, 
134 N. Royal St.
Information: www.gadsbystavern.org

January 8

FORD EVENING BOOK TALK Turk 
McCleskey discusses his book, “The 
Road to Black Ned’s Forge: A Story of 
Race, Sex, and Trade on the Colonial 
American Frontier,” at the Fred W. 
Smith National Library.
Time: 7 p.m.
Location: Mount Vernon: George 
Washington’s Estate & Gardens, 3200 
Mount Vernon Memorial Highway
Information: 703-780-2000, info@
mountvernon.org or www.mountvernon.
org

January 10

FUN WITH NEEDLEWORK WORK-
SHOP Learn about 18th-century sam-
plers and begin your very own Carlyle 
House cross-stitch project. A materials 
kit is included in the admission price. 
Reservations are required.
Time: 10 a.m. to noon
Location: Carlyle House, 121 N. 
Fairfax St.
Information: 703-549-2997 or www.
carlylehouse.org

CHORDS OF COURAGE The stories of 
people who have performed an act of 
courage and suffered in the process or 
performed an act of inspiration born of 
tragedy. Founder Caron Dale will be joined 
by other folk musicians and Vice Mayor 
Allison Silberberg, who is a special guest.
Time: 7 p.m.
Location: Church of St. Clement, 1701 
N. Quaker Lane
Information: 703-380-3151 or www.
focusmusic.org/venue_alexandria.php

January 11

WINTER WARMER LADIES TEA 
Choose from a variety of 18th-century 
desserts while you sip John Gadsby’s 
special blend of tea or take a cup of 
American Heritage Chocolate. Historic 
guest Dolley Madison will catch you up 
on the latest Alexandria news during the 
tea. Admission costs $35 per person, 
tickets can be bought online.
Time: 3 to 5 p.m.
Location: Gadsby’s Tavern Museum, 
134 N. Royal St.
Information:  www.gadsbystavern.org
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The Game’s Afoot     1/17 - 2/7

Also known as “Holmes for the Holidays,” this 
comedy/thriller by Ken Ludwig is murderously 
funny, witty and fast-paced! It’s 1936 and 
Broadway star William Gillette, admired the 
world over for his leading role in the play 
Sherlock Holmes, has invited his fellow cast 
members to his Connecticut castle for a weekend 
of revelry. But when one of the guests ends 
up dead, the festivities in this isolated house 
of tricks and mirrors quickly turns dangerous. 

Gillette takes it upon himself to assume the persona of his beloved 
Holmes, to track down the killer before his next victim appears. 
The danger and hilarity are non-stop in this glittering whodunit. 

The Game’s Afoot     1/17 - 2/7

Also known as “Holmes for the Holidays,” this 
comedy/thriller by Ken Ludwig is murderously 
funny, witty and fast-paced! It’s 1936 and 
Broadway star William Gillette, admired the 
world over for his leading role in the play 
Sherlock Holmes, has invited his fellow cast 
members to his Connecticut castle for a weekend 
of revelry. But when one of the guests ends 
up dead, the festivities in this isolated house 
of tricks and mirrors quickly turns dangerous. 

Gillette takes it upon himself to assume the persona of his beloved 

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

CAlENDAR 
OF EvENTS

To have your event 
considered for our calendar 

listings, please email  
events@alextimes.com. 

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

An Old Town New Year’s Eve Party!
LIVE MUSIC & DANCING & FUN HUNT & MORE   

FirstNightAlexandria.org

PRESENTING SPONSORS

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

An Old Town New Year’s Eve Party!
LIVE MUSIC & DANCING & FUN HUNT & MORE   

FirstNightAlexandria.org

PRESENTING SPONSORS
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Titans split varsity basket-
ball games at Edison High

BY CHRIS TEAlE

 
 With the Christmas break 
looming, the T.C. Williams 
girls and boys basketball 
teams made the short trip to 
Edison High School looking 
to avenge losses against the 
same opponents last year.
 In their home gym last 
season, the Titans lost the 
varsity boys game 70-49 and 
the girls game 72-61. But this 
year, both teams hoped to 
carry momentum from wins 
away to South County High 
School in their first regional 
games of the season.
 In a hostile environment 
amidst a vociferous home 
support, the Titans could not 

quite manage two wins, as the 
girls squad won 45-35 but the 
boys lost 56-52 despite be-
ing ahead by as many as 11 
points in the third quarter.
 Under new head coach 
Bryan Hill, who joined T.C. 
before the start of this season 
after Julian King’s resigna-
tion, the Titans stayed with 
the talented Eagles through 
the opening half. Having 
consistently trailed by two 
points, T.C. guards Jordan 
Jones and Tavaris James led 
a late surge that put the away 
side ahead by six at halftime.
 Their momentum contin-
ued in the third quarter, but 
as the second half wore on 
the Eagles managed to gain a 
foothold in the game and start 
to chip away at the Titans’ 
lead. They pulled away late in 

PHOTO/CHris Teale 
Titans forward Bhrandi Crenshaw prepares to take a free throw in 
the game against Edison. The sophomore finished with a game-high 
18 points in the Lady Titans’ 45-35 victory.

SPORTS
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Encouraging signs for T.C. basketball

PHOTO/CHris Teale 

T.C. forward Tyrese Randall looks on as he is guarded by two Eagles defenders. Although the Titans 
held a third quarter lead, Edison roared back to win the game by a score of 56-52. 

the game after some unforced 
errors from the Titans, and 
in spite of a desperate finish 
from the visitors, Edison saw 
off the challenge and took a 
56-52 victory.
 Hill’s charges saw their re-
cord drop to 1-3 with the loss, 
but he was pleased to see his 
side make progress and be-
lieves they are continuing to 
improve as a program after 
a tough 3-17 campaign last 
year.
 “Our guys played hard, 
I’m happy with the effort 
and it just didn’t bounce our 
way tonight,” he said after 
the game. “It happens some-
times, and that’s what it is. 
 “I think we’re still im-
proving as a team. I don’t be-
lieve in moral victories, but 
what I do know is that we’re 
getting better as a team, and 
our character is developing. 

Our identity of who we are as 
a team is forming and so I’m 
going to continue to coach 
and the kids are buying into 
what we’re teaching them, 
and it’s showing in their ef-
fort on the court. You’re not 
going to win in a hostile gym 
like this with ease.”
 Jones finished as T.C.’s 
top scorer with 12 points and 
three rebounds, while Eagles 
Drew Lakey and KB Reid hit 
13 points and 12 points re-
spectively for the home side.
 Before the boys defeat, the 
Titans girls squad impressively 
disposed of their Eagles oppo-
nents, led by sophomore for-
ward Bhrandi Crenshaw and 
senior forward Grace Peterson. 
Both made use of their con-
siderable height advantage to 
dominate the home side, with 
Crenshaw scoring 18 points 
and Peterson grabbing 19 re-

bounds. Crenshaw also added 
five boards of her own.
 The first half was very tight 
defensively, with both teams 
adapting well to the frantic 
pace at which the game was 
being played. When the half-
time buzzer sounded, T.C. 
was up 19-15, having recov-
ered from an early deficit to 
eventually find their rhythm.
 They pulled away in the 
third quarter to lead by eight 
points, then as time expired 
Crenshaw nailed a buzzer-
beater to put the Titans up 32-
22 heading into the break.
 The visitors continued to 
play aggressively, with their 
taller players making life 
very difficult for their Edison 
opponents, and closed out the 
game with a final score of 45-
35. It improved the Lady Ti-
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703-518-8464 
- 11:00 - 6:00
- 11:00 - 8:00
- 12:00 - 7:00

Mon to Thur  
Fri. to Sat.      
Sun.  

Hear Ye, Hear Ye!
The Great Holiday Season is upon us, 
Christmas, New Year & Valentines Day

 

BW ART, ANTIQUES AND JEWELRY
to find special gifts for those you love

• Gift Certificates are available •
At: 108 N. Fayette Street
 in the Heart of 
 Old Town, Alexandria

was the night before Christmas and all through 
the place
There was hardly a present … nary a trace.

What can be done with just hours to spare?
The stark tree makes it look as though no one cares.
Yet, it isn’t too late: great gifts still abound
Because interesting shops are still open in town.
BW Antiques or Patrick’s so fine 
Have gifts that are special — in fact, one of a kind.
Or purchase a gift card for a trip on the river.
Potomac Riverboats will please the recipient and giver.
Wine from Unwined is always the right size
Red, white and more, fairly priced and great buys.
Or, dine in style with a Potomac view so fine
For at Indigo Landing there’s good food and good wine.
They can sell you a gift voucher for a lunch or dinner
On a cozy winter night, it is a sure fire winner….

 With Christmas almost here, it’s time to pick up 
the pace and secure those last second gifts.
 Several shops in Alexandria have a myriad of  

special and unique antiques, linen and serving dish-
es. Those who are passionate about entertaining or 
cooking will be thrilled with a gift from Patrick’s 
Fine Linens and Home Décor or BW Antiques. Both 
shops have lovely serving pieces, decorating accents 
and fine antique furniture.
 History buffs and anyone who appreciates the tran-
quility of the Potomac will love a Potomac Riverboat 
voucher for a historic river tour of Alexandria, a mon-
uments cruise, a canine cruise or even the Alexandria 
New Year’s Eve cruise.
  People who enjoy a fantastic view of the Po-
tomac River and D.C. skyline should check out 
lunch or dinner at Indigo Landing north of Old 
Town at the Washington Sailing Marina. A gift cer-
tificate would make the perfect stocking stuffer.
 While pets are often discouraged as presents dur-
ing the holidays, if you have a loved one pining for 
that perfect companion, a homemade gift certificate 
offering to take them to King Street Cats to pick out a 
feline companion might just do the trick. 
 This time of year, it is the thought that counts. 
Show you care and consider one of Alexandria’s 
many fine options for presents this holiday season.

Holiday Gift Guide
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tans’ record to 5-2, and owed 
much to their ability to limit 
turnovers.
 “We knew that once we 
gained the lead that it was 
important for us to take care 
of the basketball and also fo-
cus on their main players,” 
T.C. head coach Kesha Wal-
ton said after the game. “For 
us, we wanted to value every 
possession and take it one 
possession at a time, and so 
once we knew we were up, 
we wanted to know where 
their main scorers were on 
defense.

 “We didn’t want to rush 
anything, we knew they were 
a good transition team, so we 
had to make sure we get back 
and most importantly not let 
them get in their rhythm.”
 For Crenshaw, it was an 
effective performance, espe-
cially since it helps the Titans 
gain some momentum ahead 
of more regional matchups.
 “I thought I did really 
good rebounding, trying to 
stay out of foul trouble and 
everything,” she said after 
the game. “We’re feeling re-
ally good, we feel we can win 
all the way now and go all  
the way.”
 The win means the Titans 
are already in a strong posi-

tion after a 20-5 season last 
year, and Walton wants her 
side to maintain this quality if 
they are to be as successful.
 “I want them to stay at this 
level, so we’ve got a couple 
of games coming up over the 
Christmas break, so we just 
want to keep moving in this 
direction,” she said. “We’ve 
got momentum going, we 
want to keep going.
 “We lost a couple of 
games early to some good 
teams, they were close, both 
by four points, and that right 
there shows we’re there. The 
fact that we’re young, not too 
experienced, I’d say it’s a 
bright future for us and we’re 
excited about that.”

Happy Holidays 

and best wishes  

for the New Year!

	  	  

	  

Congratulations	  to	  
John	  Marshall	  Bank!	  

	  
	  
	  

	  
Braddock	  Commercial	  Real	  Estate	  Services	  

BROKERAGE/ASSET	  MANAGEMENT/DEVELOPMENT	  
	  

703-‐549-‐1695	  
www.braddockcommercial.com	  

@braddockcomm	  

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
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Breaking news. 
Real time updates.

January 22

WHEN THE UNITED STATES SPOKE 
FRENCH The Alexandria-Caen Sister 
City Committee presents a lecture 
with François Furstenberg, Professor 
of History at Johns Hopkins University. 
A wine and dessert reception follows. 
Admission is free.
Time: 7 p.m.
Location: The Lyceum, 201 S. Wash-
ington St.
Information: 202-203-0177 or alexan-
driacaensistercities@gmail.com

January 24

CIVIL WAR BALL Enjoy an evening from 
the 1860s in the historic Gadsby’s Tavern 
ballroom at the Civil War Ball. The event 

will include live music, dance instruction, 
and period desserts. Period attire, either 
civilian or military, is encouraged.
Time: 7:30 to 9:30 p.m.
Location:  Gadsby’s Tavern Museum, 
134 N. Royal St.
Information: 703-746-4242, gadsbys.
tavern@alexandriava.gov or www.gads-
bystavern.org

January 27

THE MAKING OF AN EXHIBIT A 
chance for Alexandria homeschool fami-
lies to meet the curator of The Lyceum’s 
new exhibit, Explore the Attic, and learn 
how an exhibit goes from concept to 
script to objects on display. Tickets cost 
$8 per child, free for adults.
Time: 1 to 2:30 p.m.
Location: The Lyceum, 201 S. Wash-
ington St.
Information: 703-746-4242 or shop.
alexandriava.gov

MUSIC AT MOUNT VERNON CON-
CERT SERIES Three concerts of cham-
ber music, performed by members of 
the National Symphony Orchestra. Each 
performance is prefaced by a brief piece 
of Mount Vernon history. Afterwards 
guests can enjoy champagne and gour-
met chocolates with the musicians.
Time: 7 p.m.
Location:  Mount Vernon: George 
Washington’s Estate & Gardens, 3200 
Mount Vernon Memorial Highway
Information: 703-780-2000, info@
mountvernon.org or www.mountvernon.
org

CAlENDAR 

FROM | 11
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Stop by the store to see our new arrivals from Europe Follow Us
Facebook “f ” Logo CMYK / .eps Facebook “f ” Logo CMYK / .eps

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

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

Stop by the store to see our new arrivals from Europe

Home of the Week sponsored by European Country Living

ADVERTORIALADVERTORIALADVERTORIAL

At Home
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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: 613 Tennessee Ave., Alexandria, VA 22305

Neighborhood: Beverley Hills

Price: $699,000

Year Built: 1949

Bedrooms: 3 

Bathrooms: 2

Contact: Elizabeth Lucchesi, McEnearney Associates, 
   703-868-5676, www.lizluke.com

Live large in Beverley Hills with this classic Colonial home

HOME OF THE WEEK

ADVERTORIAL

Home of the Week sponsored by European Country Living

At Home
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In the classic Alexandria neighbor-
hood of Beverley Hills, you’ll find this el-
egant yet comfortable Colonial. Details 
such as original wood floors, crown mold-
ing and a wood-burning fireplace hon-
or the history of this home and provide it 
with warmth.

The home’s updated kitchen was pro-
fessionally designed to maximize every 
inch of space. There are comfortable cork 
fl oors, a slim but spacious refrigerator, a 
pull-out pantry and granite counters.

The fi nished lower level with slate 
fl oor can easily hold a large sectional 
couch, perfect for movie night. A pool ta-
ble would also be a great way to pass the 

longer nights now that daylight savings 
time has ended. 

To appreciate the charm of the back-
yard, you must see for yourself all the lush, 
mature landscaping. It has been terraced 
with beautiful stonework and is surrounded 
by a charming picket fence. There is both a 
deck and patio for entertaining and grilling.

The location makes it easy to partake in 
all the fun of Northern Virginia and D.C. 
You can enjoy dinner in Shirlington or Del 
Ray, just a few minutes away. Or, with 
its close proximity to I-395, it is easy to 
catch a performance at the John F. Kenne-
dy Center for the Performing Arts, which 
is just a short drive. 

PHOTO/TRUPLACE

A convenient Beverley Hills location with an abundance of charm.

Forget the fad and embrace the classics
BY BILL LAHAY

When nearly every new 
smartphone or social media 
website makes headlines, it’s 
clear that we are a fad-driven 
nation. For some, that means 
the excitement of novelty is 
never far away. But for oth-
ers, the never-ending chase 
of the new becomes a tedium 
of its own. Yesterday’s ideas, 
however valid and useful, be-
come detritus that’s cast aside 
in the hope of something 
smarter, faster or more fash-
ionable.

When the “old” things 
we abandon are just elec-
tronic gadgets or last year’s 
must-have fashions, the pro-
cess seems harmless enough, 
and pretty manageable. But 
transferring that trend to 
something where the mon-
etary stakes are higher can 
spell trouble for the undisci-
plined. Subjecting our homes 
to that kind of fi ckle direc-
tion-changing is foolishness 
that, according to designer 
and builder Tim Tanner, can 
infl ict serious losses that are 
not just fi nancial.

Tanner is a champion of 
good design in all its forms, 
but he is particularly fond 
of the style known as Early 
American Country, featured 
in his book “Early Ameri-
can Country Interiors.” And 
while that look might seem 
like a narrow slice of the de-
cor spectrum, Tanner insists 
that the best examples are ac-
tually rooted in classical prin-
ciples. 

Among the advantages of 
not chasing design trends, he 

PHOTO/TIM AND JOHNNA TANNER/GIBBS-SMITH

The stone hearth and massive wood mantle in this bedroom create 
the strongest focal point, while reclaimed beams, period furnish-
ings and other details comprise the rest of the “visual hierarchy.” 

BY JOHN BYRD

 
The most dynamic possi-

bilities for an interior design 
solution may only be revealed 
in unexpected ways and over 
time. 
    Denise Kidd, for instance, 
who has occupied a 30-year-
old center hall Colonial with 
husband Scott for more than 20 
years, was certain the couple 
had “made the house their own” 
when they remodeled the kitch-
en 14 years ago.

 Situated in Alexandria’s 
West End, the makeover had 
everything Denise had want-
ed: a U-shaped counter with 
easy access to stove, refrig-
erator and clean up, pleasant 
maple cabinets and a pantry in 
an adjacent family room.  
 Moreover, the plan dis-
cretely partitioned the kitch-
en from the family room, the 
cook’s workspace from the 
breakfast nook. 

Moving toward an 
open floor plan

PHOTO/miTrO HOOD
By eliminating a wall dividing the kitchen (left) and the family room and introducing a floor-to-ceiling 
custom cabinet, a new space plan by Sun Design Remodeling effectively unifies the entire first floor of 
the Kidd family’s 30-year old center hall Colonial. SEE KITCHEN | 24

 In the classic Alexandria neighborhood 
of Beverley Hills, you’ll find this elegant 
yet comfortable Colonial. Details such as 
original wood floors, crown moulding and 
a wood-burning fireplace honor the history 
of this home and provide it with warmth.
 The home’s updated kitchen was pro-
fessionally designed to maximize every 
inch of space. There are comfortable cork 
floors, a slim but spacious refrigerator, a 
pull-out pantry and granite counters.
 The finsihed lower level with slate 
floor can easily hold a large sectional 
couch, perfect for movie night. A pool ta-
ble would also be a gerat way to pass the 

longer nights now that winter has begun.
 To appreciate the charm of the backyard, 
you must see for yourself all the lush, ma-
ture landscaping. It has been terraced with 
beautiful stonework and is surrounded by a 
charming picket fence. There is both a deck 
and patio for entertaining and grilling.
 The location makes it easy to partake 
in all the fun of Northern Virginia and 
D.C. you can enjoy dinner in Shirlington 
or Del Ray, just a few minutes away. Or, 
with its close proximity to I-395, it is easy 
to catch a performace a the John F. Kenne-
dy Center for the Perfoming Arts, which 
is just a short drive.
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NEWLY RENOVATED APARTMENTS

NOW LEASING

OLD TOWN NEW DIGS
BRIDGEYARDLIVING.COM

 

The cook’s work triangle — 
according to the accepted 
space-planning literature of the 
day — needed to be protected. 
Yes, some parts of the floor 
plan were a bit boxy — but 
isn’t setting perimeters what 
good design is supposed to do?
 But flash forward a few 
years, and what a difference 
a stunning realization can 
make.
 Now empty nesters, the 
Kidds had been looking grad-
ually at ways to deepen their 
satisfaction with their home 
— which is situated in a love-
ly leafy setting, and frequent-
ly the site for entertaining the 
extended family.
  The large screen porch 
off the family room, for in-
stance, was designed to segue 
into well-landscaped acre-
age complete with decking, 
hot tub and sports court. The 
window wall in the breakfast 
room likewise exists princi-
pally to emphasize the home’s 
visual connectivity to natural 
surroundings.
 Considering all this, why 
then shouldn’t Denise’s kitch-
en also be an open affair, a 
place where the cook can in-
teract with guests while still 
enjoying the omnipresence of 
a beautiful day?
 The revolution in Kidd’s 
thinking about her kitchen 
has humble origins, begin-
ning when she decided that 
she simply wanted a wider, 
deeper refrigerator. 
 Seeing plainly that a more 

capacious model would not fit 
the tall, narrow cavity housing 
the current unit, she contacted 
a remodeling firm the couple 
had worked with in the past in 
search of advice.
 In short order, designer 
Liz Lee of Sun Design Re-
modeling proffered a plan that 
would accommodate a deeper 
refrigerator, yet also pointed 
to larger horizons that might 
feasibly be pursued.
 “Liz pointed out that we 
could increase the height to 
several rooms in the back of 
the house a full 12 inches by 
eliminating the dropped ceil-
ing,” Kidd explains. 
 “I was intrigued at once, 
and when she worked up per-
spective drawings, I realized 
that the plan would open up 
sight lines and dramatically 
alter the dynamics of the en-
tire space. It seemed right for 
Scott and I in this our new 
phase of life.”
 “Raising a ceiling usually 
makes a space seem much 
larger,” Lee added. “Espe-
cially when you have the kind 
of indoor/outdoor connectiv-
ity this house was designed to 
profile.”  
 Working with rooms that 
suddenly seemed expan-
sive, even generous, Lee’s 
plan deftly reconfigures the 
90-square-foot galley kitchen 
into a more confluent rela-
tionship with the breakfast 
nook and family room.
 To gain floor space for new 
appliances, the designer relo-
cated the doorway between 
the kitchen and dining room 
to the middle of the wall, in-
stalling a pair of frosted glass 

pocket doors for both privacy 
and added natural light.
 Deleting the cumbersome 
pantry that had served as a 
space divider between the 
kitchen and the family room, 
the designer next opened up 
the space by wrapping an inte-
rior wall with custom-designed 
floor-to-ceiling cabinetry. 
 Situated between a pair of 
archways linking the house 
from front to back, the piece 
features two glass-facing 
cabinets backlit to artful ef-
fect. As the new home for 
Denise’s stemware and fine 
china, the built-in displaces a 
bulky space-consuming hutch 
in the breakfast nook. Better 

yet, its 8 feet by 2 feet bianco 
romano granite surface more 
than triples the kitchen’s hori-
zontal serving capacity.  
 “It’s a great serving station 
for the entire first floor includ-
ing the screened porch,” De-
nise says. “It’s created logical, 
uncluttered circulation pat-
terns we simply didn’t have 
before.”
 Meanwhile, a substan-
tially larger refrigerator, wine 
cooler and microwave now 
occupy formerly restricted 
kitchen floor space, which 
opens invitingly into the fam-
ily room.
 Roughly paralleling the 
new cabinet console, a curvi-
linear multi-level surface that 
gracefully curves into break-
fast nook replaces the existing 
L-shaped counter. Equipped 
with a pair of stainless steel 
clean-up sinks and a dining 
counter with two stools, the 
new design functions as a 
casual mid-room gathering 
spot — steps from the break-
fast table, an easy stride from 
the mudroom, new pantry and 
laundry room.
 “People were always gath-
ering at the counter anyway,” 
Denise recalls. “Liz’s plan 
simply makes it a lot easier 

for friends to drop in for a 
chat while I keep an eye on 
the meal.”
 Better yet, the new interior 
allows Denise to take in the 
backyard views while stand-
ing at the sink.
 Balancing the panoramic 
sight lines, Lee’s thoughtful 
finish-work gives the space its 
panache and brighter, lighter 
ambiance. A stone and glass 
tile backsplash unifies kitch-
en walls with the elegant new 
china cabinet. Crown mould-
ing and other detailing marry 
the bold new built-in to the 
home’s fundamentally formal 
interior design elements.
 “The execution is pretty 
consistent with what has 
come to be known as tran-
sitional design style,” Lee 
observes. “Formal elements 
carefully integrated into an 
open plan allow for easier 
interaction within a cohesive 
aesthetic presentation.”    
 For Denise, that also 
means it’s easier to tend to the 
kitchen while also entertain-
ing, and the timing couldn’t 
be better.
 “We’re having 15 [peo-
ple] for Christmas, and I’m 
ready,” Denise says. “It’s a 
good feeling.”

KITCHEN 
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PHOTO/miTrO HOOD
A careful consideration to design details preserves the integrity of well-defined activity zones in an open 
floor plan. To bolster the open feel, project designer Liz Lee eliminated a 12-inch dropped ceiling.
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1207 King Street 
Alexandria, VA 
703-549-4040 

www.lamplighterlamps.com 

The Lamplighter 

Lithophanes date 
from the 1820s, an 
art form of carving 
different layers of 
porcelain. The glow 
makes a wonderful 
night light. 

New Night Lights 

SEE TABlE | 24

BY MARTY ROSS

 If you’re not growing 
cool-weather flowers, you’re 
missing a whole season. 
Cool-season blooms let you 
have the first glorious bou-
quets on the block. Now is the 
time to rediscover — and to 
plant — these sturdy flowers, 
many of which are already 
among most gardeners’ all-
time favorites.
 Lisa Mason Ziegler is a 
new champion of larkspurs, 
snapdragons, sweet peas, ca-
lendulas and other flowers 
that bloom in early spring, 
long before zinnias, mari-
golds and other summer an-
nuals can even be planted. 
Lisa, a flower farmer from 
Newport News, Virginia, who 
grows and sells flowers and 
bouquets from spring through 
the first frosts of fall, says 
the easy-to-grow cool-season 
flowers wake her garden up in 
spring, but they also keep her 
spirits up in the winter.
 “When you plant in the 
fall, you have the anticipation 
through the winter,” she says. 
“I’m tiptoeing out there at the 
first crack of spring to check 
on them. I enjoy that garden 
more than any other.”
 Ziegler is the author of 
“Cool Flowers” (St. Lynn’s 
Press), in which she shares 
her tips and tricks to help 
every gardener grow these 
treasures. Timing is every-
thing. “You don’t plant them 
in the retail gardening time,” 
Ziegler says. “If you buy 
seeds when they are typically 
available, it’s not the correct 
planting time, and they can 
hardly thrive.”
 In her mild Zone 7 climate, 

Ziegler sows many cool-sea-
son flower seeds directly in 
the garden in the fall. Where 
winters are severe, the correct 
planting time is six weeks be-
fore winter’s last frost -- so if 
your average last frost of the 
winter is May 1, for example, 
the best time to plant these 
cool-season blooms is in mid- 
to late March. “It’s still not 
warm enough to plant zinnias 
or tomatoes,” she says, but 
little seedlings of cool-season 
flowers are hardy. “They ap-
preciate the cold nights at this 
time of year.”
 Sweet peas are perhaps the 
most beloved cool-season 
flower, and one of the most 
misunderstood: People think 
they are hard to grow. These 
are easy flowers, Ziegler says, 
if you get the timing down and 
if you cut them regularly. She 
suggests planting a 4-foot-
long row, with one seed every 
6 inches. You’ll have only 
eight plants, but they “will 
give you two big bunches 
of fragrant sweet peas every 
week for six to eight weeks,” 
Ziegler says. The flowers last 
about five to seven days in a 
vase, and “it’s the best five 
days of your life,” she says.
 Spun fabric row cover 
(available at garden shops) is 
one of Ziegler’s favorite tricks 
for cool-season success. After 
planting, she spreads a strip 
of row cover over the seed-
bed to protect it from squir-
rels and drying winds. Ziegler 
uses it over every early spring 
flower crop for at least two 
weeks. When the plants are 
large enough to be mulched 
around, she removes the row 
cover.
 Foxgloves, bells of Ireland 

(which have green flowers 
on a flower stalk that grows 
up to three feet tall), bach-
elor’s buttons, dill and fra-
grant sweet William are all on 
Ziegler’s list of easy-to-grow, 
long-blooming cool-season 
favorites. They’re all terrific 
as cut flowers, and they are 
great performers in flower 
beds, too.
 Where winters are snowy, 
the seeds of some of these 
flowers can be sown directly 
on freshly fallen snow. The 
seeds of larkspur, poppies and 
bupleurum (sometimes called 
hare’s ear — you’ll recognize 
it from florists’ bouquets) are 
all good candidates for this 
practice, Ziegler says. When 
the snow melts, the seeds 
come into perfect gentle con-
tact with the thoroughly moist 
soil.
 Many cool-season flowers 
are easy to grow in a flow-

erpot. Use big pots, Ziegler 
says, and stick with flow-
ers that are less than 3 feet 
tall. “Nigella is good,” she 
says. “Snapdragons would be 
great. Corn cockle is too tall.” 

In a big pot with fresh pot-
ting soil, “larkspur will shoot 
straight up,” she says.
 Cool-season flowers give 

At Home

PHOTO/suZanne masOn FrYe 
Cool-season flowers (also called hardy annuals) are up and blooming while it’s still sweater weather. 
Calendulas (sometimes called pot marigolds) are among the first to bloom at Lisa Mason Ziegler’s cut-
flower farm in Newport News, Va. “They are the zinnias of spring,” Ziegler says. 

The first blooms  
on the block
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To the editor:
 Americans are, in general, fat 
and we are making our children 
fatter. Today, one in three US 
children struggle with being over-
weight or obese. Unless we, as a 
population, start to dramatically 
change our ways, childhood obe-
sity will become the number one 
health and economically related 
epidemic in our country. 
 Overweight children not only 
battle psychological and emotional 
strain, but their overall health and 
well-being are in danger. Studies 
now show a dramatic increase in 
childhood cases of type 2 diabetes, 
high cholesterol and hypertension 
due to being obese or overweight. 
Furthermore, the economic impli-
cations are disastrous. The direct 
economic costs due to childhood 

obesity are well over $14 billion 
in both inpatient and outpatient 
costs, such as prescription drugs, 
emergencies and medical office 
visits. What can be done?
 First and foremost, we must 
tackle our children’s nutrition, a 
major factor in fighting the war 
against obesity. Recently, Con-
gress took aggressive action by 
passing the Healthy Hunger-Free 
Kids Act of 2010 (HHFKA). Un-
der this statute, the U.S. Depart-
ment of Agriculture was given 
the authority to improve the nu-
tritional value of all foods sold in 
schools to support healthful eating 
habits. This is the first time in his-
tory that the USDA has the power 
to regulate competitive foods sold 
in our nation’s schools outside of 
the National School Lunch Pro-

gram (NSLP) and School Break-
fast Program (SBP). 
 Just in time for the 2014-2015 
school year, USDA promulgated 
the “Smart Snacks in School” rules. 
These new federal requirements ad-
dress the nutritional value of school 
foods sold outside the NSLP and 
SBP, such as foods sold to students 
a la carte in lunch rooms, snacks 
sold in vending machines, school 
stores and at school fundraisers. 
The USDA championed that “these 
changes are intended to improve 
the health and wellbeing of the na-
tion’s children, increase consump-
tion of healthful foods during the 
school day and create an environ-
ment that reinforces the develop-
ment of healthy eating habits.”

Our view Opinion

Your views

 Our city and nation are greatly in need of the 
healing and comfort that this holy and light-filled 
season can bring.
 Race relations in America are at their low-
est point in years. The situation reached its na-
dir last weekend with the cold-blooded murder 
of two police officers in New York City. Be-
fore he took his own life, the alleged gunman 
claimed to justify his actions because of the re-
cent deaths of unarmed black men at the hands 
of white police officers in Ferguson, Mo. and 
New York — deaths for which juries declined 
to prosecute the officers. Political figures on 
the right and left have stirred the pot further 
by blaming the other side and trying to take 
advantage of the tragedies.
 In recent months, the world has watched with 
horror as barbarity in the name of Jihad has ram-
paged across the Middle East. ISIS has beheaded 
several Western journalists and massacred thou-
sands of Iraqis, Syrians and Kurds. The revolt-
ing, execution-style murder of 148 Pakistani 
children and teachers last week by the Taliban 
was a shocking lesson in depravity.
 We cannot help but collectively wonder, 
“When will it all end?”
 And right in the midst of this sadness and 
chaos — during literally the darkest week of the 
year in North America — come Hanukkah and 
Christmas with their light, family gatherings, 
gift-giving and religious messages of hope.
 Hanukkah this year runs from December 16 
to 24. Called the “Festival of Light,” it is cel-
ebrated by Jews to commemorate the rededica-
tion of the Holy Temple in Jerusalem. It features 
lighting of candles in a menorah for eight days, 
games, special foods, and gift giving. It is a cel-
ebration of perseverance and hope.
 And Christmas, for all of its commercializa-
tion, is a beacon in the bleak mid-winter. It’s a 
time when adults can gaze with wonder at the 
beauty of a light-filled tree brightening a dark 
room. A time when it’s safe for children to be-
lieve in magic. It’s a time when millions around 
the world find hope and renewal by celebrating 
the birth of Jesus.
 It is our hope at the Alexandria Times that our 
readers use this light-filled season as a respite 
from the darkness. May you enjoy gatherings 
with family and friends — and may your reli-
gious traditions bring you joy.
 Happy Holidays!

This year the holidays 
come just in time

There is work to be done to combat 
the childhood obesity epidemic
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“Where the press is free and every man is able to read, all is safe.”
- Thomas Jefferson
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 The new law sets strict 
standards for the calories, 
fat, sodium and sugar con-
tent of snacks sold to our 
children. Additionally, they 
must be either 1) “whole-
grain rich,” or have the first 
ingredient be a fruit, veg-
etable, dairy or protein, or 
2) be a combination food 
that contains at least a quar-
ter of a cup of fruit or veg-
etables, or 3) contain at least 
10 percent of the daily value 
of one of the nutrients of 
public health concern, like 
calcium, potassium, vitamin 
D or dietary fiber.  
 Based on these new 
standards, the USDA “an-
ticipates the rule will result 
in significant changes to the 
nutritional quality of com-
petitive foods available in 
the schools …” Parents and 
supporters alike are cheering 
the efforts, believing all junk 
food is now banned from 
their children’s schools. 
Now, when our children are 
hungry for a snack, they are 
allowed (or forced, depend-
ing on the child) to choose 
from only healthy and nutri-
tious alternatives.
 These new rules sound 
extraordinary, right? Well, 
not quite. Under the US-
DA’s new nutrition require-
ments, my six- and eight-
year-olds may still be able 
to buy Doritos, Cheetos and 
Fruit Roll-Ups in school as 
their “nutritious” snack!

 Welcome to what the 
health industry calls “Copy-
Cat Snacks.” The snack 
food industry, not wanting 
to lose one of their biggest 
consumer groups, has re-
formulated their popular 

snack items to fit within the 
new USDA nutritional stan-
dards. These new “USDA 
Smart Snack Compliant” 
items are reformulated to 
be lower in calories, sodium 
and fat for a single serving 
bag. Simultaneously, how-
ever, these new foods still 
contain numerous artificial 
and nutritionally deficient 
ingredients to maintain their 
addictive flavors.
 Even though our chil-
dren are being educated on 
the benefits of nutritious and 
healthy eating, the schools 
are still able to offer popular 
junk foods disguised cleverly 
as healthy snacks. Although 
these “copycat snacks” have 
lower calories, sodium and 
fat than their original ver-
sions, they are by no means 
healthy for our children. 
By offering these snacks 
at school, we are teaching 

our kids that junk foods like 
Cheetos are an acceptable 
part of a nutritious diet. 
 Educating our children 
about nutrition is teaching 
them by example. We must 
start by prohibiting the sale 

of processed, artificial foods 
with no or limited nutritive 
value in schools. Only offer 
wholesome, natural, health-
ful foods that will keep 
their growing bodies strong. 
Demonstrate nutritious diets 
so they can adopt healthful 
lifestyles. Learning what to 
eat and what not to eat is an 
important lesson, and a step 
forward in combatting obesi-
ty with our nation’s children.
 While the USDA’s new 
rule may be a noble start, it 
falls woefully short of keep-
ing our children healthy. We 
need to shape our children’s 
future, correct nutritious de-
ficiencies in our children’s 
diets and provide them with 
only healthy foods in schools 
so they learn healthy eating 
habits and practices for life. 
This is just the beginning.

 - Margaret Burns Rath
Alexandria

Alexandria needs more forward-
thinking views in 2015

The Business Plan
with Bill Reagan

 Eighteen years ago on De-
cember 17, the Alexandria Small 
Business Development Center 
(SBDC) opened its doors to serve 
the small businesses that domi-
nate Alexandria’s economy.
 Its original site was at George 
Washington Unversity’s new 
Graduate Education Center on 
Duke Street, but soon 
it became part of the 
Alexandria Chamber 
of Commerce, where 
it resided for about 10 
years. Since 2009, it 
has been hosted by and 
co-located with the Al-
exandria Economic De-
velopment Partnership.
 Being connected first 
with the chamber and now being a 
part of the city’s economic devel-
opment partnership has enabled 
the SBDC to be at the heart of the 
business community. Too often, 
small business programs reside 
outside of the business main-
stream. Our connectedness en-
ables us to be a “first responder” of 
sorts and help solve problems for 
business owners. It also enables us 
to effectively connect owners to 
the organizations, professionals, 
and resources that can make a real 
difference.
 You often have seen me reiterate 
that small business owners cannot 
be experts in all the areas associated 
with running a successful business, 
which can cost them time and mon-
ey. Center staff provide guidance 
in areas such as business planning, 
loan application assistance, and nav-
igating city processes.
 We also have ready access to 
experts on site selection, social 
media, human resources, govern-
ment contracting, nonprofit man-
agement, and retail operations. In 
2014, we also launched a robust 
website (www.alexandriasbdc.org) 
that includes an abundance of re-
sources on these topics.
 With the center serving as a 

free resource for city businesses, 
our clients have access to an ex-
perienced staff that doesn’t try to 
sell them things and is focused 
entirely on their best interests. 
While our programs and services 
are high quality, we often hear 
our clients say that this objec-
tivity is what sets us apart from 

other programs.
   Existing businesses 
that use the center as a 
sounding board solve 
problems, save time, 
improve operations, and 
make strategic connec-
tions. Businesses that 
get started with guid-
ance from the center are 
able to launch more ef-

ficiently and effectively, and their 
operations are stronger and more 
agile. On average, 25 percent of 
businesses fail within the first two 
years, but we help our clients beat 
those odds; almost 90 percent of 
our clients make it past the two-
year mark. 
 We’re very excited for some 
new initiatives that we have 
planned in 2015. We are focusing 
on working with our partners to 
do a better job of directing busi-
ness owners to one another’s re-
sources. We also are expanding our 
counseling services by bringing on 
additional experts to advise city 
businesses in new areas. Lastly, we 
are continuing to build our web re-
sources and increase our presence 
on social media to get timely infor-
mation to businesses.
 The staff and board of directors 
of the Alexandria Small Business 
Development Center are honored 
by the opportunity to work with 
Alexandria businesses for 18 years 
and look ahead to the future. We 
know our 19th year will be the best 
one yet. Happy New Year!

The writer is the executive  
director of the Alexandria Small 

Business Development Center.

Celebrating 18 years serving 
local small businesses

Bill Reagan

      Educating our children about 
nutrition is teaching them 

by example. We must start by 
prohibiting the sale of processed, 
artificial foods with no or limited 
nutritive value in schools.”

To the editor:
 As I read the latest is-
sue of the Alexandria 
Times, I wasn’t surprised 
to see another complaining 
letter to the editor by one 
of the regulars about how 
our city is being dragged 
down by a conspiracy of 
developers, bicyclists, and 
council-members. 

 Actually, the cyclists got 
left out this time, though 
they’ll no doubt reappear in 
the spring.
 My Christmas wish is 
for new writers to con-
tribute: folks that aren’t 
going to rehash the same 
tired lines like “Why can’t 
the city stay like it was x 
years ago?” and “I want 

more neighbors like me.” 
Instead, let someone share 
positive or, at least, new 
views. 
 Oops, I guess I’ve writ-
ten another one of those 
complaint letters. Let me at 
least end with the following: 
Merry Christmas!

- Allen Irwin
Alexandria

OBESITY 
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or decades Christmas traditions along 
King Street have included festive 
decorations, parades, and of course, 

shopping. In 1932, the Retail Merchants As-
sociation organized an evening parade that 
began on Fayette Street, traveled down King 
Street and circled City Hall, where officials 
reviewed the procession that featured bands, 
drum corps, children dressed in Christmas 
costumes and Santa Claus. 
 Following the end of World War II, the 
festivities in 1945 were especially memo-
rable. The decorations, described by the 
Washington Post as the “most elaborate 
ever seen in the city,” included “evergreen 
trees on every lamp post strung with lights 
and tinsel.” The Alexandria Chamber of 
Commerce organized the parade and local 
businesses funded it, sponsoring decora-
tions along the parade route.
 In the 1950s, stores along King and 
Washington streets, like Lerner, G.C. 
Murphy, and J.C. Penney, were popular 

with shoppers and attracted business with 
holiday window displays, music and ap-
pearances by Santa. The yuletide season 
in 1958 kicked off with music and carols 
from the Alexandria Harmonizers and the 
Alexandria Citizens Band. The mayor 
flipped a switch to turn on 12 blocks of 
holiday lights. A week and a half later, 
the tree lighting ceremony was held out-
side Alexandria Hospital, then located on 
Duke Street. 
 For many years, Christmas decorations 
of bells, stars, garland and colorful lights 
were suspended across King Street for 
several blocks, like these seen in the 300 
block in the 1960s, before urban renewal. 
In 1968, with the completion of the newly 
designed Market Square, the tree lighting 
ceremony was held in front of City Hall, a 
tradition that continues today. 

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

OuT OF THE ATTIC

King Street at Christmas time

PHOTO/CiTY OF alexanDria

Brookings writes:
 I want a city that adapts to the needs 
of its citizens. The last time I checked, 
Alexandria is not a port town anymore. 
It’s an evolving city, as all cities are.
 Guess what, at some point in history, 
everything was new. Are we just sup-
posed to keep everything in place as it is 
and never allow parts of the city to grow 
and evolve?
 Old Town isn’t going anywhere. I am 
a young professional who likes living in 
Alexandria and enjoys what it has to offer.
 However, historic shouldn’t equal gla-
cial and stuffy. Cities in Europe have man-
aged to keep their historic character and 
yet calibrate their infrastructure for mod-
ern needs. Look, on the other hand, at the 
amount of political battling it took to get 
bike lanes on public rights-of-way.
 Not all of us are professors of law at 
George Mason University or senior fel-
lows at downtown think tanks. Some of us 
are regular citizens who aren’t politically 
connected or wealthy, and as a result don’t 
get as much of a seat at the table as those 
who sit on influential committees and 
boards. We rely on our city government 
and planning staff to represent our views.
 The city belongs to all of us, not just 
the well heeled.

In response to “Learning 
from Alexandria’s past 
redevelopment mistakes,” 
December 18:

FROM THE WEB

Denise Dunbar
Publisher

ddunbar@alextimes.com 

Kristen Essex
Publisher, Director of Sales & 

Marketing
kessex@alextimes.com 

Erich Wagner
Managing Editor

ewagner@alextimes.com 
 

Patrice V. Culligan
Publisher Emeritus

pculligan@alextimes.com

EDITORIAL

Susan Hale Thomas
Staff Reporter / Photographer

sthomas@alextimes.com

Chris Teale
Reporter & Copy Editor
cteale@alextimes.com

ADVERTISING

Kristen Essex
kessex@alextimes.com

Patrice V. Culligan
pculligan@alextimes.com

Marty DeVine
mmmdevine@aol.com

Margaret Stevens
mstevens@alextimes.com

Pat Booth
Office/Classified Manager
pbooth@alextimes.com

GRApHIC DESIGN
Jennifer Powell

Art Director
jpowell@alextimes.com

CONTRIBuTORS
Jim McElhatton,  

Justin Shilad, Laura Sikes, 
Jordan Wright

ALEXTIMES LLC
Denise Dunbar

Managing Partner

The Ariail family
William Dunbar

HOW TO REACH uS
110 S. Pitt St.

Alexandria, VA 22314
703-739-0001 (main)
703-739-0120 (fax)
www.alextimes.com

40% No, we should fund other law enforcement innovations. 

33% Yes, it will improve interactions with residents.

27% Only if federal grants pay for it. 63 votes
Take the poll at alextimes.com

Last Week 
Should the Alexandria police Department be outfitted 
with body cameras?

This Week 
Should the Alexandria School Board support the proposal 
to revamp the schoolyard at Maury Elementary School?

Weekly Poll

A. Yes, the grounds are in dire shape.
B. No, it is too expensive.

Email comments,  
rants & raves to  

letters@alextimes.com.

WHO CARES?
WE DO.
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The price tag for the initial de-
sign is $1.4 million, but Buscher 
said the price doesn’t include 
discounts, in-kind, grants and 
foundation support.
 “The Maury Schoolyard 
Initiative is proposing a one-
of-a-kind public-private part-
nership that could serve as 
a template for schools else-
where,” he said. 
 For now, the LandDesign 
plans are the only cost estimate 
the group has received due to 
the cost of drafting plans.
 In their search for sup-
port, the group partnered with 
REAL School Gardens, a non-
profit organization that cre-
ates learning gardens allowing 
students in low-income areas 
to benefit from hands-on out-
door learning. The non-profit 
offered to cover 80 percent of 
the garden portion of the proj-
ect, just over $70,000.
 Students also are chipping 
in to raise funds for the project. 
 “You should know we 
are also doing our part,” said 
Maury fifth grader Alena Coo-
per. “I run my own business 
and sell lemonade in support 
of the Maury schoolyard.”

 But Maury isn’t the only 
school in Alexandria looking 
to renovate their playground.  
Mount Vernon Community 
School is raising funds to re-
solve its own drainage issues, 
and William Ramsay Elemen-
tary is in need of playground 
renovations as well. Some city 
schools don’t have the donations 
or depth of parent involvement 
that can raise $200,000 for a 
new playground. 

 One of the latest play-
ground renovations in the city 
was George Mason Elemen-
tary School. The city covered 
the cost of major re-grading 
that was needed, but no city 
money was put toward the 
playground. The school sys-
tem covered roughly $170,000 
of the playground expense 
while the school’s PTA paid 
for the remaining $55,000. An 
additional $25,000 was spent 

on a walking path around the 
back of the property. 
 The George Mason proper-
ty is twice the size of Maury’s, 
but the topography is quite dif-
ferent. 
 While School Board Mem-
ber Marc Williams sympa-
thized with the students and 
parents, he said they should 
manage their expectations, 
given the tight budget situa-
tion city leaders face.

 “There is no need to re-
invent the wheel here,” Wil-
liams said. “We have a prece-
dent in what the city, schools 
and community did with the 
George Mason playground.
 “It was a playground  
project with the same set 
of facts — a city park with 
drainage problems next to a 
school playground that the 
community raised money to 
renovate.”

MAuRY 
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you more than just bright, 
early bouquets, Ziegler says. 
They also attract pollinators 
to the garden. “The early 
blooms get the bugs in early, 
setting up housekeeping and 
coming back for more,” she 
says. Vegetable gardeners, 
especially, should make room 
for a row of early blooms to 
encourage beneficial insects 
and pollinators. “If you are 
a vegetable gardener and 
you’re not growing 25 per-
cent flowers, you don’t know 
what you’re missing,” she 
says. Many gardeners are shy 
about pollinators, which -- 
besides butterflies and hum-
mingbirds — include benefi-
cial wasps and bees. Ziegler 

is allergic to bee stings, but 
she willingly makes room 
for bees. “When I learned 
about all the incredible things 
wasps and bees do in our gar-
dens, I changed my attitude 
about them,” she says.
 There’s really no need to 
wait until the roses bloom 
to get out into the garden, 
Ziegler says. Plant flowers 
that thrive in the cool con-
ditions of early spring, and 
you’ll discover a whole new 
season of bloom. “You’ll have 
bells of Ireland and snapdrag-
ons coming on in March and 
April. You’ll have foxgloves 
from seed, and you get rock-
ing blooms,” she says. Take 
it from a flower farmer: “We 
do the same or less than home 
gardeners,” Ziegler says. “We 
just do it with the right plants 
at the right time.”

PHOTO/POTTerY Barn  
A cozy mood is set with puffy white faux fur and textured stockings, while the mantel top is layered for ef-
fect: greens, candles and glittery faceted trees, ranging in heights.

BlOOMS 
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Jack Estabrook, a second grader at Maury Elementary School, tells 
the city school board that the soggy Maury playground detracts from 
his favorite part of school — recess and gym — at a meeting last week. 
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ACROSS
1 Once around the sun
5 Like Hermes’ sandals
10 Original “Cosmos” host Carl
15 Win for Kasparov
19 “___ Want for Christmas (1991)
20 First name in gymnastics history
21 Choose
22 Verbal
23 Chicken ___
24 1-Across, to a Londoner
26 Many paintings
27 Bad day for Caesar
29 Tiresome
30 Bit
31 Hidden
34 Country lodges
35 “. . . ___ he drove out of sight . .
36 Publish anew
38 Thai pavilion
40 Weepy
44 Koran chapter
45 Dee-Donahue film
49 “___ Little Teapot”
50 William Tell’s canton
51 Fancy notions case
52 Headstrong
53 Sometimes it’s not taken
54 Come down
56 ___-Anne-de-Bellevue
57 Couch doctor
60 “Tootsie” star
61 Sea lettuce
62 Some poisonous snakes
64 Paquin in “Fly Away Home”
65 Forte
66 Permeate
68 Confidence
70 Jammed with the band
71 Corn tuft
73 Elvis ___ Presley
74 Cuts wood, in a way
76 Was in arrears
79 Was painfully sore
80 Fragrances
82 “___ Miserables”
83 Courteous
84 Christmas
85 FDR’s dog
86 Fabric for a Dior gown
88 Bert Bobbsey’s sib

89 Pit bull’s warning
90 Bergman-Ullmann film
94 Abruzzo bell town
95 Former
97 Dusseldorf duck
98 Hide
100 Nigerian city
101 Papa’s mate
103 Thundered
104 Numskulls
107 Clique
110 Long pass
111 Blue-pencil
112 Features of 1-Across
114 “Joy of Cooking”  
  author Rombauer
118 Roll out of bed
119 Gilbert Grape’s brother
120 Hong Kong’s neighbor
121 Got 100 on
122 Approach
123 Goodbyes, across the pond
124 Go for ___ (take the boat out)
125 Alliance acronym
DOWN
1 Tibetan draft animal
2 Old Testament judge
3 Heady brew
4 Nice locale
5 Rabbit ears
6 Ordinances
7 Suffix for “stock”
8 Slant
9 Roof overhang
10 Informative meeting
11 Crazy as ___
12 Biological subdivision
13 Performs, in a way
14 Extreme degree
15 Anchored
16 “La Calunnia” is one
17 Nursery powder, once
18 Otherwise
25 Roman holiday official
28 Agnus ___
30 False opposite
31 Andress of Hollywood
32 Nerve-related
33 Rodgers-Hart musical
35 Apiece
37 Nagana carrier

38 Dallas campus
39 “Jake’s Thing” author
40 Oct. 31 wear
41 O’Toole-Hepburn film  
  (with “The”)
42 Mirror ___
43 Consumers’ crusader
46 Lone Star State sch.
47 Lithographs
48 Turner of Hollywood
53 Allotment
55 Knight’s rescuee
56 Novelist Bellow
58 Spook
59 ANA members
60 Permit
63 Trout’s home
65 Bernstein opus
67 Four-poster
69 Howard of directing
70 Dieter’s eschewal
71 Dance for two
72 Winter squash type
73 Human rights org.
75 “Summer and Smoke” heroine
77 Card game for two
78 Gainsaid
80 Fill to the brim
81 Vegas machine
85 Seethe
87 “Wheel of Fortune” purchase
90 Lends a hand
91 Archrivals
92 Marching band drum
93 Spray can
94 Sea off Oman
96 Waver
99 Relative of net and org
101 Horse
102 Entrance courts
104 Laura of “Jurassic Park”
105 Davis dog
106 Galileo’s home
107 Mrs. Dithers of “Blondie”
108 “___ Rock” (Simon & Garfunkel)
109 Those girls, in Spain
110 ___ B’rith
112 Portly
113 Wood sorrel
115 TV brand
116 Big Apple attraction (with “the”)
117 Fuss

last Week’s Solution:

E. VERNICE ANDERSON,  
of Alexandria, December 15, 2014

CHARLES A. ATTILIIS (61),  
formerly of Alexandria, December 18, 2014

MARY ELIZABETH BOWERS,  
of Alexandria, December 17, 2014

BARBARA JEAN “BOBBIE” BOWMAN,  
of Alexandria, December 20, 2014

BRENDA AGNES DALTON (64),  
formerly of Alexandria, December 15, 2014

BARBARA JEAN GIUSEPPE (82), 
formerly of Alexandria, December 19, 2014

GERTRUDE H. KORNFELD,  
of Alexandria, December 5, 2014

MARY ABEYTA LUCERO (88),  
formerly of Alexandria, November 22, 2014

MELVIN “STANLEY” LYONS (78),  
of Alexandria, December 5, 2014

FRANCES M. GOFF SWAN (96),  
of Alexandria, December 4, 2014

DENISE MAUPIN “DENNIE” WATSON (71), 
formerly of Alexandria, December 5, 2014

OBITuARIES
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Classifieds

BuSINESS  
DIRECTORY

lEGAl NOTICE

                         

ALEXANDRIA PLANNING  
DEPARTMENT

A request for a vacation of public right-of-way 
at 2500 Sanford Street has been filed with the 
City of Alexandria by Joe Salama, applicant. 
The request is scheduled to be considered at 
public hearings before Planning Commis-
sion on January 6, 2015 at 7:00pm and City 
Council on January 24, 2015 at 9:30am. Both 
meetings will be held in City Hall at 301 King 
Street, Alexandria VA 22314.  For further in-
formation call the Department of Planning 
and Zoning at 703-746-4666 or visit www.
alexandriava.gov/planning.

     
                          

ALEXANDRIA BoARD of  
ARchITEcTuRAL REvIEw

oLD & hIsToRIc ALEXANDRIA 
DIsTRIcT

 LEGAL NoTIcE of  
A PuBLIc hEARING

A public hearing will be held by the Alex-
andria Board of Architectural Review on 
WEDNESDAY, January 7, 2015 beginning 
at 7:30 PM in Council Chambers, second 
floor of City Hall, 301 King Street, Alexan-
dria, Virginia on the following applications:

CASE BAR2014-0412
Request for alterations and a waiver of the 
rooftop HVAC screening requirement at  
212 King St.
APPLICANT: Georgetown KICS, LLC 

CASE BAR2014-0413
Request for alterations at 1124 Prince St.
APPLICANT: Jeannine Mantz

CASE BAR2014-0414
Request to partially demolish and capsulate 
at 204-206 S Union St
APPLICANT: 204-206 S Union, LLC

CASE BAR2014-0415
Request for alterations at  
204-206 S Union St.
APPLICANT: 204-206 S Union, LLC

CASE BAR2014-0416
Request for alterations at  
619 N Columbus St.
APPLICANT: Corinne and Walter Marlowe

CASE BAR2014-0417
Request to partially demolish and capsulate 
at 223 N Royal St.
APPLICANT: Christopher and Eileen 
Montoni

CASE BAR2014-0418
Request for an addition at 223 N Royal St.
APPLICANT: Christopher and Eileen Montoni

A work session to discuss the proposed devel-

opment project at 513-515 N Washington St.

A work session to discuss the proposed devel-
opment project at 500 and 501 N Union St.

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.

   

The Alexandria City School Board will hold 
a public hearing on the FY 2016-2025 CIP 
Budget during the Organizational Meeting of 
the School Board at 7 p.m. on Thursday, Janu-
ary, 8, 2015, in the George Washington Middle 
School Media Center at 1005 Mount Vernon 
Ave., Alexandria. For more information or to 
register to speak at the public hearing, please 
contact the Clerk of the Board at 703-619-
8314 or boardclerk@acps.k12.va.us.

703.314.1287 • AllegroLLC.net

Residential & Commercial

Whole-house 

Generators

Panel Replacement 

Lighting

703.314.1287
AllegroLLC.net

 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 Stu� ed Baked Potatoes
4 Caramel Apple Tartlets
49377WVL  Reg. $164.00 Now Only...

$4999
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During the holiday season, our thoughts turn gratefully to our communities 
and to our clients who believe in McEnearney Associates. From our family 

to yours, we hope your holidays are filled with warmth and cheer. 

Happy Holidays
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