
Food truck owner 
prepares to open brick-
and-mortar Ice House 
location by Labor Day
BY CODY MELLO-KLEIN

On Saturday, under the 
sweltering summer sun, a 
line of hungry customers 
wrapped around the his-
toric Ice House at 200 Com-
merce St., waiting for sun-
daes, shakes and treats from 
Goodies Frozen Custard and 
Treats.

Operating out of a vin-
tage, restored 1952 postal 
service van, owner Brandon 

Byrd and his business part-
ner Rozell Moore have tak-
en the DMV by storm. The 
Goodies food truck current-
ly has pop-up locations at 
Eastern Market in D.C. and 
outside of the Ice House in 
Alexandria, but Byrd plans 
to open Goodies’ first brick-
and-mortar ice cream shop in 
the Ice House by Labor Day. 

As Goodies continues to 
grow, Byrd’s priorities for the 
business remain the same: 
heart, soul, great service and 
a handcrafted product made 
by people who care.

“If you’re truly yourself, 

then other people will see the 
authenticity and they’ll sup-
port you, one, because you 
have a great product, two, 
because you have a great ex-
perience, three, because you 

can actually talk about why 
you created this menu and 
provided these offerings,” 
Byrd said.

Before founding Goodies in 
2012, Byrd worked in market-

ing in the entertainment in-
dustry. After working for years 
in the music industry and ex-
periencing his passion fade, 

Man spits on store 
owner after being 
asked to wear mask
BY MISSY SCHROTT

A man spat at the owner 
of Abyssinia Market and Cof-
fee House and vandalized the 

shop on Sunday morning after 
she asked him to wear a mask. 

The incident occurred at 
Abyssinia Market, located at 
720 Jefferson St., around 7:40 
a.m. Lily Damtew, the own-
er of Abyssinia Market, was 
alone in the shop when a man 

entered without a face mask. 
When the man attempted to 
order coffee, Damtew, who 
was wearing a mask and a 
face shield, told the man he 
was required to wear a mask. 

There is a sign on the front 
door informing customers 

of the requirement. There is 
also a state mandate in place 
that requires people to wear 
face coverings in public in-
door spaces, such as stores.

After Damtew asked, the 
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Brandon Byrd has taken to parking the food truck outside of the Ice House nearly every weekend this 
summer in anticipation of opening his carry-out location there.
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Martine and

The Irmer Group has been hot! 
They listed a rare porch model in 

Colecroft, 527 Oronoco Street, under contract in 5 
days and closed in 22 for $739,500. Still in the Parker 

Gray neighborhood, 402 North Fayette Street (the dar-
ling house with the purple door!) went on the market 
for $769,900 on June 18, a contract in 5 days, sched-
uled to settle in early August. They also represented 

sellers in Shad Row for $731,000, and Alexandria 
House for $500,000.

Julia Martin

A Virginia Village townhouse was listed 
by Julia Martin for $554,900, one day 

on the market, sold by The Irmer Group 
and settled in less than 30 days.

Bob Skinner
Bob Skinner listed 1215 

Powhatan Street for 
$745,000, contract in 4 days 
and settled a month to the 

day after going active!

Norma Stratton
804 Devon Place (one of 

those charming stone 
townhouses off Bashford) 
was listed by Norma Strat-
ton, settling in less than 30 

days at $710,000.

From east to west and north to south, our agents cover the City of Alexandria. Give them 
10 days, throw in a time of uncertainty and concern, mix it up with unprecedented demand, 
sprinkle in some optimism, and watch what they can do! Call us at 703-683-0400 to let us 

show you how we represent the Long & Foster mission to bring TRUST….FAMILY.... 
EXCELLENCE to every transaction. Or visit oldtownalexandria.com!
Here’s a sampling of our activity in Old Town in May and June…….

Listed at $1,200,000, Mike Manuel would love to 
show you 403 North Lee Street, an all brick, four 

level townhouse with garage. Looking for one floor living … ask 
him about the 2100+ square foot apartment at Carlyle Towers 

listed for $925,000.

Mike Manuel

Rich Ragan
Rich Ragan brought 1405 
Roundhouse Lane on the 
market and had it under 

contract in a day, settling at 
$684,500.

Alexander Irmer

Agents who have brought new 
owners to Old Town: 

 
Morgan Willemsen, Janet Mwobobia, 
Marcy Covarrubias, Tiana Hickman,

 Margaret Ruhe, Mary Taylor & Pat Tierney, Mike 
Manuel, Norma Stratton, The LizLuke Team.
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WEEKLY BRIEFING

Historic Alexandria Foundation awards grants 
to Freedom House, Alexandria Elks Lodge

G.W. Middle School student wins  
award at National History Day contest

Local small businesses receive $3.5 
million in grants for pandemic relief

The Historic Alexandria 
Foundation Preservation 
Fund awarded grants, totaling 
$25,000, to four local orga-
nizations involved in historic 
preservation work, according 
to a June 29 news release.

The Alexandria Elks 
Lodge, the center for a frater-
nal organization and meet-
ing place for the city’s Black 
community that dates back 
to 1903, received a $10,000 
grant for emergency roof re-
pairs and an engineer’s re-
port to evaluate any further 
work that needs to be done, 

according to the release.
The Athenaeum, a Greek 

revival style art gallery in 
Old Town, received a $5,000 
grant for window repairs.

The Freedom House Mu-
seum, a historic site that 
once housed the headquar-
ters of the nation’s largest 
domestic slave trading oper-
ation, was awarded a $5,000 
grant that will go toward 
digitizing about 151 folders 
of archival materials. 

The city purchased Free-
dom House from the North-
ern Virginia Urban League 

in February for $1.8 million 
and made clear it would 
be looking at partnerships 
with the state, private par-
ties and community donors 
to restore the building.

The final recipient of 
HAF’s grants was the T.C. 
Williams High School’s 
Scholarship Fund of Alexan-
dria, which received $5,000 
to support a scholarship for a 
graduating senior interested 
in pursuing studies in his-
tory, archeology or architec-
ture, according to the release

-cmelloklein@alextimes.com

Patrick Ostermann-Healey, 
a George Washington Middle 
School student, was awarded 
the African American History 
Prize during the National His-
tory Day Contest that was held 
virtually from June 14 to 20, 
according to a news release.

Ostermann-Healey re-
ceived the award for his 
paper, “The 1939 Alexan-
dria Virginia Library Sit-in: 
Breaking a Barrier to Read at 

a Public Library.”
The National History 

Day Contest involved more 
than 500,000 students from 
around the country complet-
ing and submitting projects 
in one of five categories: 
documentary, exhibit, paper, 
performance and website, ac-
cording to the release.

After projects were evaluat-
ed by more than 300 historians 
and education professionals, 

Ostermann-Healey was among 
the more than 100 students 
who received cash prizes, rang-
ing between $500 and $2,000, 
according to the release.

The contest is organized by 
National History Day, a non-
profit organization based in

College Park, Maryland 
that seeks to improve the 
teaching and learning of his-
tory, according to the release. 

-cmelloklein@alextimes.com

The Alexandria Econom-
ic Development Partnership 
announced on July 2 that 309 
local small businesses will re-
ceive part of the $3.5 million 
in grants made available as 
part of the organization’s Back 
to Business grant program, ac-
cording to a news release.

Of the 309 recipients, 
76%, about 235, qualified 
to receive $10,000, 17%, 
about 52, qualified to receive 
$15,000 and 7%, or about 22, 
will receive $20,000. The 

grant amount is determined 
by the size of the business, 
according to the release.

AEDP also noted that 38%, 
or about 117, grant recipients 
self-reported as Hispanic 
or Latino, Black or African 
American or Asian American, 
according to the release. Nine 
percent, or about 28, success-
ful applicants self-reported 
as small, woman-owned or 
minority-owned businesses. 
About 25, or 8%, reported that 
they were active duty mem-

bers of U.S. Armed Forces, 
Reserves or National Guard.

AEDP and the city are 
working on securing funds 
for another round of small 
business grants, including 
$900,000 left over from the 
initial funding, and hope to 
receive additional federal 
funds as part of the Coro-
navirus Aid, Relief and Eco-
nomic Security Act, accord-
ing to the release.

-cmelloklein@alextimes.com

ONLY IN

ALX
Some things you can find

OnlyInALX.com
Start exploring our list of experiences at

ANTIQUES
INNat the

Treasures perfect for wedding, 
baby, and house-warming gifts.
Jordan Richards | 825 S. Washington Street
hjr@antiquesattheinn.com | 703.346.5085 
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BY DENISE DUNBAR 

Statewide, more than 60% 
of deaths from COVID-19 
have occurred in long-term 
care facilities. The corona-
virus raced through many 
LTCFs in the pandemic’s 
early days, before the facil-
ities instituted lockdowns 
and before many of them had 
obtained sufficient personal 
protective equipment.

The problem was exacer-
bated by age: the death rate 
per case rises steeply with 
each 10-year age bracket. 
The death rate per case is 
zero statewide in the 0-9 age 
group, but it’s 27.6% for peo-
ple age 80 and older, with 973 
deaths out of 3,530 cases as 
of Wednesday’s data report-
ed on the Virginia Depart-
ment of Health website.

Alexandria has an almost 
identical 27% death rate per 

case for people age 80 and 
older, with 25 deaths out of 
93 cases. 

All 11 LTCFs in Alex-
andria have had outbreaks 
of COVID-19, according to 
the VDH website. The web-
site defines an outbreak in a 
LTCF as “the identification of 
two or more laboratory-con-
firmed cases of illness, with 
onset dates within one in-
cubation period” of 14 days. 
The counts associated with 
each outbreak consist of both 
residents and staff.

Only seven of the 11 Al-
exandria LTCFs with out-
breaks have specific outbreak 
data listed on the website: 
Goodwin House-Alexandria, 
Woodbine Rehabilitation and 
Healthcare Center, Envoy of 
Alexandria, Hermitage in 
Northern Virginia, Silverado 
Alexandria, Sunrise of Alex-
andria and The Fountains at 

Washington House.
VDH lists three catego-

ries of LTCF outbreaks – 
outbreak closed, outbreak 
in progress and pending 
closure. Alexandria does 
not have any LTCFs in the 
outbreak closed category, 
which the website defines 
as occurring “when two in-
cubation periods (28 days) 
have passed without onset 
of new illness.” 

Two Alexandria LTCFs – 
Goodwin House-Alexandria 
and Woodbine – are in the 
outbreak in progress cate-
gory. According to the web-
site, Goodwin House-Al-
exandria’s outbreak was 
reported just last week, on 
June 30. The facility has had 
14 cases but zero deaths.

Woodbine’s outbreak was 
reported on April 17, and the 
facility has had 40 cases, but 
the number of deaths was 

City long-term care facilities hit hard by COVID-19

CHART/LYVI SIEG

COVID-19 in Alexandria  
long-term care facilities

*between one and four patient deaths

Outbreak in progress Outbreak pending closure

COVID-19 in Alexandria long-term care facilities

Facility Date reported Cases Deaths 

Goodwin House-Alexandria 6/30/20 14 0

Woodbine 4/17/20 40 *

Envoy of Alexandria 4/3/20 56 10

Hermitage 4/16/20 30 5

Silverado 4/11/20 30 9

Sunrise of Alexandria 4/30/20 21 *

The Fountains 4/24/20 27 *

Facility Date reported Cases Deaths

Goodwin House-Alexandria 6/30/20 14 0

Woodbine 4/17/20 40 *

Envoy of Alexandria 4/3/20 56 10

Hermitage 4/16/20 30 5

Silverado 4/11/20 30 9

Sunrise of Alexandria 4/30/20 21 *

The Fountains 4/24/20 27 *

light green (or whatever color) -- Outbreak in progress (THESE ARE THE ONES IN BOLD) 
dark green (or whatever color) -- Pending closure (THIS IS EVERYTHING ELSE) 

*between one and four patient deaths

Facility Date reported Cases Deaths

Goodwin House-Alexandria 6/30/20 14 0

Woodbine 4/17/20 40 *

Envoy of Alexandria 4/3/20 56 10

Hermitage 4/16/20 30 5

Silverado 4/11/20 30 9

Sunrise of Alexandria 4/30/20 21 *

The Fountains 4/24/20 27 *

not listed. The VDH website 
explains that if no deaths 
have occurred, the deaths 
category lists zero, and if 
five or more deaths have oc-
curred, the actual reported 
number is listed. But to pro-

tect patient identity, if one 
to four deaths have occurred 
in a facility, the exact num-
ber of deaths is not listed.

Alexandria has five more 

SEE LONG-TERM CARE | 27

DATA/VDH
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Compass is a licensed real estate brokerage that abides by Equal Housing Opportunity laws. Information is compiled from sources deemed reliable but is not guaranteed. All measurements and square footages are approximate. This is not intended to solicit 
property already listed. Compass is licensed as Compass Real Estate in DC and as Compass in Virginia and Maryland. 1004 King Street, Alexandria, VA 22314 | 703.277.2152

5937 TE LEG R APH R D |  ALEX AN D R IA
5 Bed | 4F 2H Bath | $3,744,900

337 S  P I CKETT STR E ET |  ALEX AN D R IA
4 Bed | 3F 1H Bath | $514,999

602 N OVE R LOO K D R |  ALEX AN D R IA
4 Bed | 3F 1H Bath | $986,500

19  M O U NT VE R N O N AVE N U E |  ALEX AN D R IA
2 Bed | 1F 1H Bath | $659,900

329 N WAS H I N GTO N STR E ET |  ALEX AN D R IA
7 Bed | 5F 1H Bath | $2,890,000

524 G I B B O N STR E ET |  ALEX AN D R IA
2 Bed | 2F 1H Bath | $950,000

1325 CH ET WO RTH CO U RT |  ALEX AN D R IA
3 Bed | 3F 1H Bath | $709,000

308 N CO LU M B U S STR E ET |  ALEX AN D R IA
5 Bed | 2F 1H Bath | $1,325,000

639 S  CO LU M B U S ST |  ALEX AN D R IA
2 Bed | 1F 1H Bath | $602,000

Despite these challenging times, the Alexandria real estate market 
remains very strong.  For sellers, the lack of inventory means 
effectively marketed homes sell faster and for top dollar. For buyers, 
the continued low interest rates mean more purchasing power. We 
have safely listed and sold multiple properties during this time, and 
we would love to help you.  Let us know how we can be of assistance.  
Dayna and Kerry
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S O L D

DAYNA BLUMEL 
& KERRY ADAMS

D: 703.597.2252 | K: 703.587.7841
dayna.blumel@compass.com
kerry.adams@compass.com
BlumelAdams.com

Offering Exceptional Service in 
Every Price Range

Washingtonian Top Agents 2015-2019
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©2020 Sotheby’s International Realty A
  liates LLC. All Rights Reserved. Sotheby’s International Realty® is a licensed trademark to Sotheby’s International Realty A
  liates LLC.  Each O
  ce Is Independently Owned And Operated. SIR1

Nancy Perkins
+1 703 402 5599

Nancy.Perkins@SothebysRealty.com
Watch My Film: NancyPerkins.ttrsir.com

Old Town Brokerage 400 South Washington Street, Alexandria, Virginia 22314  |  +1 703 310 6800

Modernity Meets History
Along the Potomac River
The Alexander at Robinson Landing
302 S Union Street, Alexandria, VA 22314
3 Bed  |  3.5 Bath  |  2-Car Garage |  Rooftop Deck  |  $1,899,000

Welcome to Robinson Landing, the most luxurious waterfront community on the Potomac River, 
located in the heart of historic Old Town Alexandria. This vibrant riverfront community boasts such 
unsurpassed amenities as: concierge service, � tness center, yoga studio, bicycle shop, pet grooming 
spa, garage parking, resident’s lounge, 24-onsite sta� , as well as onsite restaurants, markets, parks, 
and river access.  Just two blocks from the shops and restaurants of King Street, this distinctive 
modern townhouse residence boasts a lifestyle of luxury and convenience. 

With abundant natural light, 10-foot ceilings and verdant tree views, this home o� ers an easy, open 
£ oor plan. The sleek, modern kitchen is adorned with a waterfall quartz island and breakfast bar, 
Snaidero cabinetry, Thermador and Bosch appliances, and a private balcony. Upstairs are three 
bedroom suites, a lofted family room, and a rooftop deck with a wet bar and spectacular rooftop and 
steeple views.  Visit robinsonlandingalex.com for more details.

Available by appointment for private tours and live virtual tours.
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The pets-in-waiting are asking Santa for a home of their own this 
holiday.  Your donation sustains them while they wait.

AlexandriaAnimals.org/Donate 
703-746-4774 

THANK YOU

At age two, Peanut is a popular guy here at the Shelter.  Our Staff 
members can’t resist his sweet face; he has become accustomed to a 

lot of attention and he basks in it all.

He loves to cuddle with his friends - and EVERYONE he meets  
is his friend. 

Please read more at: AlexandriaAnimals.org/Adopt-by-Appointment.   

THANK YOU

~ Phoenix  ~ 

~ Teacher’s Pet ~ 

~ 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

~ Special Needs ~
Extra patience may be required to adopt Flash. At 

age 4, he is energetic, and needs encouragement to 
slow down.

 
He’s lost a leg, but gained perspective on what’s 
important; be happy each day, and love those 

around you. Flash well knows this credo, and hopes 
for a home of his own to share the love.

 
For iNFo about alexaNdria’S adoptable 
petS, pleaSe viSit www.alexandriaanimals.org.

tHaNK You

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

Diann Carlson
Associate Broker • Weichert 

Old Town 
703-628-2440

The Alexandria Animal Shelter’s 
Pet of the Week is brought to you 

by Diann Carlson, finding homes 
for pets and people, too.

Book Bank Used Books
1510 King St. • (703) 838-3620

www.bookbank1.com • bookbankoldtown@gmail.com

• RESTOCKED with new books
• REDESIGNED store aisles
• REALLY REALLY glad to see  
    you back again!

We’re now open 7 days a 
week! Check our website 

for updates and our 
safety precautions, and 

we’ll see you soon!

BOOK BANK RELOADED!

man repeatedly refused to 
wear a mask. 

“He’s like, ‘I’m not wear-
ing a mask. I don’t have to 
wear a mask anywhere I go. 
Virginia doesn’t support this. 
Alexandria doesn’t support 
this,’” Damtew said. “And I 
said, ‘Yes, there’s a law if you 
go into certain places, you 
have to wear a mask.’ And 
after that he got very upset.”

Damtew then offered the 
man a mask to wear. He put 
the mask over his eyes and 
began following Damtew 
around the store, taunting 
her, cursing at her and ask-
ing, “Is this better?” 

“At that point, [he said,] 
‘You people, if we do this to 
you, you people,’ and I knew 
he got upset,” Damtew said. 
“It was getting worse, so I 
said, ‘Please leave’ and he 
wasn’t leaving. He said a lot of 
things. He used the B-word. 
He used the F-word. He called 
me ugly something.” 

Damtew got out of the 
man’s way and went to the 
door, holding it open and re-
peatedly asking the man to 
leave. 

“I was terrified. I was by 
myself in the store, and he 
was getting louder and loud-
er,” Damtew said. 

Eventually, the man 
walked up to Damtew, spat 
on her feet and left the store.

Shaken up by the incident, 
Damtew called the police and 
watched the man walk up 
Jefferson Street. While she 
waited for the police, Dam-
tew called her friend Jean, a 
neighbor who occasionally 
volunteers at Abyssinia Mar-
ket, and asked her to come to 
the store. Jean and her hus-
band arrived shortly after.

“She was crying on the 
phone when she asked me to 
come down,” Jean said. “By 
the time we got there, she 
had calmed down a little bit 
and she was very upset, but 
she told us what happened, 
that someone had come in 
when she was alone, and … 

she’s a small petite woman.”
Several police officers ar-

rived and spoke with Damtew, 
then left to look for the man. 

When the police left, 
Damtew, Jean and Jean’s hus-
band stayed in the store with 
the door locked. While they 
were waiting, the man re-
turned and threw food at the 
window. 

“My back was to the win-
dow and I heard a bang type 
thing,” Jean said. “He had 
thrown, we don’t know what 
it was, the officer thought 
it as chicken and rice, but 
thrown this food all over 
the door, the picture win-
dow, the table that was out 
there. I jumped because of 
the noise. And by the time I 
looked around he was gone. 
We could see him running 
down the street.”

Jean’s husband went to tell 
the police officers that the 

man had returned. Shortly af-
ter, the officers returned to the 
coffee shop to inform Damtew 
they had located the man. 

Lt. Courtney Ballantine, 
public information officer for 
the Alexandria Police Depart-
ment, said the suspect who 
was identified is currently in 
a local facility receiving ser-
vices. Ballantine declined to 
release the suspect’s name 
since he was not arrested. 

Damtew described the 
man as tall, skinny and white. 
She said she hadn’t seen him 
at the coffee shop or in the 
neighborhood before.

The incident took place 
on just the second day the 
coffee shop was open follow-
ing a months-long closure 
due to COVID-19. 

“She had just reopened 
on Saturday and things went 

ABYSSINIA FROM | 1

SEE ABYSSINIA | 27

COURTESY PHOTO
Abyssinia Market owner Lily Damtew in front of her coffee shop, 
which has been plastered with messages of support.
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Customers express 
varying comfort levels
BY MARGO WAGNER 

For many, it might be dif-
ficult to imagine going back 
to in-person exercise class-
es and sharing a space while 
working up a sweat. But for 
others, exercise classes are an 
important part of daily life.

Under Gov. Ralph 
Northam’s (D-VA) reopen-
ing plan, fitness studios were 
first allowed to reopen during 
phase two, which Alexandria 
entered on June 12, at 30% ca-
pacity. Restrictions required 
10 feet of distance between 
each person and for exercise 
equipment to be disinfected 
after each use. Additionally, 
employees were required to 
screen clients for symptoms 
before they entered the build-
ing and to wear masks while 
performing non-exercise re-
lated duties. 

Now that the state is in 
phase three of reopening, 
fitness studios are allowed 
to open at 75% capacity, al-
though there must still be 
10 feet of distance between 
each client, which limits 
smaller studios. 

Many studios in Alexan-
dria, including Sculp’d, Lo-
cal Motion Project and Row 
House, opened for in-per-
son indoor classes during 
phase two.

Both Betsy Weissman, the 
owner of Sculp’d, and Cyn-
thia Svendsen, the general 
manager of Row House, said 
they felt comfortable allow-
ing clients back into their 
studios because they could 
ensure that all equipment 
was properly cleaned. Oth-
er changes, such as sched-

uling classes farther apart 
and closing off parts of the 
studio, have made it easier 
to comply with disinfection 
requirements. 

“Being a small boutique 
fitness studio helps us feel 
safer with those restrictions 
because we can have so much 
control and can 100% guar-
antee that everything is get-
ting cleaned,” Svendsen said. 

Sculp’d and Row House 
both use large, expensive 
equipment in their work-
outs, and both studios have 
had difficulty transitioning 
classes to an online platform. 
According to Weissman and 
Svendsen, both studios have 
been completely booked 
with a waitlist since they 
reopened. Sculp’d has low-
ered its class size from 12 to 
10 and is holding around six 
classes a day, and Row House 
has lowered its class size 
from 25 to nine and is hold-
ing around four classes a day. 

However, some clients 
have been less willing to 
return to in-person class-
es, according to Sara Lavan, 
executive and co-artistic di-
rector of Local Motion Proj-
ect. Based on client surveys, 
Lavan knew the demand for 
in-person classes was low but 
decided to open for the few 
clients who wanted to get out 
of the house and back on the 
dance floor. 

“We just haven't had the 
people who want to come, in 
part, because people are not 
comfortable for safety rea-
sons, and in part, because 
people are comfortable tak-
ing classes in their home,” 
Lavan said. 

Local fitness 
centers reopen 
cautiously

COURTESY PHOTOS
Top: Mind the Mat hosts outdoor yoga classes in lieu of in-studio classes.
Bottom: For Mind the Mat’s outdoor classes, clients are required to wear masks when they arrive but 
can take the mask off once they are at their mat. SEE FITNESS | 9



WWW.ALEXTIMES.COM  JULY 9, 2020 | 9 

DISCOUNTS AT THIS STORE ONLY:

ALEXANDRIA
LANDMARK MALL 

5901 Duke St.

EVERYTHING 
PRICED TO SELL!
MILLIONS IN INVENTORY!

SHOP NOW FOR BEST SELECTION!
ALL SALES FINAL, NO REFUNDS OR EXCHANGES. OPEN DAILY REGULAR HOURS. WE ACCEPT VISA, 

MASTERCARD, DISCOVER AND SEARS CARD. WE ACCEPT SEARS GIFT CARDS. DISCOUNTS DO NOT APPLY TO 
PREPAID GIFT CARDS AND PHONE CARDS. INVENTORY IS LIMITED TO STOCK ON HAND. THIS STORE IS NOT 

PARTICIPATING IN CURRENT SEARS CIRCULARS. THIS EVENT EXCLUDES ELECTROLUX AND TEMPUR-PEDIC. 

ALL Fine Gold, Silver, 
Diamond & Gemstone 

JEWELRY*
%70off *10K gold unless otherwise specified.

SAVE ON HOME APPLIANCES!
Including Washers, Dryers, Stoves, 
Cooktops, Refrigerators, Freezers, 
Dishwashers and More… 
AT DISCOUNT PRICES!

Now Hiring, Full & Part Time Seasonal Help,  
apply in store or online @ https://jobs.sears.com

WE ARE OPEN AND TAKING EVERY PRECAUTION  

STORE CLOSING

ALL Clothing, Shoes, Jewelry,  
Bed & Bath, Housewares, Floor Care, 

Mattresses, Sporting Goods, Barbecues, 
Tools, Lawn, Garden & Much More!

Local Motion Project is 
now offering its somatic con-
ditioning, modern dance and 
aerial yoga classes in person, 
but the majority of its clients 
are still choosing to take 
classes online. Local Motion 
Project was able to transition 
effectively to virtual classes 
early in the pandemic, even 
hosting teacher trainings 
that reached international 
audiences. 

“We’re figuring out how 
that hybrid could work for us 
and even be a benefit in the 
future,” Lavan said. 

For some studios, the de-
cision to reopen was not as 
immediate. Mind the Mat 
Pilates & Yoga owner Sara 
VanderGoot and 532 Yoga 
owner Suzannene Leit-
ner-Wise have been much 
more cautious. 

Leitner-Wise chose to 
keep 532 Yoga closed to 
in-person classes until July 6 
and is live streaming classes 
for clients who wish to stay 
home. 

Mind the Mat has yet to 
host an in-person, indoor 
class, but the studio is slat-
ed to hold a few five-person 
classes next week. For the 
past few months, Mind the 
Mat has been live streaming 
and hosting outdoor classes 
for clients who are ready to 
practice yoga in person, but 
are not comfortable being in 

close quarters indoors. 
“Our plan is to constantly 

continue to be flexible until 
there is, you know, either a 
vaccine or something very 
concrete,” VanderGoot said. 

VanderGoot is closely 
monitoring the COVID-19 
case numbers in other ar-
eas that are reopening and 
plans to act accordingly. She 
said she’s more comfortable 
opening up to 30% capacity 
and following phase two re-
strictions. 

“Seventy five percent ca-
pacity seems a little too ag-
gressive to me,” VanderGoot 
said. 

On the client side, some 
people like Elizabeth Luc-
chesi are willing accept 
some risk if it means they 
can complete their favorite 
workouts again. Lucchesi 
started taking in-person 
classes at Sculp’d the day it 
reopened. 

“It was kind of a no brain-
er. I need the opportunities 
to work on the reformer,” 
Lucchesi said. 

As for the decision to re-
open and at what capacity, 
VanderGoot believes it de-
pends on the comfort of both 
studio owners and their cli-
ents. 

“I think it has to do with 
the owner’s sensibility and 
what they're comfortable 
with for their community,” 
VanderGoot said. 

-mwagner@alextimes.com

COURTESY PHOTO
Row House limited its class size from 25 to nine and spaced its 
rowers 10 feet apart. 

FITNESS FROM | 8
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small business spotlight

Byrd decided to start some-
thing new, something that 
involved things he loved most.

“I wanted something that 
was wholesome, that was 
pure,” Byrd said. “I wanted 
something that involved my 
love for vintage, classic cars 
and vehicles and that period 
of music as well. And that 
vision basically was this fro-
zen custard concept called 
‘Goodies.’”

Byrd didn’t have any for-
mal culinary experience, 
but he claims that stand-
ing by his mother’s side in 
the kitchen was a culinary 
education in its own right. 
Cooking was a tradition 
and a ritual in Byrd’s house 
growing up. Born in Decatur, 
Alabama and raised in Cali-
fornia, Byrd grew up around 
Southern cooking, complete 
with Sunday dinners. 

From the start, Goodies 
as a concept was inextricably 
linked with Byrd’s childhood. 
His vision for the business 
was informed by nostalgia, 
Byrd’s love of classic drive-
up hamburger stands in Cali-
fornia and the desserts he ate 

as a kid, like banana pudding 
and rum cake.

“I really settled on, ‘I’m 
going to do frozen custard. 
I’m going to do the custard 
in this way’ because it had 
meaning to me,” Byrd said. 
“It had heart, it had soul. All 
those things that I experi-
enced as a child were basically 
being showcased in Goodies.”

The nostalgia extends to 
the Goodies food truck. Byrd 
found G.G., his 1952 refur-
bished postal service van, ly-
ing in a junkyard in Arizona, 
and breathed new life into 
it. When he’s serving cus-
tomers, he blasts classic rock 
and Motown music out of the 
van’s speakers.

Goodies’ menu, which 
has not changed much since 
Byrd created it eight years 
ago, is built entirely around 
vanilla Wisconsin-style fro-
zen custard. 

The custard is slow 
churned using a traditional 
frozen custard machine, not 
a soft serve machine, so that 
there is less air in the end 
product. What distinguishes 
Wisconsin-style frozen cus-
tard is its high butter fat con-
tent, about 10% butter fat, 

Byrd said. Goodies’ custard 
is made fresh every day at a 
D.C. production facility. 

The simplicity of the va-
nilla custard allows Byrd to 
create extravagant, Insta-
gram-ready dessert sandwich-
es and sundaes, which Byrd 
prides himself on, he said.

“I want them bad boys 
to look beautiful when they 
come out,” Byrd said. “I 
want you to look at that tur-
tle pecan sundae and, before 
you even bite it, your mouth 
is watering, you’re salivat-
ing. Like, ‘I know it’s gonna 
be good.’”

After about a year and a 
half, Byrd approached Moore, 
who at the time was in grad 
school at George Washington 
University, to talk about get-
ting involved in the business.

Moore had worked on 
Wall Street, in the world of 
investment banking, for 16 
years and brought a lot of op-
erational experience to the 
business. What seemed like 
an odd career choice from 
the outside actually made 
perfect sense, Moore said.

“I can actually see the 
benefit of being on the end 
where you can see a company 

grow,” Moore said. “It’s like 
watching a flower grow from 
a seed into a small bud into 
a plant when it becomes full 
grown and produces.”

The two business partners 
and friends learned from one 
another and quickly built an 
audience through their food 
and service, Moore said. 

“With Goodies, I feel that 
being able to provide the 
highest level of customer ser-
vice in comparison to com-
petitors in the frozen dessert 
business, that’s really import-
ant,” Moore said. “… That’s 
one of the reasons that we get 
repeat customers.”

The focus on quality ser-
vice has engendered the kind 
of loyalty and passion that 
most businessowners only 
dream of. It’s not just about 
delivering a customer’s food 
quickly. For Byrd, his custom-
ers are his “tribe,” he said.

On rainy days, Byrd has 
been known to give custom-
ers his own umbrella or let 
them sit in the van to get 
out of the rain. If customers 
want something specific that 
Goodies hasn’t offered in a 
while, Byrd encourages them 
to contact him on social me-

dia or email.
Byrd recalled one D.C.-

based customer who was so 
obsessed with the rum cake 
custard sandwich that Byrd 
ended up including the sand-
wich on his menu one weekend 
just because of that custom-
er. The rum cake fan trekked 
out to Alexandria to pick up 
a sandwich that Byrd had set 
aside specifically for him.

Customers like that are 
the reason Byrd’s passion for 
the business hasn't faded af-
ter eight years.

“That’s what makes me 
enthusiastic about getting 
up in 95-degree weather, no 
air conditioner with a bowtie 
around my neck,” Byrd said.

Like most businesses, 
Goodies’ success has been 
hampered by the COVID-19 
pandemic. A large part of 
Goodies’ business has been 
event catering for weddings, 
birthdays and office events, 
and the pandemic wiped out 
his entire event schedule. 

Fortunately, the truck and 
small staff have helped Byrd 
and Moore stay flexible and 
nimble. They’ve still been 

Left: Goodies' frozen custard truck is a refurbished 1952 postal van that Byrd found in an Arizona junkyard.
Right: The food at Goodies is inspired by Byrd's childhood favorites, like banana pudding and rum cake.

PHOTO/GOODIESPHOTO/CODY MELLO-KLEIN

GOODIES FROM | 1
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parking the truck at D.C.’s 
Eastern Market and in front 
of the Ice House and as Vir-
ginia has started to reopen, 
Goodies has started to pick 
up events business again.

“Every day I’m blessed. 
I’m still able to work, and I 
always say, ‘Slow money bet-
ter than no money,’” Byrd 
said. “It’s better to get some-
thing than to get nothing. 
I’m not complaining about 
what I lost. I’m thankful for 
what I have.”

As a Black-owned busi-
ness, Goodies has also be-
come a part of the national 
conversation around racial 
injustice that started in the 
aftermath of George Floyd’s 
killing at the knee of a white 
Minneapolis police officer.

It’s not a new conversa-
tion for Byrd, Moore or mem-
bers of the Black community, 
Byrd noted. But the amplifi-

cation of the conversation in 
recent months has allowed 
for a more comprehensive 
discussion around racial in-
equality in all areas of Amer-
ican life, including small 
businesses.

“I remember when I first 
started out and I needed the 
money to get started, hon-
estly, my own bank that I’d 
had for many years wouldn’t 
even make the loan for me,” 
Byrd said. “I was like, ‘You 
know what, I’ll figure out. 
Don’t worry about it. I’ll 
just bootstrap it.’ I have a 
friend of mine who I went 
to school with and he start-
ed a tanning spa business. 
He told me, ‘Brandon, I just 
got $180,000,’ and I’m like, 
‘What?’ I wanted to get 
$50,000 or $25,000.”

“I look at that and say, 
‘If I wasn’t Black, would I 
be further along?’ Probably. 
I’m pretty sure, but I never 
use that as a distraction,” 

Byrd said.
Byrd said he is aware 

of how recent events have 
opened the eyes of a lot of 
white Americans, and while 
he appreciates the support 
he’s received recently, he 
never wants a customer to 
come to Goodies just because 
of his race, he said.

“I never want someone to 
support me just because I’m 
Black-owned,” Byrd said. “I 
want someone to support me 
because I have a great prod-
uct. That’s always been my 
thing. Take the color out of 
it and how does it taste? How 
was your experience?”

Goodies’ success, even in 
recent months amid a glob-
al pandemic and national 
unrest, is a testament to the 
product, strong branding 
and Byrd’s guiding philoso-
phy. It’s what allowed Byrd 
to purchase the Ice House 
and, like he did with his van, 
breathe new life into a for-

gotten relic.
Built in 1931, and origi-

nally owned by Mutual Ice 
Company, the city’s largest 
distributor of ice, the Ice 
House was used to store ice 
at a time before home re-
frigeration was available for 
most people, according to 
local historian David Roten-
stein. The site is currently 

being renovated with plans 
to open by Labor Day, Sept. 7.

“The Ice House building 
is one of one,” Byrd said. 
“It’s this cute little building. 
It has history, it has a sto-
ry. It’s been vacant for 20, 
30 plus years. It has its own 
personality, very much like 
Goodies.”

-cmelloklein@alextimes.com

Quiet, comfortable living minutes from the beltway 
and our nation’s capital. Hermitage Northern 

Virginia offers rooftop views of Washington, D.C. 
surrounded by seven acres of beautifully landscaped 

gardens. Free yourself from the hassles of home 
ownership, and spend time exploring your passions 
or finding new ones. At Pinnacle Living, our team 

works closely with residents, families and loved ones 
to fulfill our mission of Enriching Life’s Journey. 
We are here for those who seek independence, 

combined with a secure plan for the future.

ENRICHING 
LIFE’S JOURNEY

5000 FAIRBANKS AVENUE, ALEXANDRIA, VA 22311   
P: 703 797 3800 | HERMITAGENOVA.ORG 

facebook: HERMITAGENOVA

INDEPENDENT LIVING   

ASSISTED LIVING 

HEALTH CARE

SHORT-TERM RESPITE

small business spotlight

PHOTO/CODY MELLO-KLEIN
Goodies owner Brandon Byrd stands in front of his frozen custard 
truck.
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Flavor
PORT CITY

BY TRISTAN WRIGHT
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SEE HARD CIDER | 14

“You want to do what?” As I migrated through the process of starting Lost Boy Cider 
as a business, I heard this question a lot. After tapping my network for insight, nearly 
every person I spoke to had no idea what cider was. Furthermore, no one knew that cider 
was one of the fastest growing segments within the beverage industry in America, or 
that it had a rich history. 

Parts of the country had awoken to what history already knew, though. The pacif-
ic northwest, Michigan and New York all had healthy concentrations of cideries taking 
advantage of their states’ apple crops. The opportunity to open a cidery in Virginia was 
real, and hard cider was not only a viable option as an alcoholic beverage, it had been the 
mainstay of America’s – and the world’s – past. Cider was making a comeback.

So, how did hard cider get here? Let me provide you with the world’s briefest histori-
cal lesson on hard cider.

First, what is hard cider? It is a type of wine. Similar to wine made with grapes, cider is 

Cider makes a 
comeback

FILE PHOTO
William Blaxton planted the first apple orchard in America in 1625.

A brief history lesson on the 
art of hard cider
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made by taking apples, press-
ing them into juice, discard-
ing the pomace and adding 
yeast. Then, the yeast con-
sumes the sugars in the apple 

juice and produces alcohol.
In 1,000 B.C., Alexander 

the Great discovered original 
growth apples in Kazakhstan. 
A study by MIT has traced the 
original growth apple trees 
back to one valley in the Tian 

Shan mountains. As the ap-
ples and their seeds moved 
through Asia and Europe in 
the B.C. Era, accompany-
ing armies along their con-
quest trails, their popularity 
soared. Think Silk Road, the 
Ivory Trail or the Spice Route. 

Skipping over years of 
apple history and about a 
trillion interesting facts, 
William Blaxton planted the 
first orchard in America in 
Boston in 1625. Settlers from 
England continued planting 
orchards in American colo-
nial states, such as Massa-

chusetts and Virginia. Re-
member Johnny Appleseed? 

As America’s northeast-
ern city populations explod-
ed in the late 18th and 19th 
centuries, the country’s 
budding crop and water in-
frastructures lagged danger-
ously behind. With limited 
access to water and food, cit-
ies began to rely on apples to 
provide sustenance, hydra-
tion and drink.

But, with all the good ap-
ples brought, their disposi-
tion to create alcohol began 
to fall out of favor. The Prohi-
bition movement in the 1920s 
was devastating for apples. 
The government raided mak-
ers of alcohol, many of whom 
were cideries. Orchards were 
burned, and an estimated 
1,200 varieties of apples were 
lost to history almost over-
night. It was catastrophic to 
the hard cider industry. 

As the country toiled 
through the bureaucracies of 

the time, moonshiners, boot-
leggers and makers kept their 
dreams alive. Many moved 
into the mountains where 
they would be hard to find. 
Whiskey, vodka, and beer – all 
of which are easier to produce 
than cider – prevailed as the 
nation's go-to alcoholic bever-
ages. Hard cider’s glory days as 
the dominant alcohol choice 
were over. Temporarily.

Then, in 2012, some-
thing amazing happened. 
Recognizing the increas-
ing popularity of hard cider, 
which micro-batch produc-
ers were enjoying, Boston 
Beer Company launched a 
bold expansion plan and be-
gan distributing a new hard 
cider product called Angry 
Orchard. With national dis-
tribution already in place, 
Angry Orchard became an 
instant success. Its sales 
numbers that year were stag-

Wear a mask.
Save a life.

You can proactively help rid Alexandria of the new coronavirus by wearing 
a cloth facemask when you must go out in public. By wearing a mask, 
you help prevent community spread of the coronavirus and help 
protect the most vulnerable in our community.

HARD CIDER FROM | 13

SEE HARD CIDER | 15

PORT CITY FLAVOR

PHOTO/MISSY SCHROTT
A crate from Glaize Orchards, the family farm that supplies Lost 
Boy Cider's apples.

TRISTAN
WRIGHT
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gering. Consumption of hard 
cider rose 75% in the nation 
that year, and the hard cider 
boom was on.

Since then, cideries have 
sprung up throughout the 
country. There are 820 in 
the United States today, and 
the industry is still quite 
small. For context, there are 
7,450 breweries. We have ci-
deries in states that are not 
historically recognized as 
apple-growing states, like 
Alaska and Texas. We have 
cideries in big cities, and, of 
course, small towns. Boston 
Beer retains the segment’s 
leading position with more 
than $220 million in sales 
in 2019. 

So we have arrived in 
2020. The year of COVID-19 
and the first complete year of 
operations for Lost Boy Cider 
– and what a year it has been. 
Just when Lost Boy had hit its 
stride – our ciders were re-
ceiving national recognition, 
the tasting room was busy, 
and we were having some 
success getting our ciders into 
markets, bars and restaurants 
– then COVID-19 hit.

As you can imagine, the 
pressures COVID-19 has pre-
sented us have been challeng-

ing. Tasting room and event 
revenue were critical to our 
growth plans. When those 
sources of revenue instant-
ly disappeared, we were left 
scrambling. No customers, no 
tasting room, no events. We 
closed for a week and created 
a new curbside sales program. 
For three months, we sur-
vived by creating new ciders 
three times a week and re-
leasing them in limited sup-
ply. With the help of my cider 
maker David Biun, his wife 
and a supportive communi-
ty, we survived. But, enough 
about COVID-19. 

Blessed with good fortune 
throughout our first year, 
Lost Boy Cider has rocketed 
off to a solid start. Our model 
is built on making approach-
able cider without added sug-
ar using high-quality ingre-
dients. Most people associate 
cider with sweet. Because 
Lost Boy ferments out all the 
sugars in our ciders, we can 
capture the essence of sweet 
by using high-quality apples.

Our ciders at Lost Boy 
Cider are made with apples 
from the Shenandoah Valley, 
right here in Virginia. We 
have a land contract with the 
Glaize family in Winchester, 
Virginia, since there is only 
one apple orchard in Alex-

andria, and I am sure George 
Washington would not want 
me scrumping on his land.

Breaking the mold of tra-
ditional cider makers, we 
regularly experiment with 
adjuncts like fresh berries, 
spices, vegetables and inter-
esting fruits. For example, 
our Pixie Dust cider uses 
dried organic butterfly pea 
flowers and passion fruit to 
create a purple hue, while 
our Green Flash uses five va-
rieties of dry and fresh hot 
peppers with freshly pressed 
cucumber juice.

As we move into year two, 
we are hard at work. Our new 
line of hard seltzers launches 
this month, and our line of 
750ml barrel aged ciders will 
be released this fall after aging 
for nearly 10 months in French 
oak barrels from Burgundy. 

Whatever comes next and 
based on all that has hap-
pened in year one, change will 
continue. But we can handle 
it. The Alexandria commu-
nity has been incredible, and 
so far, we have staved off 
the worst of what COVID-19 
threw at us. We are beyond 

grateful for all the support we 
continue to receive.

The writer is owner and founder 
of Lost Boy Cider. During the 

pandemic, the cidery is offering 
curbside pick up, and the tasting 
room is available by reservation. 

For more information, visit 
www.lostboycider.com. 

British and American Fare
Now open until 7 pm

822 N. Fairfax St.  |  703-706-5886
www.ExtraPerksCoffeeShopAndCafe.com

Enjoy daily breakfast, 
lunch, weekend brunch 
and delicious drinks! 
Dine in or carry-out!
Visit UberEats or  
Grubhub for delivery.

 
 

Order online at www.fontainebistro.com  
or call 703-535-8151

• New Expanded Patio Seating
• Reservations and Walk-ins Welcome

• Continuing Curbside and Takeout

FONTAINE New hours effective FRIDAY 
Mon. - Fri. 10:00 am - 2:30 pm;    
5:30 - 10:00 pm  
Sat. - Sun. - 10 am - 10 pm

HARD CIDER FROM | 14

PORT CITY FLAVOR

Café by Day,
Wine & Food Lovers
Paradise By Night!

207 King Street  •  mysonomacellar.com  •  703-566-9867

TM

PHOTO/MISSY SCHROTT
The mural in front of Lost Boy Cider, located at 317 Hooffs Run Dr.
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Let’s Eat 
In July 2020, Le Refuge 

is not only celebrating Bas-
tille Day July 14 as usual, 
but the French country café 
is also celebrating reopen-
ing this week after putting 
everything on hold for the 
COVID-19 pandemic.

This week, for the first 
time ever, Le Refuge is going 
to offer carry-out food. 

“Our patrons tell us they 
savor the ambiance and cui-
sine,” owner Anne Chaufour 
Fregnan said in a statement. 
“Since carry-out is something 
new for us, we needed to re-
group. It is harder to guarantee 
the presentation and quality 
once our patrons take it home. 
Our entrees are made from 
family recipes and intended to 
be enjoyed immediately.”

For decades, Le Refuge has 
maintained its reputation for 
serving delicious, fresh, genu-
ine French country cuisine in 
a comfortable setting. Upon 

entering Le Refuge or even 
sitting at one of their sidewalk 
café tables, one feels instantly 
teleported to France. Through 
the years, Alexandrians as 
well as tourists have gravitat-
ed to Le Refuge.

“My husband, Hugh, and I 
love it that we have custom-
ers of all ages who frequent 
Le Refuge because they want 
genuine French country cui-
sine,” Chaufour Fregnan said. 
“We can wait to welcome new 
customers and see our reg-
ular long-time patrons who 
we’ve missed the last couple 
of months.”

Let's Eat is advertorial content.

Restaurant: Le Refuge 
Location: 127c N. 
Washington St.
Neighborhood: Old Town
Owners: Anne and 
Hugh Fregnan
Chef: Hugh Fregnan
Year opened: 1983
Type of food: 
Country French 
Price range: $15 to $40

Hours of operation: 
Monday through Saturday, 
11:30 a.m. to 2:30 p.m., 
5:30 to 10 p.m. Hours 
are subject to change.
Reservation number: 
703-548-4661
Who to contact for 
event info: Anne 
Chaufour Fregnan

AT A GLANCE

COURTESY PHOTO

Support us by sup-
porting them! 

Our advertisers 
are our partners in 
bringing you the 

news every week. 
Please show them 

your thanks by 
patronizing their 

businesses.

PORT CITY FLAVOR

TACOS 4.50 each

GRILLED FISH TACO
with fruit salsa, cabbage & yuzu remoulade

FRIED FISH TACO
with avocado, pico & yuzu remoulade

CHICKEN TACO
marinated breast with tomato, cheese & onion

SKIRT STEAK TACO
marinated & grilled with lettuce & salsa verde

PHILLY CHEESE STEAK TACO
with queso & grilled onions

SMOKED PORK TACO
with scallions, sour cream, pico & cilantro

CRISPY BEEF TACO
with lettuce, cheese & pico

SUSHI, TACOS AND MORE ON THE AVENUE

SA
LA

DS

HOUSE
lettuce, cabbage, cucumber, tomato,  
with choice of citrus or creamy shiso dressing

SQUID SALAD 
marinated grilled calamari salad

SEAWEED SALAD
traditional hiyashi wakame

SEARED TUNA SALAD*
served over mixed greens with honey-lime
cilantro dressing and rice

6

7

6

16

SO
UP

S

MISO

SUIMONO
shiitake dashi with fresh mushrooms
*with shrimp and rice

AGEDASHI TOFU
tofu kara-age in vegetable broth

4

5

7

7

SM
AL

L P
LAT

ES

EDAMAME

SEARED MAINE LOBSTER TAIL
with spinach, shiitake & yuzu-koshu soy butter

SEARED DUCK BREAST
with mustard miso

SHRIMP TEMPURA
served with sweet-chile sauce

CHICKEN TATSUTAGE
deep fried sweet soy and ginger marinated
chicken served with yuzu remoulade

VEGETABLE TEMPURA
assorted, served with vegetable tentsuyu

GRILLED SCALLOPS
with sautéed spinach, shiitake and bacon

GRILLED STEAK SKEWERS*
marinated skirt steak

TUNA* POKE WONTON “TOSTADAS” (3)

VEGETABLE WONTON “TOSTADAS” (3)
with pico and avocado

5

12/20 dbl 

11

8

8

7.50

8

8

10

6

*Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

SA
SH

IM
I

1909 MOUNT VERNON AVENUE, DEL RAY, ALEXANDRIA 22301  •  703.836.1212  •  www.kaizentavern.com

14

14

8pc  15
16pc  28

EN
TR

EE 
BO

WL
S

Entrée bowls served over your choice of mixed 
seasonal greens, white rice, or brown rice

SKIRT STEAK
grilled, with chile shiso buttermilk dressing

CHICKEN
grilled chicken teriyaki with creamy shiso 
vinaigrette

SALMON
grilled, with citrus-soy vinaigrette

SALMON POKE*
raw salmon with lemon-chile soy dressing

16

16

18

18

MA
INS

with porkbelly-soy green beans, onion tempura 
& steamed rice

CHICKEN TERIYAKI

GRILLED SKIRT STEAK

GRILLED SALMON OR MAHI-MAHI

18

18

18

MA
KI 

RO
LLS

CALIFORNIA
kanikama crabstick, avocado & cucumber

SPICY TUNA*
with spicy mayo & scallions

YELLOWTAIL & SCALLION*

SALMON & AVOCADO*

TUNA & AVOCADO*

EEL & CUCUMBER

CUCUMBER & AVOCADO

SHRIMP TEMPURA ROLL
with avocado & eel sauce

4.5/5 with masago

5.50

7

5.50

6.50

6.50

4.50

8.50

NIG
IRI

CRABSTICK

EEL*

SALMON ROE*

FLYING FISH ROE*

DAILY SPECIAL

3.5

6

6

6

market

5

5

6

5

6

two pieces per order

TUNA*

SALMON*

YELLOWTAIL*

SHRIMP*

SCALLOP*

SP
EC

IAL
TY

 RO
LLS

JO LOBSTER ROLL
lobster & avocado topped with seafood trio

RAINBOW ROLL*
avocado & cucumber roll wrapped with salmon,
tuna & yellowtail

SOFTSHELL CRAB ROLL
fried softshell, green onion & eel sauce

DRAGON ROLL
avocado, cucumber roll wrapped in eel

KAIZEN CRUNCHY SPICY TUNA ROLL*
with avocado, cilantro and jalapeño

JO HAMACHI ROLL* 
seared yellowtail with avocado, cilantro, jalapeño, 
tobiko, spicy wasabi mayo, & eel sauce

SMOKEY DEL RAY ROLL
shrimp tempura, cream cheese & avocado topped 
with smoked salmon

VEGETABLE DELUXE ROLL
cucumber, avocado, pickle, cilantro,  
jalapeño & ginger

CHERRY BLOSSOM ROLL*
salmon two ways, cucumber,  
avocado & sweet n spicy sauce

19

15

14

15

15

15

15

14

15

KAIZEN TATAKI*
seared yellowtail with avocado, jalapeño,
shiso, onion & ponzu

TUNA TARTARE*
chopped tuna, green apple,  
lightly dressed with chile sesame oil,  
served with wonton crisps for dipping

SASHIMI ASSORTMENT*
tuna, yellowtail, salmon, tobiko and bowl
of steamed rice

TEX
-M

EX

QUESADILLAS 9 each

SMOKED DUCK
duck, pico, jack cheese, green onions & sour cream

GRILLED CHICKEN
grilled chicken, jack cheese, pico, avocado & sour cream

1909 Mount Vernon Avenue, Del Ray
703.836.1212 • www.kaizentavern.com

Full menu 
available

Open for

7 days a week
4:30 to 8:30

curbside pick up, 
indoor & patio 

dining

BY STACEY WHARAM

The past few months have 
been incredibly difficult for 
restaurants and small busi-
nesses struggling to stay 
afloat, and reopening with 
new safety guidelines has 
not been easy. COVID-19 is a 
challenge that no business in 
this lifetime has ever had to 
face, and it’s important that 
customers are patient and 
empathetic as they patronize 
Alexandria’s newly reopened 
restaurants.

To an outsider, reopen-
ing may seem easy. And yes, 
owners, employees and staff 
are thrilled to be back in 
business, but it is radically 
different and stressful. Cus-
tomers rely on restaurants to 
have a system and a "groove,” 
but most restaurants have 
reopened quickly and are 
still learning how to comply 
with new mandates. 

Know that every owner 
and employee is dealing with 
new safety protocols that have 
been required by state and 
local governments, as well as 
trade and professional associ-
ations. Most imposed changes 
and protocols are required by 
law, and some are a result of 
lost revenue or lost staff.

While safety for staff and 
customers is a first priori-
ty, the costs associated with 
these mandated protocols 
can threaten a business’ sus-
tainability. This creates a 
great deal of stress and anxi-
ety for both owners and staff.  

When visiting local estab-
lishments, know that your 
patronage is appreciated, 
but please be understanding 
and try not to complain. Be 
thoughtful and empathetic. 
Most businesses are doing 
the best they can, while try-

ing to maintain the health 
and well-being of their staff 
and customers. 

Please do not go into a 
restaurant and expect things 
to be as they were back in 
February and early March. 
The restaurant that you re-
member does not exist.  

Alexandria’s restaurant 
community is resilient, capa-
ble and creative. As we work to 
adapt and evolve, it is import-
ant to be kind, compassionate 
and patient to the staff you 
interact with. Here are some 
things to keep in mind while 
dining during the pandemic:

 
Be patient

Everyone is trying to ad-
just to the new and changing 
guidelines. Tables take lon-
ger to clear and clean. Serv-
ers are working hard. Every 
day is different.

 
Respect the seating 
arrangements

Please do not demand a 
specific table. The restau-
rants have gone to great 
lengths to calculate social 
distancing and safe dining 
practices. It may not look 
like it makes sense, but rest 
assured, the arrangements 
are dictated by state and lo-
cal guidelines. Please do not 
ask to put multiple tables 
together or just "pull up a 
few chairs." Those days will 
hopefully return.

 
Don’t forget to tip

Your server is trying their 
best. Please do not forget 
to tip or scrim on the tip. 
Chances are, your server is 
thrilled you are dining at 
their table and they are ea-
ger to please. Many of them 
went several months without 
a paycheck. 

Respect the dining 
time limits

It is tough to seat a lot 
of people and many restau-
rants are barely making any 
profit. One key to safety and 
financial stability is being 
able to serve people with 
an hour or 90-minute time 
limit. Gone are the days of 
lingering at a table for hours 
after lunch or dinner.

 
Expect substitutions 

There may be substitutes 
on the menu. This fact is un-
avoidable because shortages 
still abound at stores for cer-
tain food groups.

 
Don’t be too hard on 
take out

Take-out orders are much 
appreciated during the pan-
demic, but understand that 
when you order take out, the 
quality will likely differ from 
food served at a restaurant. 
The food is often in perfect 
condition when it leaves 
the restaurant, but after it 
has been jostled in a car or 
cooled for 20 minutes, it may 
not be as good as it was in the 
restaurant pre-COVID-19.

 
Have empathy

Understand that although 
it appears the restaurant is 
thriving, it has been a tough 
couple of months and they 
had to make big investments 
in carryout containers and 
other new protocols. Every-
one is working as hard as they 
can to bring back the quality 
cuisine and dining experience 
you had before COVID 19.

We are deeply grateful for 
our loyal Alexandria patrons.

The writer is a local 
restaurateur who has worked 

at Fontaine since 2018.

Empathy is appreciated: Tips 
for dining during a pandemic

Le Refuge
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Love the wine you're with

108 N. Patrick Street, Alexandria VA | winegallery108.com

Consider our event space for your next bridal 
celebration and shop with us for exclusive 

wines and thoughtful wedding gifts.

108 N. Patrick Street, Alexandria Va
winegallery108.com

Visit to find the 
perfect summer 
party or picnic 
wine at your  

desired price point!Belle View Shopping Center, 1510-A Belle View Blvd., Alexandria 
703.660.6085 • www.dishesofindia.com

Enhanced online ordering 
& payment in advance!

Delivery service too!

Everyday small bowl 
lunch special!

915 King St, Alexandria

Enhance your sustainable living 
with shopping bags and more 

from around the world!

703-684-1435

It’s Plastic-free July!

Not Your Typical Diner

1400 Duke St, Alexandria, VA 22314 
Located on the corner of Duke St. & West St.

www.theexecutivediner.com
New: Patio dining!

• Toast two slices of bread.

• Add Swiss cheese to each piece of bread.

• Add smoked ham to either slice.

• Close the sandwich and add béchamel sauce.

• Finish with mozzarella on top of the sandwich.

• Bake in the oven at 350 degrees for a few minutes.

• Fry an egg sunny side up and add it to the top of the 

sandwich after you remove it from the oven.

• Sprinkle the top with freshly ground pepper.

• Toast bread lightly.

• Drizzle with olive oil and fresh ground 
pepper.

• Spread a light coat of cream cheese.

• Add two pieces of thinly sliced cu-
cumber, followed by two pieces of thinly 
sliced tomato and six banana pepper 
pieces.

• Place 1-2 thin slices of avocado on 
top.

• Add alfalfa sprouts on top.

• Bake at 350 degrees for six minutes.

• Drizzle with red wine vinaigrette.

This recipe was contributed by Chef Samuel Darlo at Café du Soleil, 
a new French café that opened at 215 S. Union St. in March. 

This recipe was 
contributed by 
Chef Samuel 
Darlo at Café 
du Soleil, a new 
French café 
that opened at 
215 S. Union 
St. in March. 

Croque MadameAvocado toast

Ingredients
Ingredients

Directions
Directions

2 slices white club sand-

wich bread 

Swiss cheese

4 slices smoked ham 

1 oz béchamel sauce 

1/4 cup mozzarella cheese 

1 pan fried egg

Pepper

1 slice Euro Grain or whole 
wheat bread

2 tbsp. alfalfa sprouts 

1/2 avocado

4 slice cucumber 

1 tbsp. pepperoncini 

2 slice tomatoes 

2 tbsp cream cheese 

1 tbsp olive oil 

1 tbsp red wine vinegar 

1 tbsp Dijon mustard 

Salt and pepper to taste

PORT CITY FLAVOR: Recipes
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Weekly Words

ALPHABETIC INITIALS by Wren Schultz, edited by David Steinberg
ACROSS
1. FedEx competitor
4. Beer or coffee
8. Like slanted type
14. Lie in a hammock, say
18. Most mushy
20. "Uncle!"
21. Call off
23. Goes downhill
25. Latin land?
26. One often has a red power 

button
27. Seven, in Spanish
28. Lao-___
30. Place for a check mark
31. Pastry that may be filled with 

beef
34. Hotel room amenity stocked 

with drinks
36. NBA team in the Big Easy
42. ___-pitch softball
43. Haul
44. Ruffles alternative
45. Fly smoothly
48. Flaming projectile in Mario 

games
52. Waders with long bills
54. Not bad at all?
56. Is curious
57. Have good intentions
59. It comes before X, Y and Z
60. Pointy pub projectile

61. Beauty mark
62. Game-match connector
63. Bad way to go
66. Refrain before "With a moo 

moo here"
68. Minotaur's island
70. Loch near Inverness
71. Through
72. "___ be OK"
73. Sound at the start of many 

MGM movies
74. What I can follow?
76. "Psych!"
80. Mongol leader Khan
84. Hiccup, for one
85. Descendants
86. College athlete whose eligibili-

ty is extended
87. Complete and utter
89. Egyptian snakes
90. Weasel's home
91. SeaTac overseer
92. Creamy, tangy salad topping
98. Plant whose blooms die by 

nightfall
100. Pasta cooker's phrase
101. TV host Stewart
102. Grammy winner DiFranco
103. Judi of "Cats"
106. Grape leaf appetizers
110. "The Biggest ___"
112. Late-night ABC show
116. Last letter on Lesbos

117. Counsel
118. The emperor's new clothes, 

ultimately
119. Word before car or machine
120. Emceed
121. Professional grp.
122. Kentucky Derby hrs.

DOWN
1. The Beatles' "Back in the ___"
2. Spread spelled with two dia-

critics
3. Type of email filter
4. Resentful
5. Close again
6. "C'___ la vie!"
7. Global commerce grp.
8. Navels for 90% of us
9. Sped
10. End of a Latin trio
11. Affectionate email signoff
12. Provoked feeling
13. Bird, once
14. Long after one's salad days
15. Tallest prez
16. Greek in a 1964 film
17. Crossword clue problem
19. Kind of code that gives a 

discount
22. Landowner's onus
24. Applying
29. Glitch
32. Poker players' giveaways

33. Singer Simon
34. "Jellyfish" or "white chocolate"
35. "Unchained Melody," originally
36. (Don't click on this at the 

office)
37. "Call Me by Your Name" boy
38. Unlike new clothes
39. Dress shirt fold
40. Make, as interest
41. France's "capital of gastronomy"
46. Packed tightly
47. Enters slowly, with "in"
49. On pins and needles
50. Busy buzzer
51. Will who voiced Lego Batman
52. "The shortest-lived profes-

sion," per Will Rogers
53. Chimney sweeper's target
55. Allows
57. ___ tai
58. Showed off one's biceps
60. Truffle, say
63. Rental car company
64. Chickens (out)
65. Punjabi prince
67. Types
68. Negative aspects
69. Piece of material for a certain 

doll
70. Nearby, poetically
72. "Something is fishy!"
73. Instruction after lather
75. Helpful connections

77. Lead-in to an ice cream date?
78. Spread, like dirt?
79. "Awesome!"
80. Humor or horror
81. Bygone sound system
82. Tehran Times' country
83. Unaccompanied at prom
86. Foxx in films
88. Destroy
90. New ___, India
93. Frodo protrayer Wood
94. Fired
95. "___ Game" (sci-fi novel)
96. Like hot goods
97. Flies off the shelves
98. Ensures the failure of
99. Adams known for his Yosemi-

te pictures
101. A-Rod's fiancee
103. Places known for long waits 

(Abbr.)
104. Give off
105. NASDAQ alternative
107. Lapel clip-on, informally
108. Like Beliebers
109. Folder for emails that have 

gone out
111. Big head
113. Swear words?
114. George W. Bush's deg.
115. "Live ___" (Taco Bell slogan)

JOHN DRUMHELLER III (48), formerly of Alexandria, July 1, 2020

EVERT R. DURRETT JR. (68), of Alexandria, June 5, 2020

SANDRA B. EVERIST, of Alexandria, June 1, 2020

MARILYN L. JENKINS, of Alexandria, June 18, 2020

OTIS HAYWARD JOHNSON JR., (82), formerly of Alexandria, 

June 29, 2020

ROBERT M. LAUGHLIN (85), of Alexandria, May 28, 2020

BENJAMIN KIDDRICK LOMAX (58), of Alexandria, June 19, 2020

DEATH NOTICES
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BY ANDY DUNBAR

“Today, tomorrow, and 
yesterday too / The flowers are 
dyin’ like all things do” Bob 
Dylan croons in “I Contain 
Multitudes,” the opening track 
of “Rough and Rowdy Ways.” 

The Nobel Prize-winning 
folk icon has returned with 
his first album of original 
material since 2012’s “Tem-
pest.” Although keenly aware 
of his place in his twilight 
years, Dylan is everything but 
content on his latest record. 
Where other 79-year-old 
rockstars would spend a 2020 
release meditating on a life 
lived, Dylan assumes his rebel 
poet persona to place himself 
in the midst of religion, war, 
philosophy and history and 
emerges with a catalog of 10 
tracks sure to be dissected 
long after he has left Earth. 

Dylan references pop cul-
ture and history throughout 
the 70-minute runtime with 
the deftness of a musician 
who has witnessed the for-
mative events of the past 
60 years. He pays tribute to 
fallen legends such as Little 
Richard, Roy Orbison, Jimmy 
Reed and Allen Ginsberg, to 
name a few, and picks up the 
banner to march on with the 
demeanor of an artist who is 
among the last still standing 
from his era: “A lot of people 
gone, a lot of people I knew,” 
he sings on “I’ve Made Up My 

Mind To Give Myself To You,” 
a lyrical and instrumental 
standout expressing his ac-
ceptance of mortality. 

This fixation with mor-
tality touches most tracks 
– “Mother of Muses” ends 
with the line “I’ve already 
outlived my life by far,” and 
“Black Rider” can be easily 
interpreted as a discussion 
with death. However, Dylan’s 
poignant acceptance of his 
age is balanced by his band’s 

quiet uplifting melodies and 
the vast assortment of other 
topics he tackles in his lyrics. 

His fascination with his-
tory makes appearances in 
nearly every track, notably 
when he references the sink-
ing of the Titanic, the Black 
Sunday dust storm, Lincoln’s 
assassination and Julius Cae-
sar’s downfall with the two 
lines “I crossed the Rubicon 
on the 14th day / Of the most 
dangerous month of the year” 

(“Crossing The Rubicon”). 
He goes on to mention 

President McKinley’s assas-
sination in the ninth track 
“Key West,” and the epic 
17-minute closer, “Murder 
Most Foul,” starts with a de-
piction of JFK’s death and fol-
lows the various musicians 
and celebrities who rose to 
prominence in the follow-
ing years alongside Dylan. 
The track is accompanied by 
string and piano crescendos 

as Dylan paints a panorama 
of 1960s culture. 

The instrumentals are by 
design a simple backdrop for 
Dylan’s poetry. This aspect of 
the record may hinder some 
listeners’ enjoyment. The in-
strumentals serve as a mut-
ed canvas for Dylan to paint 
his vocals over, with the ex-
ception of the raucous blues 
bangers “False Prophet” and 
“Goodbye Jimmy Reed.” 

Dylan’s band takes inspi-
ration from soul, blues and 
ambient americana to set the 
timbre for Dylan’s vocals. Be-
cause the instrumentals rare-
ly take the forefront, the focus 
falls on these vocals, which 
are far from beautiful but ef-
fortlessly expressive as they 
mold to fit whichever tone 
the band sets. Whether it be 
gently crooning on “I Contain 
Multitudes” or growling over 
the abrasive “False Prophet,” 
Dylan has mastered his gruff 
vocal style. 

As a young Dylan fan, it 
is difficult to express how 
special it is to be alive for a 
new album, particularly one 
that is sure to be among his 
last. In the wake of the recent 
passing of John Prine and 
Little Richard, it falls to mu-
sic lovers to cherish Dylan’s 
music, influence and legacy.

The writer is a student at 
Providence College, studying 

English and music.

TimesLivinq
Review: Bob Dylan’s  
‘Rough and Rowdy Ways’

ARTS

PHOTO/COLUMBIA RECORDS
Cover art for Bob Dylan’s “Rough and Rowdy Ways,” released on June 19. 
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BY MARTY ROSS

There's a big difference 
between a well-designed gar-
den and a garden that spar-
kles, and it's in the details. 
Getting things in just the 
right place and taking ad-
vantage of opportunities are 
what bring a garden design 
to life.

Good designers have a 
sense of scale, proportion 
and circulation, according 
to James Drzewiecki, a land-
scape designer and owner of 
Ginkgo Leaf Studio 

“When you have good 
details, even if they are sub-
tle, people pick up on that,” 
Drzewiecki said.

Drzewiecki never has to 
look far for inspiration in the 
gardens he designs. He looks 
at the house first, picking up 
visual cues that suggest the 
ideal location for beds and 
pathways. The choice of ma-
terials for hardscaping in a 
garden design often echoes 
the materials in a house and 
gives the garden a feeling of 
belonging in the place, Drze-
wiecki said.

In an award-winning gar-
den near Milwaukee, Drze-
wiecki reimagined a client's 

front yard, adding functional 
and artful details designed 
to make the space more mod-
ern and welcoming. Blue-
stone pavers set in slate-chip 

mulch, placed adjacent to the 
driveway, give passengers a 
comfortable place to step in 
and out of a car without step-
ping in flower beds. 

Along the front walk, a 
pad of irregularly shaped 
field stones reflects the 
home's Prairie-style archi-
tecture and creates what 
Drzewiecki calls "a pausing 
point" in the landscape. It's 
a skillful touch: Instead of 
coming in on a runway of a 
front walk, visitors immedi-

ately find themselves in the 
midst of a gracious garden 
landscape.

Wickie Rowland, a land-
scape designer and creative 
director at Design and Land-
scapes by Labrie Associates, 
relies on design details to 
create movement in a garden.

Rowland designed a 
sweeping stone walkway with 
a generously proportioned 
curved seating wall on the 
waterfront of a client's prop-
erty, an expansive gesture 

that pulls the eye into the 
landscape. Behind the wall, 
her design called for a row of 
wispy plantings, just enough 
to soften and highlight the 
edge without blocking the 
view. A fancy garden gate, 
which borrows architectural 
details from the home, marks 
an entrance but also keeps 
deer out of the vegetable beds 
on the other side.

In another garden, Row-
land used an unexpected 
combination of boulders, 
pea gravel and field stones in 
her design of the hardscape, 
but limited the color palette 
to warm brown tones. Even 
though the materials are tex-
turally very different from 
one another, the color choice 
marries it all together, Row-
land said. 

HOMES 

PHOTO/WICKIE ROWLAND
Curving lines gracefully guide your eye into this garden scene, which Wickie Rowland, the garden's designer, calls “View With a Room.”

Details make a difference

SEE DETAILS | 21

Summer AC Inspection 
$89.95 

one system only

www.rbincorporated.com

• Alexandria, VA residents only.
• Cannot be combined with any other 
   offers/coupons.
• Some exclusions may apply.

Celebrating 40 Years in Alexandria

703-683-1996
Heating & Air Conditioning

202-750-5730 | www.nationalcapital.mosquitojoe.com

Providing safe, affordable mosquito, tick, 
and flea control treatment to residential 
and commercial customers. 

Outside is fun again!
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As soon as you enter this 
elevator townhouse, located 
just four blocks from King 
Street and the waterfront, 
the quality construction and 
sophisticated details are 
readily apparent. This home 
is fresh and bright with an 
open floor plan and 10-foot 
ceilings. 

The main level two-car 
garage – with electricity 
for a car charger – allows 
for easy access to the main 
level kitchen and open-plan 
living and dining rooms. 
The walled garden and patio 
are located off the kitchen, 
making grilling and outdoor 
entertaining convenient. 

One level up is the own-
ers’ suite, which encom-
passes the second floor and 
includes a master bath with 
an over-sized shower, heated 

floor and heated towel rack. 
Two more bedrooms with 

en suite baths and walk-in 
closets are located on the 
next level. 

Take the elevator or 
stairs to the rooftop deck 
with sweeping views of Old 
Town. Enjoy the fireworks 
displays from across the riv-
er at National Harbor. The 
space is large enough for 

parties and private enough 
for quiet time at the end of 
a busy day. 

The lower level includes 
a family room, bedroom and 
another full bath. The home 
includes 3,367 finished 
square feet. The location is 
convenient to the Metro, 
Reagan National Airport, 
Amazon's future HQ2, Capi-
tol Hill and the White House.

HOME OF THE WEEK

Old Town townhome includes special features and views

Does your home’s exterior need some post-winter TLC? 
Call us now for a FREE estimate. Our summer schedule is filling up fast! 

703-684-7702 
Run in April and May 2020 

Thinking of painting your home’s exterior before winter arrives? 
It will be here before you know it. Call us now for a FREE estimate! 

703-684-7702 
Run in June, July, August, 2020 

Run in Sept, Oct, Nov, and Dec 2020 

We’re booking interior painting projects for the winter. 
Want to get on our schedule? Call us now for a FREE estimate!  

703-684-7702 
ASK ABOUT 

OUR WINTER 
DISCOUNT! 

Location: 505 Oronoco St.            

Neighborhood: Old Town

Price: $2,000,000 

Square feet: 3,367 

Special features:

-Elevator

-Private garden/patio

-Rooftop deck

-Two-car garage

Contact:

Heather Corey

TTR Sotheby's 

International Realty

703-989-1183

hcorey@ttrsir

AT A GLANCE

HOMES 
Details strongly reinforce 

design decisions, Rowland 
said, describing the great 
care an installation crew 
took to place clipped box-
wood globes around a client's 
perfectly symmetrical rose 
garden. 

“The pathways had to line 
up just so, and the boxwoods 
all needed to be the same 
distance from the edging,” 
Rowland said. “You may not 
notice consciously when the 
smaller details have been 
paid attention to, but there's 
a sense of extra pleasure in 
seeing a project like that.”

In small projects, details 
are particularly important, 
according to Ryan Prange, 

a landscape architect and 
the founder of Falling Wa-
ters Landscape. They have 
their own challenges, Prange 
said. In tiny spaces, design 
elements frequently have 
to do double duty, solving 
problems – and hiding them 
– while giving clients beau-
tiful spaces for the outdoor 
lifestyle they're dreaming of.

On one tiny lot, Prange 
met with a client who needed 
a solution to periodic flood-
ing but also wanted a home 
office off the deck, a place to 
entertain and privacy from 
the street. 

Water problems had to be 
addressed first. In the end, 
they excavated, creating 
swales and depressions in the 
landscape and lining them 

with rocks and water-toler-
ant plants. A company that 
specializes in water systems 

contributed valuable tech-
nical expertise, but Prange's 
design details, including a 

recirculating fountain that 
seems to spill into one of the 
swales, and a footbridge over 
a catchment area inspired by 
the experience of a similar 
bridge in Yosemite Valley, set 
the project apart.

“Sometimes a problem 
can be hidden with a pot or 
a plant, but there are also 
times when I say, ‘This is 
going to be a neat moment’ 
– and everything needs to 
work together,” Prange said. 
“It all matters a lot to me.”

Great garden designs re-
spond to site and situation, 
solve problems and manage 
to make it all look beautiful, 
inviting and natural. It may 
look effortless, but the de-
tails are hard at work every-
where you look.

DETAILS FROM | 20

PHOTO/ERICKSON DIGITAL STUDIO
A fire pit has its own well-defined space in this garden in Wisconsin, 
but careful details, including lines of bluestone intersecting the fire 
pit, connect the area visually to the rest of the patio.

COURTESY PHOTOS
Top: The home has an open floor plan with 10-foot ceilings and an 
elevator. 
Bottom left: The home has a rooftop deck with views of Old Town 
and National Harbor.
Bottom right: 505 Oronoco St. is located in Old Town.
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To the editor: 
I am writing about the articles and 

opinion pieces that have run in the 
Alexandria Times about changing the 
name of T.C. Williams High School. A 
number of different names have been 
proposed, but I am surprised that no 
one has suggested naming the school 
after John Porter – better known to 
many as “Mr. Porter.”

Porter was the school’s principal 
for 22 years, from 1984 to 2006, the 
longest-tenured principal since T.C. 
became the sole senior high school in 
Alexandria in 1971. Porter is an Alex-
andria Living Legend (https://alex-
andrialegends.org/john-porter/) who 
gave 40 years to our school system 
and the children in it.

I personally interacted with him 
two or three times briefly in the hall-
ways, the last being the year after he 
retired from being principal of T.C. 
I remember leaving those interac-

tions astounded. Each time he knew 
my name without introduction and 
would ask me how I was, along with a 
few questions about art and art class.

I never understood how he knew 
my name or interests, but it made me 
realize how much he cared about each 
of the students walking those hall-
ways.

I would find it interesting to see 
an article or something that puts his 
name out there as a possible replace-
ment to that of T.C. Williams on the 
school. Although I can't speak for all 
Alexandrians, I am sure many for-
mer students and parents are familiar 
with him and his time as principal at 
T.C.

I believe renaming T.C. Williams 
High School as the John Porter High 
School would be a great way to honor 
him and his service to this city.

-Andrew Williams,
Alexandria

Our View Opinion

Your Views

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

In this hyper-partisan era, during this increasingly nasty election 
year, it seems that every action is a political statement.

With 130,000 deaths and counting in just over four months, the act 
of wearing a mask to prevent the spread of COVID-19 in the midst of a 
pandemic should most emphatically not fall in this category.

There is absolutely nothing political about mask-wearing, physical 
distancing and hand washing if you leave your home. Those actions are 
backed by science as helping prevent spread the coronavirus and they 
constitute common sense as well.

The politicization of mask wearing is both unfortunate and inexcusable.
The unfortunate part stems from the original incorrect message from 

the Centers for Disease Control and Prevention, which in late March and 
early April was discouraging people from wearing masks. CDC officials 
initially feared that encouraging mask-wearing by the general public 
would lead to a run on personal protective equipment, which was and re-
mains vital for medical and emergency workers to treat sick Americans.

Rather than send that unfortunate message, the CDC should have 
been paying closer attention to how beneficial cloth mask wearing 
already was in other parts of the world. By the time the organiza-
tion reversed course in early April, community spread had occurred 
in most of the country, and many people were confused by the CDC’s 
mixed message. 

In any public information campaign, it takes time for the message to 
sink in and for behaviors to change. In Alexandria, while the Alexandria 
Times began warning the public about mask-wearing in early April, it 
wasn’t until the city’s case numbers soared in mid-April through May 
that use of face masks became widespread.

The inexcusable part of this has been the utter failure in leadership 
by President Donald Trump, who has singlehandedly made mask-wear-
ing into a partisan issue. This is arguably the greatest failing of his en-
tire presidency, as bold leadership on his part would have led to more 
widespread mask-wearing from the start, which would have surely saved 
lives.

Trump has been right to be concerned about the short- and long-term 
economic repercussions from the roughly two-month total shutdown of 
our economy. There’s no denying the huge damage this shutdown has 
caused. 

But safety has to be an integral part of reopening, so we don’t have 
to shut it all back down. Absent clear, effective treatments or a vaccine – 
neither of which are available yet – we must physical distance and wear 
masks or this is all going to come crumbling down again.

This is so obvious that it seems laughable to have to state it in print. 
And yet, Trump even now refuses to endorse mask-wearing and he con-
tinues to refuse to wear one himself. 

And because around 30% to 35% of the people in this country fol-
low the president’s cue on every issue, many people are antipathetic to 
wearing masks.

If the president were to do an about-face, and even at this late hour 
endorse mask-wearing and allow himself to be photographed in a mask, 
much of this resistance would melt away – because it is political.

People who wear masks are not “virtue signaling” as some have 
claimed. They are simply trying to protect themselves, their families, 
their communities and ultimately, even those who – stubbornly or igno-
rantly, take your pick – refuse to wear a face mask in a pandemic.

Wear a mask. Save a life.

‘Mask’ is not a bad 
four-letter word

Rename T.C. Williams after 
former principal John Porter

The opinions expressed in letters and columns are those of the writ-
ers only and do not reflect the views, nor receive the endorsement, 

of the Alexandria Times.
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To the editor: 
In 1953, the Alexandria 

City Council renamed more 
than 30 streets for Confed-
erate military leaders after it 
annexed a portion of Fairfax 
County.

At the time, Virginia was 
a segregated state with seg-
regated public schools, facil-
ities and transportation. It is 
obvious that the renaming 
of these streets for Confed-
erate military leaders was 
not because of their military 
achievements. Rather it was 
a deliberate racist response 
to send a message to the civ-
il rights movement that was 
starting to gain traction. 

Some argue that renaming 
streets, schools and military 
bases currently named for 
Confederates is erasing his-
tory. That’s absurd. It doesn’t 
erase the thousands of books 
written about the Confedera-
cy and Civil War. But it does 
help to erase something else 
– systemic racism. 

I commend the Alexandria 
City Council for changing the 
name of Jefferson Davis High-
way to Richmond Highway. 
But more Alexandria streets 
should be renamed, starting 
with Pickett Street.

Confederate Brig. Gen. 
George Pickett is no military 
hero. He is best known for the 
bloodbath that was “Pickett’s 
Charge” at the Battle of Get-
tysburg. Pickett’s brigades 
sustained heavy losses during 
the assault. More than half of 
his troops were killed, wound-
ed or captured, including his 
three brigade commanders 
and all 13 regimental com-
manders. Pickett survived be-
cause he positioned himself 
well to the rear of his troops.

After Gettysburg, Pick-
ett commanded Confederate 
troops in North Carolina. Fol-
lowing a Confederate defeat at 
the Battle of New Bern, North 

Carolina, Pickett ordered the 
execution by hanging of 22 
captured Union soldiers who 
were from North Carolina, but 
had joined the Union Army in-
stead of the Confederate Army. 

Following the Civil War, 
Pickett fled to Canada fear-
ing that he would be tried as 
a war criminal. He returned 
to the United States one year 
later after being promised by 
General Ulysses S. Grant that 
he would not be prosecuted. 

Why does Alexandria have 
a street named for this Con-
federate military leader and 
war criminal? 

I propose that Pickett 
Street be renamed Loving 
Way, in honor of Mildred Lov-
ing, a black and indigenous 
woman, and her white hus-
band, Richard Loving. 

In 1959, the couple was 
convicted of violating Virgin-
ia’s Racial Integrity Act, which 
made it a crime for persons 
classified as “white” to mar-
ry persons classified as “col-
ored.”  They were sentenced to 
one year in jail, suspended on 
the condition that they leave 
the state and not return for at 
least 25 years. They moved to 
Washington D.C. 

In 1963, frustrated over 
not being able to travel to-
gether to visit family in Vir-
ginia, they filed a lawsuit that 
eventually reached the U. S. 
Supreme Court. In a landmark 
civil rights decision, “Loving 
v. Virginia – 1967,” the Su-
preme Court ruled that laws 
banning interracial marriage 
violated the Equal Protection 
and Due Process clauses of 
the 14th Amendment to the 
U.S. Constitution, and struck 
down the Virginia law.

Loving Way. It has a nice 
sound to it and would be an 
appropriate replacement name 
for Pickett Street.

-John Johnson,
Alexandria

Time to rename 
Pickett Street

Filling in the Blanks 
with Dr. Gregory Hutchings, Ed.D.

Reopening ACPS  
cautiously and methodically

One of the most difficult decisions re-
quired of any school division across the 
United States, and even the world, right 
now is how to open schools safely this fall.

COVID-19 is a highly unpredictable virus 
that we are still learning about. This uncer-
tainty means the situation is not just unprec-
edented, it is constantly changing. As we dig 
deeper into the planning process for reopen-
ing city schools in September, 
there are still many unknowns for 
which no one has answers. 

It is imperative that we plan 
strategically, cautiously and me-
thodically. Thorough and de-
tailed strategizing will ensure the 
successful delivery of whichever 
model we choose to implement as 
well as our contingency plans. 

As we navigate this new ter-
rain for reopening schools, it is 
critically important that we em-
ploy thorough and smart planning, while 
understanding the need for flexibility, as 
guidance is ever changing. It is possible 
that we may go into the fall with one model 
of learning and need to rapidly adjust to an-
other as circumstances change.

The situation is going to require a degree 
of flexibility and patience from everyone – 
staff, students, families and our commu-
nity partners. We also need to accept that 
no situation is ever going to be perfect for 
everyone.

As ACPS works to reopen schools, it is 
vital that we continue to seek feedback from 
our community so that we can collectively 
put forth our best ideas and solutions. To 
this end, we engaged a group of city and 
community leaders known as Thought Part-
ners to help us distill the complex elements 
that will make the difference between a 
plan that works and one that requires us to 
pivot come September.

We have also established cross-func-
tional planning teams that will focus on 
the following five areas: social, emotional 
and academic learning; human resourc-
es and capital programs; health and safe-
ty; financial management; and school and 
community relations. Furthermore, these 
cross-functional planning teams will iden-
tify internal and external lessons learned, 
brainstorm potential challenges and oppor-

tunities, and develop action plans to guide 
the reopening of school buildings and en-
sure clear expectations for students, staff 
and families.

In addition, from July 6 through July 13, 
we will be surveying staff and families. What 
they share about their thoughts on return-
ing to our classrooms or continuing virtual-
ly at home, as well as the rationale for their 

choice, will give us a clear view 
of the comfort levels of our staff 
and families.

During the week of July 13, 
we will be offering 10 webinars 
where staff and parents can get 
their questions answered di-
rectly from our school and cen-
tral office leaders. Also, we will 
be engaging families, students, 
staff and community groups in a 
series of focus groups designed 
to dig deeper into our prospec-

tive plans for the fall and help us resolve 
any outstanding issues.

We are considering two likely models 
for reopening schools on Sept. 8: a model 
where we remain fully virtual with refine-
ment based on feedback from students, 
staff and families from school closures in 
March through June 2020; or a hybrid mod-
el where there is both virtual and in-person 
learning adhering to social distancing and 
social gathering guidelines.

ACPS will be sharing details of its models 
and possible options for reopening its schools 
throughout the process in its online newslet-
ter, ACPS Express and on the ACPS-at-Home 
website. By the time the final plan for the re-
opening of schools is shared with the school 
board on Aug. 7, our staff and families will 
have a pretty clear idea of how we plan to op-
erate for the 2020-2021 academic year.

On Aug. 7, the detailed reports from our 
five cross-functional planning teams, who 
will spend the month of July comprehen-
sively planning for all eventualities, will be 
shared with the public and the school board. 
Detailed guidance about what this means 
for the daily routines of staff and families 
will be shared a week later on Aug. 14.

Because of the fluid situation we are 
facing, we need to be flexible about which 
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To the editor: 
Each year in March, Alex-

andria’s high school seniors 
are waiting to hear from 
colleges and universities – 
looking for that magical fat 
envelope that says “Con-
gratulations! You’ve been ac-
cepted!” But there are many 
talented and hard-working 
Alexandria students who 
have a greater worry, and are 
thinking, “If I get accepted, 
how will I ever be able to af-
ford college?”

With two out of three 
families at T.C. Williams High 
School living near or below 
the federal poverty level and 
receiving aid for free or re-
duced-price lunch, the need 
for college scholarships in 
this community is extraordi-
nary. Each year, many bright, 
industrious Alexandria stu-
dents are accepted to college, 
but get left behind simply be-
cause they cannot afford the 
cost of tuition. 

The Scholarship Fund of 
Alexandria, a local non-profit 
based at T.C. Williams, works 
to make college affordable 
and accessible for all Alex-
andria students despite their 
financial need. Our general 
fund scholarships now pro-
vide four-year college schol-
arships of $3,000 a year to 
the students most in need to 
help them get a college de-
gree and a better chance for 
a lifetime of success. I know 
this because I’ve been on the 
board of the Fund since 2013. 
My wife Libby and I have been 
contributors for more than 
20 years, beginning when 
we sent the first of our three 
children to T.C. Williams. 

The Scholarship Fund has 
been approved by Virginia 
to receive “Select Tax Credit 
Status” and can offer its sup-
porters a 65 percent tax cred-
it for charitable contribu-
tions on their Virginia state 
income taxes. For example, if 
a person gives $10,000, they 
would receive a $6,500 tax 
credit to help pay their Vir-

ginia state tax bill. 
If they give appreciated 

securities or need to take a 
required minimum distri-
bution from their individu-
al retirement account they 
would save more, potentially 
a great deal more, on their 
taxes. In fact, we have re-
ceived an increased amount 
of credits from the state this 
year. More importantly, in-
vestments like these pay div-
idends for our community. 

Remember that tax cred-
its are different than deduc-
tions. Tax credits result in a 
dollar-for-dollar reduction in 
actual Virginia tax bills. In a 
few cases, tax credits, along 
with other tax laws, can re-
sult in zero-cost charitable 
giving – the credits may in 
fact help residents save more 
in taxes than the amount of 
the gift. For instance, the 
tax credits are applicable to 
donations of stock and ap-
preciable assets and can fully 
eliminate capital gains taxes.

With tax credits available, 
this is a terrific time to help 
students in our community 
from families that are strug-
gling to make ends meet, 
students who are the first in 
their family to apply to col-
lege, students whose parents 
work multiple jobs just to pay 
the rent and feed the family.  

The tax credits available 
to the Scholarship Fund are 
limited and will be awarded 
on a first-come, first-served 
basis throughout the spring. 
A special information ses-
sion on tax credit benefits 
and how to access them will 
be held on Sunday at the 
home of School Board Chair 
Cindy Anderson and her hus-
band Mark. Please contact 
the fund for information at 
scholarshipfund@acps.k12.
va.us or 703-824-6730.  Our 
team will be happy to pro-
vide you with details about 
the information session or 
the tax credit process. 

Support the Scholarship Fund Filling in the Blanks 
with Dr. Gregory Hutchings, Ed.D.

Collaborating to beat coronavirus
Alexandria City Public Schools and the 

Alexandria Health Department always work 
closely together whenever there is a flu out-
break in a school. We already take precau-
tions to ensure that ACPS schools and offic-
es remain clean and hygienic at this time of 
year when we often see outbreaks of flu and 
other viruses. 

These efforts have been intensified with 
the arrival of coronavirus in the United 
States. We are working particularly closely 
right now to monitor our schools in order to 
detect any possible future cluster 
of the coronavirus and contain it 
before it spreads.

All ACPS schools are cleaned 
daily. All of our classrooms are dis-
infected every day, and frequently 
touched areas such as doorknobs, 
faucet handles and handrails are 
wiped down. Hard surfaces such 
as desk tops, are wiped down twice 
per week, while all restrooms in all 
schools are cleaned using a hospi-
tal grade disinfectant. Soap dis-
pensers are also being checked three times a 
day during school hours.

Hand sanitizer is already provided in ev-
ery elementary school classroom and will be 
made available as soon as it is accessible in 
common areas at all schools. All students 
and staff will be encouraged to either wash 
their hands or use hand sanitizer prior to 
eating. In addition, hand sanitizer will be 
available on school buses and school buses 
will be cleaned multiple times each week. 

Helping to keep our schools and our com-
munity virus-free must be a collaborative ef-
fort. Everyone must participate – students, 
staff, families, volunteers and anyone in the 
community. Washing hands frequently is 
the most effective way that you can do this, 
and regular soap is OK.

ACPS is part of a multi-agency, citywide 
committee that plans for any health-related 
pandemic. We have a pandemic action plan 
that is currently being revised and adapted 
to meet the specifics of coronavirus should 
there be an outbreak in Alexandria.

The plan addresses specific activities 
necessary to keep schools open and operat-
ing while providing a clean and safe environ-
ment during an outbreak and the essential 
functions that must be performed by ACPS 
if schools are closed. At present, we have no 
intention of closing schools and our overall 
goal is to do all we can to maintain continu-

ity of operations while minimizing student 
and staff exposure.

Should we need to, however, we have a 
plan in place to continue learning – using 
the Chomebooks and technology students 
already use on a daily basis to facilitate on-
line study sessions and lessons. 

We are beginning to see cases of COVID-19 
in the D.C. region and we will continue to 
monitor the situation closely and use this 
time to continue preparing. ACPS staff par-
ticipated in a day-long, health-related table 

top emergency exercise in Janu-
ary 2020 – well before the corona-
virus appeared to be an issue. In 
addition, we are in constant con-
tact with the Alexandria Health 
Department to make sure we are 
doing everything we can to be 
ready and implement the neces-
sary precautions.

ACPS is taking part in a vir-
tual information session on 
COVID-19 on Thursday from 8 
to 9 p.m. Residents can watch 

the question and answer session live on the 
ACPS Facebook page or on the city’s Face-
book page.

City Manager Mark Jinks; Dr. Stephen 
Haering, director of the Alexandria Health 
Department; and Dr. Rina Bansal, president 
of Inova Alexandria Hospital, will also be on 
the panel. If you miss the event live, you can 
catch it on the ACPS website at www.acps.
k12.va.us/coronavirus. This is easily accessi-
ble from the home page of the ACPS website.

In the meantime, there are simple things 
that everyone can do to help. Washing hands 
frequently with regular soap or hand sani-
tizer is the most effective way to prevent the 
spread of any virus. Avoid touching your face 
or shaking hands, cough into your sleeve or 
a tissue and throw away your tissue immedi-
ately after use.

Finally, please stay home when you are 
not well and do not send your children to 
school if they are ill. Anyone who has trav-
eled to one of the highly infected countries is 
being advised to stay home for 14 days when 
they return.

ACPS will continue to provide updates 
as the situation evolves. In the meantime, 
you can find updates at www.acps.k12.va.us/
coronavirus.

The writer is superintendent of 
Alexandria City Public Schools.

DR. GREGORY 
HUTCHINGS, ED.D

SEE SCHOLARSHIP | 32

DR. GREGORY 
HUTCHINGS, ED.D
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To the editor: 
Former Mayor Allison Sil-

berberg tried during her term in 
office to establish a permanent 
ethics commission. However, her 
city council cohorts refused to 
support her initiative. It is highly 
unlikely that the current mayor 
will entertain a citizen’s ethics 
commission, or even better, an 
ombudsman, so how will Alexan-
dria provide ethics oversight? 

Other jurisdictions have faced 
up to this challenge, yet Alexan-
dria remains mired in timidity, 
indifference and hesitation con-
cerning oversight of ethics.

It is unfathomable that city 
council, city staff and various 
boards and commissions have 
never encountered ethics dilem-
mas, especially concerning the 
management of new develop-
ments. As an example, although 
there are zoning laws that have 
been in existence for years, a de-
veloper need only make a quid-
pro-quo proffer of $100,000 or so 
to Bikeshare in order to build a 
structure that is at variance from 
the originally enacted zoning 
layout of the community.

This practice raises potential 
ethics concerns, yet no one curbs 
this practice. As the late civic ac-
tivist Tom Witte once said, “it is 
not that the City Council sells out, 
it is that they sell out so cheaply.”

For many years, I have stated 
that Alexandria needs an inde-
pendent ombudsman to investi-
gate potential fraud, waste, abuse, 
mismanagement and corruption. 

The head should be elected 
to this non-partisan job for at 
least five years. The ombudsman 
should demonstrate a high de-
gree of integrity, and have pro-
fessional credentials in account-
ing, auditing, investigations and 
public administration.

I would envision that the 
ombudsman would be audit, 
inspect and conduct in-depth 
investigations of the city’s pro-
grams. There is no doubt that 
millions of dollars of taxpayer 
money could be saved annually. 

The website of the Toronto, 
Canada ombudsman says it all: 
“We promote fairness in City ser-
vices. We help the public resolve 
problems with the City. We help 
the City serve the public better. 
We investigate, we mediate, we 
find solutions and recommend 
system improvements. We help 
the City to hold itself accountable 
in its duty to provide services that 
work for people. Our work makes 
Toronto a better place to live, 
work, play and do business.”

 Is there any reason why we 
deserve less?

-Townsend A. “Van” Van Fleet,
Alexandria

To the editor: 
On July 1, the Reproductive 

Health Protection Act took 
effect, allowing Virginians to 
access abortion care without 
medically unnecessary and 
burdensome restrictions. Vir-
ginians will now be able to ex-
ercise their right to reproduc-
tive freedom without a state 
mandated 24-hour waiting pe-
riod, ultrasound requirement 
and biased, state-mandated 
counseling.

This change in policy comes 
at a time when abortion access 
in the South is rapidly deterio-
rating. For many in the South, a 
future without “Roe v. Wade” is 
already a reality. With this, it is 

likely that Virginia will become 
a regional safe haven for those 
seeking abortion care, as neigh-
boring states move to enact re-
strictions that make in-clinic 
abortion care inaccessible. 

While the progress we’ve 
made should be celebrated, as 
advocates we must continue to 
work to ensure that no one is 
criminalized for abortion, in-
cluding those who choose to 
self-manage their abortions 
with pills. When someone de-
cides to end a pregnancy, they 
should be able to access the 
type of care that will best meet 
their needs and situation.

-Caitlin Blunnie,
Alexandria

To the editor: 
Antibodies are our immune system’s 

first line of defense against pathogenic 
viruses. Upon recognizing an antigen, a 
unique molecule belonging to a pathogen, 
antibodies direct other parts of the immune 
system to act – either to outright destroy the 
pathogen or impede the pathogen-induced 
biological process that causes disease.

In the presence of the coronavirus, an-
tibodies sometimes recognize non-patho-
gens as pathogens and thus direct the 
immune system to attack the healthy cells 
necessary to the proper function of the hu-
man body. The body turns on itself, mim-
icking an autoimmune condition.

America’s body politic is suffering from 
a similar condition. The nation’s president 
has a duty to direct the vast national enter-
prise to protect public health. In the pres-
ence of the coronavirus, however, he has 
misdirected that enterprise, subverting 
our capacity to save ourselves.

His derelictions include multiple failures 
of leadership, but I focus only on the pres-
ident’s failure to execute four tasks neces-
sary to mitigate the coronavirus pandemic.

Contingency planning: After the 2017 
inauguration, the Department of Health 
and Human Services conducted a series 
of exercises, “Crimson Contagion,” to as-
sess the response capabilities of the feder-
al government in the face of an influenza 
pandemic. The assessment, released in 
October 2019, warned us of an ill-prepared 
and poorly coordinated federal response, 
along with other problems we could have 
resolved, but didn’t.

A competent and caring president 
would have acted to correct the identified 
shortcomings. Instead, this president made 
short shrift of HHS’s work, even claiming 
that “nobody could have predicted” some-
thing like this, though HHS essentially 
had. The president’s feigned ignorance fat-
ed us to needless suffering.

The president’s statement also betrays 
naiveté regarding the nature of crises and 
the importance of planning. Crises are in-
herently unpredictable, and the planning 
process highlights an enterprise’s strengths 
and limitations, helping it learn improvi-
sation, a most valuable capability when 
combating a volatile and uncertain viral 
pandemic. Predictability is no prerequisite 
for success; its absence no justification for 
failure.

Sense-making: The president’s failure 
to make sense of emerging information, 
to recognize an existential crisis, delayed 
the U.S. response and caused unnecessary 

death.  On March 6, six weeks after he had 
been informed of an apparent pandemic, 
the president finally and reluctantly ac-
knowledged it, but claimed that it “came 
out of nowhere.” Of course it didn’t. The 
president simply was too inept to recognize 
the existential crisis for weeks on end, even 
when told.

Decision making: Though decision 
making in conditions of uncertainty is al-
ways fraught, the president’s failure to make 
decisions quickly has allowed the virus to 
grow into a barely manageable monstrosity 
that we are now trying to tame.

When the president finally assented to 
the emergency, he made a rookie mistake, 
limiting decision-making authority to an 
inner circle of aides. The results were coun-
terproductive: increased decision-making 
time, confused federal and state government 
responsibilities and decreased accountabili-
ty. The arrangement also overwhelmed the 
inner circle lacking in experience, analytical 
capability, humility and credibility. 

Meaning making: In a national emer-
gency, the president is obliged to give 
meaning to a crisis by helping stakeholders 
understand the situation. Greater under-
standing reduces anxiety and builds con-
fidence, even when the situation is dire. 
Greater understanding also helps individ-
uals prepare themselves psychologically to 
face the coming challenges, implement ap-
propriate physical protective measures and 
assess whether and how they might assist 
the crisis response.

Here again, the president has failed. He 
has displayed ignorance about the science 
of the virus, engaged in fantastic specula-
tion, exhibited inability to empathize with 
the American public and jettisoned truth. 
The result is a public that increasingly 
distrusts government, feels anxious, uses 
fabrications to fill in information voids and 
engages in risky behavior.

We who have observed the president 
when he was a businessman and a televi-
sion performer recognized that he has long 
eschewed the moral sentiments of great and 
good leaders. Since he was sworn in as pres-
ident, we have seen him attack truth and 
justice and all that is necessary for a harmo-
nious society.

Now, as we face the greatest health cri-
sis in a century, we have seen him induce 
an autoimmune-like condition upon our 
nation. Like a malfunctioning antibody, he 
has attacked the institutions, practices and 
knowledge we need to preserve ourselves.

-Matthew Feely,
Alexandria

Alexandria needs an ombudsman

A safe haven for abortion The autoimmune presidency
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This Week 
Do you drink hard cider?
A) I’ve tried it but don’t love it.
B) I love it and plan to go to a cidery this summer.
C) I prefer beer and breweries. 
D) I prefer wine and wineries.
E) No.

Last Week 
How do you plan to celebrate the 4th of July?
33% I plan to host or attend a gathering with family and friends.
30% I'm not sure.
19% I plan to dine in or carry out from a local restaurant.
17% I plan to watch the D.C. fireworks. 
1% I plan to participate in Del Ray's 4th of July-themed Porch Party.

BY MELANIE GONZALEZ

With the pandemic alter-
ing our daily lives, personal 
protective equipment is on ev-
eryone’s mind. The Fort Ward 
Museum collection includes 
a piece of Civil War personal 
protective equipment used by 
soldiers – body armor.

Though this artifact looks 
like something more like-
ly to be worn by a medieval 
knight, body armor has been 
evolving from the bronze 
scales of ancient times to the 
Kevlar vests used today. This 
piece is made up of a set of 12 
iron plates, six on each side, 
connected by a keyhole and 
rivet system. It is designed 
to protect the wearer from 
shoulder to thigh.

The armor features slight-
ly curved plates, and hinged 
thigh protectors called tas-
sets. Some examples of Civil 
War “bullet-proof vests” were 
actually covered with fabric to 
resemble vests of the period.

Civil War-era armor is a 
case where advancements 
in weaponry outstripped 
advancements in protec-
tive gear. Two of the largest 
manufacturers – G&D Cook 
Company and Atwater Armor 
Company – both touted their 
“Soldiers Bullet Proof Vests” 
to be effective against “pistol 
bullets at 10 paces, rifle bul-
lets at 40 rods” and “approved 
and worn” by Army officers.

Rather than save lives, 
such armor could actually 
be more hazardous to the 
wearer. The soldiers who 
wore them into battle were 
more likely to die from their 
wounds due to the increased 
risk of shrapnel and subse-
quent infection. Even though 
these vests weren’t regulated 
or issued by the Army, plen-
ty of soldiers fell for such 
claims, with one dealer sell-
ing more than 200 vests in 
a day to the men of the 15th 
Connecticut Infantry alone, 
in spite of the high cost.

Perhaps the biggest 
drawback of body armor, 
however, was how heavy and 
cumbersome it was. A typi-
cal soldier carried approx-
imately 50 pounds of gear, 
and depending on the mod-
el, a vest could add between 
six and 12 pounds.

On a fast-paced march, 
especially during the sum-
mer months, those extra 
pounds would have been al-

most unbearable.
There are multiple reports 

of soldiers discarding their 
armor as they marched, but 
one particularly memorable 
story in October 1862 re-
counts a New Hampshire reg-
iment that marched through 
Washington and threw their 
gear in the gutters in front 
of the White House. Those 
that weren’t discarded were 
sometimes turned into shov-
els or frying pans.

Though its popularity, 
and usage, was brief, body 
armor was an interesting 
aspect of a soldier’s protec-
tive gear early in the war. 
The well-preserved exam-
ple in Fort Ward’s “Common 
Soldier in the Defenses of 
Washington” exhibit will be 
on view for visitors to see 
once the Museum reopens to 
the public.

Out of the Attic is 
provided by the Office of 

Historic Alexandria.

OUT OF THE ATTIC

Civil War PPE

final option or model we will 
adopt. It may also be neces-
sary to explore hybrids of 
these models or options. The 
better we explore all scenari-
os and prepare for them now, 
the better we will be able to 
deliver a comprehensive plan 

that works for all students 
and families in the fall. 

The one thing of which 
we are certain is that when 
it comes time to implement a 
plan, ACPS will have in place 
solid options for educating 
the children of Alexandria. 
This is not something that 
will be left to chance – we are 

not pinning our hopes on the 
sudden availability of a vac-
cine or treatment. There will 
be no easy fix. In the weeks 
to come, our team will be 
leading a comprehensive and 
conscientious exploration of 
the courses of action open to 
us and I am confident we will 
find a way through this crisis.

No matter what circum-
stances present themselves 
in the 2020-21 academic year, 
our students will be actively 
engaged and learning, and 
will continue to be successful.

The writer is superintendent 
of Alexandria City 

Public Schools.

HUTCHINGS FROM | 23

PHOTO/HARPER'S WEEKLY
The soldiers' bullet proof vest. 
March 15, 1862, Harper's 
Weekly.

CLARIFICATION:
The results of last week's Alexandria Times poll were skewed, as a third party placed the poll on an outside website, which resulted in many votes 
from outside the City of Alexandria. The Times' polls are never purported to be scientific nor statistically reliable. They are simply intended to be a 
reflection of our readers' views. We encourage readers to vote once per week and to not share our polls with outside advocacy groups. 
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AUCTIONS 
ATTN. AUCTIONEERS: 
Advertise your upcoming 
auctions statewide and in 
other states. Affordable 
Print and Digital Solutions 
reaching your target 
audiences. Call this paper 
or Landon Clark at Virginia 
Press Services 804-521-

7576, landonc@vpa.net

FARM EQUIPMENT
LOW CROP PRICES 
HURTING FARM INCOME? 
Lease hunting rights and 
get paid. Strong hunter 
demand. Call the Pros today! 
1-866-309-1507 www.
BaseCampLeasing.com 
Promo Code: 209

HOME IMPROVEMENT
Vinyl Replacement Double 
Hung Window $249* 
Installed w/Free Trim Wrap. 
Call 804-739-8207. Siding, 
Roofing and More!

ATTN. CONTRACTORS: 
Advertise your business 
statewide and in other 
states. Affordable Print and 
Digital Solutions to reach 
Homeowners. Call Landon 
Clark at Virginia Press 
Services 804-521-7576, 
landonc@vpa.net

MERCHANDISE
WANTED 

Buying Used Steinway 
Grand Pianos: Any age. Any 
condition. Anywhere. Best 
Prices Paid! I Pay All Moving 
Costs. Call/Text (540) 223-
0924 Anytime. Email: joel@
cookspiano.com

REAL ESTATE 
ATTN. REALTORS: Advertise 
your listings regionally or 
statewide. Affordable Print 
and Digital Solutions that get 
results! Call Landon Clark at 
Virginia Press Services 804-
521-7576, landonc@vpa.net

17 ACRES - Tall Hardwoods, 
very gently rolling, totally 
secluded, 700 ft social 
distancing, east of Rocky 
Mount, not far to SML. 
85,000 I'll finance. 
(540) 294-0122

SERVICES
DIVORCE- Uncontested, 
$395+$86 court cost. 
WILLS $195.00. No court 
appearance. Estimated 
completion time twenty-one 
days. Hilton Oliver, Attorney 
(Facebook). 757-490-
0126. Se Habla Espanol. 
BBB Member. https://
hiltonoliverattorneyva.com.

LEGAL NOTICE

The Alexandria City School 
Board will hold online public 

hearings on the ACPS fall re-
opening school models (Con-
tinuity of Learning Plan 4.0) 
during its Virtual Special Called 
School Board Meetings on:

     Thursday, July 9 at 7:00 p.m.
     Friday, July 10 at 12:00 p.m.
     Thursday, August 6 at 7:00 p.m.
     Friday, August 7 at 12:00 p.m.

For more information or to sign 
up to participate in a virtual public 
hearing, please contact the Clerk of 
the Board at 703-619-8316 or email 
boardclerk@acps.k12.va.us. 
 
Public comments for the School 
Board may also be submitted by:
• Online feedback form at: 
https://www.acps.k12.va.us/
board/meetings
• U.S. Mail:
Clerk of the Board, 
Alexandria City School Board 
1340 Braddock Place
Alexandria, VA 22314
• Telephone message: 
703-619-8316

LEGAL NOTICE

ALEXANDRIA PLANNING & 
ZONING DEPARTMENT

NOTICE OF ADMINISTRATIVE 
REVIEW

The following requests have 
been received for administrative 
review and approval.

For information on the follow-
ing applications or to comment, 
visit the City’s website at www.
alexandriava.gov/planning or call 
703.746.4666.

Special Use Permit #2019-0015
Administrative review of Special 
Use Permit #2019-0015 Condition 
#21 requiring a review of the com-
patibility of the automobile repair 
use with the area and the site's 
redevelopment potential.
APPLICANT: Yates Old Town 
Service, LLC
PLANNER: Ann Horowitz – Ann.
Horowitz @alexandriava.gov

In accordance with section 
11-500 of the zoning ordinance, 
the above listed request may be 

approved administratively by the 
Director of Planning & Zoning. If 
you have any comments regard-
ing the proposal above, please 
contact Planning & Zoning staff 
at 703.746.4666 or email the 
planner listed no later than July 
30, 2020.

PUBLIC NOTICE
Cellco Partnership and its 
controlled affiliates doing 
business as Verizon Wireless 
(Verizon Wireless) proposes to 
collocate telecommunication 
antennas and equipment on 
a pre-existing building that 
has an overall top height of 
87 feet at the approx. vicinity 
of 105 North Union Avenue, 
Alexandria, City of Alexandria, 
VA 22314. The antennas will 
be installed at a top height of 
44 feet.

Public comments regarding 
potential effects from these 
sites on historic properties 
may be submitted within 30 
days from the date of this 
publication to:  Trileaf Corp, 
Jaimie Tarnai, j.tarnai@trileaf.
com, 8600 LaSalle Rd, Suite 
301, Towson, MD, 21286, 
410-853-7128.

ELECTRICAL ENGINEER
WANTED

(MPR Associates, Inc. 
Alexandria, VA 22314) Full-
time; DUTIES: Dev. solutions 
for Eng. projects involving 
design, analysis, specification, 
test, modification, & failure 
investigation of industrial 
power systems & equipment. 
Projects associated w/ 
industrial facilities (nuclear, 
coal, & gas-fired generating 
stations), renewable 
generation facilities, energy 
storage facilities, transmission 
& distribution networks, 
transmission system 
substations, & petrochemical 
& steel facilities. 10-20% 
travel. Req ed.= MS in ELEC 
ENG or related field (foreign 
equiv. accepted) + 8mo. prof., 
intern., or research or grad 
assistantship exp. in ELEC 
ENG. Please apply through the 
MPR Career Portal: https://
careers-mpr.icims.com/jobs

Classifieds

POWER DESIGN NOW HIRING ELECTRICAL  
APPRENTICES OF ALL SKILL LEVELS!

Visit powerdesigninc.us/careers or email  
careers@powerdesigninc.us!

BOGO

  Ends 
8/31

OFF

BOGO

  Ends 
8/31

OFF40%

Call for details

855-940-2635 

THE FULL SERVICE
REPLACEMENT WINDOW DIVISION OF

BEFORE LeafFilter AFTER LeafFilter

1-877-614-6667CALL US TODAY FOR
A FREE ESTIMATE

INSTALLS ON NEW
& EXISTING GUTTERS

*For those who qualify. One coupon per household. No obligation estimate valid for 1 year. ** Off er valid at es-
timate only. CSLB# 1035795  DOPL #10783658-5501  License# 7656  License# 50145  License# 41354 License# 
99338  License# 128344  License# 218294 License# 603 233 977 License# 2102212986  License# 2106212946  Li-
cense# 2705132153A  License# LEAFFNW822JZ  License# WV056912  License# WC-29998-H17  Nassau HIC License# 
H01067000  Registration# 176447 Registration# HIC.0649905  Registration# C127229   Registration# C127230 Reg-
istration# 366920918 Registration# PC6475  Registration# IR731804 Registration# 13VH09953900  Registration# 
PA069383  Suff olk HIC License# 52229-H   

Promo Number: 285

% % %
OFF OFF OFF15 10 5AND! +

YOUR ENTIRE 
PURCHASE*

SENIOR & MILITARY
DISCOUNTS

TO THE FIRST
50 CALLERS!**

LIFETIME
WARRANTY

Mon-Thurs: 8am-11pm, Fri-Sat: 8am-5pm, Sun: 2pm-8pm EST
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WALK-IN BATHTUB SALE!
SAVE $1,500

877-691-5591
Or visit: www.walkintubinfo.com/vapa

Walk-In Tubs

✔  Backed by American Standard’s
140 years of experience

✔  Ultra low entry for easy entering & exiting
✔  Patented Quick Drain® Technology
✔  Lifetime Warranty on the bath AND

installation, INCLUDING labor backed
by American Standard

✔  44 Hydrotherapy jets for an
invigorating massage

Limited Time Offer! Call Today!

FREE!
Savings Include an American 
Standard Right Height Toilet 

FREE! ($500 Value)

Benjamin Kiddrick Lomax, 
age 58, transitioned to eternal 
rest on Friday, June 19, 2020, 
at Inova Alexandria Hospital. 

He was born on Feb. 9, 
1962 and grew up in Alexan-
dria. He spent several years 
employed as a heavy equip-
ment operator with Miller & 
Long Concrete Construction 
Company. Benjamin was an 
avid reader and loved to draw 
in his spare time. 

In 1999, he became a 
member of the Sincere Sev-
en, an advocacy organiza-
tion. As a member, he pas-
sionately worked to provide 
support to the working class 
through direct social action 
and education. 

Benjamin is preceded in 
death by his father, Henry 
Lomax Sr.; mother, Hazel 
Roberta Jones-Lomax; and 

brothers, James E. Lomax 
and Henry Lomax Jr. 

He leaves to mourn his 
passing a sister, Margaret I. 
Lomax of Baltimore, Mary-
land; a special friend, Keis-
ha L. Sanders, plus a host of 
family and friends. 

In lieu of flowers, me-
morial contributions can be 
made to The Olander and 
Margaret L. Banks Neighbor-
hood Park at www.fairfax-
parkfoundation.org. 

Otis Hayward Johnson Jr. 
of Wilmington, North Caroli-
na died on June 29, 2020. 

Otis was born in Wash-
ington D.C. on Sept. 8, 1937 
to Irene and Otis Johnson 
and spent his early years 
in the greater Washington 
area where he attended The 
Landon School for Boys and 
McDonough Military School. 
After his family moved to 
Florida, he attended Sara-
sota High School and then 
moved north to attend col-
lege at Lehigh University, 
where he studied industrial 
engineering. Upon graduat-
ing, he traveled in Europe, 
visited Asia for several years, 
courtesy of the U.S. Marine 
Corps, and moved to New 
York City, where he worked 
for two Fortune 500 compa-
nies and Arthur Andersen & 

Co. as a systems consultant.
In the mid-1980s, he re-

turned to the Washington 
D.C. area and started Dar-
by Digital Communications. 
Based on his systems train-
ing and experience, his firm 
was able to assist printers 
and publishers in making the 
transition to the new field of 
digital and electronic pub-
lishing. In 1986, Otis met and 

married Carroll Taylor Sewell.
Upon retirement, Otis and 

Carroll began spending more 
and more time in North Car-
olina. In an effort to stay ac-
tive, he became increasingly 
interested in the application 
of systems engineering prin-
ciples for the design and 
construction of attractive, 
efficient and easy to build, af-
fordable housing. 

He is survived by his 
wife, Carroll, of 34 years; his 
children, Michelle Johnson, 
Douglas Johnson and step-
son Taylor Sewell; and his 
brother and sister-in-law, 
Philip and Suzanne Johnson.

A memorial service will 
be held at a later date. Me-
morials may be sent to Cape 
Fear Habitat for Humanity, 
20 N. 4th St., Wilmington, 
NC 28401.

Benjamin Kiddrick LomaxOtis Hayward Johnson Jr.

COURTESY PHOTO

COURTESY PHOTO

OBITUARIES

LTCFs in the pending clo-
sure category. Facilities in 
this category have had 28 
days pass without any new 
reported cases but their 
case has not yet been closed 
in the Virginia Outbreak 
Surveillance System.

All five Alexandria 
LTCFs in this catego-
ry had outbreaks that 
were reported in April, 
and all have experienced 
COVID-19 deaths, accord-
ing to data on the VDH 
website. Envoy of Alexan-
dria has experienced 56 
cases and 10 deaths since 
April 3; Hermitage has 
experienced 30 cases and 
five deaths since April 16; 
Silverado has had 30 cases 
and nine deaths since April 
11; Sunrise has had 21 cas-
es since April 30, but the 
number of deaths was not 
listed; and The Fountains 
has had 27 cases and an 
unlisted number of deaths 
since April 24.

-ddunbar@alextimes.com

well on Saturday. Sunday, it 
was a little slow,” Jean said. 
“My feeling was if we were 
busier, he wouldn’t have had 
the nerve to do something. 
He was doing an opportunis-
tic release of hate, basically, 
… saying things that were 
totally inappropriate, like 
‘You people. You people.’ Ob-
viously, we understood what 
that meant: He was white. 
She was black.”

Abyssinia Market has 
been closed since the inci-
dent. Damtew said that im-
mediately after the incident, 
she had considered closing 
permanently. 

“Knowing that I’m there all 
the time by myself and even 
though I know I can call police, 
I was just thinking it might 
be too late. What if this guy 
comes back and does some-
thing else?” Damtew said.

However, Damtew has 
received an outpouring of 
support from neighbors and 
community members that 
has motivated her to reopen 

eventually. 
“It’s a bad experience, 

but then seeing people, the 
whole community, the sup-
port is amazing,” Damtew 
said. “I don’t know how to 
thank them because I keep 
getting emails, calls. One of 
my customers sent me a pic-
ture this morning and my 
door is covered with notes 
and it’s amazing. People are 
very encouraging.”

Unfortunately, incidents 
like the one Damtew experi-
enced are not unique. Across 
the country, the decision to 
wear a mask is becoming a 
political statement. 

“For me, wearing a mask 
is protecting me and then 
my family and friends and 
everyone around me,” Dam-
tew said. “I have very sensi-
tive customers. [Most of my] 
customers are neighborhood 
people. I know them very 
well. I’m protecting the com-
munity. I’m protecting my 
family. I’m wearing one, and 
if you’re not wearing one, I’m 
not serving you.”

-mschrott@alextimes.com

Subscribe to Alexandria 
Times E-edition to get your 
news delivered to your 
email Wednesday night. 
www.alextimes.com/ 
sign-up-to-receive-e-edition

Want to get your news 
a day before everyone else?

ABYSSINIA FROM | 7LONG-TERM CARE  FROM | 4
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M Y V I S ION I S

2020

Janet Caterson Price
Alexandria Real Estate Specialist  |  NVAR Lifetime Top Producer 
703.622.5984  |  janet@janetpricehomes.com  |  janetpricehomes.com
109 S Pitt Street, Alexandria, VA 22314  |  Equal Housing Opportunity

2201 Windsor Road
Belle Haven

Offered at $1,695,000 

UNDER CONTRACT

1200 Crystal Drive, #1413 & 1414
 National Landing

Offered at $1,449,500 

FOR SALE

6002 Grove Drive
Belle Haven

Offered at $1,195,000 

UNDER CONTRACT

6045 Edgewood Terrace
Belle Haven

Offered at $995,000 

UNDER CONTRACT

Janet Caterson Price celebrates 25 years of service in the residential real estate industry, and each year she ranks 
among the top Northern Virginia agents. Honesty and integrity are her hallmarks. As a Penn State graduate, Janet is 
a proud Nittany Lion and brings the practical experience of small business ownership, attention to detail, and high-
performance standards into every aspect of her practice. She is optimistic about the advancement of our housing 
market, particularly in Alexandria where values are rebounding at all price points. "Let me help you fulfill your dreams 

during these unsettling, yet opportunistic times."


