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The piece will replace temporary  
“I Love You” structure
BY OLIVIA ANDERSON

Come March 2023, Alexandria’s Waterfront 
Park will trade its elegant cursive letters that 
spell out “I Love You” for something more ar-
chaeologically driven: a steel structure repre-
senting a ship’s hull. 

The piece, called “Two Boxes of Oranges 
and Admonia Jackson,” is in commemoration 

of four 18th century ships, whose remains were 
found over the past few years at Robinson Ter-
minal South and Hotel Indigo.

As the fifth installation in the city’s Site 
See: New Views in Old Town annual public art 
series, the structure will abstract the hull of a 
ship with steel verticals rising from the ground 
and bending the same way a hull’s frame does. 

There will also be shadows of the spines on 

New art installation to  
open at Waterfront Park

Staff shortages and other challenges  
in maintaining city’s urban forest
BY MARK EATON

Alexandria’s tree canopy – the branch and leaf cover provided 
by the city’s trees – is more than a pleasant esthetic feature. Trees 
cool urban heat islands, reduce stormwater runoff, clean the air 
and provide wildlife habitat. In an era of climate change and ex-
treme weather events, the tree canopy has become an important 
city infrastructure asset.

With the city designated as a Tree City USA by the Arbor Day 
Foundation in 1985, its tree canopy is an important part of Al-
exandria’s composition. The maintenance and expansion of the 

A peek at Alexandria’s 
tree canopy

 PHOTO/MARK EATON
A portion of the tree canopy as seen from the Masonic Memorial.

 PHOTO/NINA COOKE JOHN
Nina Cooke John’s upcoming piece will be the fifth in the city’s Site See: New Views in Old Town public 
art series. 
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PHOTO/KASSIDY MCDONALD 
Visit Alexandria's 
farmers' markets 
to find ingredients 
for Thanks- 
giving meals.  
Read more  
on page 13.
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UNDER CONTRACT

ACTIVE ACTIVE

709 Ramsey St, Alexandria, VA 22301 
3 BD | 2 BA | $875,000 

Listed by The Rivkin Group

217 E Custis Ave, Alexandria, VA 22301 
7 BD | 5 BA | $2,179,000 | NEW CONSTRUCTION

Listed by Homes of Alexandria Team

3112 Circle Hill Rd, Alexandria, VA 22305
5 BD | 4.5 BA | $1,895,000

Listed by The Goodhart Group

The Goodhart Group 
sue@thegoodhartgroup.com 
allison@thegoodhartgroup.com

Homes of Alexandria Team 
ellen.patrick@compass.com
bobi.bomar@compass.com
daniela.spigai@compass.com

Pia Taylor 
pia.taylor@compass.com

The Rivkin Group 
bonnie.rivkin@compass.com
courtney.rivkin@compass.com

We’re thankful 
for our clients! 

As we get closer to the year’s end, we’re 
reflecting on all of our wonderful
clients who trusted us to guide them 
home in 2022. Reach out to one of our 
Alexandria experts for a consultation on 
how to best approach the winter market.

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. 1006 King Street, Alexandria, VA 22314 | 703.277.2152co
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ACTIVE

1501 Wake Forest Dr, Alexandria, VA 22307
3 BD | 2.5 BA | $825,000

Listed by Pia Taylor

TEAM OF
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Alexandria’s Glynn Jones 
Salon held a celebration last 
week in honor of a longtime 
client who just celebrated her 
100th birthday. 

The client, Erda Mathe-
son, began going to the salon 
30 years ago for a color and 
cut. According to staff mem-
ber Paola Vasquez, Matheson 
did not miss an appointment 
unless it was due to an illness. 

Matheson’s celebration 
included balloons, decora-
tions, a Boston cream cake, a 
sash and crown. After finish-
ing her routine color and cut, 
staff sat her on a “queen’s 
throne” while everyone in the 
salon gathered around to sing 
happy birthday. The celebra-

tion concluded with Mathe-
son receiving a bouquet of 
pink roses on behalf of Glynn 
Jones Salon. 

“For the past few years 
we had been counting down 
the years, then months, then 

weeks, and then days until 
we got to celebrate her birth-
day,” Vasquez told the Times. 
“ … Her face was priceless 
when she arrived and saw all  
the decorations.”

-oanderson@alextimes.com

Salon celebrates client’s 100th birthday

Virginia Attorney General visits ACHS
On Monday, Virginia At-

torney General Jason Mi-
yares visited Alexandria City 
High School to discuss con-
cerns about school safety 
and for ACPS to share the ac-
ademic successes that they  
have achieved.

During the visit, Miyares 
met with ACHS International 
Academy students focused 
on English fluency, students 
in Career and Technical Ed-
ucation classes gaining ca-
reer-readiness and advanced 
science students preparing for 
higher education, according to 
a news release. Miyares also ate 

a school lunch prepared by the 
student nutrition services team 
and ACHS executive chef. He 
also observed several class-
rooms and visited the school’s 
facilities on a tour led by two 
ACHS seniors. 

For the upcoming Gen-
eral Assembly session in early 
2023, Miyares invited ACHS 
students who are foster chil-
dren, immigrants and refu-
gees to visit the state capitol to 
better learn about their “new 
home in Virginia.” 

ACHS thanked the Attor-
ney General for visiting their 
school and learning more  

about their academics.
“Our students are success-

ful when all three levels of gov-
ernment are rowing in the same 
direction. I appreciated that 
the Attorney General took the 
time to learn about our school, 
our students and the partner-
ship between City and Schools 
that works tirelessly to expand 
opportunity for success. We 
will continue the dialogue to 
inform the policy-making pro-
cess in Richmond and identify 
ways that Richmond can help 
students thrive,” Mayor Justin 
Wilson said.  

-kmcdonald@alextimes.com 

Sheriff warns of phone scammers
The Alexandria Sheriff's 

Office is alerting Alexan-
dria residents about a recent 
phone scam where scammers 
pose as law enforcement ask-
ing for money.

According to a news re-
lease from the sheriff’s de-
partment, scams are all 
different but in many cases 
the caller may say they are a 
law enforcement officer and 
tell the victim that a warrant 

has been issued due to some-
thing like an overdue fine. 
They often threaten the vic-
tim by telling them they will 
be arrested unless they pay 
right away.

Scammers may disguise 
the caller ID by using spoof-
ing, or making the call look 
like it is coming from a law en-
forcement agency or local po-
lice department. They will ask 
to be paid with money, credit 

cards, gift cards, payment apps 
or even cryptocurrency. 

No legitimate law en-
forcement agency in Virginia 
or in the region will ever call 
someone and demand money, 
according to the release. 

If you believe you have 
been a victim of a scam call 
like this one, notify your bank 
and call the Alexandria Police 
Department at 703-746-4444.

-kmcdonald@alextimes.com 

 PHOTO/PAOLA VASQUEZ
The Glynn Jones Salon held a birthday party for client Erda  
Matheson, who recently turned 100 years old.

WEEKLY BRIEFING

Scheherazade
Afghan Days, Arabian Nights

SAT. NOV 12, 2022   -   7:30 P.M.
SUN. NOV 13, 2022   -   3:00 P.M.

John Williams: Adventures on Earth

Dinuk Wijeratne: Tabla Concerto

Ahmad Zahir: Farwardin and Zindegi
                                      Akhair Sarayat

Rimsky-Korsakov: Scheherazade

(703) 548-0885       alexsym.org
Adult: $20-$89   Student: $15   Youth: $5

Hamid Habib Zada, 
tabla

Negin Khpalwak, 
guest conductor

22-23 
season

HELENA WHEELER LINDSAY
Nov. 8, 1922- Jan. 5, 1975
Your daughters and their families
Mrs. Mary Louise Cooper
Mrs. Shirley A. Sanders-Steele
Cousin- Mr. Michael Lee

LILLIAN WHEELER LAMB
Nov. 6, 1927-Aug. 14, 2012
Your nieces and their families
Mrs. Mary Louise Cooper
Mrs. Shirley A. Sanders-Steele
Cousin-Mr. Michael Lee

In Memoriam
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the ground beneath the piece, 
with painted text and informa-
tion about the ships’ cargo em-
bedded within them. The “Two 
Boxes of Oranges and Admonia 
Jackson” title refers to exam-
ples of the types of cargo the 
ships brought in. 

According to Diane Ruggi-
ero, deputy director of the city’s 
Department of Recreation, 
Parks and Cultural Activities, 
the goal of the installation is 
to honor the evolution of Alex-
andria’s waterfront over time 
while simultaneously uncover-
ing its rich history. 

“You would see a carton of 
quills or two boxes of oranges, 
you know, the things that were 
on the manifest. But you would 
also see the names of people 
like Admonia Jackson, because 
some of the cargo that Alexan-
dria had coming into its port 
were human beings,” Diane 
Ruggiero said. “So, [it’s about] 
understanding how Alexan-
dria’s waterfront has trans-
formed over time … and giving 
people a sense of how Alexan-
dria grew and how Alexandria 
came to be.”

Designed by Nina Cooke 
John, an architect and artist 
based in New York City, the in-
stallation plays with the idea 

of layers. Like an archeological 
dig, the site has different por-
tions of information coming 
through different areas of the 
structure. The color blue will 
be painted on the outer surface 
of the pieces, the inner sur-
face’s orange color will extend 
to the shadows on the ground 
and text will be located on the 
underside of the steel. From 
the park, visitors stand on the 
outside of the hull with a view 
onto one side of history; and 
once they step inside, a fuller 
picture is revealed.

The idea, Cooke John said, 
is for visitors to take in all of 
the site’s elements, allowing 
each one to come together bit 
by bit and ultimately coalesce 
in a thorough history of the city 
– similar to the way archaeo-
logical excavation works.

Because the ships coming 
into Alexandria’s port were 
carrying everything from or-
anges to gin to molasses to 
enslaved people as part of the 
trans-Atlantic and domestic 
slave trades, the painted text 
on the ground will include the 
name of different cargo pulled 
from the manifest. Jackson, 
for example, was one of the  
names listed. 

“[It’s about]  getting the full 
understanding of what the his-
tory of a waterfront at that time 

would have been. So, not only 
would it have been a gritty, 
seedy place – waterfronts all 
around the world were – but 
[there is] also the reality that 
these ships would have been 
carrying all kinds of cargo,” 
Cooke John said. “You can see 
the names of people juxta-
posed with coconuts and rum.”

In 2015, archeologists dis-
covered the first of the hulls at 
Hotel Indigo, which is currently 
undergoing restorative treat-
ment at Texas A&M University. 

Then, in 2018, three more 
hulls were discovered at the 
Robinson Landing site, which 
have been kept in storage at a 
city warehouse in tanks of wa-
ter to prevent the wood from 
decaying. They were relocated 
and re-sunk in Ben Brenman 
Park Pond earlier this year in 
an effort to preserve the arti-
facts and ensure their stability 
for future study. 

Cooke John was selected in 
2021, at the same time as R&R 
Studios, the architectural firm 
behind “I Love You.” A com-
munity task force with the Al-
exandria Commission for the 
Arts invited approximately 
50 artists familiar with large-
scale public art to apply for 
the spot. The 30 that applied 
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 PHOTO/NINA COOKE JOHN
A rendering of the “Two Oranges and Admonia Jackson” art installation.

Excited that it's nearly time to march in the parade, 
Link is hopeful that he will have found his new 
home by December too. An excellent winner at the 
game of fetch, Link loves to spend  time on his Big 
3's: Sniffing, Snacking and Snuggling. A sweeter 
personality would be hard to find, Link is so congenial.

Meet Link!
AWLA at Adopt@AlexandriaAnimals.org  

703-746-4774

Scottish Walk Bound

The Little Theatre of Alexandria
600 Wolfe Street | http://thelittletheatre.com/

Murder, romance AND comedy!

The three best ingredients for a 
fun suspense-filled evening of 

theatre! This fast-moving, highly 
tense whodunit treats the audience 

to a remote mansion, a sleazy 
blackmailer, a trench coat clad 
detective and even a dark and 
stormy night. A once-wealthy 

mother and son struggle to keep 
up appearances at the old mansion 

but when a maid is murdered, 
everyone becomes a suspect. 

Oct. 15 - Nov. 13, 2022

**COVID Policy Revised - effective June 27, 2022. Please visit our website for details.

written by  
George Batson
produced by  
Carol Strachan
assistant producer, 
Hilary Adams
directed by  
Jessie Roberts
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MARY ELLEN
ROTONDO
FINE LIVING

Opening Doors 
to Fine Living 

Who you work with matters, which is
why Mary Ellen Rotondo is the agent
who will make the difference with
your next real estate transaction.
With Mary Ellen’s network throughout
Alexandria and across the nation, 
she’s able to make calls and quick 
connections to offer the best quality 
service for her clients. Wherever you’re 
looking to move, Mary Ellen can open 
the right doors for you.

Mary Ellen Rotondo 

mrotondo@finelivingre.com | 703.472.5454 | @merotondo
           Compass is a licensed real estate brokerage that abides by Equal Housing Opportunity laws. Compass is licensed as Compass Real 

Estate in DC and as Compass in Virginia and Maryland. 1004 King Street Alexandria, VA 22314 703.229.8935

Story of a Sale 
Mary Ellen most recently helped a buyer win a competitive offer situation for a desirable historic Prince 
Street home. Using her network and expertise, she was able to get her client into the listing first, obtain a 
Professional Engineer structural assessment and negotiate a winning offer with the listing agent. In doing so, 
her client was able to purchase their dream home in Old Town, Alexandria. Looking for the same results and 
smooth transition? Mary Ellen can do the same for you! Please reach out for a consultation. Mary Ellen would 
be happy to leverage her expertise for you.
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submitted a portfolio, CV and 
written description of artist in-
tent. Of that number, the task 
force reviewed every applica-
tion and subsequently con-
ducted interviews. 

Though Cooke John was 

chosen last year, her con-
tract with the city began ear-
lier this year with the intent of 
releasing art in 2023. After ac-
cepting the offer, Cooke John 
visited Alexandria in spring 
2022, during which she stayed 
at Hotel Indigo. After exten-
sively touring the city, she was 

inspired by its layered archeo-
logical history and recent ship 
discoveries near her hotel and 
along the waterfront. 

“It’s clear, walking around 
the waterfront, that the water 
was really important to Alex-
andria – how it sees itself now 
and how it operates now, but 

also historically. The growth 
and prosperity of the City of 
Alexandria was very depen-
dent on the waterfront,” Cooke 
John said.

Deeply moved by images 
of the excavated hulls, Cooke 
John designed the installation 
to reflect this particular slice of 
Alexandria’s past.

Although the city is cur-
rently in the process of devel-
oping curated programming 
for Cooke John’s work, Ruggi-
ero noted that nothing is solid-
ified yet. Each installation, she 
said, requires its own custom-
ized events. 

In fact, she claimed that one 
of the best aspects of the Site 
See series is the fact that visi-
tors can interact with each in-
stallation in their own way. The 
“I Love You” exhibit, which 
went up in March and was 
taken down earlier this month, 
was one of the clearest exam-
ples of this, Ruggiero explained. 

“We saw everything from 
marriage proposals and wed-
ding photos, but also folks with 
their kids or folks with their 
dogs or folks with their loved 
ones. It was just kind of like 
selfie central down there, and 
everyone having a good time,” 
she said. “ … It’s the only piece 
of public artwork that I’ve 
been involved in where I had 
people asking me if the lights 
were going to be on because 
they were going to plan their 
big proposal.”

Because Cooke John’s piece 
is much different from “I Love 
You,” it will require program-
ming that “celebrates her art-
work and helps people connect 
with it in a very intentional 
way,” Ruggiero said. 

“It’s been amazing that 
every artist that has come 
through has found something 
that inspires them and their 
artwork, but it is truly and 
uniquely Alexandria and very 
different. It’s always so differ-
ent than the one that came be-
fore it, so it really makes it a 
great experience for folks that 
live here as well as folks that 
visit,” she added.

Currently, Cooke John is 
working with the city to se-
lect a fabricator and finalize 
the design and installation de-
tails, which could take up to six 
weeks. The piece will be fab-
ricated off site and installed 
early next year. 

Cooke John hopes the in-
stallation will inspire visitors, 
whether that be locals or tour-
ists, to engage more with the 
city’s past by exploring this 
temporary window into an-
other time period. 

“I hope they are inspired to 
learn more. I think many peo-
ple who visit Alexandria visit 
it because of its history, but I 
hope that they take away that 
any history that’s presented 
is really deeper layered,”  
she said.

-oanderson@alextimes.com
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 PHOTO/OFFICE OF HISTORIC ALEXANDRIA
Archeologists excavate a ship at the Robinson Landing site in 2018.

DESIGN STUDIOS IN MD | DC | VA

CaseDesign.com 
703.539.5000

Our commitment to providing a safe, healthy, 
and respectful worksite and experience.

The CaseStudy‰

Since our first renovation over 60 years ago, we’ve 

been a team of visionaries. Our unique approach 

to the remodeling process begins with The 

CaseStudy®. We guide you through every step, 

using 3D renderings to bring new possibilities to 

light. At every phase, we’ll maintain strict attention 

to time and to budget. All backed by our 5-year 

warranty. Because you are our highest priority.

Balance. 
Harmony. 
Beauty.   
Are our ultimate pursuits whether  
you are considering an outdoor oasis,  
a food lover's kitchen, or an owner's  
suite. Because during these times,  
home is more important than ever.
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YOU’VE GOT 
OPTIONS.

You’ve Got Options, Virginia.

To increase your protection from COVID-19, ask your 
doctor or pharmacist if the latest bivalent booster  
shot is right for you. If you haven’t received your flu 
shot, remember to ask about that too.

To find a free vaccine near you, go to  
vdh.virginia.gov/coronavirus or call 
877-VAX-IN-VA.

TO AVOID 
COVID-19,
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tree canopy involves more 
than occasional tree trim-
ming. It requires a combina-
tion of planning, resources 
and a full complement of qual-
ified forestry professionals  
to thrive.

Managing the  
public portion  
of the tree canopy

Every tree in the city is part 
of the tree canopy. The ap-
proximately 30,000 trees on 
city property are the respon-
sibility of the Department of 
Recreation, Parks and Cul-
tural Activities. About 21% 
of the tree canopy is in public 
rights of way and another 9% 
is on government land. Resi-
dential property, about 1,500 
acres, makes up 49% of the tree 
canopy. Jim Spengler and Jack 
Browand, RPCA’s director and 
deputy director, respectively, 
manage the public portion of 
the tree canopy.  

RPCA’s target is to increase 
the tree canopy coverage to 
40% of the city’s 15.7 square 
miles by 2035.

“We have an overall canopy 
goal of 40% – that’s the policy 
set by City Council so that’s our 
ultimate standard.  Everything 
is built around trying incre-
mentally to get there,” Spen-
gler said. 

According to a Feb. 28 Tree 
Canopy Assessment prepared 
by the University of Vermont 
Spatial Analysis Laboratory, 
Alexandria’s canopy coverage 

increased to 32.5% as of 2018. 
The study identified a net in-
crease in tree canopy, but not 
in all areas of the city. Con-
struction and wetland resto-
ration resulted in localized 
declines in tree canopy.

Tree diversity and 
native species

Tree diversity, in spe-
cies and age, is essential to  
canopy health. 

“The city is at risk if we 
have too great a percentage 
of one species because pest 
or blight can wipe everything 
out, as Dutch elm disease did,” 
Spengler said. “We’re ‘A’ in 
terms of variety overall, al-
though if we start looking at 
sectors of the city there are is-
sues because there are some 

monocultures,” or areas with 
dominant species. 

Variety in tree ages also 
matters. 

“You want a variety of 
ages—if all you have is old 
trees—higher risk; if all you 
have is young trees—higher 
risk,” Spengler said. 

Browand said that what 
are considered “native” trees 
changes over time.  

“That’s where [it] is hard 
for some of the homeowners – 
they are used to a specific [tree] 
being around and there is a de-
sire to replace a tree exactly 
[as it was],” he said. “Our land-
scape guidelines will list a vari-
ety of trees that are considered 
native to the area.”
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 PHOTO/MARK EATON
Urban Forester Scott Graham.

915 King Street, Alexandria • 703-684-1435

NOV. 12 - 13 ONLY

Ten Thousand Villages is  
more than a store. It’s a  
local non-profit, maker-to-
market movement that helps 
break the cycle of generational 
poverty. For 26 years, Ten 
Thousand Villages has been 
empowering Alexandrians 
to shop with intention for 
ethically-sourced wares.

Buying holiday gifts can 
bring a lot of joy, but it can 
also bring stress. It can be 
overwhelming to determine 
whether the products you 
see on the shelf are ethically 
sourced. Every handcrafted 
item Ten Thousand Villages 
offers has a life and meaning 
behind it. You can trust that 
every purchase and donation 
you make directly impacts the 
life and community of its maker 
in a developing country. Your 
support creates opportunities 
for artisans to earn income by 
selling their products through 
fair trading relationships.

Join us this holiday season! 
We are a way for you to shop 
with intention for ethically-
sourced handcrafted wares 
- and to share in the joy of 
empowering makers in ten 
thousand villages.

Holiday gifts that  
can change the world

COURTESY PHOTO

Shop with intention. 
Share in the joy. 

Name: Ten Thousand Villages
Location: 915 King St.
Neighborhood: Old Town
Managing Director:  
Kate McMahon
Year opened: 1996 (Old Town)
Type of business:  
Beautiful and ethically sourced 
goods and gifts, crafted by hand 
for home and life!
Hours of operation:  
Monday-Saturday: 10 am-7 pm;
Sunday: 11am-5pm
Contact: alexandria@
tenthousandvillages.com
Phone: 703-684-1435
Website:
www.tenthousandvillages.com/
alexandria

Shop with us at 915 King 
Street to experience the stories be-
hind products and join the maker- 
to-market movement. Open 
Monday through Saturday 10 a.m. to 
7 p.m. and Sunday 11 a.m. to 5 p.m.

AT

@AlexTimesNews

follow us on twitter
Get the latest news update in real time.
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AFF gratefully acknowledges the support of the city of Alexandria and the Alexandria Commission for the Arts.

Friday–Saturday, Nov 11–12
    AMC Hoffman 22 Theatre

Sunday, Nov 13, 1–5 p.m.
    The Lyceum Lyceum shows are free of charge

also

Virtual
Cinema
Streaming
Nov 13–27

Questions? Contact us at info.alexandriafilm@gmail.com



10 | NOVEMBER 10, 2022 ALEXANDRIA TIMES

ACDS Celebrates World 
Food Day with service

Alexandria Country Day 
School students recently cel-
ebrated World Food Day by 
learning about hunger and 
performing acts of service to 
help alleviate it. Students in all 
grades participated in a variety 

of service projects including 
packaging food for Blessings in 
a Backpack and making sand-
wiches for the Be the Good 
Project. Students also vis-
ited ALIVE!, Arcadia Farm and 
Common Good City Farm.

The Alexandria City Public 
School’s Athletic Hall of Fame 
inducted its 2022 honorees on 
Oct. 8 — including 24 athletes 
and the 1945 and 1977 high 
school boys basketball teams 
— during a ceremony at Alex-
andria City High School.

The honorees participated 
in various sports including bas-
ketball, cheerleading, football, 
rowing, swimming and track 
and field. The 2022 Hall of Fame 

inductees are; Fred Borchelt, 
Yolanda Brown, DeArcey “Dee” 
Campbell (athlete and coach), 
Lesa Diggs-Moore, Sherri Funn, 
Robert Garda, Joe Hensley, 
Kathy James-Lorton, John 
Johnson, Rodney Johnson, 
Bobby Jones, Anne “Missy” Kil-
patrick, Naomi Lewis-Brooks, 
Josephus Lyles, Noah Lyles, 
Shirley Marshall-Lee, Zack 
Barry Mountain, Marie McK-
eon, Stephanie O’Toole, Lydell 
Scott, Carl Turner, Ezra Whor-
ley, Eryk Williamson and  
Doug Yates.

Two boys basketball teams 
were also inducted. The 1945 
George Washington High 
School boys basketball team 
was the school’s only team 
to win a state championship; 
note that George Washington 
High School closed as a four-
year high school in 1971 and 
later became George Washing-
ton Middle School. The 1977 
T.C. Williams High School, now 
Alexandria City High School, 
basketball team was the other 
honoree and had been named 
by MaxPreps as the great-
est Virginia high school bas-
ketball team of all time, with a  
28-0 record.

The induction ceremony 
was hosted by the Alexandria 
City School Board. Dr. Gonza-
lez served as the superinten-
dent designee. Other speakers 
at the Hall of Fame event in-
cluded Alexandria City School 
Board Chair Meagan Alderton 
and ACHS Executive Principal 
Peter Balas.

Fusion Academy Alexandria  
celebrates Hispanic Heritage Month

2022 Athletic Hall of Fame 
Induction Ceremony

Fusion Academy Alexan-
dria recently celebrated His-
panic Heritage month with 
an afternoon of events cel-
ebrating the diverse cultures 
and contributions of His-
panic culture. 

The event began with a 
short presentation, covering 
the history of Hispanic Her-
itage Month, followed by a 
reading of a poem by Puerto 

Rican poet Julia Burgos in 
both Spanish and English. 
Students and staff then had 
an opportunity to delve into 
Hispanic culture from Peru 
to Puerto Rico to Spain. 

Students learned how to 
play dominoes and dance 
the flamenco, while oth-
ers worked on painting fans. 
Students brought in items 
to share their culture, don-
ning traditional Peruvian 
garb and drinking Chicha 
Morada. 

Almost everyone’s favor-
ite part of the event was the 
food. Catered by Alexandria  
Peruvian chicken restau-
rant El Rancho, the commu-
nity feasted on chicken, fried 
plantains and rice.

  PHOTO/FUSION ACADEMY

Out of the classroom 
Education section

Piano, guitar, voice, 
strings, and woodwinds 
lessons for all ages from  

5 to 95 and levels!

Highest quality private 
lessons taught by creative 

and engaging faculty.

571.970.2615 
opalmusicstudio.com

We welcome you to  
our Open House

ON WEDNESDAY,
NOVEMBER 16, 2022 @ 9AM

Come learn about our school 
and take a tour!
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On Nov. 1, Immanuel Lu-
theran School Upper School 
students resumed a favorite 
annual ILS tradition, attend-
ing a Noontime Cantata Con-
cert put on by the Washington 
Bach Consort in Washing-
ton, D.C. The concert featured 
Bach’s Ein feste Burg is unser 
Gott, BWV 80, better known 
to Immanuel students as “A 
Mighty Fortress Is Our God.” 
Following the performance, 
students had an opportunity 
to speak with the musicians.

 Music is an important part 
of the classical curriculum at 

ILS. All students in Jr. Kinder-
garten through eighth grade 
study compositions and com-
posers of the week, including 
Vivaldi, Motzart, Bartók, Bach 
and many others. Students at 
ILS have the opportunity to 

perform in a number of musi-
cal programs throughout the 
year, including in-class recital 
days, weekly chapel services 
and evening church services. 

Founded in 1977 by the 
late Dr. J. Reilly Lewis, the 
Washington Bach Consort is 
a professional choral and or-
chestral ensemble based in 
Washington, D.C., now led 
by Artistic Director Dr. Dana 
Marsh. The consort is com-
mitted to ensuring that cur-
rent and future audiences 
experience the music of Jo-
hann Sebastian Bach and his 
contemporaries by perform-
ing the music of Bach to the 

ILS students attend concert

Students at Saint Rita 
School celebrated All Saint Day 
by raising funds for the ALIVE! 
House in Alexandria. They 
dressed as their favorite Saint, 

decorated posters and had 
their own mini walk around 
the campus. A representative 
from ALIVE! was on hand to 
talk to the children about the 

shelter and what their money 
would benefit. Students raised 
more than $1,000 for ALIVE! 
from sponsorship and a previ-
ous dress down day.

Saint Rita celebrates All Saint Day 

highest artistic standards, 
sharing the joy of Bach’s mu-
sic by broadening audiences 
in the nation's capital, nur-
turing the appreciation of 
Bach’s music through ed-
ucation and community 
outreach activities and by in-

terpreting the music of Bach 
for audiences today, thereby 
ensuring his legacy. More in-
formation on the Washington 
Bach Consort and the Noon-
time Cantata Concerts is 
available online: www.bach 
consort.org.

Grace Episcopal School 
celebrates Halloween

Grace Episcopal School 
students celebrated Hallow-
een with the Annual Hallow-
een Parade and class parties. 
Preschool, Jr. Kindergarten 
and Kindergarten students 

wore costumes to school and 
paraded throughout the play-
grounds and fields lined with 
parents and first through 
fifth graders cheering them 
on along the way.

  PHOTO/IMMANUEL LUTHERAN SCHOOL

Out of the classroom 
Education section

Alexandria Country Day 
School provides a personal-
ized experience for children, 
which leads to superior prepa-
ration for continuing academic 
and personal success. Students 
are challenged by the school’s 
curriculum, which uses lead-
ing methodologies, effective 
assessment and thoughtfully 
integrated technology. Highly 

trained and engaging fac-
ulty take a student-centered 
approach to instruction and 
spark enthusiasm for learn-
ing. An emphasis on speaking, 
writing and multimedia com-
munication skills across all ar-
eas of the curriculum better 
prepares students for school, 
work and life.

The school’s approach to 

instruction encourages reflec-
tion, self-awareness and crit-
ical thinking — skills that are 
essential to current and fu-
ture academic success. ACDS’ 
attention to balance and so-
cial-emotional learning help its 
students become kind, empa-
thetic and community-minded 
individuals who work effec-
tively with others and engage 

in respectful discourse. ACDS 
graduates are generous, kind, 
thoughtful, articulate and con-
fident individuals. They are 
successful at highly regarded 
independent day and board-
ing high schools, and in pub-
lic school STEM, honors and  
IB programs.

This is advertorial content.

Alexandria Country Day School
School Profile

School name:  

Alexandria Country Day School

Address:  2400 Russell Rd.

Year founded: 1983

Grades: 

Kindergarten through 8th grade

Number of students: 214

Mission: Challenge students 

intellectually; inspire their 

confidence, curiosity and creativity; 

and prepare them to thrive in a 

diverse and complex world by 

ensuring that they are independent 

learners, effective communicators, 

community minded citizens 

and balanced individuals.

Website: acdsnet.org

Contact: Liz Hendrickson 

703-837-1303 

lhendrickson@acdsnet.org 

AT A GLANCE

PHOTOS/ACDS
Left: First graders release Painted Lady butterflies after studying butterfly mimicry and development. Right: An 8th grader delivers a speech 
in front of parents, teachers and peers at the annual Speeches & Sweets event.

For more information please call 703.548.1888 ext.32 www.saintrita-school.org

Preschool – 8th grade
Open House

 Wednesday, November 
20th at 10:00 pm.

Please join us for our first open house  
Of the year in the school hall  

Presentation by Principal, Mrs. Manaker, followed by School Tours

For more information please call 703.548.1888 ext.32 www.saintrita-school.org

Preschool – 8th grade
Open House

 Wednesday, November 
20th at 10:00 pm.

Please join us for our first open house  
Of the year in the school hall  

Presentation by Principal, Mrs. Manaker, followed by School Tours

Monday, November 
14th at 9:00 am

Please join us for our open house 
Presentation by Principal and Preschool Director followed by tours

Please RSVP online at saintrita-school.org
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 Some areas of the city have 
developments with a predom-
inance of Bradford pear trees.  
“Two-thirds of our storm dam-
age comes from those areas 
because the trees are weak,” 
Spengler said.  While climate 
change is a factor in the se-
lection of species for planting, 
Spengler said, so is variety.

“What drives what we do 
is more variety, types of spe-
cies that have adapted to this 
area and are hardy and [trees] 
that are going to withstand the 
street tree environment – the 
plowing, chemicals that are 
used to treat roadways, dogs, 
urban density.”

Maintenance and 
expansion challenges

According to Browand, 
maintaining the city’s canopy 
coverage is a top priority. 

“We want to maintain our 
canopy coverage. We have 
street trees that should never 
have been planted.  If a tree 
goes down, our presumption is 
that we will replace the tree,” 
he said.

Some Alexandria tree wells, 
the space around the trunk of 
a tree often covered in mulch, 
are also designed as stormwa-
ter management systems that 
take water off impervious sur-
faces which requires trees that 
are hardy and can filter water.

Residents can “opt-in” or 
request the planting of a city 
tree. Different species make 
very different contributions 

to the canopy: a mature wil-
low oak provides eight times 
the canopy coverage of a ma-
ture redbud tree. Browand said 
that RPCA is willing to discuss 
tree choice, but that it is “not 
necessarily seeking out a res-
ident’s recommendation as to 
what tree should be there.”

Browand said RPCA seeks 
to respond to most tree-re-
lated service requests within 

60 to 90 days. But tree planting 
takes much longer.

“I will admit, right now, 
there is a major backlog we are 
working through and it was the 
result of a variety of factors – 
part of it was the Covid issue,” 
Browand said. 

Tree planting moves more 
slowly because the planting 
season is from approximately 
October to May, subject to 
weather conditions. Depend-
ing on where a request falls in 
the tree planting cycle, and the 
number of pending requests, 
it may take nine months to a 
year for a replacement tree to 
be planted.

According to a local expert, 
between 500 and 550 trees 
were planted in the 2021-2022 
planting cycle. Davey Tree, the 
city’s contractor, is expected 
to plant about 650 trees in this 
year’s planting cycle. Spengler 
said the city bids out tree work 
approximately every three 
years.  Davey Tree has had the 

contract for normal and emer-
gency tree work and tree plant-
ing for six years.

Spengler said that the 
RPCA is about to contract with 
another company, Brightview 
Landscaping Services, for an 
inspecting arborist.

“Our constraint in the sys-
tem is that we get all these 
work requests from citizens 
and we [issue] a larger number 
of work orders to Davey Tree 
but in the middle of that is in-
spection,” he said.

RPCA’s urban foresters can 
inspect a limited number of 
trees each day. The inspect-
ing arborist is intended to 
help verify work that has been 
done and work that needs to be 
done. The highest concentra-
tion of service requests come 
from the oldest neighborhoods 
in the city.

Excluding staff salaries, the 
city spends $1.2 million in con-
tracting costs, planting materi-
als, etc. for the tree canopy.

“The public generally does 
not understand what a public 
tree is, and, secondly, what we 
can do or not do with private 
trees,” Spengler said.  

A leaning or dying tree in a 
private yard is not RPCA’s re-
sponsibility.  Nor does RPCA 
get involved with decisions to 
plant or take down trees on 
private property. A tree in the 
strip between the sidewalk and 
the curb is also not automat-
ically an RPCA responsibil-
ity. For example, the general 
health of the trees in the Car-
lyle development are the re-
sponsibility of the Carlyle 
Community Council. 

Utilities, particularly Do-

TREE CANOPY FROM | 8
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 PHOTO/MARK EATON
RPCA Deputy Director Jack Browand and Director Jim Spengler.

Diocese of Arlington
Victim Assistance Program

for those sexually abused as minors
703-841-2530

The Diocese of Arlington provides  assistance to anyone who as a 
minor was sexually abused by a priest, deacon, teacher, employee,  
volunteer, or representative of the diocese. Parents, guardians, and 
survivors of sexual abuse are invited and encouraged to contact the 
diocesan Victim Assistance Coordinator, who will provide support, 
consultation, and referrals.

The Diocese of Arlington is committed to assisting victims/survivors 
throughout their healing.

For further information, see www.arlingtondiocese.org/victim-assistance/
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Flavor
PORT CITY

Check out local farmers markets for fresh 
ingredients and custom orders 

BY KASSIDY MCDONALD

Foraging for a 
Thanksgiving feast

With Thanksgiving right around the corner, now is the perfect 
time to start thinking about how to prepare your holiday meals. 
Whether you’re cooking for two or for 50 people, it’s a great idea 
to check out Alexandria’s local farmers’ markets for the freshest 
of ingredients. Not only are you buying products that you know 
are local, but you’re supporting family-owned and small busi-
nesses around the holiday season. There are also many small 
businesses that make custom orders for holiday parties, and 
they’ll work hard to make sure you have everything you need to 
make this Thanksgiving a memorable one. 

There’s an abundance of farmers’ markets in Alexandria, so 

SEE THANKSGIVING | 14

PHOTO/KASSIDY MCDONALD
The Four Mile Run Farmers’ & Artisans Market was the first farmers market in Northern Virginia to accept SNAP/EBT cards.
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checking out more than one 
is definitely worth the time 
when trying to put together a 
Thanksgiving meal. Whether 
you’re cooking a traditional 
turkey dinner with stuffing, 
cranberry sauce and mashed 
potatoes, or taking a differ-
ent approach entirely, there is 
something for everyone at all 
of these farmers’ markets. 

Markets in Alexandria in-
clude the Old Town Farmers’ 
Market in city hall’s Market 
Square; the Del Ray Farmers’ 
Market on the corner of East 
Oxford Avenue and Mount Ver-
non Avenue; the Four Mile Run 
Farmers’ & Artisans Market at 
4109 Mount Vernon Ave.; the 
Old Town North Farmers’ Mar-
ket at Montgomery Park at 901 
N. Royal St.; and the West End 
Farmers’ Market at Ben Bren-
man Park at 4800 Brenman 
Park Dr. 

With five markets to choose 
from, it is easy for residents to 
shop for Thanksgiving ingredi-
ents. These markets take place 
on Thursdays, Saturdays and 

Sundays, depending on which 
market you choose to visit. 

Here are some of the city’s 
farmers’ markets, as well as in-
gredients they offer in order to 
make this year’s Thanksgiving 
extra special. 

Old Town  
Farmers’ Market

The Old Town Farmers’ 
Market has been held every 
Saturday for 260 years. It is 
the oldest farmers’ market in 
the country that has been held 
continuously at the same lo-
cation, and George Washing-
ton even sent his produce from 
Mount Vernon to be sold at 
this farmers’ market. 

The Old Town Farmers’ 
Market is open every Saturday, 
rain or shine, from 7 a.m. to 
noon. The list of products sold 
by vendors ranges from fruits 
and vegetables, meat and poul-
try, cheeses, breads, pastries, 
flowers, plants, soaps, jewelry 
and art. A full list of vendors is 
available at its website, which 
also includes a map of the lo-
cations in Market Square. If 
you’re looking for a specific 

product this Thanksgiving, the 
Old Town Farmers’ Market also 
has a resource where you can 
look up products to find ven-
dors that sell them.

Their website includes 
an option to look up specific 
products that you would like to 
find at the Old Town Farmers’ 
Market. Those looking for a 
turkey this year can type “tur-
key” in the product search bar, 
and The Lamb’s Quarter will 
come up as a vendor. They of-
fer free-range poultry products 
like eggs, chicken and turkeys. 
The search results will also 
show what dates the vendor 
will be attending the market, 
in order to make sure that the 
vendor is there before visiting.

Lost Boy Cider is a ven-
dor located at the Old Town 
Farmers’ Market and also has 
a brick and mortar store in 
the city. Founded by Tristan 
Wright, Lost Boy Cider hand 
crafts wine, seltzer and 
hard ciders using Northern  
Virginia apples. 

Not only does Lost Boy of-

THANKSGIVING FROM | 13

PHOTO/MB BAKERY
MB Bakery attends the Old Town Farmers’ Market.

 PHOTO/MB BAKERY
MB Bakery makes Thanksgiving-themed holiday cookies.

SEE THANKSGIVING | 15

PORT CITY FLAVOR

FONTAINE

119 South Royal St, Alexandria, VA 22314 • 703-535-8151 • www.FontaineCaffe.com

Mon - Tues. 10:00 am - 3:00pm; 5:30 - 9:00 pm 
Wed - Fri. 10:00 am - 3:00 pm; 5:30 - 10:00 pm 

Sat. 9 am - 10 pm; Sun. 9 am - 8pm

Fontaine Coffee Shop New Hours: 7 am - 2:30 pm

We offer gluten-free crepes plus cozy dining 
inside & out–as well as take-out.

2 E Walnut St, 22301 | (703) 888-0709 | www.grapeandbean.com 

Under new ownership!
Swing by and try our lunch, dinner,  

coffee, wine and more!
Check out our Market too!

vv pp, vv pp,

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

Open daily! 
Full dinner menu  

from 4 pm

Family Friendly!

You’ll become a regular once you experience our menu!



WWW.ALEXTIMES.COM  NOVEMBER 10, 2022 | 15 

fer year round cider flavors, 
they also offer several upcom-
ing special releases specific to 
the holiday season. One fun 
flavor to try this Thanksgiving 
is Carrot Cake, which is sold in 
19 oz. cans. The cidery also of-
fers a November special selec-
tion in 16 oz. cans called Sage 
Advice that features cranberry 
and sage flavors, and will re-
mind guests of the fall season. 

The Fermented Pig is an-
other vendor to check out at 
this farmers’ market. Their 
products can be purchased 
both at the market and directly 
on their website. They offer 
handcrafted meats like bacon, 
sausage, charcuterie and sides 
like collard greens and mac  
& cheese. 

Looking to smoke a turkey 
this Thanksgiving? Not only 
does the Fermented Pig offer 
their own food items, but they 
also have smokers available 
for rent. Their smokers can 
hold up to 500 pounds of meat. 
They deliver and pick up the 
smokers, and provide wood, 

propane and a tutorial on how 
to use the smoker. 

Another option is MB Bak-
ery, a pastry shop that will be 
located at the Old Town Farm-
ers’ Market on Nov. 12, Nov. 
19 and Nov. 26. For Thanks-
giving, the bakery will fea-
ture pumpkin, apple and pecan 
pies, hand decorated cook-
ies and cookie decorating kits, 
soft yeast rolls and homemade 
toaster pastries in a variety of 
flavors including apple cran-
berry, pumpkin pie with cin-
namon icing and chocolate 
bourbon pecan.

Stop by the farmers’ mar-
ket to shop MB Bakery’s de-
licious holiday treats or visit 
their website for delivery and 
curbside pick-up options. Or-
ders placed by 4 p.m. will be 
baked that night and ready for 
pick-up or delivery the follow-
ing day or a later date, if indi-
cated at checkout.

Del Ray  
Farmers’ Market

The Del Ray Farmers’ Mar-
ket has been around since 1994 
and is a food and plant-based 

market located in the neigh-
borhood of Del Ray. The mar-
ket takes place from 8 a.m. to 
noon on Saturdays, and offers 
fruits and vegetables, meat, 
poultry, fish, eggs, cheeses, 
breads, fresh pasta, baked 
goods and cut flowers, accord-
ing to its website. 

Brutto Breads is a popular 
vendor at the Del Ray Farm-
ers’ Market. On Nov.19 they 
will attend the market, offer-
ing cubed stuffing bread for 
purchase as well as classic 
menu items like focaccia and 
Brutto breads in a variety of  
different flavors. 

“Breads purchased on No-
vember 19th would be best 
if sliced and popped in the 
freezer to save until Thursday.  
To reheat from frozen, they 
should be placed on a baking 
sheet at 400 degrees for 8 to 
15 minutes depending on de-
sired crispness,” Brutto Breads 
owner Matt Gitlin said.

Their brick and mortar 
store is located at 601 Fontaine 
St. and will be offering pre-or-
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PHOTO/MB BAKERY
MB Bakery offers holiday treats at the farmers’ market as well as on 
their website for delivery and curbside pick-up options. 

 PHOTO/BRUTTO BREADS INSTAGRAM
Brutto Breads will be at the Del Ray Farmers Market on Nov.19, offering cubed stuffing bread for pur-
chase as well as classic menu items.

PORT CITY FLAVOR

Saturday, Nov. 19, 1 - 5 P.M.
$55 per person (pre-sale), $65 @ door (if available)

Celebrate 
Virginia Cider Week

with a special tasting event on the grounds of 
historic Lloyd House in Old Town Alexandria!

Event ticket includes cider tastings, live music, 
a tasting glass, and a little history too!

Lloyd House, 220 N. Washington St., Alexandria | historicalexandria@alexandriava.gov

Tickets available @ shop.alexandriava.gov
This event will take place outdoors.

Proceeds from the Cider Festival will  
benefit the Historic Alexandria Museums.
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ders on special menu items for 
Thanksgiving. This includes a 
limited “large format” menu 
for large groups. 

Brutto Breads will have roll 
packages for Thanksgiving in 
three flavors: Il Brutto, classic 
whole grain breads; Il Brutto 
Sesame, black and white ses-
ame seeds; and Il Brutto Ses-
ame Semolina, white sesame 
with semolina flour and olive 
oil, Gitlin said. Brutto Breads 
is also offering full pans of fo-
caccia and large format Brutto 
loaves, which are one and a half 
times the size as the original 
Brutto loaves. These specially 
ordered holiday items are avail-
able for pickup the Wednes-
day before Thanksgiving, or 
delivery on that Wednesday 
or Thanksgiving day. These 
special holiday options are 
a perfect addition to a large 
Thanksgiving day gathering.      

Have some Thanksgiving 
Day guests who are vegan or 
vegetarian? The Sexy Vegie is a 
vendor at the Del Ray Farmers’ 
Market who sells their plant-
based products exclusively 
online or at various farm-
ers’ markets throughout the  
DMV area.  

Their menu includes soup 
like gazpachos, wraps, salads, 
veggie burgers and mixes. The 
Sexy Vegie also has dips like a 
sun-dried tomato and basil dip 
and a spinach and garlic white 
bean dip, which could serve as 
a Thanksgiving appetizer.

Sexy Vegie “will be rolling 
out a new line of organic sal-
ads at the markets this week-
end,” according to owner  
Ashwini Persaud.

Four Mile Run  
Farmers’ Market

The Four Mile Run Farm-
ers & Artisans Market is open 
year-round on Sundays from 
9 a.m. to 1 p.m. at 4109 Mt  
Vernon Ave. 

According to the city’s 
website, this farmers’ market 
is “part of an overall vision to 
expand and improve Four Mile 
Run Park and the surrounding 
neighborhood.”

The Four Mile Run Farm-
ers’ & Artisans Market was 
also the first farmers market 
in Northern Virginia to accept 
SNAP/EBT cards, making it 
an affordable option for many 
families throughout the city to 
get fresh produce and holiday 
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PHOTO/BRUTTO BREADS INSTAGRAM
Brutto Breads will have a limited “large format” menu for large groups.

PORT CITY FLAVOR

Gobble with Gladness
Order by 4pm on Tuesday, Nov. 22

Pick Up from 7am - 5pm on Wednesday, Nov. 23

THANKSGIVING FEAST
6 COURSE MENU

FOR two-$75/four-$135
November - 24th | 11am - 3pm ( Pre-Order Only)

Spice Kraft Indian Bistro

ALEXANDRIA -PH 703-836-6363  | ARLINGTON - PH 703-527-5666
www.spicekraftva.com

alexandriatimes

AT
follow us on 
instagram 
#alexandriatimes #alextimes 
#alexandriava #alxva

Leave us a like or
tag us in your posts!
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treats for Thanksgiving. 
One particular vendor that 

stands out at this market is 
Lopez Farm from Warsaw, Va. 
They offer a wide variety of 
fruits and vegetables, includ-
ing lettuce, cucumbers, av-
ocados, squash, potatoes, 
tomatoes, peaches, raspber-
ries and blueberries. Lopez 
Farm has everything you need 
to make delicious mashed po-
tatoes, a side salad, squash 
casserole or even a peach  
cobbler dessert. 

Buddin’ Bakery is another 
vendor at The Four Mile Run 
Farmers’ & Artisans Market. 
They are self-described as “a 
micro-batch, from scratch ar-
tisan bakery that specializes in 
‘traditional’ fares with worldly 
flavor inspirations.” 

For Thanksgiving, Bud-
din’ Bakery is offering pre-or-
der for select items through 
their website. Their menu 

items include apple pies, ma-
ple sweet potato pies, pump-
kin pies, cookie platters and 
even a mocktail pack that in-
cludes 12 bottles made with 
real fruit and homemade herb 
simple syrups. These items 
are available for pickup at the 
Old Town North Farmers’ Mar-
ket on the Wednesday before 
Thanksgiving, and delivery can 
be scheduled in select North-
ern Virginia areas. 

Supporting local busi-
nesses by visiting farmers’ 
markets is one approach to 
collecting all the necessary in-
gredients to make a successful 
holiday meal. This Thanksgiv-
ing, visit any of the farmers’ 
markets in Alexandria and find 
fruits and veggies for casse-
roles, side dishes and desserts, 
breads and rolls, pastries and 
pies. It’s a surefire way to sup-
port the community and make 
memorable holiday meals for 
the family.  

-kmcdonald@alextimes.com
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Lopez Farm from Warsaw, Va. offers a wide variety of  
fruits and vegetables. 

PORT CITY FLAVOR

info@1799prime.com | (571) 867-9595 | 110 S Pitt Street Alexandria, VA 22314

ADDITIONAL INFORMATION

TO BEST SERVE OUR GUESTS ON THIS SPECIAL DAY
WE HAVE THE FOLLOWING TIMED SEATINGS.

12:00 PM | 2:00 PM | 4:00 PM | 6:00 PM

Join us for a  
Thanksgiving Feast
featuring a traditional plated Thanksgiving Dinner  
as well as our delicious steaks and seafood. 

We are a polished modern steakhouse featuring prime steaks, fresh 
seafood, and craft cocktails set in iconic Old Town Alexandria. Relax 
in our private courtyard, enjoy a drink in The Peacock Lounge, host a 
private event in one of our unique spaces, or visit us for a fine dining 
experience in the main dining room. Welcome to 1799 PRIME.
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Making the case for 
misaligned wines
BY LISA KATIC

Having been a wine pro-
fessional for most of my le-
gal drinking age life, I have 
observed  and followed many 
trends in wine production. 
I have also spent countless 
hours debunking many of the 
beliefs and perceptions cre-
ated by these trends. 

Let’s explore a few of 
America’s perceptions that 
Chardonnay is only buttery 
and oaky, Riesling is too sweet 
or Beaujolais is only the fruity, 
juicy wine released right be-
fore Thanksgiving. I always try 
to instill in my customers that 
no varietal – or grape – has one 
flavor or style across all re-
gions or countries.

Let’s start with Chardon-
nay. Most customers that come 
into the shop say they hate 
Chardonnay, and I am aware 
that it is because they were in-
troduced to an 80s or 90s style 
of over-oaked and buttery or 
creamy wine. If you like that 
style, then you most likely 
loved that era of Chardonnay 
production in California. Un-
fortunately, that era defined 
the taste of Chardonnay for 
millions of people around the 
globe. It was actually the pro-
duction or style of Chardonnay 
that created that taste pro-
file, and not the varietal itself. 
When I present a taste of Cha-
blis to the same customer they 
usually like it, not knowing it is 
also Chardonnay, but from the 
region of Chablis in France. 
European wines are usually 
named after their regions and 
not the varietals. Yes, we like 
to confuse all of you to keep 
you guessing and in need of 
our help. 

The differences in these 
two Chardonnays are vast be-
cause of soil types in Chablis 

that are chalky due to  lime-
stone dominating the re-
gion. Different types of oak 
are used if the wine is aged or 
fermented in oak. This type of 
Chardonnay made in Chablis is 
much closer to Chardonnay’s 
true flavor profile without 
all of the influences from the 
wine making process. Think of 
scallops. They are delicate by 
themselves, but you can add a 
creamy, buttery sauce to them 
and it will change your percep-
tion of that delicate scallop. 
The same holds true for variet-
ies of wine. 

Riesling has the exact same 
misperception about its taste 
and character. Everyone thinks 
it is only sweet. If you ask a 
large cohort of wine profes-
sionals their favorite varietal 
in wine, many will say its Ries-
ling. The reason is they un-
derstand the vast range that 
Riesling can offer and the 
complexities in a well-made 
bottle. Riesling has a charac-
ter like no other varietal on 
the planet. I always encourage 
our customers to explore the 
range of Rieslings if they ha-
ven’t already. They pair with 
so many different foods, es-
pecially fall classics at your  
Thanksgiving table.

Speaking of Thanksgiv-
ing, we are about to celebrate 
the release of Beaujolais Nou-
veau which takes place right 
before our Thanksgiving hol-
iday. I may contend that this 
wine is not really a wine. What 

do I mean by that? Well, it’s 
barely fermented like all wines 
are, and it is released very soon 
after its brief fermentation 
and bottling. It is juicy, fresh 
and not complex. It is made 
to be consumed right away in 
its youth. This is quite differ-
ent from all other Beaujolais – 
especially Cru Beaujolais. It is 
again important to know there 
are various styles. Beaujolais is 
made from the Gamay grape 
and is fermented, aged and 
bottled as all other wines. It 
can be similar to Pinot Noir but 
sometimes with more earth-
iness or savory notes than pi-
not. All Beaujolais, no matter 
the style, can be a great fit for 
the Thanksgiving table.

Let the team at Wine 
Gallery 108 help guide you 
through the many options 
we have in these wines so 
you can expand your pal-
ate and appreciation for these  
beautiful gems.

The writer is the owner of 
Wine Gallery 108 in Old Town. 

Let’s clear the air

LISA
KATIC

FILE PHOTO
There are many misperceptions about Chardonnay, Riesling and 
Beaujolais varietals in wine. 

: Wine

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.

Come in for the 
perfect pair: 
Wine & Art at  

108 N. St Asaph St
winegallery108.com 
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Makes 10 individual (6 inches) quiches
 
Ingredients
• 10 6-inch pie crusts

• 8 oz chevre cheese

• Shredded gruyere cheese 

• 5 caramelized onions

• 15 cremini mushrooms

• 12 eggs

• 2 qt Half & Half

• salt 

• pepper
 
Directions
1. Add chevre cheese at the bottom of each pie crust.

2. Caramelize finely chopped onions on a stove top pan. 

Each quiche will require about a half of an onion. 

3. Chop up the cremini mushrooms and saute in a pan 

with light extra virgin olive oil.

4. For the batter, combine 12 eggs, 2 quarts of Half & 

Half, salt and pepper in a blender.

5. Blend for 30 seconds and add to the pie crust.

6. Add the onions and mushrooms to each  

batter-filled crust.

7. Top each quiche with gruyere cheese. 

8. Bake in the oven at 300 degrees F for 30 minutes. 

Grape and Bean’s quiches 

FILE PHOTO

PORT CITY FLAVOR: Foodie

WINNER!
2022 BEST IN BUSINESS 

OVERALL BUSINESS  
WINNER
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BY HOWIE SOUTHWORTH

Nobody likes turkey! There, 
I said it. Alright, breathe, 
friends. I understand the ab-
surdity of such a pronounce-
ment, and I am more than 
happy to be proven wrong. But 
if folks actually enjoyed eating 
turkey, wouldn’t the poultry in-
dustry raise them smaller and 
fill up fridge real estate next 
to chickens in every American 
supermarket year-round? With 
my tongue firmly planted in 
my cheek, onto what I truly be-
lieve is the most complex un-
der-sung hero, the real star of 
the Thanksgiving table: stuff-
ing, a brilliant bready sym-
phony that is too often dubbed 
a side dish.

Culinary cultures abound 
with colorful uses of stale 
bread: Hall of Fame members 
include Italian ribollita, French 

panade, Spanish migas del pas-
tor, and our darling, American 
holiday stuffing. They all share 
DNA to a point, where dry 
loaves are magically rescued by 
bathing in a sumptu-
ous broth. Perhaps 
surprisingly, this ge-
netic material was 
not swabbed from 
an Italian, French, 
Spanish or American 
kitchen. Archaeolog-
ical evidence has the 
au jus resuscitation 
of old baked goods 
dating back to Mes-
opotamian tablets. They de-
picted the process by which 
today’s cooks almost exactly 
prepare it.

Not only does this dynamic 
dish far outperform a well-sea-
soned bird, it also speaks vol-
umes of regional cuisine. Once 
at home in the new American 

nation, stuffing began to re-
flect the gastronomic char-
acter of where it was being 
baked. New Englanders found 
their way to utilizing hyperac-

tive oyster beds. The 
Acadians or Cajuns 
added smoked sau-
sage to spice things 
up. Northwestern-
ers landed on wild 
rice as a needed sub-
stitution for bread, 
which presumably 
got drenched in all 
that rain. Southern-
ers went a sweet di-

rection with cornbread and 
pecáns…or is it pécans? And 
while in New Mexico, the en-
tire cast of Breaking Bad pre-
ferred chiles mixed in.

Alas, we arrive in the heart 
of the mid-Atlantic, specifically 
in Alexandria. A place devoid 
of its own cuisine? No special 

stuffing? How can this be? Al-
exandria in her heyday, was the 
de facto bridge between North 
and South, an international 
gateway for goods, seated on 
a river of abundance with easy 
access to the Atlantic and be-
yond. The global pantry at our 
door, and nada? Sure, we may 
never earn ourselves Creole, 
Tex-Mex, or Low Country-level 
notoriety, but I remain hope-
ful. I contend that we may yet 
define Port City Cuisine, and I 
hereby propose it begins with 
an emblematic stuffing. Allow 
me to make the case.

Stuffing elements:
The bread: Cornbread 

and buttermilk biscuits. A 
nod to our prominent place-
ment, sandwiched between our 
friends to the North and the 
South, cornbread holds varying 
origin stories, largely thanks 
to native regional tribes shar-
ing the ways of the kernel with 
Colonial settlers. Buttermilk 

biscuits on the other hand, 
serve as a descendant of hard-
tack, or ship biscuits, remnants 
of which are still found in our 
town’s archaeological excava-
tions of trade vessels. The com-
bination of the two starches 
provide a poetic callback to our 
unique past and the textural 
diversity of creaminess and 
those bready cubes we expect 
from holiday stuffing. To boot, 
Alexandria was also almost en-
tirely built on the milling of 
wheat and corn for export. 

The vegetables: Onions, 
peppers, garlic and herbs. We 
have world exploration and 
trade to thank for the popu-
larity of all of these widely ad-
opted culinary flora. Evidence 
abound from Alexandria’s his-
tory of Portuguese and Spanish 
traders spending ample time in 
our inns, wharves and markets. 
Where they sailed away from 
our shore with tonnage of flour 

The stuff(ing) of legend

SEE STUFFING | 22

HOWIE
SOUTHWORTH

PORT CITY FLAVOR: Foodie

Celebrate 

the Holidays at 
Blackwall Hitch

BLACKWALLHITCHALEXANDRIA.COM

5 CAMERON STREET, ALEXANDRIA, VA

703-739-6090
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and cornmeal, they left behind 
what would become our own 
sofrito. In another gesture of 
thanks to our Iberian amigos, 
we tweak the stuffing with 
smoked paprika and cumin – 
a hint of the exotic for which 
early Alexandrians could swing 

by the local apothecary.
The protein: Crab. The ar-

chives of Alexandria recount 
the relative difficulty with 
which fishing vessels navi-
gated the Potomac through 
dense schools of fish and crus-
tacean beds. Like many historic 
coastal American hauls, oys-
ters, clams and crabs seemed 

to overflow from our banks. 
Streets were paved with shells, 
recipes couldn’t keep up with 
the resulting ingredients and 
even modern household ren-
ovations reveal these aquatic 
bits of landfill. Both oysters 
and clams appear in some re-
gional stuffings, but I say nay. 
Crab simply stands up better 

to its fellow ingredients. Oh, 
and lest I forget, you may op-
tionally add turkey sausage if 
you’ve read this far.

The writer is a 20-year 
Alexandria resident and 

cookbook author. Some of his 
publications include “How 
to Cook Anything in Your 

Dutch Oven: Classic American 
Comfort Foods and New Global 

Favorites,” “Chinese Street 
Food: Small Bites, Classic 

Recipes, and Harrowing Tales 
Across the Middle Kingdom” 

and the forthcoming “Off The 
Tapa My Head, Recipes, Rants 

and Raves of an American 
Cook in Barcelona.”
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Ingredients
• 1 lb. prepared cornbread, broken up by hand
• 4 3-inch buttermilk biscuits, roughly diced
• 3 Tbsp. extra virgin olive oil, divided
• 1 small white or yellow onion, diced
• 1 large green bell pepper, diced
• 5 cloves garlic, minced
• 1 ½ tsp. Kosher salt
• ½ tsp. ground black pepper
• 1 tsp. smoked paprika powder
• 1 tsp. cumin powder
• 2 tsp. dried oregano
• 8 oz. smoked turkey sausage, diced (optional)
• 2 large red bell peppers, roasted, peeled, seeded (or jarred), diced 
• 2 Tbsp. chives, thinly sliced
• ¼ cup parsley, roughly chopped
• 1 large egg
• 3 ½ cups crab, seafood or chicken stock or broth, cooled

Directions
1. Leave a tray of the cornbread and biscuit pieces on the counter, uncovered, overnight to 
dry out. Transfer the dried bread to a large mixing bowl. 
2. Place a skillet over medium heat. Add 2 tablespoons of olive oil. When the oil begins to 
shimmer, add onion and sauté until the onion is almost translucent, about 6–8 minutes. 
Add garlic, salt, black pepper, paprika, cumin and sausage (if using) and continue to sauté 
until the garlic is very fragrant, about one-two minutes. Transfer the skillet contents to the 
mixing bowl with the bread.
3. To the mixing bowl, evenly fold in the skillet contents, oregano, roasted peppers, chives 
and parsley. Try not to further break up the bread pieces. Transfer the bread mixture into 
a baking vessel suggested above, making sure to distribute the mixture across the vessel. 
Even out the top as much as you can, no bread hills.
4. In a clean mixing bowl, ideally with a spout, or glass measuring cup, whisk together the 
egg and cooled stock or broth. Slowly pour the liquid over the top of the mixture in the 
baking vessel, being sure that some of the liquid moistens most, if not all, of the bread. The 
mixture should be rather wet, though not soupy. If you don’t use all the liquid, it’s OK. Use a 
clean hand, the back of a spoon or spatula to gently compress the whole mixture to ensure 
that the liquid is evenly distributed. 
5. Cover with plastic wrap and allow the unbaked stuffing to sit on the counter for an hour, 
undisturbed.
6. Preheat the oven to 375°F. Uncover and transfer the unbaked stuffing to the center 
rack of the oven. Bake for 35-45 minutes, or until the top begins to brown and get crusty. 
Remove the stuffing from the oven and proudly serve hot scoops of delicious Alexandria.

Port City stuffing

Total time: Overnight, plus 2 hours, 30 minutes
Vessel: 10-inch cast iron skillet,  
8 x 8 inch baking dish, or equivalent
Serves: 6-8

PORT CITY FLAVOR: Foodie

Happy
Holidays

Many Alexandria restaurants and  
shops offer full meals and to-go items  

for your Thanksgiving dinner.  
Please shop local and support  

Alexandria businesses for the holidays.

Shop 

 
Local

,
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TimesLiving

How the longtime  
art can  
commemorate history
BY ZEINA AZZAM

For millennia, poetry has 
provided a powerful way to 
capture society’s imagination. 
Poetry has served as a recorder 
of history, a source of pride of 
civilization, a unifying cultural 
story, a way to praise the liv-
ing and eulogize the dead and 
so much more. From the Mes-
opotamian epic of Gilgamesh 
and the ancient Greek Odys-
sey and Iliad, to pre-Islamic 
Arabian poetry, the Old En-
glish Beowulf and the epic of 
Sundiata of the Mali Empire 
to Shakespeare’s sonnets – to 
name a few salient examples 
– human history is rife with 
beautiful verse that people 
hold up as remarkable aspects  

of cultural production.
It makes sense, therefore, 

that poems are offered at im-
portant ceremonies and com-
memorative events that are 
meaningful to a society. In a 
recent interview with Smith-
sonian Magazine, the newly 
installed US Poet Laureate Ada 
Limon said, “I really, truly be-
lieve with my whole body in 
the power of poetry, and in 
the power of poetry to heal 
and bring together commu-
nity, and celebrate the inter-
connectedness that we all have 
with each other.” 

Her words echo the prin-
ciples that Alexandria’s com-
memorations of the city’s 
historic events aim to accom-
plish: to educate about and 
face the past, and to take steps 
to act and heal together as  
a community.

It was an honor for me 
to contribute poems to the  
two lynching commemorations 
that the city held on April 23 
and Aug. 8, for Joseph McCoy 
and Benjamin Thomas, respec-
tively. These two Black Alex-
andrians were tortured and 
killed by white lynch mobs in 
1897 and 1899. City authorities 
and officers of the law failed to 
stop the murders and in Mc-
Coy's case, the mayor displayed 
a complete dereliction of duty. 
When Alexandria’s Black co- 
mmunity tried to protect 
Thomas, the mayor ordered 
them to go home; and when 
they refused, they were ar-
rested and fined. Yet, no white 
person was imprisoned, fined 
or held accountable in any way 
for these two youths’ deaths.

We ask ourselves, how do 
we as a collective group, one 

that seeks justice and under-
standing, make sense of these 
violent aspects of our his-
tory? Is there a way to re-
deem ourselves today, in view 
of the dark legacy of our an-
cestors? What are meaningful 
ways to make amends to the  
Black community?

Such events offer one way 
to unearth and learn about this 
little-known history; it is im-
portant to educate Alexandria 
about the brutal ordeals of the 
victims and uplift their names. 
Indeed, Alexandria’s Black His-
tory Museum Director Audrey 
Davis noted in a Washington 
Post interview, “If we’re go-
ing to tell accurate history, you 
have to own the terrible parts 
of your history.” Poems at these 
events not only speak of the in-
justices perpetrated against 
McCoy and Thomas, but they 
also tug at what Rev. James 
G. Daniely, pastor at Roberts 
Memorial United Methodist 
Church, asked at the ceremony 
to collect and memorialize the 
soil from the places these men 
lived and died: “What will your 
response be? Will it be an-
other monument that’s tagged 
on a wall somewhere, or will 
you really be moved to fight  
for justice?”

To be sure, our messages 
should go beyond the remem-
bering and telling of grief; they 
must urge listeners to continue 
to act, as racism is still deeply 
embedded in our society. For 
Joseph McCoy, I wrote the fol-
lowing lines in my poem:

Let’s educate our youth, 
open eyes, ears,

so inhumanity is not  
replayed.

A Black man was lynched in 
our city, here.

We must face history, bring 

justice near.
And my poem at Benjamin 

Thomas’s remembrance event 
offered these ending lines:

May our grief over his  
cruel loss

impel us to action.
May his memory nourish 

our resolve.
As a poet, I am grateful that 

the City of Alexandria under-
stands the power of poetry and 
continues to integrate the writ-
ing and reading of poems in 
many commemorative events 
and milestones of our history. 
The presence of a poet laureate 
in the city helps to reinforce 
the powerful nature of poetry 
and encourages its reading and 
writing in the community. I am 
proud and honored to have this 
role at present.

Poetry prompt:
Penny Hill Cemetery in Al-

exandria holds the unmarked 
graves of the two men who 
were lynched in the 1890s, Jo-
seph McCoy and Benjamin 
Thomas. Write a poem in the 
form of an epitaph, an inscrip-
tion on a tombstone in mem-
ory of the deceased, for one of 
these young men. You can start 
the poem with “Here rests….” 
or you can approach writing 
the epitaph in your own way. 
To read more about Alexan-
dria’s two documented lynch-
ings, click the link above. If you 
would like to share your poem 
with the poet laureate, please 
email it to poet@alexandria 
va.gov.

The writer is the City of 
Alexandria’s poet laureate. 
To read Azzam’s poems, go 

to https://www.alexandriava.
gov/cultural-history/soil-

collection-remembrance-event

The power of poetry
PHOTO/LENA SEIKALY

Poems are offered at important ceremonies and commemorative events that are meaningful to society.



24 | NOVEMBER 10, 2022 ALEXANDRIA TIMES

Four benefits of  
adding a fireplace  
to your home
BY FAMILY FEATURES

Whether you’re construct-
ing a new home or simply re-
designing your current living 
space, there are many consid-
erations that can truly make a 
house a home. 

Amid budget consider-
ations, design vision boards, 
specifications and blueprints, 
amenities like a new fireplace 
can allow homeowners to cele-
brate the warmth, comfort and 
ambiance a fireplace or other 
hearth product can provide. 
In fact, seven out of 10  home-
owners have a fireplace and 
usage has increased during all 
four seasons since 2020, ac-
cording to research from the 
Hearth, Patio & Barbecue As-
sociation. Including a fireplace 
in your construction or reno-
vation plans is a gift to your-
self and your family.

Consider these four bene-
fits of including a fireplace as 

part of your next home update:
1. It can be a sanctuary 

from the ever-changing world 
outside. As people continue to 
spend more time at home, a 
fireplace can serve as a source 
of calm and relaxation, help-
ing you and your family escape 
from the challenges daily life 
may throw your way.

2. It’s an artful piece of  
decor to display year-round. 
Whether it’s a centerpiece 
for your living room or fam-
ily room, or an accent to your 
bedroom, bathroom or study, 
a creatively designed fireplace 
can provide an artful design el-
ement for your home, no mat-
ter the season.

3. It’s a safe, reliable heat-
ing source. A fireplace is an 
extra layer of security when 
weather wreaks havoc and can 
provide safe, reliable heat and 
lighting in the event of a power 
outage.

4. It can be the heartbeat 
of your home. Between screen 
time, remote work schedules 
and commitments to extracur-

ricular activities, many fam-
ilies experience fragmented 
home lives. A fireplace, though, 
can serve as a central gather-

ing spot for you and your loved 
ones when together.

Fireplace safety tips
Whether it’s the warm 

glow of the fire, the crackle 
of the wood or the deep pen-
etrating warmth, wood burn-
ing fireplaces have a way of 
making people feel relaxed 
and at home. However, there 

are some precautions that 
should be taken to ensure safe  
operation:

• Never leave a fire unat-
tended.

• Keep a fire extinguisher 
on hand.

• Keep small children and 
pets away from the fireplace.

Staying warm

SEE FIREPLACE | 25
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A fireplace can provide safe, reliable heat and lighting in the event of a power outage.

HOMES 

www.mcdanielservice.com                  703.372.2234

For a limited time, we will deduct our diagnostic fee for first-time customers if a recommended repair is 
approved and performed. Have our professional HVAC and Plumbing Technicians determine the issue and 
discuss what can be done to resolve the matter. If you have an HVAC or Plumbing problem, we have a solution.  

As always, we will quote the repair cost upfront. 

Contact office for full details. During normal business hours only.

FREE DIAGNOSIS!

OWNED &

O P E R A T E D

FAMILY
SINCE 2010

BOB & JUNE MCDANIEL
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• Clear an area of at least 
three feet around the fireplace 
of furniture, books, news-
paper and other potentially 
flammable materials.

• Inspect gaskets, door seals 
and the chimney annually. 

• Have the chimney profes-
sionally cleaned as necessary 
to ensure it's clear of obstruc-
tions and creosote.

• Install smoke and carbon 
monoxide detectors.

• Utilize fireplace tools to 
tend the fire.

• Never burn garbage, 
rolled newspaper, charcoal, 
plastic or chemically treated or 
painted wood.

• Avoid using gasoline or 
any liquid accelerant to help 
start a fire.

• Do not overload the fire-
place to avoid burning wood or 
embers tumbling out.

• Never close the damper 
until embers have completely 
stopped burning.
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A fireplace can serve as a central gathering spot for loved ones.
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HOME OF THE WEEK

HOMES ADVERTORIAL

AT A GLANCE

This completely renovated 
Cape Cod demonstrates how an 
experienced agent's vision can 
transform a modest structure 
into a sought-after modern-day 
home. Completely transformed 
from top to bottom, this prop-
erty’s thoughtful updates and 
sophisticated staging was all 

overseen by The Rivkin Group. 
Offering spacious living within 
almost 1,800 square feet, this 
gorgeous home has been re-
imagined in many ways such 
as moving the stairs from the 
middle of the house to the side 
of house, which also opened 
the upstairs to create a full-

floor primary suite; an updated 
chef’s kitchen with 10’ ceil-
ings, new stainless-steel appli-
ances; herringbone backsplash; 
a farmhouse sink, quartz coun-
tertops – including a large pen-
insula with waterfall design; 
built-in instant hot water tap 
and white soft-close cabinets 

with new hardware. The back-
yard offers an outdoor oasis 
featuring a spacious deck, cov-
ered patio and built-in fire pit. 
Situated in Rosemont Park, and 
one block to restaurants, shops 
and the Braddock Road metro 
stop, the location provides easy 
access to the best of Alexandria.

Renovated Cape Cod in Rosemont

Address:  

709 Ramsey St.,

Alexandria, 22301

Price: $875,000

Square feet: 1,793

Bedrooms: 3

Bathrooms: 2

Year built: 1935

Contact:

Bonnie Rivkin &  

Courtney Rivkin

therivkingroup@ 

compass.com

rivkinresidential.com

Bonnie: 703-598-7788 

Courtney: 703-869-7788

PHOTOS/BTW PHOTOGRAPHY
Left: Updated exterior featuring a new portico. Middle: Chef's kitchen with 10' ceilings.  
Right: The open floor plan on the main level maximizes living space.
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minion Energy, also affect the 
tree canopy. “[They have] li-
cense to do whatever they need 
to protect their infrastructure,” 
Browand said, “That’s why we 
have these V-shaped trees. 
They are not looking at esthet-
ics in any way.”

Spengler said that for a 
healthy city tree in the area 
between the side-
walk and the curb, 
other than water-
ing, “there is not 
much [a resident] 
can do to help other 
than watering and 
watching the tree 
and letting us know 
if a problem arises” 
with low-hanging 
branches, etc.

Staff shortages
Alexandria hired its first city 

arborist in 1959.  The term “ar-
borist” has evolved to “urban 
forester.”  RPCA staff includes 
three primary tree caregivers, 
an urban forestry manager and 
two urban foresters.

The urban forestry man-
ager, formerly the city arborist 
position, has been vacant since 
May when the incumbent re-
signed to take a position in Ar-
lington County.  The position 
has been advertised and Brow-
and said that  it is expected to 
be filled in the near future.

One of the city’s two urban 
foresters resigned in late Oc-
tober and accepted a position 
with the District of Columbia. 
Accordingly, RPCA’s urban 
forester cadre is significantly 
understaffed.

According to Vincent Ver-
weij, the urban forest manager 
for the Arlington County De-
partment of Parks and Natural 
Resources, his department em-
ploys one urban forest man-
ager and four urban foresters.

Duties of the  
urban forester

Scott Graham is currently 
the city’s only urban forester. 
According to Graham, “the ur-

ban forester is kind of looking 
at the bigger picture – the en-
tirety of the urban forest.”

Graham developed his love 
of the outdoors as an Eagle 
Scout and then later in para-
medic school. An Arlington 
native, Graham started as an 
urban forester in Alexandria 
last May.

His biggest challenge is 
managing the number of daily 

requests and in-
teractions that are 
part of his job. Ac-
cording to Spen-
gler, RPCA receives 
an average of about 
300 requests per 
month for tree ser-
vice.

“We’re trying to 
increase our can-
opy coverage and 

we’ve got a lot of forces work-
ing against that,” Graham said. 
“We have diseases that have 
come in – Dutch elm, emer-
ald ash borer.  Asian longhorn 
beetle is starting to get en-
trenched in the United States. 
I believe that all of our neigh-
boring jurisdictions, except 
Arlington County, have spot-
ted lantern fly.”

Graham said that an urban 
forester is “kind of a jack of all 
trades.” 

“You come in with your 
plans and you have your stan-
dard service requests but, any 
day a surprise or two or three 
can pop up and change the di-
rection [of the day],” he said.

Graham described the con-
ditions when he will involve 
Davey Tree, the city’s tree con-
tractor. “As a lone forester 
you’re only capable of so much 
– sometimes it’s the size of the 
tree that comes down, some-
times it’s the weather or exten-
uating circumstances.” 

Often the police depart-
ment will be the first responder 
and will assess whether a for-
ester is needed.  Graham travels 
with everything from clippers 
to chain saws in his truck.

When Graham is in the field 
he usually enjoys engaging 
with residents. 

“One thing I’ve learned 
from this job is the passion 
people have for trees,” he said. 
“There’s a desire to understand 
more but there’s a love [that 
residents have] of their tree.” 

Alexandria was designated 
as a Tree City USA by the Arbor 
Day Foundation in 1985.

How to hug  
the tree canopy

Dedicated tree-huggers can 
directly support the tree can-
opy by joining Tree Stewards 
of Arlington and Alexandria, 
a nonprofit organization that 
seeks to enhance a sustainable 
urban forest through training, 
volunteer activities and public 
education. For more informa-
tion, visit https://treestewards.
org/.

The tree canopy can also be 
supported through tax deduct-
ible contributions to RPCA’s 
Living Landscape Fund which 
received $118,772 in donations 
– of which $27,420 was for tree 
planting and maintenance 
– over the past five years for 
beautification projects which 
can be general or targeted to 
conditions in specific parks or 
public areas. More information 
is available at https://www.al-
exandriava.gov/PARKnerships.  

RPCA also maintains a 
Community Matching Fund 
which matches contributions 
from for specific projects. Since 
its inception in 2016 the Com-
munity Matching Fund has 
provided $211,152 in projects 
to upgrade athletic fields, plant 
community gardens, beau-
tify parks, expand community 
composting, develop a teen 
center, renovate playgrounds 
and expand outdoor exer-
cise opportunities for seniors. 
The beautification projects in-
cluded tree plantings.

The city’s tree canopy is a 
significant infrastructure as-
set that is easy to overlook or 
take for granted.  As with any 
infrastructure component, it 
requires knowledgeable main-
tenance, careful planning and 
appropriate staffing to thrive.

-aboutalexandria@gmail.com
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MARK
EATON

Shirley Jeanne Ward (née 
Backenstross), age 91, of  
Alexandria, Va., passed away 
at Sunrise of Alexandria on 
Oct. 16, 2022, from conges-
tive heart failure.

Born on Sept. 3, 1931, in 
East Syracuse, N.Y., Shirley 
was the oldest daughter of 
Julia Irene Backenstross (née 
Miller) and Frederick Clar-
ence Backenstross. Shirley 
married Philip Richard Ward 

on May 5, 1951 at St. Matthew’s Roman Catholic Church in 
East Syracuse, N.Y.  

Shirley led a private life dedicated to her husband,  
family, and friends. She supported, counseled, and assisted 
those close to her, including others with shared health  
concerns. An avid reader, Shirley enjoyed mysteries.

She was preceded in death by her husband, Philip Richard 
Ward (Sept. 23, 2018); her son, Timothy Patrick Ward (June 13, 
2009); her parents; her brothers, Frederick G. Backenstross, Jr. 
(July 16, 1999) and Richard M. Backenstross (May 22, 2018); 
and the long-time partner of her daughter, Julie Ward, John D. 
Muller (Nov. 27, 2021).

Shirley is survived by six children: Joyce (David) 
Lapham, Steven Ward (Cecilia Lutz), Sharon (Kevin) Dooley, 
Amy (Charles) Bailey, Mary Ward (Yoshihiko Murata) and  
Julie Ward, together with her daughter-in-law Jennifer Ward; 
12 grandchildren and five great-grandchildren. She is also  
survived by her sister Joyce A. Allen (née Backenstross).

In lieu of flowers, the family requests donations to the  
Alexandria Library Foundation: https://alexlibraryva.org/ 
library-foundation .

Memorial and funeral services were celebrated in  
Shirley’s honor in Alexandria. Interment at Arlington National  
Cemetery will be arranged in 2024.

Shirley Jeanne Ward (née Backenstross)
Obituary
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Weekly Words

JUMBO FREESTYLE 5 by Adrian Johnson, edited by Anna Gundlach

DEATH NOTICES

ACROSS
1 Nails a performance
8 "Sign me up!"
12 Turtlelike Mario Bros. enemy
17	 "We	finally	did	it,	team!"
20 Metaphorical ticket  

to escape a sticky situation
21	 "Ship	of	the	desert"
22	 Pizza	delivery	driver's	 

guess,	briefly
23	 Relative	of	dynamite
24	 First	sound	someone	 

might	hear	every	day
25	 "Aida"	and	"Carmen,"	e.g.
27	 Doggo's	shrill	bark
29	 Inherited	unit
32	 One	may	be	 

designed	for	nursing
33	 There	are	10,080	every	week
35	 Involuntary	twitch
37	 Reedus	of	Death	Stranding
39	 Colonial	housing	unit?
40 Messy pile
42	 Sting	and	Flea,	for	two
46	 Pro's	opposite
47	 Punk	rock's	Vicious
49 Sixth animal of  

the	Chinese	zodiac
51	 Ruling	that	blocks	free	speech
52	 Formative	and	influential
55	 Colgate	rival

57	 Air	filter	acronym
58	 2002,	for	Sue	Bird
60 Working together
63 "You hate to see it"
66	 Baby's	bodysuit
67 Person in the hole
69	 Abbr.	in	a	baking	recipe
70 Artsy-___
72	 Athlete's	all-time	 

peak performance
75	 Prince,	in	Arabic
76	 Demonstrate	chalk's	

impermanence,	say
78	 Was	wrong	about
80	 "I	can	wait"
83 Fall perennial
85 "Guten ___" (German greeting)
86	 "That's	amazing!"
88	 "Have	a	go"
90	 Got	dirty	at	home?
92 Settings
95 Leather maker
97	 Peruvian	Mrs.
98 Pekoe pouches
99	 D.C.	winter	hours
100 Durian has a strong one
102	 (not	sure	tbh)
104	 "You	nailed	it!"
105	 Insurance	filing
107	 Makeup	of	some	spa	baths
109	 Lively	dance
111 Italian money

112	 Unfazed	by	it	all
117	 "That's	rich	coming	from	you!"
118	 Run-down
119	 Put-down
120	 "You	take	cash?"	response"

DOWN
1	 Khaled	Hosseini	bestseller	

involving	flying	toys,	with	"The"
2 Sequester
3 Baton Rouge sch.
4 Lo-cal
5	 Like	Santa	after	a	slide	 

down	the	chimney,	maybe
6 Truthfully
7 ___ Mahal
8	 Cake	topper
9	 Lava	cake	descriptor
10	 Global	currency	org.
11	 Network	known	for	 

its	tote	bags
12	 Smoked	Polish	sausage
13	 Rewarding	evening	in	

Hollywood?
14	 Catherine	of	"Home	Alone"
15	 Wavy	'do
16	 Put	two	and	two	together,	say
17 Keepsakes
18	 Purr-fect	pet?
19	 Seydoux	of	Death	Stranding
20	 Casual	clothing	 

retailer since 1969

21	 If	you're	in	it,	you're	out	of	it
26 Therapy appointments
28	 Thanksgiving	desserts
30	 Prize	won	by	Toni	Morrison
31	 Notable	chunk	of	history
34 Dirty look
36 Boat for exploring  

the	Boundary	Waters
38	 Flavor-enhancing	inits.
41	 Part	of	many	pride	

celebrations
43 Wintry rain
44	 Patatas	bravas	and	gambas	al	

ajillo,	for	two
45 "This is my ___" (Shrek)
48	 Guest	of	honor's	podium
50 NBA Hall of  

Famer	Abdul-Jabbar
53	 Not	worth	debating
54 Some German cameras
56	 Tub	additive	to	relieve	muscle	

cramps
59	 Supplies	for	brewers	 

and	bakers
61 "Such is life"
62	 Best	Picture	winner	of	2012
63	 Bloodhound's	detection
64	 Knight's	suit
65	 Ice	cream,	milk,	etc.
68 One putting petrol  

in	a	lorry,	say
71	 Colorful,	sweet	picnic	staple

73	 Film	holders
74	 "What	if	we	...	didn't?"
77	 Assigned	stars	to
79	 African	bearer	of	caffeine-

containing fruit
81 Like an out-of-range  

radio	station
82	 Sweetheart
84	 "We	Found	Love"	 

singer,	to	fans
87	 "All	square	between	us?"
89	 Card	game	with	a	 

follow-up	called	Dos
91	 "I	tried	to	catch	fog,	 

but	I	mist,"	e.g.
93	 New	England	vacation	spot
94	 Nine-digit	IDs
96	 Caesar	and	Nero
99 Mexican street corn
101	 Old	Scandinavian	letters
103	 Pottery	ovens
105	 Dove's	home
106	 Astronaut	Jemison
108	 Insecticide	banned	by	the	EPA
110 Shine from heat
112 Not trans
113	 Trip	agent?
114	 "Me?!"	(scoffs)	"Couldn't	be!"
115	 Cutely	shy
116 Female sheep
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CARRINGTON BOOTH (76), formerly of Alexandria,  
Oct. 30, 2022
KATHERINE CUSTER (74), formerly of Alexandria,  
Oct. 31, 2022
ANNE EDWARDS (83), formerly of Alexandria,  
Nov. 6, 2022
SUZANNE KLEEBLATT (46), of Alexandria,  
Oct. 25, 2022
ROBERT POPE (87), of Alexandria,  
Nov. 2, 2022
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My View | Melanie Kay-Wyatt, Ed. D.

BY MELANIE KAY-WYATT, ED. D.

Educating Alexandria’s students 
is a shared responsibility of families 
and schools. But there is no doubt that 
when families are involved in the edu-
cation process, the attitudes, behaviors 
and achievement of students are posi-
tively enhanced. In November, 
we celebrate Family Engage-
ment Month in Virginia, pre-
senting the opportunity for 
us to highlight the irrefutable 
benefits of family engagement 
to student outcomes. Priori-
tizing school-family partner-
ships in Alexandria City Public 
Schools continues to be a part 
of our approach to address ed-
ucational disparities across 
race, language, economics and other dif-
ferences. The diversity of our school di-
vision makes family engagement critical 
because of the role it plays in helping 
families from all backgrounds feel wel-
comed, respected and valued as partners 
in their child’s education.

As ACPS’ interim superintendent, I 
would like to invite our families to uti-
lize division resources that serve to 
enhance family engagement. Our Fam-
ily and Community Engagement team 
works to strengthen family-school part-
nerships and increase two-way commu-
nication, cultural understanding and 
academic achievement as it eliminates 
barriers to family engagement. As our 
new FACE center officially opens this 
month, it will further connect ACPS fam-
ilies to the information and services that 
support educational achievement and 
overall quality of life. The FACE team 
engages families in meaningful oppor-
tunities designed to support student ac-
ademic success and healthy social and 
emotional development. 

Family engagement is also the driving 
force within The Anne R. Lipnick Special 
Education Parent Resource Center , as 
it assists families to become partners in 
their child’s education. Focusing on the 
student’s needs, PRC promotes training 
families to be advocates for their child. 
PRC provides a community connection 
for families as it fosters the understand-
ing of the special education process. Its 
Family Engagement Series workshops 
can be accessed in multiple languages 

and help to establish cooperative part-
nerships between families and schools. 

Our language specific and bilingual 
family liaisons enable ACPS to best serve 
its Amharic, Arabic and Spanish speak-
ing families, building relationships and 
connecting them with staff as they also 
serve as cultural brokers for the division. 

As many of our school-based 
family liaisons are bilingual 
and immigrants themselves, 
this assists the division in es-
tablishing authentic relation-
ships as the foundation of 
our work with families and  
the community.

There are also a myr-
iad of ways in which fami-
lies can make a difference in 
their child’s educational out-

come. This includes supporting at-home 
learning, scheduling parent-teacher con-
ferences and calls, attending school ac-
tivities and taking part in family surveys. 
I also urge families to stay informed 
through ParentSquare and to activate 
their PowerSchool account to remain up-
to-date on student progress and atten-
dance. You can also connect with your 
child’s school by volunteering.

Our PTA groups help strengthen the 
connection between school and home 
and offer inclusive programs that em-
brace diverse perspectives. There are 
also other school-based groups such as 
Padres-Activos to join. Another option 
for families to lend their perspective is by 
joining an Alexandria City School Board 
advisory group, including language-spe-
cific committees.

The benefits of family engagement 
materialize in various ways. For families, 
it leads to increased trust in the school di-
vision and its staff, along with added con-
fidence in school-related decision making. 
It provides a better understanding of 
school curriculum and an increased ca-
pacity to advocate for students. Family en-
gagement in our 18 ACPS schools further 
opens channels of communication and 
the understanding of student/family cul-
tures that can lead to enriched curricular 
activities. Engagement lends itself to more 
meaningful school to home relationships 
and increased community support. For 
school staff, this makes for higher morale 

Filling in the blanks

The opinions expressed in letters and columns are those of the writers only and do not 
reflect the views, nor receive the endorsement, of the Alexandria Times.

Your Views

Bring back the signs
To the editor:

Every year as elections approach 
I am impressed when I am in Ar-
lington. The streetscape is abloom 
with the flowers of democracy: the 
signs posted by candidates. In Al-
exandria, however, it is yet again 
electoral winter. There are no signs 
on our rights of way indicating an 
upcoming election contest. That 
is because some years ago, under 
the guise of preserving the beauty 
of our streets, the ruling  party for-

bade such displays. It is extraor-
dinarily difficult and prohibitive 
financially, to challenge the rul-
ing party in a city like Alexandria. 
Signs provide an inexpensive way 
for challengers to achieve some de-
gree of name recognition. Did our 
rulers mean to protect the sanctity 
of our streets or to protect them-
selves? I wonder if the prohibition 
is Constitutional?

-David A. Norcross, 
Alexandria

PHOTO/CHERYL BYRNE COWAN 
The moon rising over the horizon along the riverfront.

MELANIE
KAY-WYATT
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Opinion
Photo of the Week

“Where the press is free and every man is able to read, all is safe.” 
     - Thomas Jefferson
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On Nov. 11, 1946, Sis-
ter Elizabeth Kenny placed 
a wreath on the Tomb of the 
Unknown Revolutionary Sol-
dier in the cemetery of the 
Old Presbyterian Church on 
South Fairfax Street. The Al-
exandria Gazette claimed 
that she was the first British 
subject to decorate the tomb. 
The newspaper included a 
list of dignitaries, primarily 
American Legion members, 
who accompanied Sister Eliz-
abeth. In the same year, a bi-
opic of her story was released 
as Sister Kenny. Rosalind 
Russell was nominated for an 
Oscar for her portrayal of her. 
Her fame grew and five years 
later, Sister Elizabeth topped 
Eleanor Roosevelt in a poll as 
the most-admired woman in 
the United States.

Sister Elizabeth started 
as a bush nurse in her na-
tive country of Australia. She 
gained the title of “Sister” not 
by taking religious vows, but 
by serving as a nurse on cargo 

ships carrying troops between 
Australia and England during 
World War I. At the time, the 
rank of “Sister” was one be-
low “Matron” in the nurs-
ing hierarchy, equivalent to 
the Rank of First Lieutenant. 
She would use the title for the 
rest of her life.

When she returned to her 
native state of Queensland, 
she invented an improved 
stretcher for ambulances 
called the Sylvia Stretcher. But 
her next invention brought 
about the invitation to place 
the wreath at the Tomb of the 
Unknown Revolutionary Sol-
dier. While nursing a friend's 
child, Kenny observed that 
applying warm compresses 
and using motion on pedi-
atric polio patients brought 
better results than the con-
ventional treatment of splints 
and braces. She began to use 
this treatment on other pa-
tients. Sister Elizabeth also 
treated shortened muscles 
by encouraging patients to 

learn the name of the mus-
cles they were using, how the 
muscles worked, and to take a 
role in their own recovery. Af-
ter success in her home coun-
try, she set out to educate 
caregivers in England and the 
United States about her polio 
treatments. Today, she is of-
ten credited as the founder of 
modern physical therapy.

While she had practical 
experience, Sister Elizabeth 
Kenny did not have any medi-
cal education. And that led to 
immense resistance from the 
medical community, as you 
can imagine. In her 1943 au-
tobiography And They Shall 
Walk, she remembered, “I 
was wholly unprepared for 
the extraordinary attitude of 
the medical men in its read-
iness to condemn anything 
that smacked of reform.”

While her outreach met re-
sistance in New York and Chi-
cago, her treatment found a 
home at the Mayo Clinic in 
Minnesota. In 1942, four years 

before she visited Alexan-
dria, the Sister Kenny Insti-
tute opened in Minneapolis to 
treat polio patients. Later, her 
work did receive widespread 
acceptance in the United 
States, and in 1950, President 
Harry Truman signed a bill al-
lowing her to enter and leave 
the United States without a 
visa. The only other person so 
honored at the time was the 
Marquis de Lafayette.

The 1953 invention of 
the Salk vaccine changed the 
hold polio had on the lives of 
American parents and chil-
dren. While physical therapy 
continues its wide accep-
tance in our country, its roots 
as part of Sister Kenny’s polio 
treatment are long forgotten. 
It’s too bad, as, during her 
visit to Alexandria in 1946, 
she was one of our most fa-
mous visitors.

Out of the Attic is 
provided by The Office of 

Historic Alexandria.
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Weekly Poll

“Sister” Elizabeth Kenny:  
Veteran, bush nurse, pioneer 

Take the poll at alextimes.comThis Week  

Did you visit the “I Love 
You”art installation at 
Waterfront Park?
A. Yes, many times. 
B. Once or twice. 
C. No. 
D. I didn't know there was an art  
installation at Waterfront Park. 

Last Week  

How did you celebrate 
Halloween this year?
45% I didn't celebrate this year.

27% Something else. 

18% By strolling up and down Lee Street. 

10% By attending the Del Ray Halloween Parade. 

and job satisfaction. 
Experience has proven that 

when families are engaged in 
their child’s education, school 
attendance increases along 

with student achievement 
and graduation rates. In addi-
tion, students develop better 
social skills, reduce risky be-
haviors and their self-esteem 
improves. Family engagement 
can truly be transformative as 

it aligns with the principles of 
the ACPS Strategic Plan to as-
sist in providing an inclusive 
learning environment that 
embraces diverse perspec-
tives. I am proud of the work 
of our FACE and PRC teams 

that illustrate daily our com-
mitment to keeping racial eq-
uity at the heart of our work.

The author is the 
interim superintendent of 

Alexandria Public Schools.
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NOVEMBER 15

TAYLOR RUN WORKGROUP 
The workgroup will meet 
to discuss the next steps 
for Taylor Run. Please join 
via Zoom. All information 
including past presentations 
and handouts on the stream 
health improvement can be 
found on the community 
collaboration webpage. 
Time: 7 to 8:30 p.m. 
Location: Zoom 
Information:   
https://apps.alexandriava.
gov/Calendar/Detail.
aspx?si=49262  

NOVEMBER 17

BEAUJOLAIS SOIRÉE is a 
special evening with food and 
wine tasting tours through 
select regions of France. 
Sparkling wine, crisp white 
wine, a bold red wine and the 
2022 Beaujolais Nouveau will 
be highlighted. French Chef 
and Culinary Instructor, Hugh 
Cossard of FoodExpression will 
take guests on a gastronomic 
tour of French charcuterie, 
cheeses and other delicacies. 
Tickets are $55 and include 
a special gift. Cocktail attire 
is suggested, and this is a 21 
and over event.  
Time: 7 to 9:30 p.m. 
Location:  
220 N. Washington St.  
Information:   
https://apps.alexandriava.
gov/Calendar/Detail.
aspx?si=49189 

NOVEMBER 19

CITY OF ALEXANDRIA TREE 
LIGHTING CEREMONY Ring 
in the city’s official start to the 
holiday season with the lighting 
of the 40-foot tree adorned 
with nearly 40,000 twinkling 
lights, plus appearances from 
Alexandria’s Town Crier and 
Santa himself. 
Time: 6 to 7 p.m. 
Location: 300 King St. 
Information:   
https://visitalexandria.com/
events/city-of-alexandria-tree-
lighting-ceremony/  

NOVEMBER 26

SMALL BUSINESS SATURDAY 
Stroll historic streets twinkling 

with holiday traditions as you 
enjoy special discounts or gifts 
with purchase. At Alexandria’s 
boutiques, you’re greeted by 
local shop owners and offered 
personalized customer service 
with curated gift suggestions 
ranging from home décor, chic 
fashions and gourmet food to 
classic toys and gifts for pets. 
Time: All day 
Location: Old Town 
Information:   
https://visitalexandria.com/
holidays/small-business-
saturday/  

DECEMBER 3

ALEXANDRIA HOLIDAY BOAT 
PARADE OF LIGHTS  
Old Town Alexandria’s historic 
waterfront will shine for the 
22nd Annual Alexandria 
Holiday Boat Parade of 
Lights. Enjoy dockside 
festivities from 2 to 8 p.m. in 
Waterfront Park including a 
pop-up beer garden from Port 
City Brewing Company, local 
food, music from 97.1 WASH-

FM and hands-on activities 
from Alexandria boutiques.  
Time: 2 to 8 p.m. 
Location: 1A Prince St. 
Information:   
https://visitalexandria.com/
holidays/boat-parade/ 

DECEMBER 4

DEL RAY HOLIDAY TREE 
& MENORAH LIGHTING 
The Del Ray neighborhood 
will come together for the 
annual Christmas tree 
lighting, Menorah lighting and 
holiday carols. Enjoy hand-
painted holiday windows in 
storefronts and start your 
holiday shopping with a stroll 
down Mount Vernon Avenue, 
which will be illuminated by 
thousands of luminarias. 
Time: 6 p.m. 
Location: Mount Vernon Ave. 
and E. Oxford Ave. 
Information:   
https://visitalexandria.com/
events/del-ray-holiday-tree-
menorah-lighting/ 

CALENDAR

*Includes product and labor; bathtub, shower or walk-in tub and wall surround. This promotion cannot be combined with any other 
offer. Other restrictions may apply. This offer expires 12/31/2022. Each dealership is independently owned and operated. **Third party 
fi nancing is available for those customers who qualify. See your dealer for details. ©2022 BCI Acrylic Inc.

The Bath or Shower You’ve Always Wanted
IN AS LITTLE AS 1 DAY

(844) 945-1631
CALL NOW!

OFFER EXPIRES DECEMBER 31, 2022

$1000
  OFF*

No Payments & No Interest
  for 18 Months**OR

Military & Senior Discounts Available

*For those who qualify. One coupon per household. No obligation estimate valid for 1 year.  **Off er valid at time of estimate only. 2The leading consumer reporting 
agency conducted a 16 month outdoor test of gutter guards in 2010 and recognized LeafFilter as the “#1 rated professionally installed gutter guard system in 
America.” Manufactured in Plainwell, Michigan and processed at LMT Mercer Group in Ohio. See Representative for full warranty details. Registration# 0366920922 
CSLB# 1035795 Registration# HIC.0649905 License# CBC056678 License# RCE-51604 Registration# C127230 License# 559544 Suff olk HIC  License# 52229-H License# 
2102212986 License# 262000022 License# 262000403 License# 2106212946 License# MHIC111225 Registration# 176447 License# 423330 Registration# IR731804 
License# 50145 License# 408693 Registration# 13VH09953900 Registration# H-19114 License# 218294 Registration# PA069383 License# 41354 License# 7656 DOPL 
#10783658-5501 License# 423330 License# 2705169445 License# LEAFFNW822JZ License# WV056912 

BEFORE LeafFilter

AFTER LeafFilter

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

Mon-Thurs: 8am-11pm, Fri-Sat: 8am-5pm, Sun: 2pm-8pm EST

TH
E NATION’S

    G
U

T T E R  G U A RD1

BACKED BY A
YEAR-ROUND
CLOG-FREE
GUARANTEE

EXCLUSIVE LIMITED TIME OFFER!

Promo Code: 285

FINANCING THAT FITS YOUR BUDGET!1

1Subject to credit approval. Call for details.

SENIORS & 
MILITARY!

YOUR ENTIRE
PURCHASE*

+20% %
OFF OFF10

FREE GUTTER ALIGNMENT  +  FREE GUTTER CLEANING*

NATION’S GUN SHOW
1300 TABLES!  Huge Selection!  Buy!  Sell!  Trade!

FRI: 3 - 8  |  SAT: 9 - 5  |  SUN: 10 - 5

4320  Chantilly  Shopping  Center,  Chantilly,  VA  20151

VPN

November 18, 19 & 20

540-951-1344 | www.TheNationsGunShow.com | www.ShowmastersGunShows.com

Get Your Supplies While You Still Can!!!

All CDC & VA GOVERNOR GUIDELINES MUST BE FOLLOWED!

The NRA National Firearms Museum presents a Collection of Arms from one of America's most 
extraordinary chief executives, Nobel Prize and Medal of Honor recipient Theodore Roosevelt.

TICKETS  SOLD ONLINE ONLY

VA and Utah Concealed Carry Courses
Saturday or Sunday. Firearmtrainingstore.com 

$10 Discount ONLINE ONLY
or (757) 331-1439

Join or Renew your

NRA membership

at the show and

get in FREE!

VA and Utah Concealed Carry Courses
$10 Discount ONLINE ONLYSaturday or Sunday 

FirearmTrainingStore.com or (757) 331-1439

Largest Gun Show in Metro DC!   Guns, Knives & Accessories!

1300

TABLES!

Dulles Expo 

VA & Utah Concealed Carry Courses (757) 331-1439

Expert Professionals, Enormous Selection & Training!

Expert Professionals, Enormous Selection & Training!

VA & Utah 

CCW
 

Courses 

(757) 331-1439

VA & Utah 

CCW
 

Courses 

(757) 331-1439

VA & Utah CCW Courses 
(757) 331-1439

Low Prices & Incredible Selection!

OPEN
FULL

BORE!

Start 
you

r 

New
 Y

ea
r 

with
 a B

ang!

The NRA's Naonal Firearms Museum presents collecon of Tom Selleck's
 personal firearms including his Sharp's Rifle from Quigley Down Under, 

a set of custom Colt pistols from Magnum P.I., & many revolvers from his Westerns.  

Exp
ert

 K
now

led
ge 

& Tra
ining!

Low

Pric
es!

Low

Pric
es!

Low Prices  

& Incredible Selection!

WE 

GUNS 

Expert Vendors 
& Training

Prepare for 
Power Outages 
& Save Money

REQUEST A FREE QUOTE! 

ACT NOW TO RECEIVE
A $300 SPECIAL OFFER!*

(833) 688-1378

*O� er value when purchased at retail. 
Solar panels sold separately.
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LEGAL NOTICE

Public Hearing will be held by 
the City Council of the City of 

Alexandria, Virginia, held at City 
Hall, 301 King Street, Council 

Chamber and on Zoom webinar 
on Saturday, November 12, 

2022 at 9:30 a.m., or as soon as 
may be heard on the hereinafter 

described items.

PUBLIC HEARING, Second Read-
ing and Final Passage of an Or-
dinance Introduction and First 
Reading.  Consideration.  Pas-
sage on First Reading of an Ordi-
nance to amend and reordain the 
Master Plan of the City of Alex-
andria, Virginia, by adopting and 
incorporating therein the amend-
ment heretofore approved by city 
council to the Northridge/Rose-
mont Small Area Plan chapter of 
such master plan as Master Plan 
Amendment No. 2022-00004 and 
no other amendments, and to re-
peal all provisions of the said mas-
ter plan as may be inconsistent 
with such amendment (Imple-
mentation Ordinance for Master 
Plan Amendment No. 2022-00004 
associated with Woodbine Re-
habilitation and Healthcare Fa-
cility Addition approved by City 
Council on October 15, 2022).

PUBLIC HEARING, Second Read-
ing and Final Passage of an Ordi-
nance to amend and reordain Sheet 
No. 052.02 of the "Official Zon-
ing Map, Alexandria, Virginia," 
adopted by Section 1-300 (OFFI-
CIAL ZONING MAP AND DIS-
TRICT BOUNDARIES), of the 
City of Alexandria Zoning Ordi-
nance, by rezoning the property 
at 2729 King Street from, R-8/Sin-
gle-family zone to RB/Townhouse 
zone in accordance with the said 
zoning map amendment heretofore 
approved by city council as Rezon-
ing No. 2022-00005 (Implementa-
tion Ordinance for Rezoning No. 
2022-00005 associated with Wood-
bine Rehabilitation and Health-
care Facility Addition approved by 
City Council on October 15, 2022).

PUBLIC HEARING, Second Read-
ing and Final Passage of an Ordi-
nance Approving and Authorizing 
the Permanent Closure of the Unit 

Block of King Street and North-
ern Portion of the Strand to Vehic-
ular Traffic. [ROLL-CALL VOTE]

PUBLIC HEARING, Second Read-
ing and Final Passage of an Or-
dinance to amend and reordain 
Article D (Contract Formation 
and Method Of Source Selec-
tion), Division 1 (Competitive 
Sealed Bidding) to add Section 
3-3-31.2 (Payment of Prevailing 
Wage for work performance on 
construction contracts) and Di-
vision 2 (Competitive Negotia-
tions) to amend Section 3-3-63.1 
(Service Contract Wages) both of 
Chapter 3 (Purchases and Con-
tractual Services) of Title 3 (Fi-
nance, Taxation and Procurement), 
of the Code of the City of Alexan-
dria, Virginia, 1981, as amended, 
to establish Prevailing Wage provi-
sions for public construction con-
tracts. [ROLL-CALL VOTE]

PUBLIC HEARING, Second Read-
ing and Final Passage of an Or-
dinance to Grant a Franchise to 
the Tall Ship Providence Foun-
dation to Dock a Replica Historic 
Tall Ship at the City Marina Con-
sistent with the Waterfront Small 
Area Plan. [ROLL-CALL VOTE]

PUBLIC HEARING, Second Read-
ing and Final Passage of an Or-
dinance to amend and reordain 
Section 9-3-117 (CONSTRUC-
TION, OPERATION AND MAIN-
TENANCE REQUIREMENTS) 
Subsection (p) of Article I (CON-
STRUCTION, OPERATION AND 
MAINTENANCE OF CABLE 
SYSTEM) of Chapter 1 (ALEX-
ANDRIA CABLE COMMU-
NICATIONS CODE) of Title 9 
(LICENSING AND REGULA-
TION) of the Code of the City 
of Alexandria, Virginia, 1981, as 
amended.  [ROLL-CALL VOTE]

PUBLIC HEARING, and Con-
sideration of a Third Amendment 
to a Five-Year License Agreement 
dated December 1, 2018, between 
the City of Alexandria, Virginia 
and Zayo Group, LLC. to Per-
mit Zayo to Construct and Install 
Two Fiber Optic Builds to (1) In-
stall approximately 1,135 feet of 
new conduit and fiber at 6161 Ed-
sall Road and (2) Install approxi-
mately 474 feet of new conduit and 
fiber at the northeast intersection 

of 3401 Eisenhower Avenue and 
Bluestone Road in the City of Al-
exandria’s Public Rights-of-Ways.

THE PUBLIC IS ADVISED THAT 
AMENDMENTS OR ADDITIONS 
MAY BE MADE TO PROPOSED 
ORDINANCES WITHOUT FUR-
THER PUBLICATION. IT IS REC-
OMMENDED THAT PERSONS 
INTERESTED IN ANY OF THESE 
ORDINANCES OBTAIN FREE 
FULL-TEXT COPIES FROM 
THE CITY CLERK AT CITY 
HALL (LIMITED COPIES AVAIL-
ABLE).  If the mayor finds and 
declares that weather or other con-
ditions are such that it is hazardous 
for members to attend the meet-
ing, this meeting will be continued 
to the following Saturday. GLO-
RIA SITTON, CMC, CITY CLERK

LEGAL NOTICE

ALEXANDRIA PLANNING & 
ZONING DEPARTMENT

NOTICE OF  
ADMINISTRATIVE REVIEW

The following requests have 
been received for administra-
tive review and approval.

For information on the fol-
lowing applications or to com-
ment, visit the City’s website at 
www.alexandriava.gov/plan-
ning or call (703) 746-4666.

Special Use Permit #2022-00095
5612 Harding Avenue
Administrative Special Use Per-
mit request for a New Use 
for residential child care: RB/
Residential Townhouse
Proposed Business 
Name:  Naz Daycare 
Applicant:  Anila Naz
Planner:  Mavis Stanfield – ma-
vis.stanfield@alexandriava.gov

In accordance with Section 11-500 
of the Zoning Ordinance, the above 
listed request may be approved ad-
ministratively by the Director of 
Planning & Zoning. If you have 
any comments regarding the pro-
posal above, please contact Plan-
ning & Zoning staff at 703.746.4666 
or email the planner listed no 
later than December 1, 2022.

LEGAL NOTICE

The Alexandria City School Board 
will hold a budget public hear-
ing on the FY 2024-2033 Capital 
Improvement Program (CIP) 
Budget during the Special Called 
School Board Meeting on No-
vember 14, 2022, at 6:30 p.m. in 
the School Board Meeting Room 
located at 1340  
Braddock Place in Alexandria.

Public comments regarding the 
FY 2024-2033 CIP Budget may be 
submitted in the following ways: 
• Sign up to speak at the Novem-
ber 14th public hearing at: https://
acps 
web.wufoo.com/forms/w1fupe 
0e02qz4wi/
• Email written comments to the 
Clerk of the Board at: board-
clerk@acps.k12.va.us 
• U.S. Mail:
Clerk of the Board 
Alexandria City School Board
1340. Braddock Place 
Alexandria, VA 22314 
 Only comments related to the 

FY 2024-2033 CIP Budget will 
be heard at the public hearing. 
Requests to speak or to submit 
written comments must be 
submitted by Noon on November 
13, 2022. 

For more information, please 
contact the Clerk of the Board at 
703-619-8316.

POTOMAC WINDOW CLEANING

Residential window cleaning inside 
and out. Serving the local area for 
35 years. Family owned and op-
erated. (703) 356-4459. Licensed, 
Bonded, Insured. The Montgom-
ery family thanks you  
for your interest.

CHEVY CHASE FLOOR
WAXING SERVICE

Wood floor polishing, buffing, 
waxing, old floor specialists
Servicing local area 30 years
Licensed, bonded & insured
(301) 656-1810
We do not repair damaged floors
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Licensed in Virginia
703.627.9578 | dcramer@mcenearney.com | donnacramer.com

We're in this together, and I will guide you home. 

Donna Cramer, Realtor®

109 S. Pitt Street, Alexandria, VA 22314 | 703.549.9292 | Equal Housing Opportunity

SOLD
3904 Keller Avenue 

22302 | Fairlington Towne 
$480,000

Renovated in 2019 with new white kitchen that 
opens to living/dining area, new flooring on main 
level. Baths also updated. Large enclosed patio.  

SOLD
5946 Berkshire Court 
22303 | Berkshire East 

$579,000

End unit with large patio half mile to Huntington 
Metro. Beautiful new wood floors on main, 

fireplace in rec room. Updates throughout.

CONTRACT PENDING
2403 Ridge Road Drive 

22302 | Braddock Heights 
Offered at $949,000

1929 Sears kit house expanded in 1989. 4 
bedrooms, 2 baths, kitchen/breakfast room 
addition looks out to landscaped yard and patio.

Annual Holiday Store
Students in Community Lodgings’ Youth Education Program can shop for gifts for their parents and siblings at the holiday store. 

Please join me in supporting the store through donations of NEW items through December 12. A partial list is included below.

HOUSEWARES:
Towels/Linens
Kitchen Tools
Cookware/Tupperware
Silverware/Flatware
Coffee Maker/Tea Kettle
Small Lamps

ADULT MEN:
Wallets 
Watches
Toiletries & Shaving 
Coats all sizes 
Shoes sizes 8-12 
Tools

ADULT WOMEN:
Jewelry
Beauty Products
Slippers
Toiletries & Makeup
Coats all sizes 
Shoes sizes 5-9

BABIES:
Bottles
Toys
Blankets
Baby Clothes
Hats & Gloves

YOUTH:
Sporting Equipment
Arts & Crafts Kits
Legos/Blocks
Slime-Making Kits
Pokemon Trading 
  Cards

TEENS:
Jewelry
Toiletries
Socks
Wireless 
  Earphones

Drop off in person M-F, 10AM-5PM at 3912 Elbert Ave, Suite 108, Alexandria, VA 22305 
or M-F, 11AM-2PM at Fifer Learning Center, 607 Notabene Drive, Alexandria, VA 22305


