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is unlike any school anywhere. And I mean, 
ANYWHERE. Every member of the staff here is 
committed to one thing and one thing only—children.  
It’s evident the moment you arrive whether by school 
bus or by car, there are teachers and administrators to 
greet you and welcome you and open doors and help  
the kids with their daily loads of books and notebooks 
and binders. Teachers stoop to tie shoe laces, offer words 
of encouragement. Goodwill pulses through the maze of  
halls and classrooms pumped along by the heart 
of this place that is so much more than a school— 
Mr. David Hudson.  	 continued on page 20

www.northofthejames.com	 FREE

Linwood Holton 
Elementary School 
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8 Reasons 
to Call 8-1-1 

Before You Dig
.

1. It’s the law.
2. It’s about being a good citizen.
3. Saves time.
4. Saves money -- no costly repair       
    bills for cutting through utility lines.
5. Avoids injury.
6. Avoids disruption of natural gas   
    and other utility services.
7. It’s the smart thing to do.
8. The number is easy to remember.

    Receive a gift!
 Email your name and address to 
 utilitybuddy@richmondgov.com 
 with the phrase
 “I always call 8-1-1 before I dig!
   I read it in North of the James!”

Utility Buddy is 
DPU’s friendly, 

life-sized natural 
gas meter.
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nteresting thing 
about art—it endows its cre-
ator with a sort of immortal-
ity, keeping the artist alive 
long after he’s shuffled off his 
clay coil. Nothing illustrates 
this better than a retrospective 

exhibit that traces the timeline of an 
artist’s career with the visual narra-
tive jumping out at you and the art-
ist from beyond the grave shouting 
his discoveries as they occur. That’s 
certainly the case with the latest 
installation at the Virginia Museum 
of Fine Arts called “Pop Art and 
Beyond: Tom Wesselmann.”
Art is all about vision. And all too 
often art scholars miss the forest 
for the trees. They apply a narrow 
vision, scrutinizing one facet of an 
artist’s work, which is akin to look-
ing into a star-creamy sky and focus-
ing all your attention on a single 
star through the porthole of a tele-
scope. Or eyeing, through the lens 
of a microscope, a single amoeba in 
a drop of pond water and not seeing 
the robust and diverse life that bus-
tles and quivers just beyond it. 
The exhibit at the Virginia 
Museum of Fine Arts is not in the 
least telescopic. Rather, it’s true to 
real human vision, which is binocu-
lar and peripheral.
At a media preview before the show 
opened a number of the people 
who made this retrospective a real-
ity spoke in one of the vast marble 
halls of the Virginia Museum’s 
newest wing.
“The point of the exhibition is to 
finally give the public in the United 
States and in Canada a chance to see 
the whole scope of Wesselmann’s 
career,” said VMFA’s John Ravenal, 
the coordinating curator of this show. 
“There had been retrospective’s of 
Wesselmann in Japan and Europe 
as well but there never had been one 
in North America so this is the first 
and what it means is that the North 
American audience has always just 
seen bits and pieces. They have seen 
exhibitions at galleries or museums 
that just have to do with one par-
ticular to body of work and it’s hard 
to hold something in your mind for 
several years and piece it together as 
if that were the whole career and if 
you’re not able to see all those shows 
then you’re missing big pieces.”

While Americans, by and large, are 
aware that Wesselmann was one 
of a handful of pre-eminent Pop 
artists alongside the likes of Andy 
Warhol, Roy Lichtenstein, and 
James Rosenquist, many don’t have 
a clue about the breadth and depth 
of his work as a visual artist. 
“The Pop Art was really just one 
phase,” Ravenal said. “And then there 
was a substantial career that built on 
that but went in many different direc-
tions with many innovations.” 
Ravenal himself was unaware of the 
scope of Wesselmann’s life work. “In 
some ways I am the perfect audience 
for this retrospective because I val-
ued the early work and even though 
I knew the middle career and the late 
career somewhat I didn’t really have 
a strong sense of it and I think, like 
many curators, I felt that the most 
important work was the Pop work,” 
he said. “So this exhibition for me 
personally has been a really wonder-
ful opportunity to become more 
familiar with the entire career and to 

really gain a great appreciation for the 
middle and late work as well.”
This exhibition was initially put 
together by the Montreal Museum 
of Fine Arts and will make two other 
stops stateside after it leaves the 
Virginia Museum in late July. But 
the driving force behind the exhibit 
was Wesselmann’s wife Claire.
After the press crowd left for the 
gallery downstairs I talked for a time 
with Claire Wesselmann, a slight 
woman with Chesapeake Bay-green 
eyes and a braided pony tail. 
“In the beginning he was a friend,” 
Claire said. They both studied art 
at Cooper Union in New York and 
in the early years Tom Wesselmann 
wasn’t exactly sure what direction 
his art would lead him. “He could 
draw and he has a great sense of 
humor growing up in Cincinnati 
and he thought maybe he should 

draw cartoons or something” said 
Claire. Within a year after starting 
a Cooper Union, Tom fell in love 
with painting and left everything, 
except his sense of humor, behind. 
He also got a degree in teaching 
and later taught math and art, but 
every evening as soon as he got 
home he would retreat to his stu-
dio and work with his brushes on 
canvas. “He’d work his tail off night 
after night,” Claire remembered. 

Tom Wesselmann Way Beyond Pop Art
by Charles McGuigan

ART

I

Above: Bedroom Face with Lichtenstein (Artist Variation).  
Below: Claire Wesselmann in front of the sprawling Still Life No. 60.
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•	We’ve Got The Expert Advice To Help You Create The Perfect Water Garden
•	 Largest Selection Of Water Garden Products & Packages
•	Custom Pond Liners, Components, Fish, Plants, Underwater Lights, Waterfall 	 	
	 Additions And More

•	Friendly, Knowledgeable Service, Before & After The Sale

SHOP LOCALLY, BUY LOCALLY!

FREE PARAKEET
With Purchase Of Parakeet Set-Up

Not valid with sale items, other coupons or discounts. Expires 7/20/13

15% 
OFF 

REPTILE SUPPLIES
With Purchase Of A Reptile

Not valid with sale items, other coupons or discounts. Expires 7/20/13

$4.00 OFF GROOMING

(New Customers Only)
With Coupons Only. Not Valid With Any Other Offer. Expires 7/20/13

Cute Dogs  
& Cats For 
Adoption
Through Area  
Rescue Groups

Check out our website or facebook 
page for adoption stands.

FREE TROPICAL FISH
Buy One at  
Reg. Price, Get  
One of Equal or 
Lesser Value Free

Limit $5.99 value. 
Not valid with sale items, other coupons or discounts. Expires 7/20/13

Valid for Precise, Eukanuba, Natural Balance and Iams brands, only. Not valid with sale 
items, other coupons or discounts. Expires 7/20/13

$10 OFF

Dog & Cat Food

$5.00 OFF
Dog or Cat food 	

of 27 lbs. or more 

$3.00 OFF
Dog or Cat food 	

of 12 lbs. to 26 lbs.

$2.00 OFF
Dog or Cat food 	

up to 8 lbs.

$50 OFF any purchase of $300 or more
$25 OFF any purchase of $199 to $299.99

For use in Pond Center only. Not valid with any other discounts, with other coupons, 
discounts, sale items, cat litter and dog or cat food. Expires 7/20/13

ALL PONDS 
AND POND SUPPLIES

$50 OFF

SAVE ON JUST ABOUT ANYTHING

 
$10 OFF any purchase of $60 or more	
$5 OFF any purchase of $35 to $59.99	
$2 OFF any purchase of $15 to $34.99

Not valid with sale items, other coupons or discounts, cat litter, dog or cat food. Not valid 
on Frontline or Advantage. Expires 7/20/13

 Pond Center Open Year Round

For The Discriminating Pond Owner We Have Great Gifts For The Holidays 

POND CENTER OPEN ALL YEAR ROUND
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ART

“He loved to work.”
But not to the exclusion of all else.
“He wanted to work all the time,” 
Claire told me. “But then when we 
had children he said, ‘I want to go 
home to have dinner with the fam-
ily.’ And he did that every evening.” 
From a very early point in his career 
Tom decided he was going to paint 
three things. He told his wife this: 
“I’m going to do the nude, the still 
life and the landscape.” Tom was true 
to his word, but the way he painted 
these things was utterly fresh and 
defied existing conventions. Yet at 
the same time he remained, on some 
levels, true to classical forms. His 
work resonates with influences from 
Titian, Goya, Manet and, most nota-
bly, Matisse—artists who informed 
him but did not control him.
These days Claire spends a fair 
amount of time in her husband’s 
studio, now hers, just a few short 
blocks from her home. The studio 
looks out on Cooper Union where 
their union as man and wife began. 
“After Tom died I just swore that 
I was going to get a retrospective,” 
Claire recalled. “I kept telling peo-
ple he hasn’t had this, but he should 
have it. I told this to people that 
not only liked his work but had a 
lot of influence and they began put-
ting the word out.”
I make my way down to the 12,000 
square foot special exhibition galler-
ies, a perfect venue for Wesselmann’s 
works, so many of which are gargan-
tuan. I moved freely through his life 
beginning with abstract collages, 
some of them almost box like, call-
ing to mind Joseph Cornell. Then 
the Great American Nudes and Pop 
Art in all its commercial variety. 
What gets you is how he manipulat-
ed every kind of medium to achieve 

different effects. He molded bas-
reliefs of plastic and laser-cut steel 
to create three-dimensional paint-
ings. He obsessed, it seems, about 
lips, sensuous ones, lipstick-clad, 
brilliantly red in contrast to the lead 
white teeth between them. And 
also cigarettes, some of them big as 
Philip Morris. They look seductive 
and deadly—ash, a curl of smoke, 
cork tip, glowing ember.
There was one piece though that 
stopped me in my tracks. It’s a sim-
ple still life of a room, presumably a 
kitchen, a chair parked at a table that 
looks out on an open window, you 
can tell that because the cord of the 

shade is moving. On that table are 
a few simple items—three oranges, 
a plate with two slabs of steak fresh 
off the grill, and a green bottle of 
Ballantine Ale next to a pilsner glass 
beer-filled and sporting a lush white 
head. It’s an interior space looking 
out on the world; almost the oppo-
site of an Edward Hopper. I looked 
at this painting for a full ten minutes 
and then noticed someone watch-
ing me, a security guard named 
Scotta Barsella. She lives in Ginter 
and loves her work because she can 
be immersed in art all day long. She 
told me that. But then she said this 
about the painting we were admir-
ing: “That’s where I want to be right 
now. I want to be right there.”  

Above: Still Life No. 35 fills an entire wall at the VMFA. 
Below: VMFA guard, Scotta Barsella in front of Wesselmann’s Still Life No. 8.

Jefferson Lakeside  
Country Club

 . . . the best kept secret in town!
Much More Than A Golf Course

Swimming Pool    Full Dining Room
Exercise Rooms    Clay Tennis Courts

On-Site Catering
Surprisingly Affordable! 

G O L F  M E M B E R S H I P S  
S E L L I N G  O U T  S O O N !

Summer Memberships Available, Now!

JOIN NOW FOR $0 INITIATION) 
(That’s over $1500 in savings!)

1700 Lakeside Avenue 
877-207-3783 

www.jeffersonlakeside.com

* Contact Sandy Oliver at Sandy.Oliver@jeffersonlakeside.com or call  
at 877-207-3783 and mention this ad to arrange for a free round of golf !

I’m Sandy Oliver, Join Me  
For A Free Round Of Golf*
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Oil & Filter Change • Transmission Flush • Brake Fluid Flush 
Coolant Flush • Tire Installation • Tire Alignment • Tune Ups 

Maintenance • Batteries • Full Service Gas • Towing

MonDAY through FriDAY 7-5:30
5519 Lakeside Avenue  |  Richmond, VA 23228

266-3574
Axselle Auto Service has been providing tire and auto service to the  

Richmond area since 1951. Now in 2013 we’re proud to offer the opportunity 
ONLINE through our website www.autoservicerichmond.com
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AXSELLE AUTO SERVICE 
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GET A $50 PREPAID VISA CARD
When you purchase a set of 4 Kumho Ecsta 4X,  
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Offer valid through June 30,  2013
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ospitality in 
Bellevue might as 
well be nicknamed 
white on rice. It’s 
ever y where: on 
the smiling faces 
of the residents; in 

the brightly painted storefronts of 
MacArthur; and in the well-main-
tained landscapes on every block. 
Gardening appears to be a hobby 
of every resident in Bellevue. I have 
honestly never seen a neighborhood 
in which not one single house has 
a yard that borders on obnoxious. 
So saying, I believe that every resi-
dent of Bellevue could have offered 
to open their yards to neighbors for 
a few hours on May 5 for the 24th 
Annual Bellevue Garden Walk
A better date couldn’t have been 
chosen for the Walk. The sky was 
a muddled grey throughout the day, 

threatening rain but never deliv-
ering it; the effect was that of the 
whole world appearing to pulsate 
with life. For an event focused on 
plants, nothing could have been 
better. The tour started off on the 
corner of Hermitage and Bellevue 
in the backyard of a Tudor remi-
niscent of Agecroft Hall. Guests 
followed the pebble driveway to 
the back where they were greeted 
by the owners and offered ginger 
snaps and sweet tea. Magnolias 
hung over a rectangular fish pond, 
and rows of hedges and flowers 
lined the back of the house. 
The rest of the houses from then 
on did not disappoint. The alpacas 
from Christmas on MacArthur 
made another appearance as well. 
Walkers were encouraged to take 
handfuls of food and let the gentle 
creatures lap up the bits. Another 

house over on Nottaway had a 
backyard that reflected the persona 
of its owner, Helen Campbell, who 
runs 4025 Yoga. At the rear of the 
property stands a shack you might 
see on the beach along the coast, 
with natural flooring, screens to let 
air in, and candles situated around 
in clusters—all the handiwork of 
Helen’s husband, Chris Egghart. 
Their yard was balanced on one 
side by a small fish pond with orna-
mental grasses draping over its sides 
and on the other with an even row 
of bushes to tie up the whole effect. 
Another favorite was Susie 
Corbett’s yard which had been 
landscaped by a close friend of 
hers to create a veritable back yard 
botanical garden. Unfortunately, 
the evening was settling in as we 
passed through the last couple of 
backyards so we were unable to hit 

the last one on the list; however, 
the one we did end on provided 
a perfect atmosphere. When we 
walked in, the last few people were 
trickling out. Allan Levenberg and 
a musical cohort were playing folk 
tunes on a banjo and fiddle. For a 
while we just sat around, listening 
to the tunes and chatting with the 
owners of the peaceful little yard.
The thing about this year’s garden 
walk is that there was diversity. 
Focuses varied. Some gardens were 
all about flowering plants, others 
seemed to be essays on feng shui, 
and others still reflected ease and 
comfort as if you could idle away 
an entire summer there. Every host 
extended a warmth of hospitality. 
If you didn’t get a chance to mill 
around the neighborhood this May, 
make sure you mark your calendar 
for next year’s Walk. 

Bellevue Garden Walk: Southern Hospitality
story and photos by Catherine McGuigan

EVENT

H

Clockwise from left:
An edible garden.
Garden of Susie Corbett.
Music in the garden.
Garden of Helen Campbell  
and Chris Egghart.
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1237 Lorraine Ave Richmond, VA 23227
(O) 515-0146  (M) 432-6814
email: info@thecottagegardener.net
on the web: www.thecottagegardener.net

•   Landscape Design and Installation
•   Walkways, Patios and Retaining Walls
•   Mowing and Annual Lawn Maintenance
•   Mulching
•   Custom Fencing
•   Licensed and Insured

Do you know someone who’s deserving of a complete front yard makeover to 
include hardscape and landscape?
Nominate anyone you like, including yourself, but a letter explaining why the 
nominee is deserving is required.
N O M I N A L  VA L U E  O F  M A K E O V E R  U P  T O  $ 1 0 , 0 0 0
To enter someone for the Cottage Gardener’s Complete Front Yard Makeover 
go to frontyardmakeover@cottagegardener.net
Contest starts June 1st, the winner will be announced on September 15th.
Sponsored by The Cottage Gardener, Pete Rose Landscaping Products, Glen Allen Nursery, Rental Works and North of the James magazine.

ANNOUNCING

The Cottage Gardener’s
Front Yard Makeover
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veryone knows 
that the Civil War 
started on the front 
l a w n  of  Wi l mer 
McClean’s house in 
Manassas, Virginia 
and ended four years 

later in the parlor of his new home 
at Appomattox Courthouse, 
Virginia. Everybody probably also 
knows that Stonewall Jackson’s 
arm was buried in a small casket, 
separate from his corpse, and that 
his eyes, when he entered battle, 
glowed with some inner fire, 
which is why he was called “Old 
Blue Light”. 
As we commemorate the ses-
quicentennial of the Civil War, 
Bellevue author Brian Burns 
has given us a detailed look 
into some of the stranger 
stories that came out of that 
war in the former capitol 
of the Confederacy. You’ll 
recognize a lot of the land-
marks and what’s more 
there are tales here that 
you’ve never seen in anoth-
er history book.
Burns is an expert detec-
tive, sleuthing out real 
stories, or more precisely, 
a prospector who has an 
uncanny ability to discov-
er a nugget of pure gold 
in mountains of stone-
hard and desert-dry data.
T here ’s  D r.  M a r y 
Edwards Walker, a 
Union field surgeon, 
who was imprisoned 
at Richmond’s Castle 
T hu nder  dow n i n 
Shockoe Bottom. Not 
only was she one of 
the first women to 
ever receive her medi-
cal degree in America, 
but Dr. Walker was 

one of the earliest activists in what 
would become the women’s move-
ment. She shucked her corsets and 
hoop skirts in favor of tight-fitting 
pants and a jacket. While she 
was paraded through the streets 
of Richmond to Castle Thunder 
people came out in droves to see 
this walking novelty of a woman. 
Of course the daily Richmond 
newspaper railed against her 
and dubbed her Miss Doctress, 
Miscegenation, Philosophical 
Walker (in that regard not much 
has changed). Despite all these 
potshots, the commandant of 
the prison, Brigadier General 
William Montgomery Gardener, 
who would later secure Doctor 

Walker’s early release in a prisoner 
exchange, thought she was per-
sonable and intellectually gifted. 
After the war she became the first 
woman in U.S. history to receive 
the Congressional Medal of Honor 
and then went on to fight the 
uphill battle for women’s rights.
Then this one: After the fall of 
Richmond, the 28th U.S. Colored 
Troops marched out Broad Street 
to Camp Lee, the last remnant of 
which was recently plowed under 
to make way for the Redskins 
camp. At Camp Lee, the regiment’s 
chaplain, Rev. Garland White, who 
was born into slavery in Hanover 
County and as boy permanently 
separated from his mother and 
sold to a congressman in Georgia, 

was approached by an 
older black woman who 
asked him his name and 
place of birth, and, if he 
remembered, the name 
of his mother. When he 
responded, the woman 
said: “This is your mother, 
Garland, whom you are 
now talking to, who has 
spent twenty years of grief 
about her son.”
There are scores of other 
stories like these, true tales, 
all of which occurred in 
and around Richmond, and 
each one neatly packaged to 
give the reader enough cock-
tail graffiti for a hundred 
parties.  
Curiosities Of The  
Confederate Capital
Untold Richmond Stories  
Of The Spectacular, Tragic  
And Bizarre
Brian Burns
History Press
158 pages
$19.99 

Curiosities of the 
Confederate Capital  
Untold Richmond Stories Of the 
Spectacular, Tragic And Bizarre 
by Charles McGuigan

BOOK REVIEW

E
For The Serious Chocoholic 

Finest Quality Handmade Chocolates

Shop Open Monday through Friday, 10 till 3 

VISIT US AT THE  
WILLIAMSBURG FARMERS’ MARKET

Drop into our shop on Lakeside Avenue

The Hub Shopping Center 
6929 Lakeside Avenue 
Richmond, VA 23228

804-363-6873

www.choccravings.com

Paul’s Place
Antique Lighting  

and Furniture

1009 Overbrook Rd.,	
 Richmond, VA 23220

9am–4:30pm Monday–Friday	
10am-3pm Saturday

Architectural Salvage for  
Repairs and Renovation
 Iron Gates and Fencing
Bricks, Slate and Stone

Repairs and Restoration

804-228-9999
www.paulsplaceonline.com
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Arthur’s Electric Service, Inc.
8910 Brook Road • Glen Allen, VA 23060 • 804-264-2513

*In-store Rebate Of $20. Sale On ECHO SRM-225 Ends June 30, 2013

SCAG CHEETAH

$10,199.99  

   PROMO PRICE

Extra-Low Center Of Gravity
• Quick-Fit Steering Levers
• Double-Tube Mainframe
• SCZ61V-850FX
• Hydro-Gear Transaxles	
•	61-Inch Cut

TORO TIMECUTTER

STARTING AT $2,299.99

ZERO-TURN MOWERS
• Automatic Parking Brake

• Powerful Engines
• Comfortable Seats

• Heavy-Duty 10-Gauge Frame
• 3-Gallon Fuel Tank

SRM-225
 ECHO’s best selling trimmer

• 21.2 cc Professional-Grade 2-Stroke Engine	
• 59” Straight Shaft	
• Speed-Feed Head

$199.99* 
   Regular $219.99

FS-40C
STIHL HomeScaper Series
• Easy-To-Use, Well-Balanced
• Lightweight, Reliable, Fast-Starting	
• Ideal For Lawn Trimming Or	
	 Cutting Close to Fences & Walls

$159.99
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isa Williams, who 
heads up Westminster 
Canterbur y ’s  Chi ld 
Development Center, has 
24 years of experience in 
the field, and it shows. 
She loves children and 

understands how important it is to 
teach them at the earliest age the 
most essential things that make us 
human—tolerance, acceptance and 
diversity. She cradles an infant to 
her chest when we enter one of the 
rooms for children up to ten months 
old; the child could be her own.
Westminster Canterbury’s Child 
Development Center is bright and 
spacious, containing a large library, 
a multi-purpose room, a galley and 
ten commodious classrooms. The 
classrooms empty on to an inner 
courtyard which houses separate 
playgrounds that are age appro-
priate. The kids—from infants 
to sixth graders—are happy and 
well-taken care of, stimulated to 
the nines. My children, Catherine 
and Charles, spent many of their 
formative years here. Catherine 
attended the after-school program 
until she was twelve and even got a 
chance to assist some of her teach-
ers. For both of them it was like a 
second home. My daughter met 
one her closest friends here and 
they are tight as ticks as they pre-
pare for college. What I’d always 
been impressed by was the student/
teacher ratio and some of the teach-
ers who have been there for years.
Many of them are still here—
Miss Ruthie and Mister Joey, 
Miss Renee and Miss Mary, Miss 
Latanya and Miss Paulette. Some 
of these people have worked at 
this child development center for 
almost 30 years and they’re just as 
engaged with their charges now as 
they were decades ago. 
Lisa guides me through the halls 
and into the different classrooms. 
In one of the first classrooms we 
enter there are babies sleeping or 
being fed from bottles by their 

attentive caregivers. “We have two 
classes devoted to infants because 
there has been such a demand from 
the community,” says Lisa. “These 
children are form between six 
weeks and ten months old. With 
them we work on developing the 
skills in their trunk and helping 
them develop gross motor skills to 
become mobile.” Moms are wel-
come to breastfeed their kids dur-
ing the day in a separate room.
By the time the kids start walking, 
they are moved into another room 
which will take them up to about 
sixteen months. “When they’ve 
developed from what I call creep-
ers and crawlers to walkers they 
enter this class,” Lisa says. “Here 
we start focusing on gross motor 
and early language skills and fine 
motor skills. And because this is an 
enriched environment they grow 
socially and emotionally. We do it 

all through play in the classroom. 
At that point they’re learning what 
it means to be part of a group.”
When they leave this room the chil-
dren enter the toddler room. By then 
they’re fairly decent walkers and they 
begin absorbing routines like eating 
and napping and they tend to sepa-
rate easily from their parents. “It’s 
here that we help the children to 
develop social and emotional skills, 
the foundation of what they need to 
go to kindergarten,” says Lisa. 
In the next level comes potty train-
ing and the kids learn to stand in a 
straight line one behind the other 
(more or less). They talk about the 
weather and days of the week and 
holidays and what they did over the 
weekend. It’s also during this period 
that the children are learning imagi-
nation skills and the fine motor skills 
that will enable them to write.

By the following year the children 
actually begin writing, squiggles 
and cross-hatching at first, that 
gradually evolve into actual letters. 
Every item in this room is labeled 
for the sake of sight recognition. 
But this is not about academics and 
actual reading. “It’s about teach-
ing them the joy of succeeding and 
learning to fail at time,” Lisa tells 
me. “Their self-help skills increase 
with this knowledge.”
In the classroom of four to five year 
olds there is a little more structure 
and writing is encouraged, but 
there’s so much more to it than 
that. “They are learning to make 
choices,” says Lisa. “They learn that 
some choices are good ones and 
what choices are not so good ones.”
As we move back into Lisa office 
she says: “Children are born learn-
ers, they’re born to learn. You have 
to enrich it, but you can’t force it.” 
That’s what they do here. From 
the earliest age these children are 
exposed to people with infinite 
patience who allow them to sponge 
up knowledge at their own pace.
Part of the success of the programs 
at Westminster Canterbury has to 
do with an underlining principal 
that should probably be the corner-
stone of every institution of learn-
ing. “In a nut shell our philosophy 
is to provide a quality early child-
hood and school age experience to 
help our children succeed in school 
and life and we do that by having 
an environment that is accepting 
and loving and tolerant and inclu-
sive of all children,” says Lisa. She 
points out that the children there 
come from many ethnic and cul-
tural backgrounds and that many 
of them are bilingual. 
As we move out into the hall and 
over toward the galley, Lisa says that 
of all the child care development 
centers she’s worked Westminster 
Canterbury’s hands down is the 
best. Aside from the dedicated staff 
here there’s also the facility itself. 
“Our building is cleaned twice a day 

Westminster Canterbury  
Child Development Center 
Tolerance, Acceptance, Diversity
by Charles McGuigan

CH I LD CARE

Mr. Joey and Lisa Williams.

L
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Is your home COLD in the winter  
or HOT in the summer?

Don’t know why or who to trust?

The Richmond Region Energy Alliance  
can help. 

1. Order a Home Energy Assessment to learn  
about your home’s energy performance

2. Take charge and improve your home by making  
cost effective energy upgrades

3. Take advantage of limited time rebates

4. A quality assurance program to ensure the  
right work is being done the right way

Get started today at www.rrea-va.org
RREA is the official program sponsor of Home Performance with Energy Star

 RREA is a community service non-profit and your local source for home energy efficiency upgrades.
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CH I LD CARE

and the security is great,” she says. 
“When they designed this space it 
was made to be a child development 
center. They paid attention to all 
the little details.”
In the galley there are small clear 
plastic containers—one with leaves, 
one with cheese, one with apple 
halves. Caterpillars had been placed 
in each one of them a while ago 
and recently butterflies have begun 
emerging from their cocoons. 
And, of course, the kids are listen-
ing to that children’s classic, “The 
Hungry Caterpillar”. 
“This is really learning,” says Lisa as 
she picks up a pair of cloth butter-
fly wings that she fits on her hands 
like oven mitts and then makes 
them flap and tells me, that among 
other things, she is a puppeteer. 
We return to the classrooms and 
we see Miss Ruthie and Mr. Joey, 
both veteran teachers here and 
favorites among kids and par-
ents alike. When I tell Joey that 
my daughter Catherine is a junior 
in high school now, he says: “Oh 
Ruthie’s so old.” There’s general 
laughter and he adds, “So am I.”

When hiring new staff, Lisa is very 
thorough in screening. It’s not good 
enough for a prospective childcare 
provider to say she loves children. 
“I look for credentials and experi-
ence,” Lisa says. “Because child care 
is not an easy job. It requires very 
specific education.”
And there’s something more 
than that. “Interaction is the key 
though, a teacher must come down 
to the child’s level,” says Lisa. “I’m 
not interested in an authoritarian, 
but in an authoritative teacher who 
is respected and loved and loves 
each of the children for where they 
are and who they are.”
Back at her office she hands me 
a brochure on the center and we 
sit for a few minutes, just chat-
ting. “Children are precious,” Lisa 
Williams says. “You don’t punish a 
three year old for acting like a three 
year old. The word discipline comes 
from the word disciple which means 
to teach. You can teach a child to 
make good choices through a posi-
tive discipline approach and that is 
logical consequences.”   

Director Lisa Williams.

Upcoming  
McShin Foundation 

Events

June 29, 3 PM-Dark
3rd Annual Alumni Picnic

BBQ COOKOUT
LIVE MUSIC

CORN HOLE TOURNAMENT

 Pole Green Historical Park
6411 Heatherwood Drive 
Mechanicsville, VA 23116 

July 27, 1 PM 
9th Annual Pool Party

RAFFLE PRIZES
LIVE MUSIC

VOTER REGISTRATION
FOOD & REFRESHMENTS

John & Kathy Rueger’s Home
2491 Cedar Cone Drive,  
Richmond, VA 23233  

For more information, call:
(804) 249-1845

Or visit us at: 
www.mcshinfoundation.org
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...It is home!”
“The Hermitage doesn’t just feel like home...

        elcome to The Hermitage, where old-fashioned values meet modern 
care and a fresh approach to life – in the heart of Richmond’s historic 
Ginter Park neighborhood. For over 60 years, The Hermitage has welcomed 
Richmonders who prefer a “rental” continuing care community with a tradition 
of compassion, dignity, and gracious living.

W

Our Mission:  The mission of Virginia United Methodist Homes, Inc. is to provide 
facilities, services and programs to enhance the quality of life for older persons.

Find out more. Call Today.
(804) 474-1800

1600 Westwood Avenue • Richmond, VA 23227
www.hermitage-vumh.com

We offer:
• Independent & 
 Assisted Living 
• Respite Care 
• Nursing Care 
• Memory Care in 
 a secured setting 
• Speech Therapy, 
 Physical Therapy        
   & Occupational Therapy

Request our 

FREE Caring Clues

BROCHURE: 

1712 Ellen Road,  
Richmond, VA 23230
Across from the Diamond

(804) 254-4101 
fax 254-4102 

www.diamond-dog-house.com

Diamond DOG HOUSE
Make Your Boarding Reservations  

For Summer Vacation Now!
Diamond Dog House Does Doggie Daycare 

Overnight Boarding, Bath and Nails.  

Treat Your Dog To One Of Our  
Hand Made Leashes And Collars

Help Your Dogs Beat The Summer Heat, 
Bring Them In Daily

Let Your Dogs Come And Play Every Day At Our House
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Linwood Holton
Lessons Of Life

by Charles McGuigan

his story 
is as much about my son Charles 
as it is about Linwood Holton 
Elementary School. Six years ago, 
Charles entered the school for the 
first time—small and innocent and 
unformed. We entered the confer-
ence room just outside the main 
office and he sat in my lap with his 
fingers tucked in his mouth as six 
people around the table looked at 
him. I could smell the Johnson’s 
baby shampoo in his hair, could 
feel his bones (he has always been 
so thin) prodding my thighs. His 
eyes were wide and he sat there 
absolutely silent and I had never 
seen him look so vulnerable. It 
seemed to me that I was giving him 
over as in an ancient temple, some-
how surrendering him to a life that 
would make him whole or ready 
him for an unforeseen destiny. My 
arms were wrapped around him 
tightly because I did not want to 
let him go: I admit that. Everyone 
at the table knew a lot about my 
son—Robin Barber, Christal Mark, 
Cheryll Hughes and Dr. Mary 
Pace. And so did David Hudson, 
a man who became an immediate 
friend and for whom I have the 
deepest respect and admiration. 
All of these women I would come 
to know and, more than that, trust 
and trust absolutely. But all of that 
took time. Where my children are 
concerned I am a lion and I will 
pounce and maul if I perceive any 
threat to them. This is bred in my 
bones, driven by instinct, not logic, 
and I make no apologies for it.

t seems to me 
that life, when 
viewed through 
the right lens, 
reveals itself as 
a n  u nend i n g 

series of victories, each one a call 
for celebration. Just consider the 

recent eruption of spring out of 
the sodden earth, transforming the 
world overnight from monochro-
matic blur to polychromatic mural. 
Think of the first steps your son or 
daughter took, or the first words 
he or she uttered. That’s the way 
Charles’s first teachers at Holton—
Christal Mark and Ricky Gay—
viewed every tiny breakthrough of 
each student in their kindergarten/
first grade classroom. 
Here’s how it was in their class-
room those many years ago: 
Christal Mark and Ricky Gay 
stand by the door to their class-
room and welcome all the children 
who enter. Charles wangles out of 
his backpack, unzips it, removes 
a marbled notebook and yellow 
folder, placing them in a wire mesh 
basket, and then zips the back-
pack up and hangs it from a hook 
in his cubby. He takes his seat at 
a small table across from Charles 
McIlwain and in a few minutes the 
entire class rises with their teach-
ers, facing a small American flag, 
their hands, palms down, across 
their hearts, as they recite, more 
or less in unison, the Pledge of 
Allegiance, and after that solem-
nity, they say a sort of pledge to 
Holton Elementary School. 
 “It may seem like a small thing to 
an outsider, but everything a stu-
dent learns, and I mean all students 
now, is a victory,” says Christal.
Her first professional job was a 
trial by fire. She taught a class of 
deaf and blind, profoundly retarded 
adults at a United Cerebral Palsy 
facility in Brooklyn, New York. 
She had ten to twelve of these 
adults and each one had extremely 
limited cognitive abilities. Most 
were nonverbal. 
“It was frustrating,” she remem-
bers. “I had adults that I had to 
change and I had to teach how to 

use the toilet and then I had to fig-
ure out a way to communicate with 
these adults.”
But she employed perhaps the 
most important tool of a teacher—
patience. And through her patience 
and understanding, her ability to 
listen to words not even articulat-
ed, Christal was able to shatter bar-
riers, and through it all there were 
always those seemingly small victo-
ries that beg immense celebration.
Christal turns to the students. “I’m 
going to give you till quarter till 
to finish your class news and then 
we’re going to break up into our 
groups,” she says. 
“Come on Charles,” she says. 
“Good job Charles. Now, make the 
‘h’ taller; that looks like an ‘n’.” And 
Charles improves his version of the 
eighth letter of the alphabet; there’s 
no mistaking it for the fourteenth 
letter now.
 When Christal starts up another 
lesson, Ricky Gay has a little time 
to talk with me. “I’ve always seen 
somewhat of a silver lining waiting 
to come out,” he says of the chil-
dren he teaches. “You’re just trying 
to bring it out. It won’t come out if 
you lose patience. I want them to 
be able to speak freely and speak 
about the things they want to say, 
but they have to stay on task.”
As soon as Ricky rejoins the class, 
Christal joins me. She turns around 
and watches Ricky working with 
the class. “We’re a perfect team,” 
she says and then reflects some on 
the art of teaching and its many 
rewards. “I love children,” says 
Christal Mark. “When you see 
them grow—emotionally, academi-
cally—it’s a good thing, you feel 
like, ‘Okay, I had something to do 
with that.’”
She invites me to consider my 
own son who has benefited tre-

T
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mendously from this program 
over the past seven or eight 
months. “Look at Charles,” she 
says. “You saw him independently 
writing and when he came in he 
couldn’t hold a pencil. I feel if I do 
nothing else the rest of the year, 
I did something with Charles 
and that’s enough. They’re mak-
ing progress—all of them—and 
that’s enough to keep you doing 
it. Someone’s got to care for our 
children and see that they become 
individuals that function out there 
in society. They’re our future, one 
day they may take care of me.”
Charles was fortunate enough to 
have had Christal and Ricky for 
kindergarten as well as first and 
second grade. They shaped him 
and gave him form and to this day 
he loves them.
In the subsequent years Charles has 
had a long succession of excellent 
teachers, each one a gem—Mrs. 
Hunley, Miss Smart, Miss Dupler, 
to name but a few. 

efore each new 
s c h o o l  y e a r 
started sever -
a l remarkable 
women, who I 
call the Miracle 

Workers, would gather in the con-
ference room and discuss Charles’s 
progress. These were the same 
women who were in that same 

room when we first entered Holton.
This team is led by Dr. Mary Pace 
and this is what she said to me 
three years ago as we held a mock 
meeting with the other members of 
the group. 
 “I’m here to be sure that the goals 
and objectives that we‘ve set for 
the child are indicative of what we 
see in the present level of perfor-
mance,” says Dr. Pace. 
When I ask where they all get their 
saintly patience there is a general 
eruption, and the comments come 
hurling at me.
“It’s not patience, it’s our passion 
for what we’re doing,” one of the 
women says. There’s general nod-
ding and a chorus of uh-huhs. 
Then Robin Barber says: “My 
father once said, ‘I don’t know how 
you chose the path you’ve chosen 
because you’re the least patient 
person I know.’”
There’s another round of universal 
nodding. “I love what I’m doing,” 
says Cheryll Hughes. “I just truly 
love seeing the results that I’m get-
ting from the children, seeing the 
smiles on their faces.”
I ask if any of them remembers 
the Helen Keller “water” discovery 
moment.
“All the time,” they all say.
Dr. Pace beams a smile like a cres-
cent of moon. “One of the things 
that I can honestly say is we take 

them as they come,” she says. “We 
cannot control who comes through 
that door and we accept all that 
enter and we give them the very 
best that we have.”
Dr. Pace has worked in schools her 
entire professional life. 
“If we have not put that child first, 
then we have failed,” she says. “And 
we have that kind of team that 
doesn’t want to offer excuses. We 
need to be sure that at all times 
we’re on top of it and this team 
does that.” 
Cheryll Hughes, a speech patholo-
gist of more than 35 years, tells 
me it is not an option to leave 
any child behind. “The day that I 
feel that I can’t teach a child,” she 
says. “That’s the day that I retire. 
Never will I say I can’t. I do not 
give up and I instill in them that 
they can do anything. There’s 
nothing that they can’t do, it 
may be hard, but if we work on it 
together they can do it.”
Proof is in the pudding. Just a week 
before a non-verbal child suddenly 
formed words in his throat. “We 
were working on taking turns and 
so he noticed the other child say-
ing, ‘Cracker please,’” says Cheryll. 
“And then he said, ‘Cracker, please.’ 
I think I gave him five crackers.”
And the story doesn’t end there. 
“And so we worked on something 
else later,” she continues. ‘And I 
said, ‘Want cracker, please.’ Guess 
what he said? ‘Want cracker please.’ 
It gave me goose bumps.”
Robin Barber, the occupational 
therapist, sits at the far end of the 
table. “If a child needs accommo-
dations or modifications I help 
with that,” she says. “And gener-
ally I work a lot with teachers on 
how to alter the environment or 
alter the work so that a child can 
be successful.”
At times successes are almost 
imperceptible. “It may be as small 
as having a child who’s able to 

pay attention to what’s in front of 
them for three minutes,” she says. 
“I mean it may be something that 
small. But if they haven’t looked 
at anything you’ve put in front of 
them all year long that’s a huge tri-
umph and if you’re not looking you 
might miss it.”
She is quiet for a moment, reflec-
tive. “We all have things that stress 
us out and challenge us and we 
think, ‘How will we survive the 
day with these things?’” says Robin. 
“But then you look at what some of 
these kids are up against and they 
don’t know any different and they 
keep plugging along and they’re not 
sorry for themselves and they’re 
not sad about it they just try and 
you kind of put things in a little bit 
of perspective.”

ou can possess 
the most glori-
ous ship in the 
world, outfitted 
with the latest 
technolog ies , 

manned by able bodied seamen, 
but if the captain of that vessel 
does not cut the muster your voy-
age is doomed. About a decade ago 
Holton Elementary, which was a 
brand new school at the time, was 
on the verge foundering because 
the wrong person was at the helm. 
School Board representative of the 
time Carol Wolf changed all that 
by bringing in a new principal, a 
man beloved by students, parents, 
teachers and the entire community. 
David Hudson dresses impeccably 
from the leather of his uppers to 
the trademark bowtie below his 
chin, and by so doing sets a stan-
dard for staff and students alike. 
He’s trim with a wide jawbone 
and an easy manner. We’re sitting 
in his office at Linwood Holton 
Elementary School. 
“Let me explain why dress is impor-
tant,” David tells me as he adjusts 
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Luther Memorial 
School

Serving students and families since 1856

NOW ACCCEPTING  
APPLICATIONS FOR FALL 2013

Luther Memorial School provides  
a strong developmental and academic 

foundation for children in pre- 
kindergarten 3 through eighth grade.  

We foster academic excellence,  
Christian faith and values in a  

safe, loving, grace-centered  
family atmosphere.

Experience a Summer at  
Luther Memorial School

We offer a summer experience in  
educational and exploratory programs 

that engage and nurture the child’s  
mind, body, and spirit. Our theater  
productions have a 17 year history  

of developing and inspiring  
students’ artistic gifts. 

Please call or visit to learn more.

Luther is accredited by the National Lutheran Schools  
Association and the Virginia Council for Private Education.

804-321-6420
www.luthermemorial.com

his bowtie. “My appearance has to 
be in a style that is respectful to the 
kids. I hope I’m portraying a good 
image because hopefully one day 
when they go to their job they will 
be able to get the job based on their 
respect for themselves which comes 
through in their appearance.”
A half-hour earlier, as the school 
buses lined the drive on the side 
of Holton Elementary, a number 
of boys, climbing down the steps 
of the bus to the sidewalk, hast-
ily tucked their shirts in, adjusted 
their belts and zipped their jack-
ets up. The kids know that Mr. 
Hudson means business, that there 
are laws they all must follow.
“Even if you’re stern,” David tells 
me. “If you’re fair and you listen 
to everything a kid has to say, they 
don’t look at you as being mean. 
They know they can come to you 
and something is done.”
Before becoming an administra-
tor, David taught in secondary 
schools in the area and witnessed 
to some pretty disturbing things. 
These experiences stayed with him 
and helped forge his philosophy of 
administration. “I saw a lot of chil-
dren stop coming to school because 
they feared coming to school,” he 
remembers. “And I said, ‘If I ever 
operated a building I would never, 
ever permit this to happen.’ “
David Hudson seems to be every-
where at once. He is a constant fig-
ure in the halls and on the bus loop 
in the mornings and afternoons. 
Each day he makes it a point to 
visit every single classroom, yet 
he still finds the time to complete 
the mounds of paperwork in his 
office. He works six days a week at 
the school, holding what is called 
Saturday school on the weekends; 
he is the first to arrive in the build-
ing in the morning and last to leave 
at night, frequently after seven.
“I know all of my students here, 
I know if they’re special needs,” 
David says, then checks the wall 
clock. “At eleven, I give a little 
girl her insulin. And any kids that 
have medical needs I take care of 
them myself.”
 As we prepare to leave his office 
so David can conduct his morn-
ing classroom visits, he gestures 
toward a photograph of his daugh-
ter. “You see she’s right in my line 
of vision,” he says. “I always look 
at her picture when I make a deci-
sion. If I had my daughter in school 

how would she be treated? I look 
at all the children at Holton that 
way and I tell my teachers to do the 
same. Would you do that, it that 
were your child?” 
Back out in the hal l, David 
Hudson tells me a story about 
himself that happened some ten 
years ago. He doesn’t want many 
details revealed, but at that time 
he saw the world from a differ-
ent vantage point and learned on 
a deeper level what special needs 
are. And this may be why he is the 
best principal I have ever met.
It all followed a surgery and a pro-
tracted recovery. “I had to learn 
how to walk, talk, everything, 
hold a cup,” David Hudson says. 
“Everything I had to work with my 
special and severe and profound 
kids on, I had to do myself. And 
it made me appreciate things even 
more because people don’t realize 
how life really is. And let me tell 
you I live it every day of my life. 
Little things that we take for grant-
ed. I don’t take anything or anyone 
for granted.”
One of the reasons Holton out-
shines other schools is the involve-
ment of its parents who represent 
a broad spectrum of our culture. 
At about the time an oil company, 
through greed and carelessness, 
jeopardized the very health of the 
Gulf of Mexico, two Holton Moms 
planted the seed of an idea that 
somehow lessened the blow from 
what would become our country’s 
worst environmental disaster. The 
project, which was the brainchild 
of Susanna Raffenot and Ellen 
Shepard, would become known as 
The Dandelion. Many other par-
ents volunteered and community 
businesses made donations. What 
was created is something that will 
be here long, long after every stu-
dent now at Holton has moved 
on—gardens, an outdoor class-
room and a veritable arboretum 
that compliments and nurtures the 
environment while teaching chil-
dren and adults alike about all the 
green living things.

ol a nd a  S cot t 
taught Holton 
students about 
beauty. She sur-
veyed the class-
room we were 

in, handily fielding questions as 
we talked. “These kids are artists 

R
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Beer & Wine Tastings Every Friday 5-8 pm 
Open 7 Days A Week 

Sunday – Thursday 11 am – 9 pm  |  Friday & Saturday 11 am – 11 pm.
4009 MacArthur Avenue

Phone: 726-WINE (9463)  FAX: 726-VINE (8463)
To get on our e-mail list log on to onceuponavine@aol.com

Henrico Advantage 
Card Now Accepted!

JOIN US ON 
FACEBOOK

	Wine Tastings Every Friday Night!

	Winners for the best beer and wine  
venues in STYLE weekly

	One of the most extensive wine  
and beer selections in Richmond… 

	Nostalgic candies for the kids.

	Selection of cheeses, crackers,  
chips and sauces.

Expanded  
Mix & Match Beer 

Selection

Free  
Friday Night Movies
(Requests For Your Favorite 

Movies Encouraged)

Order Your  
Kegs For Summer 

Parties

A Wide Selection  
Of Fine Cigars Special  

Attention To Brides 
And Grooms 

in the purest sense of the word,” 
Rolanda said. “They make things 
because it feels good. They make 
things because it makes them 
happy. I’ve had a child come in 
here weaving who was angry at 
the world and he came up to me 
afterwards, which kind of surprised 
me, and he said, ‘Thank, you Miss 
Scott.’ And I said, ‘For what.’ And 
he said, ‘I feel so much better now.”
Not long after she started teaching at 
Holton, Rolanda discovered a lump 
on her breast. “I’ve been fighting 
breast cancer since 2002,” she said. 
“It seems like forever. The kids have 
gone through seeing me with hair, 
without hair, partially grown hair.”
Not long after the initial diagno-
sis, Rolanda heard a sermon. The 
Anglican priests asked his commu-
nicants to look out the windows at 
the blue, cloudless sky. 
“‘Beautiful sky isn’t it? Beautiful 
day, isn’t it?” he asked. 
The listeners gave a unified nod. 
And then he said this: “Why me?”
“Every morning when I get up and 
look at the sky, I ask why me?” said 
Rolanda. “I know that I’m very for-
tunate to have a job like this where 
I can reap the benefits of the chil-
dren’s wonder without letting too 
many people know how much fun 
I’m having.”
On July 6 a couple years later, 
Rolanda Iris Scott died. She had 
sculpted glass and young minds for 
years. My son Charles benefitted 
from her teaching for three years. 
Rolanda was a patient teacher who 
treated every child as a rare vessel. 
She saw art in all things and taught 
her students to do the same. 
Fourteen years ago Rolanda gave 
me a glass Christmas ornament the 
size of a pomegranate. Each year 
my kids and I carefully removed 
this singular ornament when we 
prepare to decorate our Christmas 
tree. This ornament has strength to 
it, but it is also fragile. Like us all. 
On its surface there are worm-like 
ridges dribbled on this sphere when 
it was molten and being given life 
by the breath of Rolanda Scott. Of 
all our many ornaments we trea-
sure this one the most. And as we 
hang it I cannot help thinking that 
Rolanda’s breath is sealed inside 
that glass bauble for all time, just 
as Holton Elementary School will 
remain in the heart and mind of my 
son for his earthly eternity.   
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Outdoor Dining 
Coming Soon To 
Dot’s Back Inn
Work has begun on 
Dot’s Back Inn new patio dining 
area, which should be completed in 
mid-June just in time for summer 
and outdoor dining.  It’s yet anoth-
er improvement along MacArthur 
Avenue, and will help accommodate 
the ever-burgeoning crowds who, 
whether they live in the neighbor-
hood or not, have come to make 
this dining destination their neigh-
borhood cantina. Outdoor dining 
will be available at Dot’s throughout 
the year—when the weather gets too 
cold, clear vinyl shades will be low-
ered and heaters fired up. “You know 
this is something a lot of people have 

asked about and it’s a project that I’ve 
been working on for close to four 
years—outdoor dining,” says Jimmy 
Tsamouras. “It’s about fixing up 
MacArthur Avenue and making the 
whole strip look nicer. We have this 
huge concrete slab in front of our res-
taurant so why not utilize it.”   

Lakeside Avenue’s New Signs
Lakeside Avenue recently got two signs at either end of this blossom-
ing commercial corridor. The signs are constructed of one-inch thick plate alu-
minum and cut by laser and painted jet black so they resemble cast iron. It’s 
estimated they cost about $10,000 each. More than 15 years ago the original 
design appeared on a pamphlet outlining proposals of what was then called the 
Lakeside Enhancement Plan, which ultimately led to the rebirth of this busi-
ness district. Three years ago the Lakeside Business Association had the design 
refined and were preparing to have the signs made on their own, when Henrico 
County stepped in and funded the entire project. 

O

Rich’s Stitches 
25th Anniversary
Gala Raises $4,025 
For Two Causes

n Saturday 
A p r i l  2 0  
from seven to 
midnight, more 
than a hundred 
people turned 
out to wish Chris 

and Cecilia Rich a happy 25th anniver-
sary for their well-known local busi-
ness Rich’s Stitches.  There were vict-
uals and spirits and goodwill and mer-
riment and music and more than a lit-
tle laughter.  Food was provided by the 
Mill on MacArthur and the beer and 
wine came from Once Upon A Vine. 
The twins utterly transformed the 
cavernous Samis Grotto into a perfect 
space for a catered party, which may 
cause the owners to consider bet-
ter uses for this old movie theatre in 
the heart of Bellevue, which has been 
sadly neglected for years. 
The Bellevue Merchants Association 
presented Chris and Cecilia with a 
plaque recognizing their 25 years in 
business. Mike LaBelle, president of 
the Bellevue Civic Association, helped 
make the event a success, according 
to the twins.
Cecilia and Chris even as they celebrat-
ed their own success with friends and 
family, were giving back to the com-
munity.  The Rich girls held auctions—
silent and vocal—that raised more than 
$4,000, half of which went to Fetch A 
Cure in honor of their golden retriev-
er, Cody, who died not long ago. The 
other half was presented to Samis 
Grotto. Individual Bellevue merchants 
donated gift certificates that were later 
auctioned off as packages. 

“Don't throw it away!”
WA N T E D

old postcard posters magazines
calendars scrapbooks catalogues

photos advertising sheet music maps

BUY SELL APPRAISE

WHITING’S  
OLD PAPER

746-4710 or 264-2424

Richmond  
Antiques

Vintage • Antiques 
Collectibles

Used Books • Jewelry
Thursday & Sunday,11-4 
Friday & Saturday,11-6 

4034 MacArthur Ave.
804-283-2551

rvaantiques@gmail.com

Decatur’s 
Garage
‘�Round  
The Car  
Service

4031 MacArthur Ave.,  
Richmond, VA 23227

262-7582

Quality Painting 
Guaranteed Results 

Free Estimates
GREG WILLARD

743-8237
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TIME 
6:00-8:00 p.m. 
 

 

PLACE 
Pine Camp Recreation Center 
4901 Old Brook Road 
Richmond, Virginia  
 

CONTACT 
804.646.6055 (tel) or email 
chris.hilbert@richmondgov.com 

All Northside 3rd Voter District Residents invited to attend! 

Northside 3rd Voter District  

2013 MEETINGS 

Richmond, Virginia  

The Honorable  

Chris A.  
Hilbert 
Councilman, Richmond City Council 
Northside 3rd Voter District 

Northside 3rd Voter District  

2013 MEETINGS 
DATES 
       

  

Wed., May 29, 2013 

  
Wed., July 24, 2013 

 Wed., Sept.  25, 2013  

 Wed., Dec. 11, 2013 

Goals, Updates & Accomplishments  

Richmond, Virginia 

Stir Crazy CafÉ  
Now Under New Management 

Keep An Eye Peeled For  
Our Offififificial Grand Re-Opening!

In The Mean Time  
Check Out Our New Look!

Locally Roasted Gourmet Coffee  /  Frappes & Smoothies 
A Full Line Of Teas  /  Sandwiches, Wraps & Sides 

Fresh Baked Goods

Monday through Tuesday, 6:30 am till 5 pm  
Wednesday through Friday, 6:30 am till 6 pm 
Saturday through Sunday, 7:30 am till 5 pm

4015 MacArthur Ave, Richmond, VA 23227       

(804) 864-0264
  stircrazycaferva@gmail.com                 Like us on Facebook

Monday thru Saturday 
9 am to Midnight

Sunday 10 am to 3

4030 MACARTHUR AVENUE ★ 266-3167
NOW SERVING 

SUNDAY 
BRUNCH

Residential Cleaning

1229 Bellevue Avenue 
Richmond, VA 23227

(804) 262-6979
E-mail: classictouchcleaning@verizon.net

Website: www.classictouchcleaning.com

Simplifying Lives  
One House  
At a Time!

ClassicTouch  
Cleaning
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a m  B row n , 
t he  conc ierge  at 
HeartFields Assisted 
Living, greets everyone 
who enters the build-
ing while she mans the 
phones and answers 

questions from residents and visitors 
alike. She has an easy manner, this 
Sam Brown, and is a careful listener 
with the ability to solve problems 
even before they occur. As Jeremy 
Young, HeartFields’ marketing direc-
tor, enters the reception area, he says: 
“Sam is the eyes and ears and every-
thing of this place. She’s a very calm-
ing presence.”

When you enter this elegantly appoint-
ed six-story building on Allen Avenue 
in the heart of Richmond’s Fan District 
you can see Lee mounted on Traveler 
just to the south and a deep green 
awning caps the entrance below the 
white marble block that bears the leg-
end SHENANDOAH, which was the 
original name of this luxury apartment 
building which opened in the very 
early years of the 20th century.
At the time the Shenandoah was con-
structed, much of the area was cov-
ered in tobacco fields, the Fan had 
not yet been fully laid out and there 
were few houses in the vicinity. In 
short order the homes were built that 
makes this one of Richmond’s hall-
mark neighborhoods.
“The residents who come here love 
it and a lot of them had lived in the 
Fan their whole lives, or worked in 
the Fan and they want to stay where 
they know and it’s a safe area right off 
Allen Avenue,” says Jeremy.

In all there are 55 residences at 
HeartFields, all assisted living. On 
staff to insure the comfort and well-
being of the residents there are nurs-
ing assistants, licensed practical nurs-
es and medical technologists and they 
work around the clock. “Twenty-four 
seven, three sixty-five,” says Jeremy. 
We walk through the private din-
ing room which is filled with cloth 
draped tables. “During the fall and 
spring, when the weather is nice, we 
have beautiful outdoor seating as well,” 
Jeremy tells me. It’s like an outdoor bis-
tro and the residents absolutely love it.
Each of the apartments here features 
its own full bath along with a refrig-
erator. The deluxe apartments include 
large bay windows with stained glass 
accents that giving sweeping views of 
the Fan. Microwaves can also be used 
in the rooms, but only if the executive 
director signs off on it. 
During the course of the interview 
Jeremy frequently reminds me that 
the residences here are more than 
apartments. “The thing I try to 
impress on people is that these apart-
ments are their homes,” he says. “The 
rooms can be painted any color they 
want. They bring in their own fur-
niture and artwork and make these 
places their own. We’re also pet 
friendly. Moving from independent to 
assisted living can be a very traumatic 
transition. And we try to make it as 
easy as possible.” 
We visit several of the apartments 
and each one is a perfect example 
of historic preservation where con-
temporary amenities merge seam-
lessly with architectural detail. “It’s an 
old but charming building that was 
painstakingly renovated,” says Jeremy. 
“There’s a lot of rich history here.” So 
rich, in fact, that HeartFields is listed 
on the National Register of Historic 
Places. Since the massive renova-
tion of the old Shenandoah back in 
1999 Heartfields has consistently won 
kudos as a premier senior assisted liv-
ing retirement community.
Which is no wonder since Heartfields 
Assisted Living at Richmond is owned 
by Five Star Senior Living, a national 
healthcare and senior living provider. 
This company consistently goes above 

and beyond government requirements 
and offers a long list of special servic-
es, along with flexibility, choices, and a 
variety of funding options, including a 
rent-based pricing structure with no 
up-front buy-in fees required.
Jeremy says this community offers five 
different levels of care. “Residents are 
assessed as to what level of care best 
suits them,” he says. These levels can 
include personal care such as dress-
ing and grooming, monitoring of 
health, safety, and overall well-being, 
coordination of outside health care 
providers, assistance with medication, 
companionship, and more. The objec-
tive is straightforward enough: giving 
assisted living residents the opportu-
nity to live in their own private apart-
ment with the support and services 
they need, while allowing them to be 
as independent and active as possible.
HeartFields also offers short-term 
stays—a minimum of 30 days—for 
seniors who need care after a hos-
pital stay, or when family members 
travel out of town or simply need a 
short respite break from the stresses 
of caregiving. And short-term guests 

enjoy all the amenities of full-time 
residents from housekeeping services 
and dining, to community activities 
and transportation, as well as coordi-
nation of any necessary medical care 
and help with daily living activities.
Activities abound at HeartFields. 
There are exercise and wellness class-
es, art programs, group games such as 
Bingo, religious services and weekly 
outings aboard HeartFields own bus.
We walk through the main entrance 
out onto the sidewalk on Allen 
Avenue and Jeremy folds his arms 
and looks up, his eyes climbing the six 
stories of the old Shenandoah.
“What I say every day is I work in their 
home,” Jeremy says. “I don’t come to 
an office every day. I work in their 
home and that needs to be respected. 
I like to think that our residents live in 
a beautiful hotel so it’s similar to living 
in the Jefferson every day.”   
HeartFields Assisted Living  
at Richmond  
501 North Allen Avenue  
Richmond, VA 23220  
(804)257-7949

HeartFields Assisted Living  
Like Living In The Jefferson
by Charles McGuigan

BUS INESS PROF I LE

S

HeartFields concierge Sam Brown.

Above: HeartFields at Richmond, inset: a deluxe apartments featuring a bay window.
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804.798.9364
scottboyerteachesdance@yahoo.com

Conveniently located near I-95 in the Hanover Air Park

growing smaller is a beautiful thing.

I’m smaller  
by 75 lbs

& have been 
maintaining
it for years.

Much Stronger &  
57 lbs lighter

Classes  
Starting Soon!  

Call 804-
358-1000

I’m 85 lbs 
smaller!

Increase 
energy,  
boost  

metabolism

Eat healthy 
without  
hunger!

Increase  
lean muscle;
  reduce body 

fat%

join us for 
The highly 

successful Zg Key  
10 WeeK healTh & 

WeighT ManageMenT 
PrograM

Pre & Post Health  
Assessments 

Medical/Nutrition Lectures 
by Dr. Madge Zacharias 

Structured Group  
Strength & Cardio Led  

by Certified Trainers 

Nutrition Counseling 

Professional Staff   

Open 7 Days a week   

Access to ZG Key Medical

 

 
 

 

 
 

  
MJGaney@ZGHealth.com     

1311 Palmyra Ave.   Richmond, VA  
www.zghealth.com  

jusT Too busy?  Work/travel ALL the time?   
Ask about our Sundays-Only “on the road” 
Class!  Call 804-358-1000 for all the details.

We help Diabetics, 
Pre -Diabetics,  
& Overweight 

Enjoy  
working out!All  

under one 
roof.

I lost 100 lbs in  
8 months.

Fun,  
Motivation 

and  
Success!
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If You Aren’t at Your Last Job,   
   Why Is Your 401(k)?

Leaving a 401(k) with a previous employer could mean 
leaving it alone with no one to watch over it.

At Edward Jones, we can explain options for your 401(k) 
and help you select the one that’s best for you. If you’d 
like to roll it over to an Edward Jones Individual Retire-
ment Account (IRA), we can help you do it without 
paying taxes or penalties. And you can feel confident 
that someone is looking out for you and your 401(k).

To find out why it makes sense to talk with  
Edward Jones about your 401(k) options,  
call or visit your local financial advisor today.

www.edwardjones.com  Member SIPC

Ellen Wulf
Financial Advisor
.
5522 Lakeside Avenue
Richmond, VA 23228
804-262-0754

MERRY CHRISTMAS

During this holiday season and every day of the year, we
wish you all the best.

www.edwardjones.com Member SIPC

Ellen Wulf
Financial Advisor
.

5522 Lakeside Avenue
Richmond, VA 23228
804-262-0754

Start your financial future with a solid strategy.

May your futures be full of good health, happiness, 
success and prosperity.

Congratulations  
               Graduates
“The future belongs to those  
    who believe in the beauty of their dreams.”
 Eleanor Roosevelt

www.edwardjones.com

Member SIPCMKT-1918-A

Ellen Wulf
Financial Advisor
.

5522 Lakeside Avenue
Richmond, VA 23228
804-262-0754

1217 Bellevue Avenue • 266-4403

Monday through Saturday: 11am till closing*

Sunday: 10am till closing*  
Join us early for brunch or dollar tacos later in the day

*limited menu after 10 pm

Your Family Friendly Neighborhood Restaurant
Renovated Patio Opening After Memorial Day!

Chart a course to Richmond’s  

finest family neighborhood restaurant  

in the heart of Bellevue
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Isadora Duncan was born 
in San Francisco in 1877. She 
took to dance as a youngster.
Finding ballet too rigid, she de-
veloped her own style, dancing 
barefoot in simple tunics with 

long, colorful scarves. As a teenager, 
she performed in Chicago and New 
York, but truly began captivating 
audiences after taking to the stage 
in Europe at the turn of the century. 
She became heralded as the Mother 
of Modern Dance.
Her personal life raised eyebrows as 
well, as a bisexual, socialist and ad-
vocate of women’s rights.
She exchanged affectionate letters 
with poet Mercedes de Acosta during 
a lengthy affair. Duncan once wrote, 
“Mercedes, lead me with your little 
strong hands and I will follow you– to 
the top of a mountain. To the end of 
the world. Wherever you wish.”

RAINBOW MINUTES

The Rainbow Minute is produced by 
Judd Proctor and Brian Burns and  
can be heard every weekday at 7:59am, 
12:29pm and 4:59pm on WRIR - 
97.3fm in Richmond, Va. and web  
cast at www.wrir.org. 
It’s also heard internationally on  
over 200 stations.

In 2003, Gilbert Baker, the  
creator of the original rainbow flag 
back in 1978, was commissioned to 
produce a giant rainbow flag for the 
25th anniversary of the flag itself. 
Because hot pink was finally avail-
able for flag production again, the 
flag was restored to its original 8 
colors for its Silver Anniversary un-
furling. Those colors included hot 
pink, red, orange, yellow, green, tur-
quoise, indigo, and violet.

Dubbed “Rainbow 25 Sea to Sea,” 
the 16 foot wide flag, a mile and a 
quarter long, was displayed in Key 
West, Florida on June 15, 2003. 
Over 3,000 volunteers held the flag, 
which ran the length of Duval Street 
from the Atlantic Ocean at one end 
to the Gulf of Mexico on the other.
At the time, it was deemed the 
world’s longest flag.

Isadora Duncan Reinvents Dance

It took two creative minds to 
create Sesame Street’s Big Bird. Jim 
Henson provided the sketch and Ker-
mit Love designed and constructed 
the 8-foot-2-inch Big Bird costume. 
The bird was covered in turkey feath-
ers, dyed primrose-yellow, which 
were attached upside down to give 
him a slightly ruffled appearance. 
Kermit Love devised a mechanism 
that allowed Big Bird to drop a few 
feathers at will. Sometimes, he even 

appeared on Sesame Street playing 
Willy the Hot Dog Man. 
Since Big Bird became one of the 
world’s most beloved children’s 
characters, he earned a star on the 
Hollywood Walk of Fame in 1994. 
In 2008, Kermit Love died of con-
gestive heart failure. He was sur-
vived by his partner of 50 years, 
Christopher Lyall.
Big Bird, of course, lives on. 

The Creators of Big Bird

A Rainbow From Sea to Sea

May 23 – 
June 15, 2013

SPARC Center for 
the Performing Arts

2106A N. Hamilton St.

1-888-695-0888
www.HenleyStreetTheatre.org 

By Martin McDonagh

Directed by Bo Wilson

2012-2013 Sponsors: E. Rhodes and Leona B. Carpenter Foundation, 
Moses D. Nunnally Jr. Trust, Shelton H. Short Jr. Trust and John & Bucci Zeugner

CALL US! 804-264-4808
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HermitageGrill
A NORTHSIDE DINING EXPERIENCE

Bigger & Better Than Ever
Tuesday-Friday 11-11 • Saturday 3-11 • Sunday Brunch 9-3

Carry Out & 
Catering Available

6010 Hermitage Road

264-7400

Spring’s in Full Bloom!

9592 Chamberlayne Road, Mechanicsville, VA  23116 
804-569-9005 • Open every day 10-7

Fresh Vegetables, Flowers, McCutcheons Jam,  
Jellies and Pickles, Montana Gold Breads

Everything You Need for the Garden
Seeds, Vegetable Plants, Flowers, Potting Soil and Bagged Mulch

Artists 2 Africa
Pottery by Carren Clarke-McAdoo
Cut Paper Assemblages by Karen Buster
Show runs through July 20 
Gallery open every Saturday 11-5 or by appointment

SUMMER ART CLASSES
For adults and children
Check our Facebook page for updates.

Northside Artist Cooperative
A Gallery and Education Space

N C
NAC Gallery and Education Space  
at Ginter Park Recreation Association
3421 Hawthorne Avenue
Richmond, VA 23222 
nacgallery3421@gmail.com



28   NORTH of the JAMES magazine  •  June 2013

he storefront 
w i ndows of  the 
newest addition to 
Bellevue Avenue’s 
commercial strip are 
wide and tall and 
clear, and bear the 

legend Little House Green Grocery, 
which seems to hover in front of a 
clean well-organized interior space 
with black-and-white tile floors.
Commercial strips are organic by 
nature. Years and years ago, I’m told, 
a total of three grocery stores lined 
Bellevue Avenue, but they’ve been 
closed for decades now and their 
absence has always been keenly felt. 
One of the most important compo-
nents of any retail district is a grocery 
store because it literally feeds the 
neighborhoods surrounding it. And 
now North Side finally has what it’s 
sorely missed for years, and it’s not 
your average, run-of-the mill grocer. 
Here you can buy foods that are all 
healthful and by so doing support our 
local community of growers and food 
artisans of every description.
Inside the space is bright but not blin-
dingly so. Everything is white from 
walls to shelving, clean and minimal 
to better show off the produce and 
pantry staples. It does not crowd you 
in and it’s easy to find exactly what 
you’re looking for at a glance, thanks 
to the extreme care for order here. 
“We are a neighborhood grocery 
store with tons of local products and 
pantry staples so you can come in and 
get wonderful, fresh things for dinner 
every day,” says Erin Wright, one of 
the owners. “We’ve already got a lot 
of regular shoppers and then we have 
people that come in when they’re 
cooking for something special.”
At that moment a man brings in a 
box of frozen taste treats made of 
fruit and other fresh ingredients. 
He works with King of Pops which 
is located on Dabney Road just a 
couple miles to the southwest of 
this grocery store.
“The idea here is twofold,” Jessica 
Goldberg, co-owner of Little House, 

tell me. “We are here to provide 
fresh food to the neighborhood, 
and to support local vendors that we 
have here in Richmond—farmers, 
bakers, people who raise animals.” 
Then she adds, with a quick turn of 
the head, “And Popsicle makers.”
Jessica gestures toward the freezer and 
the produce. “We have a relationship 
with that beef; we have a relationship 
with that spinach,” she says. “I can tell 
you where everything comes from.”
Erin nods and says, “The growers 
come in we get to talk to them. 
We’ve been to a lot of their farms. 
It is a very intimate relationship.”
Not all of what they sell at Little 
House is produced by local farmers 
and food artisans, though a lot of it is. 
As we approach the dairy case, Jessica 
says, “Local yogurt, local milk, farm 
fresh eggs, local Kimchi, local cinna-
mon rolls, local quiche, local hot dogs 
and bacon; but then we have chicken 
sausage from far away because people 
wanted chicken sausage. We take in 
mind what the customer wants.”
Even before their grand opening on 
December 15, Erin and Jessica sought 
out feedback from the neighborhood. 
Jessica holds a stack of questionnaires, 
small cards that asked residents 
what products they would like to see 
stocked in this grocery store. “We 
paid attention because we wanted our 
customers to know that this is their 
grocery store,” says Jessica.
Erin points out a shelf lined with dry 
goods, many of which were selected 
because of the input from shoppers. 
“We listen to all requests,” she says.
Shopping at the Green Grocery can 
be somewhat of an education. Both 
Erin and her partner know food 
well and they’re passionate about it. 
Jessica steps over to a case lined with 
packages containing a variety of 
dried beans, all by Rancho Gordo 
which operates out of California’s 
fertile Napa Valley. These are heir-
loom beans, carefully cultivated and 
grown in limited quantities. Rancho 
Gordo set out to insure that these 

heirlooms, many of which were on 
the brink of extinction, survived, 
and a number of these beans are 
actually direct descendants of the 
indigenous beans grown in North 
America before European conquest, 
and their taste and texture is unsur-
passed. So as you eat these sapid 
packets of protein you are sampling 
what Native American Indians tast-
ed more than 500 years ago. And in 
this way food becomes cultural heri-
tage as well as physical sustenance.
“We want to introduce you to com-
panies who are thinking good and 
doing great things,” Jessica says. 
“Like Rancho Gordo which is real-
ly preserving a tradition of beans 
that are native to North America.”
On another shelf, next to Agave 
syrup, which is imported from else-
where, there are glass flasks of maple 
syrup, which is made right here in 
Virginia, out in Monterey, by the 
parents of a Bellevue resident. 
The store throughout is peppered 
liberally with products made right 
here in Virginia. Like Pungo Creek 
Mills corn meal that is grown and 
ground over on the Eastern Shore 
near the village of Painter. This 
is the real stuff, Indian corn, the 
same thing the aboriginal tribes 
of Virginia ate and shared with 
Jamestown colonists. It’s colorful 
corn—dark blue and yellow and rus-
set and white—so the end product is 
not merely tasty, but polychromatic. 
The owners are constantly on the 
lookout for new sources of good 
foods. If you haven’t dropped in 
recently make sure you do so soon. 
The variety of products is increasing 
all the time. “Our product selection 
has expanded about fifty percent 
since when we started,” says Erin. 
Not long ago the pair began selling 
wine and beer, some of which is local-
ly made, including wines from Cross 
Keys and beer from Hardywood, Full 
Nelson and Legend. “We also carry 

gluten-free beer,” Erin says. “We had 
requests for it.”
Both these women are sensitive to 
the dietary needs and wants of their 
customers. “A lot of our customers 
are very health conscious whether 
they be vegan, whether they be glu-
ten free, whether they be vegetari-
an, whether they be on a Paleo diet, 
you name it,” says Jessica. “So we try 
to have a wide variety of things.”
Little House also offers prepared 
food from Sticky Togogo. And vir-
tually every Saturday and Sunday 
there are workshops or food tastings 
at the store. “May is full of garden-
ing classes and food tastings,” Erin 
says. “We’re happy to showcase peo-
ple and their expertise. We’ve got a 
compost class coming up.”
The food tastings have become 
extremely popular. “We’ve had 
tastings of bulk fresh sausage from 
Sausage Craft, local artisan sau-
sage makers, and those are a lot 
of fun and it smells great in here,” 
says Jessica. In the not-too-distant 
future Little House Green Grocery 
will begin hosting wine tastings, 
according to Erin. 
Nothing inside this grocery store is 
ever wasted, simply dumped into a 
trash receptacle, which seems con-
sistent with the over-riding philoso-
phy of the two owners. “All the food 
that we don’t sell we donate locally 
to the St. Thomas Food Pantry,” 
Erin says. “And we’re going to start 
composting and our compost will 
go to the Dandelion Garden at 
Holton (Elementary School).”
“We just really love this commu-
nity,” says Jessica.
“We’re part of this community,” 
Erin says. “We wouldn’t want to be 
anywhere else.”  
Little House Green Grocery  
Mon-Fri, 11-7; Sat-Sun, 11-5 
1227 Bellevue Avenue 
262-7474

Little House  
Green Grocery  
The Miracles Of Food
by Charles McGuigan

WHAT’S NEW
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From the Berkley Hotel  
to a Single Bedroom Wall
38 YEARS EXPERIENCE

No Job Is Too Big Or Too Small

743-8237 
GREG WILLARD

Licensed & Insured 
Quality Painting 

Guaranteed Results

FREE ESTIMATES

T-Shirts, Hoodies and More
Custom Designs Available

    804-337-1532

WEAR YOUR PRIDE
Buy Locally

Pet  
Sitting  

Services
Donna Duffield

(804) 397-6720

Loving Care where your  
pet is most comfortable- 

their own home!

Hayes Brothers 
Construction

Free Estimates

321-2216
• General Contractor 

• Interior Painting 
• Exterior Painting 

• Roofing 
• Decks

Groom Shop is Open!

3800 Mountain Rd.  
minutes from Innsbrook

672-2200  
www.holidaybarn.com
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We’re open  
Monday through 
Saturday to  
give your pet a  
soothing bath  
or a foxy trim!

REFINERY
Women’s Apparel and Accessories Consignment Shop

804.266.8424
5402 Lakeside Avenue
www.refineryinc.com
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Artists 2 Africa at 
Northside Artist Cooperative
Artists 2 Africa features recent 
works by local potter Carren 
Clarke-McAdoo and Baltimore  
artist Karen Buster. The pair  
travelled to Africa with other  
artists last fall, visiting Senegal and 
Gambia. Carren has a strong focus 
on geometric designs, emphasizing 
the beauty found randomly in 
imperfections and natural  
formations. On display through 
July 20. NAC Gallery, 3421 
Hawthorne Avenue, is open 
Saturdays 11-5 or by appointment. 
(804) 404-2622. 

Henley Street Theatre’s
The Beauty Queen  
of Leenane
Henley Street Theatre proudly 
presents The Beauty Queen of 
Leenane—a twisted and comic tale 
of Maureen, a middle-aged  
spinster, who lives with her elderly 
and manipulative mother Mag. 
When a chance brings the  
possibility of love and a new life to 
Maureen, she sees an opportunity 
to escape. Runs through June 15 at 
SPARC Center for the Performing 
Arts, 2106A North Hamilton 
Street, Richmond, VA 23230. 
Tickets and times at  
1-888-695-0888 or  
www.HenleyStreetTheatre.org

Bluegrass at Wilton House
Rebecca Frazier  
and Hit & Run 
As part of Wilton House’s Jammin’ 
on the James free summer concert 
series come hear the inimitable 
Rebecca Frazier. Bring a picnic  
dinner and your favorite lawn chair 
for family-friendly music on our 
scenic terrace overlooking the 
James River. Enjoy complimentary 
walk-through tours of Wilton as 
well as face-painting, games, and 
crafts for kids. All concerts are rain 
or shine. Donations appreciated. 
June 8, 6-8 pm. 215 S. Wilton Road, 
Richmond, VA 23226.  
(804) 282-5936

Red 
At Virginia Rep
Virginia Rep is currently running 
Red by John Logan. Winner of 6 
Tony awards including Best Play, 
the show is about 20th century  
artist Mark Rothko and his  
struggles with a commission for 
the Four Seasons Restaurant in 
New York. Through June 16. 
Theatre Gym. 

For a complete Calendar listing, please 
visit:northofthejames.com

CALENDAR

May/June

Pop Art And Beyond: 
Tom Wesselmann at VMFA
The Virginia Museum of Fine Arts offers  
the first comprehensive North American  
retrospective of Wesselmann’s work. VMFA 
is the only East Coast venue for this  
exhibition. Made famous by his Great 
American Nudes, Wesselmann reinterpreted 
the history of art and past definitions of  
beauty, seeking to canonize a new American 
beauty in bold color. Wesselmann continued 
to reinvent himself and produce highly  
original work long after the Pop Art  
movement peaked. 
Through July 28, 2013.



June 2013  •  NORTH of the JAMES magazine   31

NORTH RICHMOND’S PERMANENT FARMERS’ MARKET  
Outdoor Market Open for the Season

Visit Us Wednesdays From Dawn to Dusk, and Saturdays from 8am - Noon 
LAKESIDE FARMERS’ MARKET TOO!

A PERMANENT FACILITY ADJACENT TO THE OUTDOOR PAVILLION

For the second year in a row, Lakeside Farmers’ Market has been voted one of the 
top five markets in Virginia, and one of the top ten in the country. That’s out of more 
than 8,000 farmers’ markets across America!
In Lakeside Farmers’ Market Too! you’ll find Virginia wines, pasta, seafood, pies, 
cakes and assorted creations from unique artisans.

6110 LAKESIDE AVENUE • HENRICO, VA 23228 • 262-6593
w w w.LakesideFarmersMarket.net

Join us on Facebook!

Lakeside  
Farmers’ Market  
Voted Number 1  

Independently Owned  
Farmers’ Market  
In The Country!



APPLIANCES
On Lakeside

TM

APPLIANCES
On Lakeside

TM

5418 Lakeside Ave. • Richmond, VA 2322 • 804-266-7621
Hours:  Mon., Tues.,Thurs. 8:30am-7:00pm • Wed., Fri. 8:30-6:00pm • Sat. 8:30-4:00pm • Sun. Closed

www.AppliancesOnLakeside.com

5418 Lakeside Ave.
Richmond, VA 23228

804-266-7621

Hours:  Mon. - Fri. 9am-7pm
Hours:  Mon., Tues.,Thurs. 8:30am - 7:00pm 

• Wed., Fri. 8:30-6:00pm 
• Sat. 8:30-4:00pm • Sun. Closed 

www.AppliancesOnLakeside.com

©2013 TPCK, LLC

WELL-BUILT APPLIANCES 
MADE IN AMERICA.

TM Profile

Whirlpool’s new white ice 
29 cubic ft refrigerator 

with ice and water dispenser 

#WRF989SDAW

GE Matching Dryer 
7.8 cubic ft. dryer

with steam refresh and
dewrinkle. Made in the US. 

#GTDS820EDMC

GE  4.8 cubic ft top 
loading HE washer 
Made in the USA.

#GTWN8250DWS 

PARTS
For all major brands 

of appliances

GE Profile™  29 cubic ft refrigerator 
w/auto fill and advanced filtration system

#PFE29PSDSS 

Whirlpool® 

30" single wall oven 
with Easy Fit system 
and new extra large 

oven window 

$1099.

PINNACLE
Cabinetry & Design

Showroom inside the store 
for your convenience.

Come home to a beautiful 
kitchen or bath. 804-499-0792  

New! We are now a 
Full Line Miele Dealer

well-built latest appliances 
made right here in America.

Call: Tammy Kelley, Mark Wright, Brittan Quinn 
at 804-266-7621 for more information!
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AIR
CONDITIONERS

Are Here $999. $999.

$2999. $2599.
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