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has been an artist practically since birth. From the

time her fingers could grip the ferrule of a paintbrush
and guide it along a flat surface, Nico was painting.
In those very early years she worked in water colors
and gouache on rolls of brown packing paper,
fabricating homages to Van Gogh. When she became
a teenager Nico discovered oils, and a teacher of
hers who saw her talent and obsession with the
painted word gave her a book that would move her
toward what she has become—a gallery artist and
one of Richmond’s leading muralists. It was an art
book, and still sits on a coffee table in her home. It's
about one of the grandest murals ever painted—
the Sistine Chapel. continued on page 12
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Todd DuVal, Esq.
McDonald, Sutton & Duval

Each month, Todd DuVal,
who has been practicing law for
almost 30 years, will answer
legal questions you may have
SO you can make the best
decision about your
representation in court.

BEFORE THE BENCH

How will the sweeping changes made by Virginia lawmakers during
the past General Assembly session affect the average citizen?

Traffic laws affect almost everyone, and some of the changes that have been implemented in
that regard are remarkable. DUI convictions, under certain circumstances (first offense), still
require a one-year license suspension, however, at the option of the defendant, that “restricted”
license is essentially unrestricted, giving the defendant freedom to drive anywhere, any time, so
long as the vehicle being driven is equipped with a functioning ignition interlock device for the
entire year. Driving on a suspended license is still a Class 1 misdemeanor (carrying up to one year
in jail), but the minimum ten- day jail sentence is no longer mandatory. Additionally, police will no
longer be allowed to stop a vehicle solely for equipment violations (light out, broken windshield,
etc.). This is very significant, since the majority of stops that began this way, led to arrests of
drivers for license suspensions, possession of drugs, outstanding warrants, etc. Equally
significant, along with the slow roll towards the complete legalization of marijuana, the police
will no longer be able to search a vehicle or person based on odor of marijuana alone. This is also
very significant since a large proportion of searches prior to this change originated from probable
cause developed solely from odor of marijuana. Also of note (though this change was enacted
last year), a Virginia driver’s license is no longer subject to suspension for failure to pay fines and
costs. Previously, if these assessments were not paid on time, your license would be
administratively suspended, and notice of that suspension would be mailed to the address on
the license (which was often outdated), leaving drivers unaware that they were suspended, and
nonetheless subject to prosecution because of the paperwork that no one reads when you get a
ticket or other conviction which had an acknowledgment of Notice if assessments were not paid.

Despite these changes, there are always nuances and exceptions to every rule. If you are stopped
and subsequently ticketed or worse yet, arrested, your first call should be to your attorney, who
will be able to help you sort out any defenses that you may have.

McDoNALD, SutTON & DUVAL, PLC

ATTORNEYS & COUNSELORS AT LAW

*EEs@ETEEEEE

FOR ALL YOUR LEGAL NEEDS

Personal Injury Small Business/Corporate Law Civil Litigation
Family Law Estate Law Criminal Representation and Traffic
5516 Falmouth St Suite 108 Richmond, VA 23230
Telephone: 804 643 0000 Email: webmail@mcdonaldsutton.com
Or call us at our new office in New Kent: 804 932 3444
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The Mill is open
for curbside pickup
& carryout only.

For your safety we've updated
our systems to now include
contactless payments and
online ordering.

Order Online:
themillonmacarthur.hrpos.
heartland.us

You can download the mobile
ordering app here:
retailsystemsinc.com/heartland-
guest-app-download

To keep our staff and
community healthy, all CDC
Covid-19 guidelines will be

followed. At this time, we will
be limiting the number of people
allowed in the restaurant for
pickup — in-house dining is
NOT currently available. A face
covering or mask will be
required to be worn by all who
enter the restaurant (patrons,
staff, vendors, etc). No mask =
no problem; when you get here
to pick up your order just ring
the bell and we’ll come out
to you.

Tuesday - Friday: 11am - 9pm
Saturday: 4pm - 9pm
Sunday: 10am - 2pm

Closed on Monday

The owners and staff would
like to thank you all for your
continued support and
understanding as we look
forward to seeing and serving
our community again!

4023 MacArthur Avenue
804 716 1196
www.themillrva.com

- y

Parklets on
MacArthur Avenue

by CHARLES MCGUIGAN

ARKLETS ARE

coming to Bellevue!

And elsewhere in the
Northside, and through-
out RVA.

Parklets create a more

pedestrian- and bike-
friendly environment. Theyre sort of
like communal front porches that in-
vite neighbors to congregate in a pub-
lic space. What's more, parklets allow
local restaurants to increase outdoor
dining opportunities. They’ve been a
great success in progressive cities from
Savannah to San Francisco, and they
add a European flair to the streetscape.

One of the very first ones in Rich-
mond will soon appear on MacArthur
Avenue in front of Stir Crazy Café.

Although Richmond’s parklet pro-
gram began in 2016, it was until the
pandemic struck that business owners
began applying for permits.

“It's sponsored by the City of Richmond,
and any city organization can apply for
ity says Vickie Hall, co-owner of Stir
Crazy. “It basically takes up an existing
parking space” Business owners can ei-
ther have a parklet custom-made, which
requires them to follow very stringent
design and construction guidelines; or
they can apply for a pre-fabricated mod-
el through Venture Richmond.

“I'm working with Venture Richmond
on our parklet;” Vickie says. “It takes up
fourteen feet and a typical parking space
is twenty feet. And they are not perma-
nent structures. If they need to be taken
up for road maintenance or a special
event, it’s easy to pull those up. The city
has already said they want the commu-
nities to enjoy them, but if we find the
parklets are just not working out, they’ll
come back and take them out”

Vickie is one of the lucky four busi-
nesses citywide who will receive a pre-
made parklet.

“We have four pre-fabricated parklets,
and only one is available for Mac-
Arthur Avenue,” according to Max
Hepp-Buchanan, Venture Richmond’s
director of riverfront and downtown
placemaking. “But we've had dozens
of requests for them?”
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STREET SMARTS

Parklets in San Francisco and Savannah.

An informal poll of restaurateurs on
the east side of MacArthur suggests
that the idea has great appeal. Amy
Foxworthy of The Mill on MacArthur
is already looking into having a par-
klet installed in front of her business.
There’s a possibility that a continuous
line of parklets might run from Stir
Crazy all the way up to The Mill.

“MacArthur Avenue might want to
push for what we call a streatery;” says
Max. A streatery is simply a number
of parklets adjoining one another in
front of a row of restaurants.

“It's a great neighborhood for this kind
of thing;” says Vickie. “It’s for public use,
so its nothing specific to just one busi-
ness. Anyone can use it. You could bring
a sandwich from home and sit out there
with your family and eat if you wanted
to, or just sit and chat and talk”

“The only hesitation I've heard is that

its going to be taking away some park-
ing spaces, and I know that’s a premium
around here;” Vickie says. “But I think
the positives outweigh the negatives.”

Ithas been suggested that a lease arrange-
ment with the owners of the apartment
buildings on the west side of MacArthur
Avenue could afford the parking spaces
that the parklets would eliminate.

“I'm cool with parklets,” says Third
District Councilwoman Ann-Frances
Lambert. “But then again in places
where the parking is limited I just
don’t know how that will look. It just
depends on the area. I think MacAr-
thur Avenue is wide enough to do it”

It's good to keep in mind that parklets
are not permanent.

“Let’s just try it,” Max Hepp-Buchanan
says. “If people don't like it, we can re-
move it”



My Outdoor Project

Let Victor Make Your Outdoor Project, His Outdoor Project

LANDSCAPING no job too large, or too small
CUSTOM-FENCING and MULCHING

Contact

VICTOR AYALA
master mason and landscaper

804 912 9789
my_new_project@outlook.com
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The Mill at Ten: Always Evolving

by CHARLES MCGUIGAN
AST MARCH, WHEN

the pandemic began shut-

ting down the economy, lo-

cal restaurant owners had

to restructure the way they

do business. On March 18,

Amy Foxworthy, one of the
owners and founders of one of North-
side’s most popular eateries, locked the
door at The Mill on MacArthur.

“We didn't reopen until the end of May;’

Amy told me last June. They used that
time to do a deep-clean along with re-
pairs. “We did this partly so we could
stay active, and also so that a few folks
who were struggling to get any kind of
unemployment could make a little bit of
money in the interim until we were able
to reopen,” said Amy last spring.

It was during that period too, that Amy,
along with her business partners and
staff, reconfigured the way The Mill op-
erates. “We went ahead and switched
up our point-of-sales system to allow
for an online ordering platform so that
folks could do curbside pickup, and or-
der and pay online instead of coming
in,” Amy had said. “It’s lovely that peo-
ple are excited about what we're doing.
Its still all very hopeful”

A little under a year later, I'm sitting at
a respectful social distance with Amy
at The Mill’s bar. It's about 10:30 in the
morning, and Amy is on the move
from the front of the house to the back
of the house. They're putting together
a large order, and she’s making sure
everything’s packaged just right.

With a final run to the kitchen, Amy
returns with four large paper bags
filled with 24 meals. The patron, who
has waited patiently with her mask on,
goes through a check list to account
for all 24 lunches. Once that’s done,
Amy returns to the bar, and begins
at the beginning, after I mention The
Mill’s anniversary.

“Ten years ago,” she says. “I can’t be-
lieve it. It was me, Josh Carlton, and
Chip Zimmerman, and we're all still
partners”

At that time, Josh and Chip were co-
owners of Mojo's Philadeli, and Josh,
who lived in the Northside, thought a
restaurant in Bellevue would do well.
Amy joined the duo, and they pooled
their resources to open The Mill.

“We wanted to be family-friendly, that
was key,” Amy tells me. “We both had
young children at the time, and we

wanted to create a place where you
could go out and dine with your fam-
ily. We also wanted to keep it neigh-
borhood-riendly. We thought that we
could do something that complement-
ed our restaurant business neighbors”
At the time, the only other restaurants
on MacArthur Avenue were Dot’s
Back Inn, Zorba’s and the now-defunct
Tastebuds. “Now we have even more
restaurant neighbors who are killing it
and doing a great job, like Demi’s and
Mi Jalisco and Stir Crazy,"And every-
one has their own vibe and their own
niche, and that’s kind of what it was
about from the beginning”

From the start, The Mill distinguished
itself as a restaurant with an abun-
dance of locally sourced food, along
with a menu that appealed to a vari-
ety of palates and dietary needs. “We
added a lot of vegetarian dishes to the
menu,” Josh had told me a decade ago.
And Amy had said, during that same
interview, “As soon as we opened, the
trend toward gluten-free started so
we've tried to adapt”

The Mill still uses a lot of locally
sourced products, and it's become less
challenging to find the appropriate
providers. “Over the years we've seen
more and more people starting busi-
nesses that cater to restaurants which
make it easier and easier to source lo-
cal things without even having to even
think about it,” says Amy. “Even the
big food providers like US Foods and
Performance Food Group provide a
lot of local stuff because it makes sense
to them—Tless transportation costs. So
it's way easier across the board”

When they initially opened, the din-
ing room was secondary. “We really
thought we were just going to be a
pickup joint with delivery, Amy re-
members. “Then we found out very
quickly, within the course of a couple
of years, that people just wanted to
come in and hang out and dine in. It’s
a cozy little space that people seem to
appreciate, which unfortunately hin-
ders us right now”

Later this spring, if all goes well, diners
will again be able to eat in that “cozy”
setting. “We're hopeful that by mid-
May we will have some indoor seat-
ing,” says Amy. “That’s why were slow-
ly starting to ratchet it up. Our biggest
problem is that we could only really
seat three to four tables based on the
social distancing guidelines. Regard-
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less, were hoping to do half capacity
by mid-May””

In the interim, they continue with
curbside pickup and delivery only.
“For delivery we partner with Grub-
hub, Uber Eats, and Chop Chop,
which is local to RVA,” Amy says. “We
do alot of catering as well. We do a box
lunch program which we will deliver
ourselves as part of that service be-
cause it’s a pre-order so we can sched-
ule that ahead of time”

Despite the struggles of the past year,
there does seem to be light at the end
of the tunnel. “Business is starting to
pick back up again, which is lovely,
says Amy. “And throughout the pan-
demic we have had loyal customers”

Like other restaurant owners through-
out the city, Amy is interested in ap-
plying for a “parklet” outside The Mill,
which would allow for more outdoor
dining. “I would absolutely love some
more seating outside,” she says. “We're
very limited with our sidewalk space,
and just being considerate neighbors
we can't take over the entire sidewalk,
so the idea of the parklet is very excit-
ing for the entire street”

Since its birth, The Mills menu has
changed somewhat. “There are defi-
nitely things that have come and gone;”
says Amy. “But the Heartland Grilled
Cheese is still here, the Bellevue BLT
is still here as well as the Mill Burger.
There are a number of things that
have been here since the beginning in-
cluding the Northside club, and we've
definitely evolved with our gluten-free
and vegan options.”

Having been a fan of The Mill since
it first opened, our family has always
loved their food from one visit to the
next, and their service is always im-
peccable. “We try to keep it all consist-
ent,” says Amy.

She considers her staff, some of whom
have been with The Mill for years. “We
have Carrie Bell, who has been with us
since the beginning, and a number of
folks in the kitchen who have been with
us for six-plus years,” she says. “Unfortu-
nately, this year we did lose a few people
to moving away or moving on to other
jobs. I think that happened to a lot of
restaurants during the pandemic”

Amy is a realist, and she wants cus-
tomers to understand that The Mill
will reopen, but things will be slightly
different.

“My fear is that people are going to
want The Mill from 2019, and it just
doesn't exist in the same way any-
more;” she says. “I know that people
are expecting for us to go right back to
what we used to be, and it’s just not go-
ing to be exactly the same”

As pragmatic as she is, Amy is also op-
timistic. Change is ultimately a good
thing, as hard as it might be to adapt
to at first.

“This year has definitely changed
us and everyone else to a certain ex-
tent, Amy says. “It made us reevalu-
ate everything. It made us find better
systems, find ways to simplify and to
move forward”

She considers her own words, reflects
on the history of this exceptional res-
taurant on MacArthur Avenue that
she and Chip and Josh dreamed up
and gave substance to a decade ago.

“Its definitely an evolution and has
been since the day we first opened,’
says Amy Foxworthy. “You've got to
look at it all as growth?”

The Mill on MacArthur
4023 MacArthur Avenue
Richmond, VA 23227
804 716 1196
themillrva.com
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Thirteen Acres: A New Use

by CHARLES MCGUIGAN

HE FATE OF ONE OF
the oldest structuresin the
Hermitage Road Historic
District (HRHD) is in the
balance. It stands alone
behind Linwood Hol-
ton Elementary School,
ringed in six-foot high hurricane
fencing like a post-insurrectionist US
Capitol. Not long ago, Union Presbyte-
rian Seminary demolished an historic
building that was also architecturally
unique, and one of Northsides oldest
structures, the first section of which
dated back to the early 1800%. The
Hunter McGuire cottage was reduced
to rubble in the comparative blink of
an eye. Regardless the reason for raz-
ing the structure, it was an important
part of Richmond history.

The brick farmhouse that sits behind
Holton Elementary was built in 1885,
making it the second oldest house
among the forty-or-so homes that
make up the HRHD. It's a handsome
structure, featuring a broad wrap-
around porch, wide eaves supported
by decorative dentils, four chimneys,
and a hipped roof of slate.

For decades it has been referred to as
Thirteen Acres—and there’s reason
for that.

Way back in 1967, the house and its
accompanying thirteen acres (the land
now occupied by Holton Elementary
School) was sold to the City of Rich-
mond for $475,000 by the Virginia
Methodist Home for the Aged, which
operated its facility there. Richmond
Public Schools (RPS), at that time,
planned to build an elementary school
there, but there was fierce opposition
from the adjoining neighborhoods.
They argued that the location was too
close to the dense traffic along Labur-
num and Hermitage, and children
might be hit by speeding cars. Which,
incidentally, is still a concern today.

For the next four years, the old house
served as a school for children with
special needs. Then, from 1973 un-
til 1978 the building became home
to the RPS community relations de-
partment. In 1978, RPS proposed
using the site as a residential school
for adolescents. The surrounding
communities—Rosedale,  Bellevue,
Ginter Park—were vehemently op-
posed to the proposal, but two years
later Thirteen Acres opened a five-day
residential program for emotionally

disabled students, ranging in age from
six to twelve. It continued as a resi-
dential school until 2007, eight years
after Holton Elementary School first
opened its doors.

Another note of interest: during the
Second World War, Thirteen Acres was
home to one of the largest Victory Gar-
dens in Richmond. That victory garden
lasted for the full duration of the war.

Since the time RPS vacated the proper-
ty, the building has fallen into a state of
disrepair. The paint is peeling, exposed
wood rotting, and window panes have
been shattered and dentils pried loose
from the fascia boards. For the past
couple years, neighborhood kids have
made their way into the school, slap-
ping on a little graffiti, hanging out,
and, in at least one instance, starting
a fire on the second floor, which was
about the time the hurricane fence
went up.

So what should the city do with this
old building?

“Our primary goal is to retain the
building to prevent it from being de-
molished,” said Bob Balster, presi-
dent of the Hermitage Road Historic
District (HRHD). “That building is a
contributing structure to our designa-
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tion as an old and historic district. So
losing that structure could conceivably
imperil our designation as a historic
district. How many buildings can we
lose in Northside?”

There have been a number of propos-
als about what to do with the old Thir-
teen Acres building. One of them is
moving the structure to a parcel front-
ing Hermitage Road. "Because we are
a district whose primary characteristic
is a series of single family dwellings,
we would like to see that building con-
vert back to its original use as a single-
family dwelling possibly after having
moved it to face Hermitage Road,
says Bob Balster. “We have historical-
ly opposed converting single-family
residences to things such as doctor’s
offices or Airbnbs and the like. We've
been pretty rigorous in defending the
residential character of the neighbor-
hood because once you lose these old
residences they just don't come back”

About ten years ago former Holton
Principal David Hudson suggested the
old Thirteen Acres building be used an
ancillary structure for classrooms to
accommodate the burgeoning student
population at the elementary school.
“We put together a proposal to get it as
a school for humanities during the reg-

ular school day;” David told me. “And
then to use it for the extended, after-
school programs in the afternoons”

Third District Councilwoman Ann-
Frances Lambert said recently, “T re-
ally like the idea of about it being used
for after-school program. I'll schedule
a ZOOM call and ask the people what
they want Thirteen Acres to be.”

Kenya Gibson, Third District School
Board representative, definitely wants
the building preserved and put to use.
“The property has been sitting vacant
for over a decade, so first and fore-
most its time to do something,” she
said. “As for my preference. I went to
architecture school so I'm always go-
ing to sit on the side of preserving a
building with historic value like Thir-
teen Acres. So I really hope that what-
ever happens, the building itself can
be preserved. Beyond that, 'm open
to suggestions that the community
has about the space, but of course as
a board member and a parent I think
that given its proximity to Holton, and
ideal use is something that really com-
plements the activities that are hap-
pening in the school. It's been over a
decade, it’s time to do something, and
its important to preserve the historic
fabric of our community”’
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With one of the highest vaccination rates in the region, our beautiful retirement community is
getting back into the swing of things in Richmond.

e
K
N
»
P

804 474 1800 | HERMITAGERICHMOND.ORG

1600 WESTWOOD AVENUE | RICHMOND, VA 23227

April 2021 « NORTH of tHe JAMES MaGazine 9



NOELLE’S PET CARE

Loving Your Pets In Your Home
While You Are Away

Pet sitting and animal care services include:

* Walking
* Overnight/weekend care
* Daytime care
* Washing/brushing
* And More

References Available
Contact Noelle’s Pet Care

text 804 898 9601 or
email noellelovespets@gmail.com

Rebecca D'Angelo
REALTOR®

dangelo realtor
804.874.9709
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Expertise.com Top Twenty Agents
Featured on HGTV

Licensed in the State of VA
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WHAT’S NEW

Ms. Bee’s Juice Bar
Here’s to Your Health

by CHARLES MCGUIGAN

S. BEE’S JUICE
Bar on Brookland
Park Boulevard,
which opened two
months before the
pandemic  struck,
never missed a beat,
and what's more just established its
second location in downtown Rich-
mond at The Valentine.

“T've been in business for just a little
over one year; says owner Brandi Bat-
tle-Brown. “I wasn't even open a full
year yet when I got my second loca-
tion. I was blessed to open here about
a year ago on the 25th of January. We
never closed for the pandemic, which
was a great thing, and I was actually
honored to get my second location
on December 14 of 2020. Our grand
opening at The Valentine is April 5,
and I'm very happy to get over there
and service a lot of the people in the
MCV community.

We're seated at a four-top table that
hugs an exposed brick wall which is
hung with paintings by a local, bud-
ding artist. This interior space has a
honeycomb warmth to it, with the
other walls painted a warm sun-yellow.

“When you go in a house, you know
whether its home or not when you
first walk in,” Brandi says. “People love
the vibe we have; they feel like theyre
at home”

Brandi opened her juice bar for two
main reasons. One was to provide
healthy and tasty food options along
with cold press juices, smoothies,
home-brewed tea and other toothsome

R fILKALINE

delights, along with a host of add-on.

“So, I wanted to establish a healthy
place to eat for low-income families,
and I knew that they were in need of
healthy options along the Northside
corridor;” Brandi says.

“But I also wanted to teach people that
eating healthy can be good for you,” she
adds. “I engage with all my customers. I
do education with my customers about
what they should and shouldn't be eat-
ing. What's good for you, what's bad for
you? Because food is medicine”

And her approach seems to be work-
ing. “T have a great customer base of
people coming back in who tell me
how much better they feel, choosing
a healthier lifestyle;” says Brandi. “It’s
very gratifying”

Support from the Brookland Park and
the greater Northside communities
has also been gratifying. “I have a lot
of support from the neighborhood,
Brandi tells me. “I also have an out-
pouring of support from the Metro-
politan Business League, Black RVA,
and the Jackson Ward Collective, so
I'm very satisfied””

Brandi has a keen understanding of
the Richmond market. She’s been an
agent for fourteen years now; and her
mother, Leigh Battle, has been a bro-
ker for the past 42 years.

“I really feel like Brookland Park is go-
ing to be a baby Carytown,” says Bran-
di. “And I couldn’t have picked a better
place for my business to be”

Brandi invites me to consider what
she witnesses through her storefront



windows every day. “A lot of people,
when they get out on their weekend or
weekday strolls, support all the busi-
nesses on Brookland Park Boulevard,
she says. “They may get ice cream from
Ruby Scoops. They may come here to
get a smoothie and a bite to eat. They
may go up the street to the Market to
get bananas, or over to The (Smoky)
Mug to get coffee”

Along with the food and beverages
she serves ups, and the education she
supplies, Ms. Bee’s also offers on one of
the most essential ingredients of a suc-
cessful retailer. “We give the ultimate
superb customer service here at Ms.
Bee’s Juice Bar;” says Brandi.

It's something she has seen at North-
side businesses on MacArthur Avenue
in Bellevue. “I eat over there a lot,” she
says. “I love the Mill and Demi’s and
Dot’s Back Inn. Me and the kids eat
over there every weekend for brunch.
Theyre small, theyre personal and
they have superb customer service.
They feel homey”

Recently, Brandi signed a contract
with Lamplighter. “They’ll be carrying
my juice products;” she says. “I was ec-

static to know they wanted to carry my
products in their store”

Sometime this spring, Brandi will
install a parklet in front of her busi-
ness with will allow for additional
outdoor seating. A parklet is a small
seating area running parallel to the
sidewalk and taking up the width of
a parking space.

Brandi also gives a lot back to her
community. On Wednesdays during
the summer, she offers free popsicles
for the kids, but she does a lot more
than that for our youth.

“I try to give platforms to coming up
artists,” says Brandi. She gestures to-
ward the paintings on the brick wall
behind her. “This young artist is only
sixteen years old,” she says. “She sells
her items here at no charge. It encour-
ages the entrepreneurial spirit”

Ms Bee’s Juice Bar
114 West Brookland Park Boulevard
Richmond, VA 23222

Ms. Bee’s Juice Bar at The Valentine
1015 East Clay Street
Richmond, VA 23219

CLEANING BY CENIA

(804)873-4933

FlakitaO0l110@hotmail.com

Free Estimates!
Houses and Apartments

KN95
FACE MASKS

FIoA

REGISTERED

IN VIRGINIA, MASKS ARE CURRENTLY
MANDATORY AT ALL BRICK AND MORTAR
ESTABLISHMENTS.

WE ARE COMMITTED TO OFFERING
THE HIGHEST QUALITY, FULLY TESTED AND
CERTIFIED MEDICAL PROTECTIVE GEAR.

e ULTRA LIGHT AND BREATHABLE

e SAME PERFORMANCE RATE AS N95 MASK/95%
FILTRATION RATE

o ELECTROSTATIC FILTERS THAT CAPTURE THE
NANO-SIZED COVID-19 VIRUS

e BETTER OVERALL PERFORMANCE THAN ALL
OTHER MASKS

* FDA REGISTERED
e SHIPS QUICKLY FROM WILLIAMSBURG, VA

DON'T RISK YOUR LOVED ONE’S WELL-BEING
BY USING SUB-STANDARD MASKS FOUND AT
A LOWER COST!

VISIT OUR WEBSITE TO LEARN MORE,
AND ORDER TODAY!

WE WELCOME INDIVIDUAL AND BUSINESS SALES
757-510-4559
WWW.EMERGENCYMASKUS.COM
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NICO

CATHCART

ART WITH
PURPOSE

NICO CATHCART SITS AT A TABLE ON HER BACK DECK IN THE NORTHSIDE

just a stone’s throw from the city line, but it feels as if it’'s way out in the country many miles removed

from the urban discord. The yard is ringed in tall trees that have just started budding out, and every-
where there is the trill and warble and chirrup and cheep of a hundred birds seen and unseen in among
a forest that seems intent on gobbling up this home and its plot of land. When | ask her why there are
so many birds in her paintings and murals, Nico cocks her head slightly. “l use a lot of birds because
of my hearing,” she says. “That’s how | realized | was going deaf; | couldn’t hear the birds anymore.”

E WATCH A PAIR OF Though Nico has only about 30

house finches alight on the rail, and Percent of her hearing left, she uses
then suddenly take to flight. “I have a assistivetechnologyandisa proficient
genetic condition that basically caus- 1P reader—not a skill she studied,
es my cochlea to go bald, and what but something her remarkable brain
you hear is actually your brain inter- figured out on its own.

preting little vibrations from these
hairs in the cochlea and mine are just
kind of falling out,” she tells me. “It’s
probably been happening my whole
life, but about ten years it started to
be a huge problem, and it’'s going
downhill a little bit more each year.
My hearing will eventually lead to the
point where I'm either going to need
to just communicate through sign
language, or get a cochlea implant.”

by CHARLES MCGUIGAN
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“The vast majority of my work comes
through studio works and murals,”
Nico tells me. “But | am also an ad-
vocate for women in the arts, and I'm
an advocate for deaf people in the
arts, so my work includes an element
of activism in pretty much every-
thing | do.” And from the time her first
memories were formed, Nico loved
expressing herself through visual art.



“I've been an artist my whole life, I knew what I
wanted to do, I never had a questioning period,
she says. “I've been painting since I was five, so
even back then I was going to school for art. I did
not know that I would end up doing what I do now
at that time because I didn't realize that being a
muralist was even a thing that happened anymore”

When Nico was very young, her mother, Cindy,
who worked as a graphic artist, gave her daugh-
ter a drafting table of her own and would bring
her rolls of recycled brown packing paper. “And
I would paint with watercolors and gouache,” she
remembers. “I would copy other painters; that’s
how you learn. I loved van Gogh. It’s bright, it’s
colorful. T used to paint and try to replicate those
brush strokes with gouache, which you can’t do.
I've been obsessed with the great artists since I
was a kid”

By the time she became a teenager, Nico began
working in oils, and she was fortunate enough to
have a few instructors who could see her promise.

“I think every artist deserves to have a really great
teacher when theyre young because that makes
all the difference in the world,” says Nico. “I had
two high school art teachers and a junior high
teacher who were all amazing and they kind of
saw something in me”

PHOTO by REBECCA D'ANGELO

One of them, who could see her unique talent
and excessive drive, would give her something
that became almost a guidepost on her path to
becoming artist and muralist. “He saw something
and he pushed me and he gave me a book of the
Sistine Chapel,” Nico says. “I was probably fifteen
and that book is sitting inside on my table right
now. And I started learning about drawing figures
by copying the Sistine Chapel ceiling”

Born in Toronto, Canadas most populous city
and one of the most cosmopolitan cities in the
world, Nico, in her teens at the time, moved with
her family to a tiny town in central New York
called Homer—a Schitt’s Creek sort of place. Af-
ter graduating from high school in Homer, Nico
went off to college to study art.

“I started at SUNY Oswego which is on Lake On-
tario in northern New York,” she says. “I had an
amazing set of young professors. I went there for
four years, took a year off, and then went back to
SUNY Courtland and did another four years. So
I ended up with a double BFA in painting and ce-
ramics, and a minor in art history”

Even in college, Nico would show her work wher-
ever she could. Which generally meant a bar or a
restaurant. A high school friend of hers from New
York had settled in Richmond, and he invited her

Opposite page: Oceans Rise, Empires Fall.

down for a visit. “He was in a punk band here
in the 2000s when Richmond was a super punk
town,” Nico says. “He had a punk house in Scott’s
Addition. It was a dirty nasty place. This dude
lived in the closet, but he got me a show at Mojos.
I just came down with my super tacky naked la-
dies paintings and hung them on the wall”

But she stayed for a week, and her love affair with
Richmond blossomed during those seven short
days. “We went down to the river, we went to
punk shows,” she recalls. “We were biking around
the city, going to Hollywood. And I was like, “This
is the jam, this is the place’ It's when Scott’s Ad-
dition was still Scott’s Addition. No tall buildings.
There was still a porn shop there. I used to walk
from Scott’s Addition to the Devil’s Triangle to get
a beer at Café Diem or Banditos and everybody
make jokes about the bullet holes in the bar”

And the rear facade of Bandito’s would become
home to Nico’s first solo mural, one that features a
skull. “It's now on the Valentine’s historic registry
and they interviewed me about it,” she says.

Nico readily adapted to Richmond. She joined the
River City Rollergirls. “I was not a great blocker;’
she says. “But I could go really fast. I grew up in
Canada where they put skates on you the moment
you can walk, so I've been skating my whole life”
One of her teammates named Alex was working
with Art 180 at the time, which led to Nico getting
a panel for the Street Art Festival, which then led to
her being given an entire wall. “So I started paint-
ing murals because I've always been an ambitious
person,” she says. “Everything is a hill to climb.

The GRTC Street Art Festival opened up the
world of murals for Nico. “I fell in love with paint-
ing murals immediately;” she says. “At that Street
Art Fest I met so many amazing artists from all
over the place. Like I had no business to be paint-
ing next to some of these people. They were al-
ready masters.”

It was there too that she met the man who would
take her as a sort of apprentice under his enor-
mous outstretched wings. “That’s where I met the
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godfather of all muralists around
here—Ed Trask,” she says. “Turns
out our kids were in the same class
together at school and we hit it off
and he asked me to help him out
with projects. I started helping him
by filling in the backgrounds. I
worked with him for a couple years.
It was like being an assistant.”

Nico also worked with El Cami-
no, who had a background in sign
painting. “I learned about using
long sign painting and pin striping
brushes from him,” she says. “I was
getting my chops.”

About three years ago, Nico struck
out on her own. “I was completely
separate,” she says. “And I have done
a lot since then”

When I ask if she has a favorite, Nico
is reluctant. “Theyre all like my
children, they’re still my babies,” she
says, then after a brief pause adds.
“Cosmic Moxie is one of my endur-
ing favorites though. It’s on Vitality
Float Spa on Robinson, the floating
lady. That was one of the first ones
that made me”

Every great work of music, of litera-
ture, of art is immune to the predi-
lections of time and space. Whether

they were crafted in the time of the
pharaohs or at the height of the Re-
naissance, whether they were made
in Italy or in Istanbul, they tran-
scend it all in a language that speaks
to our universal eyes and ears and
hearts and souls. This certainly
holds true of the mural and gallery
works of Nico Cathacart.

One her frequent themes revolves
around Mother Earth. “I do a lot
of work with climate change and
the environment,” says Nico. “All
my skull series are murals that are
meant to talk about how we're tied
into nature. Everything that I do is
trying to be intentional about talk-
ing about something that we really
need to focus on. I think AOC is on
to something with the Green New
Deal. We need to talk about solar.
We need to talk about implement-
ing larger recycling programs be-
cause right now they estimate nine
percent of what you recycle actually
gets recycled”

Weeks before COVID-19 struck,
Nico went to Maui and visited a ma-
rine sanctuary in the clear waters
of Honolua Bay. She snorkeled and
went on a snuba dive tour among the
coral reefs. “It was an incredible ex-

perience,” she says. “We swam a half-
mile out to this beautiful reef, along
the walls of these coral canyons” As
far as the eye could see, there was
nothing, not even a single house
dotting the distant shore. “And in
that pristine water below the surface
there was plastic on the coral”

Shortly after she returned, Nico was

given a prestigious honor. “I got in-
ducted into the Virginia Museum
of History and Culture,” she says.
“They did a project called agents of
change and they recognized thirty
woman who invoked real change
in the state. So it was a big thing for
me. I was the only visual artist. I was
very humbled by it. We did this pic-
ture recreating a famous suffragette
photo. The whole thing was because
of the hundred year anniversary of
white women getting the right to
vote. You've got to say that because
it was an uphill battle for a lot of
people who weren’t white”

“These changes are never over-
night,” I suggest. “They are gradual.
But you have to do what the civil
rights leaders always said, ‘Keep
your eyes on the prize! And what
women suffragettes did. You keep
moving forward.

Nico nods. “What you said there is
exactly why I do what I do,” she says.
“Because all you can do is push for-
ward. This whole conversation about
climate change and those who deny
it. I have to be out here painting
things that bring attention to what is
happening to our environment.”

She shows me a series of large blue
panels stacked against her house.
They were was part of an exhibit held
at Hermitage Museum and Gardens
in Norfolk. Called “Unknown Out-
comes’, it included the works of a
number of artists, and focused on
the evils human beings have un-
leashed on the Mother of Life, our
oceans. Nico’s contribution, “Symbi-
otic Swim”, consisted of five massive
eight-foot panels hinged together
and expanded accordion-style.

On one side is a pristine undersea
view of a variety of jellyfish rising
elegantly; the reverse side features
the same ultramarine ocean back-
ground, but in place of the sea jellies
are the inelegant constructs of hu-
man beings—clear plastic bags, the
sort that that you might get at one
of the chain grocery stores or con-
venience stores or corporate phar-
macies. One of them even displays a

“A Time to Rise”, collaboration with Austin Miles.
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“Cosmic Moxie” residing on the side of Vitality Float Spa on Robinson Street.

yellow smiley face with the message,
‘THANK YOU HAVE A NICE DAY!

One of the largest murals she ever
painted is in Rochester, New York.
Her mural covers one entire wall of
Planned Parenthood building. “It’s
sixty feet tall with no windows and
it’s all about the control that women
have over their bodies,” she explains.

The central image is a massive head
of an antlered Artermis. “Within
the antlers is the lifecycle of a blue-
bird which is New York’s state bird
is a bluebird,” Nico says. “And then
there’s a nest on one side and there
are bird skulls on the bottom. It’s
the full lifecycle. And across the
whole building is the full cycle of
the moon.”

We talk about the uprising that oc-
curred last summer across America
after the brutal murder of George
Floyd. She mentions the Confed-
erate monuments that were taken
down right here in Richmond, and
the only one remaining on Monu-
ment Avenue, the one of Lee, the
base of which has been transformed
into a piece of art. “I honestly don’t
want them to move that,” she says. “I
just want them to take the damned
fence down.” She considers the re-

moval of the other monuments. “It
was like watching the liberation of a
people,” Nico says.

In the not-too-distant future, one of
her murals will grace the north fa-
¢ade of True North Yoga on MacAr-
thur Avenue in Bellevue. According
to the owner of the yoga studio, the
mural will reflect the diversity and
inclusivity that define the North-
side community. Although the en-
tire mural hasn't been sketched out
completely, it will include several
elements. “There will be two women
from the community;, says Nico.
“There will be a rainbow shape that’s
all in different blues and there will
be peace lilies coming out of the
side. And there will a hidden bird”

Many of her murals contain refer-
ences to issues of social justice and
the like. “My objective is to talk
about issues that matter;” Nico says.
“So I like to talk about the impor-
tance of community and I like to
talk about women’s empowerment.
And T like to talk about minority
empowerment.”

She mentions a collaborative piece
she did with an image of Vice Presi-
dent Kamala Harris. “A glass ceiling
has been broken,” says Nico. “She’s

broken that barrier. The next gen-
eration of young women will not
have to think that that barrier ever
existed, and I want to make work
that makes women feel that way.”

Nico gives me her take on the nature
of art.

“Public art, and art in general, has
always been a way to talk about
complex issues in a way that tran-
scends the complexity of it and
reaches out towards the human
condition,” she says. “With a paint-
ing you can talk about something
big and complex like plastic in the
ocean or the rise in temperature of
the ocean or a disabled person being
unable to complete a task. You can
make a picture about that and peo-
ple will understand the complexities
of it, and it'’s something you can do
without words. Public art is the old-
est art form. The first public art was
scribbled on the walls of caves”

We talk into the late afternoon, and
as the day warms up the birds be-
come almost raucous, particularly
three large crows arguing over the
topmost branch of an oak tree.

“I will go back and bring it full cir-
cle, and talk about Michelangelo
again—the theme in my damned

life, Nico says. She invites me to
consider the Creation of Adam
fresco painting on the ceiling of the
Sistine Chapel, the one that shows
God’s outstretched finger moving
toward Adam’s hand. Then, she re-
minds me of the curved pink space
where God is stationed and sur-
rounded by his heavenly host.

“He is literally in a human brain,”
she tells me. “It’s a cross section of
the cerebral cortex. It is so obvious
what Michelangelo is saying in the
middle of one of the holiest places in
the world—man created god in his
head. It is so subversive, and I love
that as a public art piece”

And then she talks about a woman
and her son, a three-dimensional
piece by the same man who painted
the Sistine Chapel ceiling. This one,
of creamy white marble, depicts the
Stabat Mater. “The Pieta is prob-
ably the most perfect sculpture that
ever existed,” say artist Nico Cath-
cart. “I'm not a religious person, but
there is a transcendent feeling that
happens there. Its so graceful, and
it’s insane to think that it's marble.
Michelangelo just had to find the
shape in the stone”
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Hermitage Richimond
Oow The Green
Cultural Arts Series

Hermitage Richmond welcomes you
to join us for our first annual
Arts on the Lawn event.

We continue to live our mission by
“Enriching Life’s Journey” by bringing a
wide array of programs and events to our
beautiful campus.

Space is still available to rent for a $20 fee.

Funds raised from the sale of the space will
go to Hermitage Richmond’s OMA
Program. OMA stands Opening Minds
through Art and is an evidence-based
intergenerational art-making program
benefitting people with dementia.

Saturday, May 15
10:00 AM - 2:00 PM
Front Circle Driveway

Rain date: May 22

For more information,
call Catherine Chappell at 804 474 1807

HERMITAGE
HERMITAGERICHMOND.ORG

RICHMOND

1600 Westwood Avenue, Richmond, VA 23227 804 474 1800

Like us on Facebook! https://www.facebook.com/HermitageRVA/
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HOBNOB Reopens
With In-Person Dining

by CHARLES MCGUIGAN

N A WARM,
sunlit evening at
the crack of April,
we were fortunate
enough to expe-
rience  in-person
dining for the first
time in more than a year at one of
Richmonds truly spectacular restau-
rants—HOBNOB. This favorite eatery
in Lakeside closed its doors on March
15 when COVID-19 struck, but two
days later they were open for busi-
ness with a sort of contactless drive-
through format, and they've been
serving their eager diners ever since.

But there was something about be-
ing here again. We sat at a four-top in
the restaurants newest addition, an
expansive covered patio with socially
distanced tables and chairs. Dining is
also available inside the restaurant as
well as on the open patio on the front
of the building.

We started off with crab spring rolls,
which are stuffed to the gills with
sweet lump crabmeat and a shaving of
carrots, and served with a sweet chili-
garlic dipping sauce. The crabmeat is
so fresh you can taste the Chesapeake.
That was for starters.

Everything—and I mean every single
aspect of every single dish—was per-
fection on a platter. We sampled the
fresh, cornmeal-crusted fried oyster;
the beer-battered cod and chips; sal-
ads; and the asparagus-mushroom
farro. Complementing these savory
meals, were extraordinary servers
who made certain you felt as if you just
stepped onto their backyard patio fora
dinner under the darkening sky.

HOBNOB

Tuesday-Saturday, 11:30am-3:30pm
6010 Hermitage Road

Richmond, VA 23228

804 264 7400
EAT@HOBNOBRVA.COM

Former Hermitage Grill owners John Meyers and Waller McCracken at a table
on the front patio the evening of the reopening. A masked and aproned Tracey
Thoroman, who, with his wife Kristin, owns HOBNOB, checks on his guests.



Hermitage Richmond resident
working on his latest piece of art.

Spring
Events at
Hermitage
Richmond

ARTS ON THE LAWN

Hermitage Richmond on Saturday,
May 15 from 10 till 2 will host its first
ever Arts on the Lawn as part of its On
the Green series. This retirement com-
munity is committed to bringing a wide
array of programs and events to its
beautiful Northside campus. Residents,
families, team members and the neigh-
borhood are encouraged to attend.

Artists are invited to display their
work on the lawn. Booths are available
for a $20 fee, which includes two park-
ing spaces, and an eight-foot table and
table cloth. A box lunch will also be
provided for the artists.

Funds raised from sale of vendor space
at Arts on the Lawn will go towards
Hermitage Richmonds Opening
Minds through Art (OMA) program.
OMA is an evidence-based, intergen-
erational, art-making program that
benefits people with dementia. Vol-
unteers receive training and have the
opportunity to work weekly with their
assigned OMA resident. It provides a
time for creative self-expression and
social engagement for residents, and
its a way to improve understanding
and engagement for volunteers.

BLESSING OF THE PETS

Join us for the Blessing of the Pets on
Saturday, April 24 at 10 am on the front
lawn of Hermitage Richmond. If you
cant bring your pet, bring a photo of
your pet. There will also be an oppor-
tunity to donate to a local pet shelter as
well. This is a rain or shine event!

For more information about either
event please call Catherine Chappell
at 804 474 1807, or email her at
cchappell@pinnacleliving.org

HOBNODB

eat. drink. socialize.

Curbside Pickup Available

Monday: 3:30-7:30pm (dinner)

Tuesday - Saturday:
11:30am-7:30pm (lunch and dinner)

Sunday: Closed

Check out Our Small But Mighty
Menu On Our Website

6010 Hermitage Road
Richmond, VA 23228

hobnobrva.com
804 264 7400

John G LaFratta

Criminal Law
Traffic Violations
Estate Planning
Family Law

EDUCATION:

University of Richmond,
TC Williams School of Law, JD

University of Richmond, Robins
School of Business, MBA

North Carolina State
University, BA

PROFESSIONAL
ASSOCIATIONS AND
MEMBERSHIPS:

Richmond Criminal Bar
Association

Virginia Bar Association

Richmond Juvenile Bar
Association

Caroline County Bar
Association
john@mainstlaw.com
804.355.1800

Classic Touch
Cleaning

Simplifiyingil®iV.es!
One [Heuse
JAtEaNTime)

Residential Cleaning

1229 Bellevue Avenue
Richmond, VA 23227

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

The Gane
Connection

p ﬂ”‘ gg .
and Clain Repacr

Contactless Drop off
and Pick up

Tuesday-Friday, 10-6
Specializing in fine antique and
your everyday furniture

6941 Lakeside Avenue
Richmond

261-6555
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AXSELLE

AUTO
SERVICE

FAMILY OWNED AND
OPERATED FOR 69 YEARS

Frece Pice,
LDone Ak,
0@7&%@

YOUR FULL SERVICE
NEIGHBORHOOD AUTO
SERVICE CENTER

MONDAY—FRIDAY 7—5:30

5519 LAKESIDE AVENUE
RICHMOND, VA 23228

266-3574

AUTOSERVICERICHMOND.COM

" The Cane :
Connection

Drofecsional Coni
and Clain Repacr

Contactless Drop off
and Pick up

Tuesday-Friday, 10-6
Specializing in fine antique and
your everyday furniture

6941 Lakeside Avenue
Richmond

261-6555

(ORIGINS
A Quarry Story

by FAYERUZ REGAN

UARRIES
sometimes  hold
secrets, so youve
got to dig deep.
Particularly if
those quarries
were once filled
with water. That’s certainly the case
with the three quarries that once op-
erated on the land that became Joseph
Bryan Park.

Bryan Park straddles the Fall Line, and
the granite found there was instru-
mental in building the roads in Rich-
mond’ early Northside developments.

Around the turn of the last century,
industrialist Major Lewis Ginter quar-
ried the dense Petersburg granite
found between Jordans Branch and
Upham Brook on land that would
eventually become the northwest pe-
rimeter of Bryan Park. Stonecutters
transformed the granite into Belgian
blocks and curbstones that would pave
and line the roads in many of North-
side’s early developments.

Back in 1892, Ginter built a narrow-
gage railroad system for the express
purpose of hauling granite from
his quarries at Youngs Pond to his
numerous construction  projects
peppering the Northside He even
purchased his own locomotive and
named her Barbara.

Quarries frequently fill with water
when underground springs are inad-
vertently tapped. Such was the case
with the quarries at Bryan Park. Once
filled with water, the quarries became
popular swimming holes. According
to a Richmond Times-Dispatch, the
first drowning occurred in one of the
Park’s quarries in 1932. Nelsie Clark,
a 27 year-old mother of three, appar-
ently stepped off a granite ledge into
deeper water and sank like a stone.
There would be other deaths in the
coming years.

As late as 1944, on Independence
Day, 16 year-old Eldridge Anderson
drowned at the site. It took twelve days
for his corpse to surface.

More than corpses ended up in the wa-
ter-filled quarries. Over the years, nu-
merous cars had been driven into the
quarries, whether stolen by teenagers
for a joyride, or simply dumped there
under mysterious circumstances.

The isolated location of the quarries

18 NORTH or tHe JAMES MaGaziNe * April 2021

also seemed to invite crime. On June
6, 1951, a mother and daughter, seek-
ing shelter from a rainstorm, accepted
a ride from a motorist near the some-
what secluded quarries only to be
robbed and sexually assaulted. They
were treated at MCV for bruises and
lacerations, and the mother was later
admitted to a hospital for shock.

In article from 1940, Ms. A. T. Smith,
who lived in one the few houses adja-
cent the quarries, said it was not unu-
sual to hear men and women scream-
ing, or shots being fired around the
quarries at night. “In fact, it would be
quite unusual if everything remained
quiet,” she said.

Authorities had been pressuring the
owners to close the quarries, and use
the land as a dumping site. Home Ben-
eficial Life Insurance (the owners at
the time) refused, citing “commercial
possibilities.”

Then on the evening of June 14th, 1940,
Leroy McGruder and Lola Marie Strite,
both 22, decided to go skinny-dipping
at the middle quarry. Her clothes were
found neatly folded beside the water,
and his car was found parked nearby.

Roads were blocked for the nearly
week-long search, but it didnt stop
more than 500 onlookers from coming.
Due to dangerous mining equipment
and tangled cables at the bottom of the
quarry, divers couldn't retrieve the bod-
ies. Finally, the quarry was drained and
the bodies recovered.

That July it was announced that the
quarries would officially close, and that
trespassers would be prosecuted to “the
full extent of the law?” Signs and gates
went up, but the kids kept coming,

By the 1950s all three quarries had been
filled. About the only evidence of their
existence today are angular chunks of
granite riprap just outside the western
perimeter of the Park in the small resi-
dential enclave known as Shirley sub-
division just off Byrdhill Road.

The three quarries were demolished
more than fifty years ago. “When I-64
was being built (late 60s early 70s) blast-
ing and construction for the ramp from
I-95 South heading south and west to
I-64 obliterated the quarries, due to the
‘cut and il approach to highway plan-
ning;” according to John Zeugner with
Friends of Bryan Park.



The Magic of Love

by FRAN WITHROW

LICE HOFFMAN’S
genre is magical real-
ism, and she is so adept
at it one half suspects it
is all true. This is cer-
tainly the case with her
latest novel, “Magic
Lessons,” which is set in the 1600’ dur-
ing the Salem witch trials.

“Magic Lessons” is Hoffmans prequel
to “Practical Magic,” and I eagerly
devoured it. Hoffmans writing is de-
liciously distinctive: characters move
through her stories with a dream-like
quality, wandering across the pages
surrounded by nature. Bees hover
nearby, snow falls softly, buds bloom
into exquisite life. Hoffman paints the
background for her stories seamlessly,
and that's as mesmerizing as the sto-
ries themselves.

In “Magic Lessons, Maria Owens,
abandoned at birth, is raised by a lo-
cal healer and has special gifts her-
self. Maria eventually finds her birth
mother and father, but they send her
away to Curacao, where she is forced
into servitude. There she meets a vis-
iting American, the debonair John
Hathorne. Hathorne charms the
young girl and declares his undying
love for her. She falls for him, only to
discover one morning that he has gone
back to America without her, and now
she is pregnant.

Determined to find him, Maria sets
sail for Salem, Massachusetts, along
with her baby, Faith. On board the
ship, she uses her healing skills to
save the captains son, Samuel, from
a deadly disease. Samuel falls in love
with her but Maria is sure that love,
for her, will always be cursed. Oh,
what a tangled web!

When Maria arrives in Salem, she
discovers her beloved is married.
Hathorne, appalled to see her, feels
deep remorse over his dalliance with
her. He decides to stifle his guilt by
seeking to rid the town of anything
that smacks of witchery. And why
wouldn't he? Witches are unpredict-
able and powerful, and that makes
many men uncomfortable. Maria is
eventually arrested on suspicion of
witchcraft and marched to prison
while holding her precious daughter
against her chest. Knowing she faces
the gallows, she relinquishes Faith to a
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local woman, Martha, who swears she
will care for the girl and bring her to
visit Maria in jail.

Instead, Martha runs away with little
Faith, who grows up forced to hide
her own magical gifts until finally
she can bear it no longer, turns to-
ward dark magic, and escapes. What
happens to Maria, to the selfish and
proud Hathorne and his meek little
wife, to Martha and to Faith, is just
fine writing. I didn't see how Hoft-
man could resolve all this in a sat-
isfying way. Will Maria survive the
witch hunt? How can she be with her
true love when she is convinced their
love is cursed? Is her daughter Faith
doomed, since she is practicing dark
magic for selfish purposes?

Interspersed throughout the book are
magic lessons, references to herbs and
remedies, and recipes for drinks such
as Courage Tea, which I long to have
in my kitchen.

If you have read Hoffman before, you
know that love always wins.

And that is just practically magic.

Magic Lessons

By Alice Hoffman
396 pages

Simon Schuster

STIR CRAZY CAFE

4015 MacArthur Avenue
Richmond, VA

ORDER ONLINE
at StirCrazyRVA.com

Contactless Curbside Pickup

Open 7 days a week from 7:30am
to 3:00pm!

Baked goods (muffins, scones, cookies!)
now available for purchase online!
New outdoor seating options coming soon!

Delivery now available exclusively
through LoCo - a locally owned delivery
co-op! Order via our website or
download the LoCo app

locorichmond.coop

Please stay safe and healthy! We will
contfinue to keep you posted with all the
newest info here and on our Facebook
and Instagram!

Be safe, be kind, and we look forward to
serving youl!

804 864 0264
StirCrazyCafeRVA.com

facebook/stircrazyrva
instagram/stircrazyrva
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EXPRESS

Pizza - Pasta - Subs

FULL ITALIAN MENU
NY. Style Pizzas
Baked Spaghetti
Fettucini Alfredo

Lasagna - Manicotti
Ravioli - Tortellini
Veal Marsala
Chicken Marsala
Veal Parmigiana
Chicken Parmigiana
Eggplant Parmigiana
Calzone - Stromboli
Selection of Subs
Selection of Salads
Tiramisu - Canoli

And Much More!

FREE DELIVERY

Monday-Thursday, 11am-10pm;
Friday & Saturday, mam-11pm;
Sunday, Noon-10pm

4026 MACARTHUR AVENUE

Order Online at
zorbasexpressrichmond.com

John G LaFratta

Criminal Law
Traffic Violations
Estate Planning
Family Law

EDUCATION:

University of Richmond,
TC Williams School of Law, JD

University of Richmond, Robins
School of Business, MBA

North Carolina State
University, BA

PROFESSIONAL
ASSOCIATIONS AND
MEMBERSHIPS:

Richmond Criminal Bar
Association

Virginia Bar Association

Richmond Juvenile Bar
Association

Caroline County Bar
Association

john@mainstlaw.com
804.355.1800

Chinese Exclusion Act of 1882:

Yee Shun, and the View From Gold Mountain

by JACK R JOHNSON

OLD MOUNTAIN!

That was name the
Chinese laborers used
for the American
West during the Gold
Rush when thousands
of their countrymen
streamed into the country, looking,
of course, for gold, but also for work,
which was in ample supply. In fact,
most Asian immigrants never got rich
from gold. Instead, after arriving on
these shores, they worked as itiner-
ant farm laborers and factory hands,
cooked food, pressed shirts, and laid
railroad tracks. Lots of them. Their
labor helped to build one of the more
magnificent accomplishments of 19th
century American engineering—the
transcontinental railroad system.

But the Chinese labor force was not wel-
comed by many white Americans, who
felt threatened by workers who spoke
a different language, practiced a differ-
ent religion and were willing to work
dangerous rail laying jobs for much less
money. Labor unions such as the Amer-
ican Federation of Labor and Knights
of Labor found them threatening and
favored passing laws to prevent their
immigration (The only American labor
union that supported their right to work
in the US. at that time was the Industrial
Workers of the World).

The politicians of the day listened. By the
1880s, anti-Chinese sentiment reached
its peak with the Chinese Exclusion
Acts, a series of laws that restricted im-
migration from China and limited Chi-
nese-born peoples civil rights within
the U.S. They were draconian to say the
least—akin to laws used against Blacks
in the same era. They suspended immi-
gration for ten years, required Chinese
people to carry documentation at all
times, and refused Chinese people the
ability to become naturalized citizens.
They were not allowed to vote, and were
not even allowed to testify in court be-
cause they were not “Christian’; and
thus could not be sworn in. Consider:
if you were Chinese in America after
1882, you could not even legally defend
yourself in court if you were cheated in
business dealings—a quite common oc-
currence.

But a little-known case, Territory of
New Mexico v. Yee Shun would change
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some of that. The case was about a dis-
puted murder charge, a murder that
occurred on the evening of February
24, 1882 when a 20-year old newly ar-
rived Chinese immigrant, Yee Shun,
stepped off a train platform in East
Las Vegas, New Mexico. He was on his
way to Albuquerque in search of a job,
but, unfortunately, decided to make a
stop in East Las Vegas to check in with
a friend, Gum Fing. When Yee Shun
walked into the local Chinese laundry
to inquire the whereabouts of Fing,
someone fired a shot. Shun ran out of
the laundry. Inside, a man named Jim
Lee (who was also known as Sam Ling
King or Frank) had been murdered.
A group of white New Mexicans saw
him running and tackled him to the
ground. Yee Shun was dragged to the
local sheriff’s office and arrested for the
murder which he vehemently denied.

Atthe trial, Jo Chinaman, the laundry’s
owner, was called to testify. When he
faced the judge, he was asked about
whether he was Christian and whether
he understood the court’s oath. Jo Chi-
naman said that he was not a Christian
and didn’t understand the oath, but
that he would tell the truth. Then he
testified that Yee had killed Jim Lee.

According to Erin Blakemore, Yee was
found guilty of second-degree murder
and was sentenced to life in prison.
Following an unsuccessful appeal, a
despairing Yee committed suicide by
hanging himself with knotted together
bed linens.

Yee Shun’s life was tragic, but his legal
case turned into a small victory for
the rights of fellow Asian-Americans.
During his lawyer’s failed appeal, he
claimed that Jo Chinaman’s testi-

mony was invalid because he was “of
the Chinese religion,” and so his oath
could not hold up in court. But New
Mexicos territorial Supreme Court
judge disagreed. He upheld the con-
viction, and in the process established
the precedent that Asian-Americans
had the right to testify in court.

“Prior to Yee Shun, the legal right of
Chinese to testify in court was un-
clear;” writes historian John R. Wun-
der. “The stumbling block was the
oath” The appellate court’s acceptance
of Jo Chinaman’s testimony in court
set a precedent that opened up the
door for Chinese people to testify.

This hardly eradicated the anti-Asian
sentiment that has flared up periodi-
cally in America culture. The Chinese
Exclusion Act was extended for an-
other 10 years in 1892, but it was even-
tually repealed by the 1943 Magnuson
Act when China had become an ally
of the U.S. against Japan in World War
II. Later, on June 18, 2012, the Unit-
ed States House of Representa-
tives passed H.Res. 683, a resolution
introduced by Congresswoman Judy
Chu that formally expressed the regret
of the House of Representatives for the
Chinese Exclusion Act.

And, finally, just last year, Yee Shun's
landmark legal case has been memo-
rialized with a public monument in
New Mexico. Created by Seattle artists
Cheryll Leo-Gwin and Stewart Wong,
it was installed outside the Bernalillo
County Courthouse in Albuquerque,
N.M. on Jan. 11, 2020.

Its title is “View from Gold Mountain”

nwasianweekly.com/2020/01/view-
from-gold-mountain
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Fin Feather

2
Pet Center, Inc.
Established 1959

\/ The Water Garden

V Center

Fin & Feqzz

€ o
‘et Centet, w

www.finfeather.com

OPEN 7 Days a Week

RICHMOND
5208 LAKESIDE AVE

(Convenient to |-64, Powhite & I-95 interchange.
Just off Exit 80, across from Franco's)

262-6681

Pond Center Open Year Round

ALL PONDS

AND POND SUPPLIES

’50 OFF

$50 OFF any purchase of *300 or more
525 OFF any purchase of *199 t0 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 5/10/21

Hilé%\i PONDMASTER
- il

Tetra©

Pon d“’l/-in

Free
Tropical

Buy One at Regular
Price, Get One of Equal
or Lesser Value Free

Limit $5.99 value.
Not valid with sale items, other coupons or discounts. Expires 5/10/21

r
I ‘8 OFF GROOMING '
- 2 (% I
| _QTE 2% ,
RS
" BARVING LOT !
. & Fi Feath $2.00 OFF $3.00 OFF *5.00 OFF
I at I eﬂt er | Dogor Catfood ~ Dogor Catfood  Dog or Cat food
. upto8lbs.  of 121bs. 10 25Ibs. of 26 Ibs. or more
| 262-1801 (New Customers Only) | Not valid V\.I':IthP:JI'Ch(::e of PurudkeeitSt:I-!Jps/]o/ZI Valid for Precise, Eukanuba, Natural Balance and lams brands, only.
With Coupons Only. Not Valid With Any Other Offer. Expires 5/10/21 I 0f valkd with s ems, other coupons or dIscours. Expires Not valid with sale items, other coupons or discounts. Expires 5/10/21
|——— === === m = e e e e e e s s e s s e e e e - — === =
: I o I SAVE ON PET SUPPLIES
,  CUTE DOGS AND CATS ! 15% OFF $10 OFF
, FOR ADOPTION ! REPTILE SUPPLIES ! S Byt
) . I With Purchase OF A Rentil | 10 OFF any purchase of *60 or more
| Cute Kittens and Cats For Adoption Ith Furchase epiile S5 OFF any purchase of 35 to0 °59.99
Through Richmond Animal Care and Control | [ 52 OFF any purchase of *15 10 °34.99
1 | Not vlid with sale items, other coupons or discounts. Expires 5/10/21 | Not valid with sale iFems, other.coupons ordiscoums,.cul litter, dog or cat food.
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BLESSING OF THE PETS

All are welcome to join us!
. Bring your pet or a
& & picture of your pet for a

"

service of blessings of
health and happiness.

We will be collecting donations of:
New/gently used towels and blankets
Dog collars and leashes
Cat Litter
Cat toys
Friskies pate cat food
for our friends at
Richmond Animal Care & Control.

1600 Westwood Avenue, Richmond, VA 23227 474 1800
HERMITAGERICHMOND.ORG

Like us on Facebook! https://www.facebook.com/HermitageRVA/

MD
CLEANING
JERVICES

Owner Maria Garcia

Committed to creating healthier and happier
homes across Richmond by using non-toxic and
environmentally friendly products!

Houses, Apartments and Offices

Call or text 804-687-4007,
or email mdcleaningservicesi5@gmail.com
for a free estimate!

References Available

|
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RESTAURANT REVIEW

Brookland Park Market:
A Neighborhood Gem

by ANNE JONES

FTERENDURINGAN
unthinkable year of
extreme take-out din-
ing, I was ready to
try something new,
and I remembered
the many enthusias-
tic recommendations from several

friends about Brookland Park, starting
last fall.

First glance at the menu and I'm al-
ready impressed. Two big salads (beet
and Caesar), several sandwiches, and
five entrees for dinner. I'm happy
there’s not an overwhelming number
of choices, and the descriptions sound
like everything is a specialty. There’s a
fried chicken sandwich and a standard
club, but also a vegan Gochujang Tofu
Sandwich with vegan slaw and a garlic
Gochujang marinade. Dinner entrees
include the Rodeo Burger, General
Tsos Chicken, and also a Tofu bowl,
so something for everyone, including
Northern Neck crab cakes.

As a semi-vegetarian, [ was thrilled to
see Truffled Mushroom Fettucini on
the menu, dreaming it would be along
the lines of one of my favorite dinners
on the planet—the wild mushroom
tagliatelle at Enoteca Sogno in Belle-
vue. I found out from Sean, one of
the Market owners, that it was, in fact,
inspired by that very dish. And it was
every bit as delicious, but with a higher
mushroom count, I'm pretty sure. The
roasted shallots and mushrooms over
fettucine were topped with a light truf-
fle garlic cream sauce, emphasis on the
“light” This was no smothering heavy
sauce, it was more a light drizzling of
subtle flavors. The shallot and truftle
merged exquisitely, and the overall ef-
fect was delicate and savory.

My friend who joined me for porch
dining reported that his dinner of
pork tenderloin was lightly breaded,
perfectly seasoned, and thoroughly
cooked, but not overcooked. He was
mostly impressed by the tenderness
of the cut. Accompanied by sauteed
green beans that retained just the
right amount of crunch, and the orzo
with a cheesy sauce, it made for the
perfect meal.

Now that Id found a new favorite
place, take-out sandwiches for a lunch
porch party were next on the agenda.
E’s roast beef sandwich with fontina
cheese and caramelized onions brings
the Philly cheesesteak to a whole new
culinary level. The ribeye steak used in
this creation would water the mouth
of any carnivore or omnivore—it is
lean and it is succulent, and perfectly
tender. The onions, slightly sweet,
work in lovely conjunction with the
Dijon mustard.

Stacked high with ham, turkey, bacon,
cheddar cheese and topped with a dab
of mayonnaise and layers of lettuce and
tomatoes, M’s club sandwich could
easily feed two or even three. Both the
ham and turkey are fresh, and that’s
the key to any successful club. I went
for the mushroom fare at lunch too.
Named Kevin's Mushroom Melt, this
sandwich was just one cheesy celebra-
tion of flavors - pickled red onion that
was more sweet than tart, mild fontina
cheese, fresh salad greens, and a big fat
mushroom on ciabatta bread.

Fries are listed on the menu as the only
side—and a bag of fries is a large order.
These are the best kind of fries—gold-
en brown with soft interiors, and they
call to mind the mainstay of Maryland
and Delaware boardwalks, the legend-
ary Thrasher’s French fries deep-fried
in peanut oil.

Brothers Sean and Pat Lynch, and
Seans wife Esha opened the Market
last August, 4—five months into the
pandemic, a delay from the origi-
nally planned spring opening. It is
a true market, too, with a good vari-
ety of Italian staples and treats, and a
large selection of wine and drinks. For
hours and online visit brooklandpark-
market.com

So add Brookland Park Market to your
list of take-out favorites and don't miss
out on this neighborhood treasure.
Brookland Park, Ginter Park, Belle-
vue, Rosedale, Highland Park—we're
all Northside neighbors who will find
something to love at this place.

Brookland Park Market

305 West Brookland Park Boulevard
Richmond, VA 23222

(804) 335-1990



LAKESIDE

FARMERS' MARKET

Open Year Round
More Info at www.LakesideFarmersMarket.net

WELCOME TO THE TWELFTH SEASON AT LAKESIDE TOWNE CENTER
6110 LAKESIDE AVENUE | HENRICO/RICHMOND VA 23228

OFFERING FARM RAISED PRODUCTS, BAKED GOODS, FRESH SEAFQQD,
AND PLANTS AND FLOWERS

YEAR ROUND FARMERS' MARKET

THE FARMERS" MARKET WILL BE OPEN SATURDAY MORNINGS AND WEDNESDAYS.

FOR MARKET HOURS VISIT US ON FACEBOOK.

LAKES IDE FARMER> MARKE I

THINK. SHOP BUY. keside T,
f usiness MARKET
ssociation

Visit us on FACEBOOK for the latest seasonal hours
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Bea,utiﬁ/tl homes are created at the
Corner of Lakeswle &Dumlo&zrton

% houzz

f |
R:-HOME f

READER
FAVORITES
[VOTED WINNER )

NOW PROUDLY
OFFERING

Winndom
Mattresses |

Voted Richmond’s
_Best
Appliance Store.

From Apphances On Lakeside to Lakes1de Beddmg, our
consultants will work with you to create your beautiful home.
And, we’re all under one roof! 5418 Lakeside Avenue in Richmond.
Parts for all major brands, too!(804) 266-7621

D

LSS APPLIANCES

- witsPARTS

o Lrrteerice

APPLIANCES

BEDDING

LakesideBedding.com AppliancesOnLakeside.com

2016 TPCK, LLC



