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KENYA

Gibson
the Third District’s representative on the Richmond 
School Board, won a fairly contentious race for the 
seat after it was vacated by Jeff Bourne, who went 
on to serve in the House of Delegates. Kenya has 
two children, a boy and a girl, both of whom attend 
Richmond public schools. In her first year in office, 
Kenya has been a staunch supporter of government 
transparency, and is working hard to ensure that the 
city provide every student with a safe and effective 
public education.  She does not support the current 
mayor’s $1.4 billion Coliseum project. “That should 
be for somebody else to do, not the city,” she says. 
Above everything else, Kenya is an ardent activist, 
what truly committed representatives of the people 
have always been.                          continued on page 10
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LAIRE DANES KNOWS 
pie. She knows it so well 
that in her promo video 
for Virginia she recog-
nized that Proper Pie 
Company is one of Rich-
mond’s greatest assets. 

“Out of this world” she called it; she 
also ordered bunches of pies for her 
Homeland crew to say thank you, 
with the note, “An ENTIRELY selfless 
offering to our crazy bananas amazing 
crew...And no, of COURSE, I didn’t 
stick my fat face in every single one of 
these works of art.”
I know my pie too, and I agree with 
Claire. Proper Pie pies are works of 
art, the stuff of legends. These aren’t 
just your typically delicious standard 
bakery pies like apple or chocolate or 
lemon chess. These are New Zealand-
style meat pies, a concept I was totally 
unaware of until my proper pie edu-
cation. New Zealand-style means a 
“hand-sized meat pie containing diced 
or minced meat and gravy, sometimes 
with onion, mushrooms, or cheese and 
often consumed as a takeaway food 
snack.”  Proper Pie pies are more meal 
than snack, but they look downright 
cute. Just small enough to hold in your 
hand, they are  pleasingly browned, 
with curvy, serrated edges and flaky 
crust covering the top. In fact, the di-
rections on their blackboard advise 
you to “eat your savory pies with your 
hands, straight outta the bag - it’s fun 
and the Kiwis do it.”
Despite the meaty origin of these deli-
cacies, Proper Pie doesn’t ignore their 
vegan and vegetarian patrons. Being a 
semi-vegetarian myself, I chose a broc-
coli and smoked gouda pie on my first 
visit.  The filling was full of chopped 
broccoli and savory cheese, and the con-
sistency was perfect - not quiche-like as 
I had expected, but more like a casse-
role. I had feared the filling would be an 
over-salted mush, but it was just the op-
posite. Somehow, despite the cheese and 
the crust, it was light and fresh-tasting, 
with delicate flavors.  The chili bean and 
cheese choice on my second visit was 
equally remarkable, mainly because 
each of the ingredients was discernible 
- chunky tomatoes and whole beans, 
with the slightest of kicks. These pies are 
just delicious little meals surrounded by 
flaky, scrumptious crusts.

There’s no standard menu at Proper Pie; 
they post the fare on Facebook every 
day, and the variety is impressive: mince 
and cheese, pork and sausage gumbo, 
smoked salmon, leek and potato, chick-
en and kumara, spinach and feta roll are 
just a few choices from last week.  
And though Proper Pie is defined by 
the unique savory pies, they also ex-
cel at “Sweet by the slice” pies. These 
may be more what I think of as pie, 
but there is nothing standard about 
them, with flavors like Buttermilk 
and raspberry, peach and blackberry, 
pear almond, and of course, apple. 
I’m not sure why I wasn’t more adven-
turous but I panicked when it came 
time to order and blurted out “apple!” 
(Though the staff is as nice and help-
ful as can be, efficiency is the name of 
the game, and you better have your act 
together when you get to the counter). 
But one can hardly go wrong with 
apple pie, and this was some of the 
very best I have ever eaten: big slices 
of tart apple with a subtle brush of 
sweet cinnamon, in the buttery flaky 
crust. There are also sweet Anzac bis-
cuits, mock turtle bars, mellow puffs, 
lamington (Australian cake delicacy), 
hot chocolate, coffee drinks and more. 
Maybe it’s a dessert place after all.
Snack, meal, or dessert, and borrowed 
from Down Under, it’s all as American 
as Proper Pie.  
Proper Pie Company
Wednesday - Saturday 12-7;  
Sundays 12-6
2505 E Broad St.
(804) 343-7437

RESTAURANT REVIEW

C
Proper Pie Company 
Kiwi-Inspired, American as Apple Pie
by ANNE JONES

All Saints is a school of high moral expectations and  
academic rigor, offering an accredited pre-kindergarten 
through eighth grade education in Richmond’s vibrant  
Ginter Park. We embrace families of all cultures, creeds,  
religions, races and economic standings and emphasize  
being safe, respectful, responsible and Christ-centered  
in all we do. 

ALL SAINTS OFFERS:
High school credits: Algebra, Spanish, Earth Science  
& World History
Technologically-integrated classrooms  
Emphasis on music & visual arts, and Spanish 
STEM (Science, Technology, Engineering and Math-
ematics) and Environmental Sustainability integration, 
including LEGO Robotics
Wide variety of extracurricular clubs and sports  
& structured After School Program until 6 p.m.
Emphasis on community service and leadership
Our graduates attend the public school magnet 
programs or private high schools.

Visit us and discover why All Saints is an  
invaluable investment in your child’s future.  
To learn more, please visit www.allsaintsric.org 
or call 804.329.7524.

OPEN HOUSE
Tuesday, February 5, 9-11 am

3418 Noble Ave Richmond VA 23222
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My Outdoor Project
Let Victor Make Your Outdoor Project, His Outdoor Project

HARDSCAPING patios, walkways, raised beds, stairs
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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T ’ S  A N  I M P OS I N G 
sculpture, battleship grey—
something that could have 
stopped a German Panther 
tank dead in its tracks. In the 
peacetime artistic interpreta-

tion of Richmond sculptor Darry 
Starr, this unique three-dimensional 
object is tasked with preventing eve-
rything from anti-Semitism to white 
supremacy, and so many of the other 
odious affronts to freedom unleashed 
by a sitting president who equivo-
cated about Nazis and neo-Confed-
erates when in August of 2017 they 
descended on Charlottesville, killing 
one woman and injuring many other 
people. The night before, they parad-
ed through the streets with torches, 
as they yelled bigoted epithets remi-
niscent of Kristallnacht.
This installation is part of an exhibi-
tion at Black Iris Gallery called “Un-
der My Skin”. Curated by artist Diane 
Clement, the exhibit explores how 
the exterior world inspires artists to 
create. Along with the works of Di-
ane and Darryl there are also pieces 
by Wolfgang Jasper, William Parrish 
and Helene Roberts.
“The title is no words,” Darryl Starr 
told me earlier this month at the art 
opening. He pointed to a sheet of 
white paper taped to the wall behind 
his sculpture. Next to the word “TI-
TLE”, there is a blank, but beneath it 
is a photo of the mayhem in Char-
lottesville taken shortly after Heath-
er Heyer was killed by a Nazi, and 
more than 19 others were seriously 
wounded by other fascists.
“A picture says a thousand words,” 
Darryl said. “That’s what motivated 
me to make this. It’s a response to 
that white, right-wing craziness, and 
it’s based on a historic defensive ob-
stacle created by the Czechoslova-
kians to stop tanks.” He lowered his 
palm to one of the sides of the metal 
sculpture, and patted it.
“It’s called a Czech Hedgehog,” he 
said. “It’s ominous, it’s the most ag-
gressive thing I’ve ever made.”
Czech hedgehogs were invented by 
Czechoslovakians to repulse invad-
ing Nazis. They’re remarkable de-
fenses, both for their simplicity of 
design and their indomitable nature. 

Regardless how they are upset, they 
always return to their strong defen-
sive position.
Darryl invited me to consider the 
game of ball and jacks, which was 
originally known as knucklebones, 
and was played with knucklebones 
extracted from sheep. A jack, gen-
erally made of metal, consists of six 
knobs radiating off a common base.
“They were kind of like those jacks, 
they would always land in the same 
position,” Darryl explained. “When 
this hedgehog is displaced, or blown 
up, or moved in any way, it always 
lands in a perfect defensive position. 
Always ready to go. I view this as a 
first line of resistance.”
There is a harsh elegance in the angu-
lar design of the piece. “Human eyes 
are automatically drawn to geomet-
ric forms,” said Darryl. “And people 
love the triangles.” He slowly moved 
around the sculpture. “As you can 
see, it’s made up of triangles,” he said.

Darryl considered another symbol 
that is weak by comparison. “In my 
crazy world, I’d like to replace the 
Nazi symbol of the swastika with 
this, which is the swastika’s antith-
esis,” he said. “The swastika was 
two-dimensional and square, this is 
three-dimensional and triangular.”
Darryl hopes to take his sculpture to a 
number of locations to emphasize the 
need for resistance against Nazis and 
other American bigots. “This is just a 
symbol for all those conflicts and all 
that resistance,” he said. “I’m applying 
for a special events permit to shoot in 
Charlottesville. I’d love to shoot this in 
Hollywood Cemetery near the Con-
federate pyramid. I’ve contacted the 
Jewish Community Center. All these 
things that need to be addressed, 
these things we must resist.”
On display through February at: 
Black Iris Gallery,  
321 West Broad Street,  
804-620-7321

I
Darryl Starr’s Czech Hedgehog 
Through February at Black Iris Gallery

Czech Hedgehog installation at Black Iris Gallery

ART
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Nicole Plummer poses next to a  
portrait of herself at Stir Crazy Café.   
In the photo she wears a costume and 
headdress designed by Jenna Morrisey, 
who is also the photographer whose 
work is featured through February at 
Stir Crazy. Both Jenna and Nicole are 
in the department of photography  
at VCUarts.

Northside artist Jenna Morrisey merges 
her artistic talents in photography and 
fashion design in an exhibit that runs 
through February at Stir Crazy Café. 
Her sumptuous photographs of Rich-
mond women dressed in glamorous 
outfits and exotic headdresses that she 
created were shot in various locations 
throughout Richmond. Her interests 
include architecture photography, ab-
stract figurative images, and fiber crafts. 
“My work falls between portrait, thea-
tre, and fashion photography,” Jenna 
says. “Exploring glamour through 
photography is one of my interests. 
In this series I created the costumes—
some of which are entirely hand-sewn, 
and others that I embellished—and 
then chose a setting that fits the theme. 
One of my strongest interests in por-
trait photography is transformation. 
From the use of subtle makeup to en-
hance someone’s natural beauty to an 
elaborate look and dramatic makeup 
that transforms the person. I use dif-
ferent fabrics with a variety of textures 
. . . to create an elegant feel.” 
A reception for Jenna will be held the 
last week in January—date to be an-
nounced. You may contact the artist at 
jennmorrisey@gmail.com.  
Stir Crazy Café, 
4015 MacArthur Ave, 
Richmond, VA 23227

NORTHSIDER  
JENNA MORRISEY’S  
ART AT STIR CRAZY

Doors open at 12pm, music beginning at 1pm
Band Lineup:

1pm  Old Dogs and New Tricks 
2pm  Bracey Junction 

3pm  Copper Ridge 
4pm  Appalachian Express 

5pm  County Seat 
6pm  Back Forty Drive

7pm  Blue Steel

For ticket information contact:

Virginia Folk/Bluegrass Association 
Bubba Overcash 804 370 3619 

vfma1947@gmail.com

The McShin Foundation 
Alden Gregory  804 249 1845 

aldeng@mcshin.org

Do you suffer from drug or alcohol addiction? 
Are you ready to do something about your problem?

THE MCSHIN  FOUNDATION
Virginia’s leading authentic peer to peer recovery  

community organization.
Dedicated to helping individuals and their  

families recover.
McShin.org
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Y  H U S B A N D 
loves fly fishing, 
and occasionally 
I have watched as 
he sits at his desk, 
painstakingly tying 
flies using ordi-

nary feathers from Cabela’s or Orvis. 
Then I read “The Feather Thief” and 
learned not everyone is satisfied with 
dyed turkey feathers. There are fanat-
ical fly tiers out there who yearn for 
rare feathers to make specific flies. 
Unlike my husband, the most ardent 
fly tying hobbyists do not actually 
fish. The satisfaction for them comes 
from tying intricate flies, and high on 
the list is a recipe for “salmon flies,” 
which calls for extremely rare feath-
ers. Uh oh.
And how’s this for irony: salmon 
don’t care if the fly is a feather or a 
tuft of fur, yet hobbyists spend in-
credible amounts of money trying to 
obtain and create these rare, highly 
desired flies. 
One such obsessed fly tier is Edwin 
Rist, an American student who was 
studying flute at London’s Royal 
Academy of Music in 2009. Edwin 
Rist wanted some of these rare feath-
ers so desperately he broke into the 
British Museum of Natural History 
and stole an appalling 299 rare bird 
specimens, some dating back 150 
years. He began selling bird skins and 
packets of feathers online. Though 
he was caught, many of the birds re-
mained missing. Where did they go?
Author Kirk Wallace Johnson was fly 
fishing himself when he heard about 
this crime and the ensuing mystery. 
Struggling with burnout from his 
job helping Iraqi refugees, Johnson 
decided to take a break and do some 
digging himself. Tenaciously, over a 
period of five years, he investigated, 
learning about rare birds like the 
Spangled Cotinga, a gorgeous bright 
blue bird with a red chin and throat, 
and the breathtaking, four foot long 
Resplendent Quetzal. It is illegal to 
buy or sell packets of Quetzal feath-
ers but, sadly, they can easily be 
found online.  
Johnson begins his story by describ-

ing the dedicated work of early natu-
ralists like Alfred Russel Wallace, 
who spent many years gathering 
thousands of bird specimens and was 
a contemporary of Charles Darwin. 
Johnson explains how the British 
Museum got the bird skins and the 
importance of the accompanying 
tags, stating the date and location 
where each bird was found. This is 
critical data for scientists who con-
tinue to learn about how birds mi-
grate, how their DNA changes over 
time, and other useful information. 
Johnson writes with disarming 
honesty about his quest to find the 
missing bird skins and their tags.  
This is a guy who knows he is no 
Sherlock Holmes, yet he is dedicat-
ed and tireless at his task. What he 
finds is surprising and even has a 
little twist at the end. Just like a real 
detective story!
Since this is non-fiction, the ending 
isn’t all tied up in a neat package. 
Justice is not served. But the truth is 
revealed, and, thanks to Kirk Wallace 
Johnson, the Feather Thief will not 
slip away without a trace. Perhaps 
this book will raise awareness about 
protecting rare birds, those left alive 
as well as ones captured long ago.  
The Feather Thief 
by Kirk Wallace Johnson 
$27.00 
Viking 
308 pages

BOOK REVIEW

M

P H O T O  I L L U S T R AT I O N  b y  D O U G  D O B E Y

Mystery of the  
Purloined Feathers
by FRAN WITHROW

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

1217 Bellevue Avenue • 266-4403

Monday through Saturday: 11am till closing*

Sunday: 10am till closing* 
Join us early for brunch

*limited menu after 10 pm

Your Family Friendly Neighborhood Restaurant
Join Us for Happy Hour Specials 3-6pm, Mon-Fri

Chart a course to Richmond’s  

finest family neighborhood restaurant  

in the heart of Bellevue
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SoundsofChina 
AT U OF R 

ED BY ARTISTIC DIRECTOR 
and composer Ma Jiuyue, 
Sounds of China features 
an outstanding ensemble of 
contemporary Chinese folk 
musicians blending the an-
cient and modern by com-

bining traditional Chinese music with 
modern arrangements. The group in-
corporates traditional Chinese instru-
ments such as erhu (a two-stringed 
spike fiddle), liuqin (a four-stringed 
Chinese mandolin), xun (a globular, 
vessel flute), pipa (a plucked four-
string lute), and guhzeng (a Chinese 
zither) with Western orchestral in-
struments. With critically-acclaimed 
performances throughout the United 
States, Sounds of China has been rec-
ognized for increasing and cultivating 
the appreciation and understanding of 
traditional Chinese music and culture. 
Camp Concert Hall  
February 1 at 7:30pm. 

L

Sonni G 
& THE BASEMENT BOYS 
Sonni G and The Basement Boys, a five-
piece band, will be playing at Ellwood 
Thompson’s on February 9 from 5 to 
7pm, and at CrossRoads Coffee and Ice 
Cream on March 9 from 7:30 till 10:30 
pm. This cover band plays everything 
from The Beatles and Stevie Wonder, 
to Bonnie Raitt, Aretha Franklin, James 
Taylor and Billie Holiday.  
CrossRoads Coffee and Ice Cream  
3600 Forest Hill Avenue, 804-231-2030
Ellwood Thompson’s 
4 N. Thompson Street, 804-359-7525 

MUSIC

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

Follow Us on  
Twitter & Trinkin

JOIN US ON 
FACEBOOK

  Wine Tastings Every Friday Night!

  One of the most extensive wine  
and beer selections in Richmond…  
something to fit every wallet.

  Nostalgic candies for the kids.

  Selection of cheeses, crackers,  
chips and sauces. Stock Up For 

St. Patrick’s Day  
Saturday, March 17!
Irish Stouts, Ales and Beer Tasting

Drink Responsibly: 
Don’t Drink & Drive

Many  
Winter Ales  
& Lagers  
Available

Valentine’s Day  
Tasting, February 13 
Chocolate Fountain & Strawberries

Special Prices on  
Champagnes, Proseccos  

& other beverages

Bring Your Growler 
Let Us Fill It
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Kenya Gibson

by CHARLES MCGUIGAN  
photos by REBECCA D’ANGELO

From the time she 
was a child, Kenya sensed she wasn’t 
quite like everyone else, which was fine 
with her. “I’ve always seen that there are 
things that have made me different,”  
she says. “Whether it was because I 
lived in an apartment, or whether it 
was because my mother drew children’s 
books. I’ve been used to being differ-
ent. When I was in school in Stanford,  
having a white parent, I recognized that 
that made me different than my peers. 
And when we moved to Newton, Mas-
sachusetts, I was also different. It was a 
predominantly Jewish community and 
I was raised Catholic. I appreciated that 
there were a lot of things that set me apart 
from my peers, and I think for the most 
part I liked that. I think I thought those 
things were what made me special.”
Kenya excelled academically, and after high school 
attended William and Mary where she double-ma-
jored in economics and fine arts. It was a way to feed 
both sides of her brain; the one hemisphere gorg-
ing itself on the analytical, while the other half de-
voured the creative. “That’s the way my brain’s always 
worked,” she says.
After completing her undergraduate work, Kenya 
moved to Richmond with her college roommate, 
who is still one of her closest friends.  The pair lived 
in the Museum District, and Kenya was drawn to in-
terior design. Ultimately, she would attend Yale Uni-
versity and receive a master’s degree in architecture. 
After her first year at Yale, she won an internship 
with a large architectural firm and went to work in 
their retail studios out in Seattle. “I was drawn to 
that,” she says. “It was compelling that there’s a rela-
tionship between something that you’re designing, 
and that you’re going to see a financial result from. 

The space you were creating, and the business were 
intimately tied together.” 
While at Yale, she met Michael, the man she would 
eventually married. When he ended up going to 
Columbia University in New York, Kenya landed a 
job with Saks Fifth Avenue, managing their shop-
in-shop installations. The couple later moved to the 
Los Angeles area. While her husband worked for an 
architectural firm, Kenya went to work for Disney 
Stores, where she worked on designing a new proto-
type for their stores. It was while living in California 
that the Gibsons had their first child.
The three of them lived in a house in Altadena, just a 
few blocks away from a public elementary school. But 
Kenya soon discovered something about her neigh-
bors. “The couple across the street from us weren’t 
sending their kids to that sweet little school just down 
the street,” she says. “Where we lived in California, it 
was very common for people to send their kids to pri-
vate schools. And I think that impacts the community.”
Kenya was getting a little homesick for the East Coast, 
so she and her family moved to Richmond, where she 

went to work with Circuit City. After Circuit City fold-
ed, Kenya began working for ad agencies, and is now a 
partner in a small agency called Epiphany, which sells 
architectural and building products to architects.
When the Gibsons returned to Richmond, real estate 
agents showed Kenya and Michael homes in Midlo-
thian and Hanover County. “But none of those places 
felt like home,” she remembers. And then they found 
a house in Bellevue. “We bought our home on Prince-
ton and fell in love with North Side,” Kenya tells me. 
And then she pauses. “My dear friend from William 
and Mary, the one I moved to Richmond with, lives on 
Brook Road, and my friend I lived with in Seattle lives 
on Laburnum. So this is where I was supposed to be.”
Not long after arriving in Richmond, the Gibson’s 
daughter, their oldest child, was nearing school age. 
Kenya began following the news of what was happen-
ing to Richmond Public Schools. This was during the 
recession of 2008, and the state was planning to cut 
education funding to the city. “I remember reading 
those articles and how that was going to impact our 
school system that was already struggling to meet the 

Kenya Gibson came by it all honestly enough 
She was raised a New England Yankee by a white mother, who was a visual artist, and a black father, who was a television  
producer. She was born in Boston but lived in New Haven and Stanford, Connecticut, and then in Attleboro and  
Newton, Massachusetts. In her own words, Kenya’s parents, Nancy and Albert, were “hippies”. They were committed  
to justice.  Her father had been in the Peace Corps, and, with a former colleague, would later found a non-profit  
that advocated for the education of girls in Nigeria. “In terms of the advocacy piece, there’s family history there,” Kenya  
tells me at the outset of the interview.  “And my being a biracial person gave me, as I was growing up, a unique lens.”

ACT IV I ST  AND ADVOCATE
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Bellevue’s Full-Service  
Auto Repair for 25 Years

Bobby Shore
4031 MacArthur Avenue 

Richmond, VA 23227
(804) 262-7582

On all bags and accessories with this ad
Mon-Fri, 9-5 | Thurs, 9-6 | Sat, 9-2

7601 Brook Road | 262-9683
www.cfivacuum.com

SALES                      
SERVICE

43rd Annual Winter Gala  
With the Concert Ballet Orchestra
 Feb. 24, 2:30pm 
 The Woman’s Club Auditorium, 211 E Franklin St

Tickets at: eventbrite.com/e/concert-ballet-of-virginia-winter-gala-
feb24-2019-230pm-tickets-50040644916 or call 804 798 0945

concertballet.com/season
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Monday thru Saturday 
9 am to Midnight

Sunday 10 am to 3

4030 MACARTHUR AVENUE ★ 266-3167
NOW SERVING 

SUNDAY 
BRUNCH

4017 MACARTHUR AVENUE
RICHMOND, VA 23227

(804) 525-4576
INFO@DEMISRVA.COM

Tuesday – Thursday 5pm – 10pm
Friday & Saturday 5pm – 11pm

Sunday 5pm – 9pm

demis.13b.0717.indd   1 6/12/17   12:41 PM

basic, essential needs,” she says.
That’s when Kenya’s activism kicked 
in.  “I just started showing up at School 
Board and City Council meetings,” she 
remembers. “I went to rallies. I con-
nected with the other organizers.”
And then she did something she never 
imagined she would do. “I was asked to 
join the PTA, and I did,” she says.  She 
would later serve as vice president of 
Holton Elementary School’s PTA. And 
then one summer she attended a PTA 
conference. “I was wondering what I 
was doing there,” says Kenya. “I never 
really saw myself as a PTA mom.”
By the end of that session, Kenya’s knew 
exactly why she was there.  “In addition 
to the really helpful sessions on how to 
manage and structure PTA events,” she 
says. “I went to a couple of sessions that 
were very focused on advocacy. I was 
so inspired by the work that the PTA 
in the state has done to advocate for 
students with dyslexia, and to fight for 
funding. And so I really felt like I was 
where I was supposed to be.”
As vice president of Holton’s PTA, 
Kenya continued her advocacy work. 
She was able to get Third District 
Councilman Chris Hilbert to attend 
a PTA function. “We got him on the 
record saying he would advocate and 
push for more funding,” she says. “I or-
ganized a forum for the Third District 
race in 2016, and had the candidates 
for both City Council and the School 
Board there.”
She also created a database of PTA 
members throughout the Richmond 
School District. “We needed it to keep 
members aware of things that were 
happening, whether it was a big budg-
et meetings a City Council, or a rally at 
the Capitol,” says Kenya.
And she also did what any good inves-
tigative reporter would do: she began 
filing FOIAs to find out exactly how 
much money the City of Richmond 
had actually spent on school facilities.
Then, like many others, Kenya began 
hearing rumors of a sort of domino 
effect that would soon be coming. As 
Don McEachin moved on to Congress, 
Jennifer MacLellan took his seat in the 

State Senate, leaving her House of Del-
egates seat opened. Jeff Bourne, who at 
the time was the Third District School 
Board Representative, handily won that 
special election for the 71st District.  
“As soon as I heard that Jeff Bourne 
would be moving into the General As-
sembly, I started to contemplate run-
ning for his seat on the School Board,” 
Kenya says.
What’s more, people began encourag-
ing her to run for office. And as soon 
as she made the decision to go for it, 
Kenya hit the ground running. “I got a 
new pair of sneakers, and I personally 
knocked on doors in every precinct 
in the district,” she says. “When it was 
daylight, I was knocking on doors. We 
started in August, and I did it straight 
through till Election Day. It is all con-
suming, but I love talking to people. I 
will say this, though, running for office 
was the most all-consuming, exhaust-
ing thing I’ve ever done in my entire 
life. I have so much appreciation for 
everybody who does it.”
Although a newbie to the political 
game, Kenya was able to raise money, 
and she had a team of very commit-
ted volunteers working with her. She 
also used her skills in marketing, and 
friends would help with things like 
photography and design. 
Kenya considers her first full year on 
the School Board. “I have been able 
to stay true to my goals of pushing to 
increase the trust in the school system 
through transparency and how we 
govern,” she says. “Decisions in terms 
of salary and structure should be a 
public discussion, and so I’m thankful 
that did happen. And on the work on 
our strategic plan, it was very impor-
tant to me that we put emphasis on 
creating a school system that is open, 
and that teacher retention become a 
key part of that plan, as well, and so 
I’m thankful for that.”
But there are many challenges loom-
ing on the horizon. “Right now my fo-
cus is on the General Assembly, and I 
urge everyone to come with me to the 
rally on Monday January 28,” Kenya 
says. The Red for Ed rally is a state-
wide initiative organized by Virginia 

Kenya advocating for public education at City Hall.
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FREE PARAKEET
With Purchase Of Parakeet Set-Up

Not valid with sale items, other coupons or discounts. Expires 3/10/19
(New Customers Only)

With Coupons Only. Not Valid With Any Other Offer. Expires 3/10/19

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 3/10/19

Valid for Precise, Eukanuba, Natural Balance and Iams brands, only.  
Not valid with sale items, other coupons or discounts. Expires 3/10/19

$10 OFF

Dog & Cat Food

$5.00 OFF
Dog or Cat food  

of 26 lbs. or more 

$3.00 OFF
Dog or Cat food  

of 12 lbs. to 25 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 3/10/19

ALL PONDS 
AND POND SUPPLIES

$50 OFF

SAVE ON PET SUPPLIES

 
$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 3/10/19

 Pond Center Open Year Round

Professional Pet 
Grooming by  

The Barking Lot 
All Breeds Of Dogs And Cats 
SHOP LOCALLY, BUY LOCALLY!

Established 1959

www.fin-feather.com

OPEN 7 Days a Week

RICHMOND 
5208 LAKESIDE AVE 

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

262-6681

15% OFF 
REPTILE SUPPLIES
With Purchase Of A Reptile

Not valid with sale items, other coupons or discounts. Expires 3/10/19

$4.00 OFF GROOMING
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FREE CUP of coffee  
with purchase of a biscuit & this coupon

DARK BROWN
PANTONE 4625

LIGHT BLUE-GREEN
PANTONE 324

1221 Bellevue Avenue  Richmond VA  23227 
804 553 3866

TueSDAY-FriDAY 7am-1pm  Saturday 7am-Noon

EARLYBIRDBISCUIT.COM

TOP SELLER IN

CORBY HICKS
804.937.7540
corby@reRVA.com

reRVA.com/Northside
your guide to the Northside 

AXSELLE 
AUTO 

SERVICE
FAMILY OWNED AND  

OPERATED FOR 67 YEARS

Fair Price, 
Done Right, 

On Time
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
Professional Caning  
and Chair Repair

Sign up for a caning class!
Class Saturday mornings

Tuesday-Friday, 10-6; Saturday,10-2

Specializing in fine antique and  
your everyday furniture

6941 Lakeside Avenue 
Richmond

261-6555

Educators United to protest stagnant 
teacher salaries and a lack of resources 
in public schools across Virginia.
On the School Board in Richmond, 
Kenya plans to continue her efforts to 
secure more money for the city schools. 
“Part of the reason I got involved was 
to ask the Mayor and City Council for 
more funding, and we got some wins,” 
she says. “But the level of need and the 
expectations continue to go up.”
Kenya mentions some of the ration-
ales that were used by politicians when 
they pushed through high-stake test-
ing. “It was easier to say that teachers 
were not doing their jobs, which is not 
the case,” she says. “I think that entire 
movement came from a desire to not 
fund education.”
Kenya makes no bones about her op-
position to the mayor’s $1.4 billion 
Richmond Coliseum proposal. “A lot 
of folks are frustrated that we’re talk-
ing about rebuilding a Coliseum while 
our schools are falling apart,” she says. 
“I don’t see the logic behind that pro-
ject. I like numbers, and the numbers 
don’t add up, and the timing doesn’t 
make sense, and the necessity for the 
project is questionable. We have so 
many needs in this city, and our pri-
orities seem off.” 
And it’s not as if this were an anomaly. 
It’s happened time and again through-
out the city’s recent history, from the 
failed Sixth Street Marketplace, to the 
absurd demolition a few years later of 
this structure that could have housed 
any number of businesses. In a more 
recent era there was the notion of 
building a ballpark in Shockoe Bot-
tom, a boondoggle that was fortunate-
ly derailed.  Not the case, unfortunate-
ly, with the city travesty known as the 
Bon Secours Washington Redskins 
Training Center.
“So the question is, why does this keep 
happening again and again?” Kenya 
asks. “I think the answer is in govern-
ance. What can we change in how 
the city is governed to ensure that the 
decisions that are made, and the pri-
orities that are taken, reflect what we 
want? I really think we have to start 
there. We have more pressing needs 
than a Coliseum.”
 “Like schools?” I suggest
“Amen,” says Kenya Gibson.
When I ask if she has further political 
ambitions, Kenya shakes her head.
But then she says this: “I didn’t know I 
was going to go to architecture school. I 
didn’t know that I’d be living in the heart 
of the Confederacy. Me, this gal from 
Boston. I didn’t know that I’d become a 
PTA mom. So I’ve come to appreciate 
that you can’t predict life. But I’ve got 
work to do on the School Board.”  
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Please leave these items out of your recycling!

CORRECT THIS AND WE WILL COLLECT NEXT TIME.

Do not Bag Recyclables
 (no garbage)

No Plastic Bags  
or Plastic Wrap

No Food or Liquid
(empty all containers)

No Tanglers,
Cords, Hoses  

or Chains

No Big Items 
(wood, plastic,  

furniture or metal)

YUCK

Questions about your residential recycling service?

(804) 340-0900

No StyrofoamTM 

(carryout or packing 
materials)

Central Virginia Waste Management Authority

Currently, plastic bags, plastic bagged  
recyclables, greasy pizza boxes, and  

Styrofoam are the top four items being 
tagged with an Oops! sticker in local  

recycling containers. Clean loose  
recycling is best. Help sustain  

recycling for the future by recycling  
accepted items, only.

Avoid sticker shock
Recycle right with CVWMA

Pet  
Sitting  

Services
DONNA DUFFIELD

(804) 397-6720

Loving Care where your  
pet is most comfortable - 

their own home!

Quality Painting 
Guaranteed Results 

Free Estimates
GREG WILLARD

743-8237
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OD KNOWS HOW 
many lost souls gave 
up the ghost, in one 
form or another, in 
the Devil’s Triangle. 
And how many for-

tunate ones today find safe harbor at 
the Sheppard Street Tavern. Though 
its address is on Park Avenue, its name 
reflects the cross street.
Owner David Bender smiles.  “Rich-
mond has a long history of that kind 
of thing,” he says. “Boulevard Deli was 
on Broad Street. Hull Street Outlet is 
on Jeff Davis Highway. Grove Avenue 
Baptist Church is on Ridge Road and 
Parham. So, yeah, Sheppard Street 
Tavern is on Park Avenue.”
It its first incarnation, it was called 
Caliente. “We opened on New Year’s 
Day 2004,” David says. “The build out 
took a year. It was a freaking night-
mare. We hired the wrong contractor, 
and the city didn’t make it easy. I was 
working part-time at Comfort, and 
my (former) wife was working at Joe’s.”
Like Sheppard Street Tavern, Caliente 
was a neighborhood restaurant and 
bar. They specialized in Cajun, Carib-
bean and Southern-inspired cuisine. 
But Caliente had not been David’s first 
choice for a name. “I wanted to call it 
Hot and Bothered, but the neighbor-
hood association fought me tooth 
and nail on that,” David says. As they 
would when he applied for a permit to 
open up a patio, which quickly became 
one of the most popular drinking and 
dining spots in the Museum District.
He remembers what things were like 
in that two-block strip along Sheppard 
when he first opened the restaurant. 
“Forty percent of the buildings were va-
cant,” David recalls. “There were broken 
windows. There was graffiti. There was 
litter all over the place. And one of the 
things a patio would do is put eyes on 
the street. And the more eyes out there, 
the less s***’s gonna happen. Devil’s 
Triangle used to be lined with Harley’s 
between The Ritz and Café 21 and The 
Felix.  You go to the Ritz, if you didn’t 
have a gun or knife when you went in, 
they’d give you one.” He laughs.
From almost the moment, Caliente 
opened, it was a success. “We rolled,” 

says David. “I was in the kitchen, 
lunch and dinner, basically six days a 
week, twelve to eighteen hours a day. 
But we were rolling. We were mak-
ing good food, keeping the bills paid, 
making money. And we had a lot of 
regulars. Some of them still come in 
today fifteen years later.”
In some ways, it was no surprise 
that his restaurant was so popular. It 
merged two things that people crave—
the company of others and fine food. 
After earning a degree in psychology, 
and spending a dreadful year working 
in a residential facility for teenage de-
linquents, David decided on a differ-
ent career path. “I hated that job at the 
residential facility,” he says. “I would 
get a pit in my stomach a day before 
I had to go back to work, and I finally 
quit. Working there inadvertently 
drove me into the restaurant business.”
His roommate at the time was cooking 

at the Texas Wisconsin Border Café, so 
David asked if they had any openings. 
“They hired me on the spot,” he says. 
“I worked there four years, from the 
late eighties till the early nineties. That’s 
where I learned how to hustle, how to be 
a line cook. I learned timing. I learned 
communication with the other cooks.”
David shifts his position in the chair, 
and brings his arms across the table.  “It’s 
all about timing, consistency and com-
munication,” he says. “In line-cooking 
you have a b***s-to-the-wall attitude. 
You have to know what the other cooks 
are doing, what’s going to come up at 
what time. Everything has to be timed 
so it comes up together. You don’t want 
your fries turning to mush while you’re 
waiting for your burger to cook.   The 
best line cooks never have to even talk 
to each other, because they know what 
the other one is doing.” 
When Border West closed, David went 
to work at Melito’s Restaurant. “There 

I learned how to cook, how to make 
specials, how to make sauces, how to 
make soups, how to cut steaks, how 
to trim fish, all the cooking skills that 
aren’t line-cooking or prep-cooking, 
but actually creating,” he says. 
At Melito’s he also learned more than 
a little bit about customer service. “A 
customer’s special order was always 
done and never questioned,” says Da-
vid. “It didn’t matter how busy you 
were, if a customer wanted a side of 
barbecue sauce somebody stepped off 
the line to make barbecue sauce.”
Four years later, David moved on to 
further round out his skills. “I went to 
Graffiti Grille where I learned about 
fine dining,” he says. “And they had a 
wide open kitchen right there in the 
middle of the dining room, so I had 
to learn to control my volume, con-
trol my words. It was a great place and 
great time to be there. And I learned 
how to cook duck and rack of lamb 
and nicer foods.” 
When Michelle Williams opened 
Europa Italian Cafe & Tapas Bar, she 
hired David as a sous chef.  “I was there 
for close to a year, and again I learned 
to hustle,” he says. ”We had five or six 
people on the line at any one time.”
And there was reason for this. Al-
though tapas are small, they require a 
lot of work. “With Melito’s you’re do-
ing a salad or an appetizer, and then an 
entre and sometimes a dessert,” David 
explains. “With tapas, a four-top is 
gonna have a dozen different plates, 
and then some. On a busy night we 
turned out over four hundred covers.”
At the end of his stint at Europa, he 
took his first plunge into restaurant 
ownership, and it would be something 
like coming full circle for David. He 
partnered with three seasoned veterans 
of the industry—Johnny Giavos, Mark 
Selahi, and Ernest von Ofenheim. 
“The four of us bought the old Texas 
Wisconsin,” says David. “That was 1998, 
and we ran it as Texas Wisconsin for a 
month or two, and then we closed it 
down to do some minor renovations, 
and opened it up as Border Chophouse.”
The reception was okay, but The 
Chophouse wasn’t breaking any re-

BUS INESS PROF I LE

Sheppard Street Tavern
Fine Food and the Art of Conversation
by CHARLES MCGUIGAN

G

P H O T O S  b y  D O U G  D O B E Y
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COME EAT, DRINK AND PEOPLE WATCH  
ON OUR DOG-FRIENDLY PATIO

RICHMOND’S ORIGINAL CRAFT BEER BAR  
LOCATED IN THE HEART OF THE DEVIL’S TRIANGLE

2920 PARK AVE
804 340 2920 

JOIN US FOR WEEKEND BRUNCH,  
& THE BEST BURGERS IN TOWN

NORTHSIDE OWNED & OPERATED

SHEPPARDSTREETTAVERN.COM

I DON’T ALWAYS  
LEAVE NORTHSIDE, 

BUT WHEN I DO,  
    I HEAD TO... 

WEDNESDAY 9-11  
TRIVIA

THURSDAY 9-11  
MUSIC BINGO 
WITH FOOD & DRINK 
SPECIALS & PRIZES!

DINNER AFTER 5

FREE  
DESSERT  

WITH PURCHASE  
OF ENTREE

WITH THIS COUPON

cords. “Let’s just say we paid the bills,” 
David says. “And what I couldn’t un-
derstand was why people would wait 
forty-five minutes to an hour at Out-
back for a crappy steak, when for the 
exact same money, or even a little less, 
they could have a good steak with a 
baked potato and a salad and vegeta-
bles, a good steak properly prepared in 
an independent restaurant.” 
Three years later, David sold out his 
share of The Border Chophouse, and 
spent six months out in Telluride, 
Colorado. “I basically went out on 
sabbatical,” he says. “I paid six months 
rent up front, and went out there with 
my snowboard and my CDs, and not 
much else. I was living four blocks 
from the nearest chairlift, and thirty 
miles from the nearest traffic light. I 
cooked three nights a week.”
Shortly after he returned to Rich-
mond, David got married and opened 
up Caliente.
He remembers how things were back 
then, and the sudden mushroom cloud 
explosion a few blocks to his north. 
“When we opened up, the only things 
in Scott’s Addition were Moore Street 
Café, the Dairy Bar, and Sue’s Coun-
try Kitchen,” he says.  “Now they’ve 
got the bowling alley, they’ve got the 
shuffle board bar, they have Bingo 
beer, they have eight or ten breweries, 
a meadery, two cideries, a distillery. I 
stopped counting at twenty-five.”

A number of those places don’t just 
offer food and tavern-fellowship. 
“They’re entertainment venues, peo-
ple want to be entertained when they 
go out now,” he says.
Then there’s the ever-present black 
mirror. “You can’t go to a bar to have 
a conversation anymore, even if you 
want to” says David.  “Because every-
one else is on their phone. People are 
sitting across from each other and not 
talking because they’re both looking 
down at their screens.” 
But that’s not the case at Sheppard 
Street Tavern. When re-branding the 
restaurant, David even changed seating 
to encourage a more communal eating 
experience. “I took out the middle ta-
bles and put in two eight-top, high-top 
tables,” he says. “And here’s a daily oc-
currence: you’ll have three people sit-
ting at one end, and two more will sit 
at the other end, but the next thing you 
know, instead of being a party of three 
and a party of two, it’s a party of five.” 
And as always, the food is extraor-
dinary, the menu eclectic and ever-
changing, and there’s a joy David 
Bender feels anytime a customer voic-
es their appreciation. 
 “There’s a huge amount of pride when 
somebody comes up to the window 
and says, ‘Dude, that was the best steak 
I ever had. You’ve got the best French 
fires,’” David says. “French fries. All 
they are are cut potatoes fried in 
grease. But over and over again people 
say, ‘You’ve got the best fries in town.’”
Sheppard Street Tavern
Mon-Fri, 11:30 am-2 am;  
Sat & Sun, 10:30 am -2 am
2920 Park Avenue, 23221
(804)340-2920
Sheppardstreettavern.com
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BRIEFS

McShin’s 
9th Annual  
Bluegrass 
Benefit

THE MCSHIN FOUNDATION  
and the Virginia Folk Music Associa-
tion are partnering to host the 9th An-
nual Bluegrass Benefit on February 
16th from 1 till 8pm at Hatcher Me-
morial Baptist Church, 2300 Dum-
barton Road, Richmond, VA 23228. 
All proceeds from benefit The McShin 
Foundation, Richmond’s leading non-
profit recovery community organi-
zation. Doors will open at noon and 
the live music begins an hour later. 
Among the bands performing are Old 
Dogs and New Tricks, Bracey Junc-
tion, Copper Ridge, Appalachian Ex-
press, County Seat, Back Forty Drive, 
and Blue Steel.
Along with the entertainment, there 
will a Brunswick stew for sale. The 
stew, which costs $10 per quart, will 
be offered by Cridlin and Wolf ’s Re-
venge BBQ. 
For ticket information, contact Bub-
ba Overcash with the Virginia Folk/
Bluegrass Music Association at 804-
370-3619 or vfma1947@gmail.com. 
The Virginia Folk Music Association 
is a non-profit organization focused 
on preserving and promoting Virgin-
ia’s heritage of roots music to include 
bluegrass, country, and gospel.
The McShin Foundation was found-
ed in 2004, and is Virginia’s leading 
non-profit, full-service Recovery 
Community Organization (RCO), 
committed to serving individuals 
and families in their fight against 
Substance Use Disorders. For more 
information visit mcshin.org, or vir-
giniafolkmusic.org  

Monday - Friday

7am - 5pm 

Saturday - Sunday

7:30am - 5pm

Now Offering Breakfast and 

Lunch Catering, and Space Rental

Contact Stephanie at 

stephanie@stircrazycaferva.com 

or 804 864 0264

Join Us For 

Third Thursday Music Nights!

  

804 864 0264
vickie@stircrazycaferva.com

Pizza - Pasta - Subs
FULL ITALIAN MENU 

N.Y. 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, 11am-11pm;  

Sunday, Noon-10pm

4026 MacARTHUR AVENUE
264-5370

M A IN S T REE T L AW

John G LaFratta
Criminal Law

Traffic Violations
Estate Planning

Family Law

E DUC AT ION:
University of Richmond,  

TC Williams School of Law, JD
University of Richmond, Robins 

School of Business, MBA
North Carolina State 

University, BA

P R OF E S SION A L 
A S SOCI AT IONS A ND 

ME MBE R SHIP S :
Richmond Criminal Bar 

Association
Virginia Bar Association
Richmond Juvenile Bar 

Association
Caroline County Bar 

Association

john@mainstlaw.com
804.355.1800
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Visit us on FACEBOOK for the latest seasonal hours

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

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

YEAR ROUND FARMERS’ MARKET
THE FARMERS’ MARKET WILL BE OPEN SATURDAY MORNING ONLY 9AM-NOON 
DURING THE WINTER. WE WILL RESUME WEDNESDAY HOURS IN THE SPRING



©
20

16
 T

PC
K,

 L
LC

Voted Richmond’s
Best 

Appliance Store.

See us on

eautiful homes are created at the 
Corner of Lakeside&Dumbarton.

2017

AppliancesOnLakeside.comLakesideBedding.com

B

From Appliances On Lakeside to Lakeside Bedding, 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

NOW PROUDLY
OFFERING

Winndom
Mattresses 


