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TheMountain 
People

had settled in the Blue Ridge long before 
the United State gained its independence. 
They followed the Great Wagon Road from 
Lancaster, Pennsylvania to the Shenandoah 
Valley all the way south to Roanoke, Virgin-
ia—Big Lick as it was called back then. And 
they settled in the mountain hollows and in 
the valleys. Some took the Wilderness Road 
into Tennessee and Kentucky. Others con-
tinued south along the Great Wagon Road 
into the Carolinas and Georgia. They had 
brought with them a rich cultural tradition 
and lived somehow apart from the rest of 
the country. Their communities were woven 
tightly, almost clannish. They were staunch 
Presbyterians, many later becoming Baptists, 
who fought as patriots during the American 
Revolution, and were extremely distrustful of 
government. And then during the Progres-
sive Era, five hundred families in Virginia 
were ripped from their land and placed in 
resettlement villages by the state and fed-
eral government. And the Mountain People 
would never forget. continued on page 14
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IRGINIA’S MOTTO  
may be Virginia is for 
lovers, but for a long 
time there was a quali-
fier to that happy phrase. 
You had to be of the 
same race. In fact, it 

wasn’t until as late as 1958 that the case 
that made interracial marriages illegal 
in Virginia was thrown out.
Two Supreme Court cases operate as 
bookends for the story of interracial 
marriage in the United States. The 
first case that established the legality 
of so called interracial laws was Pace 
vs. Alabama. In this case, a young in-
terracial couple from Alabama were 
not allowed to marry and thus were 
formally charged with living together 
“in a state of adultery or fornication” 
and both sentenced to two years im-
prisonment in the state penitentiary in 
1882. They appealed to the Alabama 
Supreme court and lost with the court 
writing that:

“The evil tendency of the crime [of 
adultery or fornication] is greater 
when committed between persons 
of the two races ... Its result may be 
the amalgamation of the two races, 
producing a mongrel population 
and a degraded civilization, the 
prevention of which is dictated by 
a sound policy affecting the highest 
interests of society and government.”  

Yes, they really wrote that.
The Pace decision operated as the ba-
sis for other discriminatory laws based 
across the country. In 1924 the state 
of Virginia passed the infamous Ra-
cial Integrity Act that required that a 
racial description of every person be 
recorded at birth, and felonized mar-
riage between white persons and non-
white persons. 
It wasn’t until three quarters of a cen-
tury later, that the case of Lovings vs. 
Virginia overturned The Racial In-
tegrity Act in Virginia and opened 
the way for legal interracial marriages 
across the nation. 
Here’s the back story. Richard Loving 
was white; his wife, Mildred, was black. 
In 1958, they went to Washington, 
D.C. — where interracial marriage was 
legal — to get married. But when they 
returned home, they were arrested, 
jailed for one year that was suspended 
under condition that they be banished 
from the state for 25 years for violating 
the state’s Racial Integrity Act.
To avoid jail, the Lovings agreed to 
leave Virginia and relocate to DC. 
For five years, the Lovings lived in DC, 
where Richard worked as a bricklayer. 
The couple had three children. Yet 
they longed to return home to their 
family and friends in Caroline Coun-
ty, VA. So in 1963 they contacted the 
ACLU asked for help.

According to Bernard Cohen, the 
ACLU intern they contacted, “[The 
Lovings] were very simple people, 
who were not interested in winning 
any civil rights principle. They just 
were in love with one another and 
wanted the right to live together as 
husband and wife in Virginia, without 
any interference from officialdom.” 
Cohen said “When I told Richard that 
this case was, in all likelihood, going to 
go to the Supreme Court of the United 
States, he became wide-eyed and his 
jaw dropped,”. For someone shy of 
the spotlight, Richard Lovings had a 
right to be hesitant. The case attracted 
massive attention, but in the end was 
phenomenally successful. Not only 
did the United States Supreme Court 
maintain the validity of the Loving’s 
marriage, they declared Virginia’s anti-
miscegenation statute, the “Racial In-
tegrity Act of 1924”, unconstitutional, 
thereby overturning Pace v. Alabama 
and ending all race-based legal restric-
tions on marriage in the United States.
Ironically, still more fame was to come 
Richard Lovings way: A movie for tel-
evision was made in 1996 dramatizing 
the story of the Lovings and the court 
case that made interracial marriage a 
possibility for anyone in this country. 
And a new movie, Jeff Nichols’ film 
Loving, based on the same story, is set 
to appear this month in theaters across 
the country.  

HIDDEN H ISTORIES

Virginia Is For Lovers  
But Not Loving
by JACK R .  JOHNSON
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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

Wonder ful food, best 

brunch in Richmond.
      – Urban Spoon

Located in Richmond, VA's
historic Bellevue District at

4023 MacArthur Ave

(804) 716-1196
www.themillrva.com

Serving locally farmed 
produce, poultry, and 
meat with vegetarian, 
vegan, & gluten free 

options available.

OPEN 11am -10pm Mon-Fri
9am - 10pm Sat & Sun

DINE IN •DINE IN • TAKE OUT
DELIVERY

ENJOY BRUNCH
Sat & Sun 10am-2pm

Weekly Specials:
 Sun • Specialty Burgers 

5pm - close  
 Mon • Vegetarian & Vegan

Specials all day
 Tues • Family Style Pasta Night

6pm - close  
WWed • Wing it Wednesday w/

$5 wing specials
 Happy Hour • Mon - Fri 3-6pm
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OPEN 11am-10pm Mon-Fri 

9am-10pm Sat & Sun

DINE IN • TAKE OUT

ENJOY BRUNCH 
Sat & Sun 9am-2pm

Weekly Specials: 
Sun • Specialty Burgers 

5pm-close

Mon • Vegetarian & Vegan 
Specials all day

Tues • Family Style Pasta Night 
6pm-close

Wed • Wing it Wednesday 
with $5 wing specials

Happy Hour • Mon-Fri 3-7pm

Located in Richmond VA’s 
historic Bellevue District at 

4023 MacArthur 
Avenue

804 716 1196

www.themillrva.com



November 2016  •  NORTH Of THe JAMeS MAgAziNe   5

FREE PARAKEET
With Purchase Of Parakeet Set-Up

Not valid with sale items, other coupons or discounts. Expires 12/10/16

15% 
OFF 

REPTILE SUPPLIES
With Purchase Of A Reptile

Not valid with sale items, other coupons or discounts. Expires 12/10/16

$4.00 OFF GROOMING

(New Customers Only)
With Coupons Only. Not Valid With Any Other Offer. Expires 12/10/16

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 12/10/16

Valid for Precise, Eukanuba, Natural Balance and Iams brands, only.  
Not valid with sale items, other coupons or discounts. Expires 12/10/16

$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 12/10/16

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 12/10/16

 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
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COMING SOON

ANewEatery  
onMacArthur 
by CHARLES MCGUIGAN

HE OWNERS OF DOT’S  
Back Inn, long-time res-
taurateurs Jimmy Tsa- 
mouras and his wife, 
Daniella, are planning 
to open a new restau-
rant just across MacAr-

thur Avenue in the former home of 
Omega Grecian Restaurant. The new 
restaurant, slated to open by mid-De-
cember, will be called Demi’s (after the 
Tsamouras’ five-year-old daughter) 
Mediterranean Grill. 
On Election Day morning, Jimmy was 
in the restaurant busily surveying both 
the kitchen and the front of the house, 
taking notes on a legal pad. Daniella 
plans to brighten up the dining area 
with a new more vibrant paint job. “As 
we go along we’ll make more changes.”
Jimmy takes a call on his smartphone. 
He nods, smiles. Then says, “If you’re 
not moving, you’re standing still, and 
it’s always important to keep moving.”
“We want to make Demi’s, like Dot’s, 
a neighborhood restaurant, nothing 
generic,” says Jimmy when he gets off 
the phone.  The new restaurant will 
feature Greek, Italian, some Spanish-
influenced dishes, along with cui-
sine from Lebanon and other Middle 
Eastern countries. “It will allow us to 
feature various specials using lamb, 
veal and even whole fish,” Jimmy says. 
“We’ll do classic Greek dishes like 
spanakopita and pastitsio, and Italian 
marsalas and piccatas.”
Entrees will be reasonably priced be-
tween twelve and twenty dollars, with 
specials between fourteen and twenty-
eight dollars. They will also feature a 
host of mezzes and other Mediterra-
nean-inspired food.
Jimmy was born into the restaurant 
business. His parents owned restau-
rants in Williamsburg and Yorktown, 
and Jimmy graduated from the Culi-
nary Institute of America in New York, 
Hyde Park/Poughkeepsie in 1992. 
A number of years back Dot’s Back Inn 
was featured on the Food Network’s 
Diners, Drive-Ins and Dives.  “That 
let the world know about us,” Jimmy 
told me a few years back. “Dot’s has 
become more of a Richmond name 
rather than just a Northside name.”
Which, I suspect, will happen with 
Demi’s Mediterranean Grill.  

T
UPCOMING EVENTS

November 23, 4pm - 7pm 
Wine Tasting  

for your Thanksgiving dinner

December 10, 11am - 4pm 
Our 12th annual  

CHRISTMAS ON MACARTHUR and  
Toys for Tots Drive and Parade

December 23, 5pm - 8pm 
Wine Tasting  

for your Christmas dinner

December 30, 5pm - 8pm 
New Years Champagne Tasting 

A sparkling time for everyone 

4009 MACARTHUR AVENUE  •  RICHMOND

804 726 WINE (9463)
Open 7 days a week

Sunday - Thursday 11am - 9pm, Friday-Saturday 11am-11pm
onceuponavine@aol.com

Like us on Facebook  |  Follow us on Twitter

Welcome to a World of Wine and Beer
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Sponsored by Bellevue Merchants, Holton Elementary, and NORTH of the JAMES magazine. 
WIN A BIKE! Just drop off an unwrapped toy for Toys For Tots at any of the  

Bellevue Merchants or bring the toy the day of the event. 
Parade Includes Bill Bevins, Jonathan the Juggler, Holton students, Police, Firefighters,  

U.S. Marines,  Still Runnin’ Hot Rods, Nutzy, All Saints School Choir, John Marshall Marching Band,  
St. Andrew’s Legion Pipes & Drums, St. Nick, and much more! Plus, Crafts Vendors. 

Decatur’s 
Garage

4031 MacArthur Ave.
262-7582

the mill 
on MacArthur

4023 MacArthur Ave. 
716-1196

Dot’s  
Back  
Inn

4030 MacArthur Ave.
266-3167

Once Upon  
A Vine

4009 MacArthur Ave.
726-9463

Stir Crazy  
café

4015 MacArthur Ave.
864-0264

Zorba’s  
Pizza

4026 MacArthur Ave.
264-5370

Rich’s 
Stitches
4013 MacArthur Ave.

262-3477

Classic Touch 
Cleaning

1229 Bellevue Ave. 
262-6979

Northside 
Grille

1217 Bellevue Ave. 
266-4403

Whitings  
Old Paper

4036 MacArthur Ave. 
746-4710

Bellevue 
Merchants 
Association

Linwood 
Holton 

Elementary

NORTH  
of the  

JAMES
218-5265

FAMILY FUN IN BELLEVUE! 
SATURDAY, DECEMBER 10, 11am till 4pm 

The  
MelBays  

12:45-1:15

The  
Taters  
1:30-2:00

Janet  
Martin  
2:15-2:45

LIVE ON THE MACARTHUR AVENUE STAGE
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12th Annual Christmas on MacArthur 

SEASONAL OFFER INGS 2016

ET A HEAD START 
on holiday cheer with 
Christmas on Mac-
Arthur, a day of fam-
ily fun that benefits 
Toys for Tots. Christ-
mas on MacArthur 

has become one of the largest single 
donors to Toys for Tots—the U.S. Ma-
rine Corps annual toy drive. What’s 
more every toy donated locally is giv-
en to a local child in need. This year’s 
Christmas on MacArthur runs from 
11 till 4 pm on Saturday, December 10 
in Bellevue on Richmond’s Northside. 
Appearing live on the MacArthur Av-
enue stage directly after the parade will 
be The MelBays from 12:45 to 1:15, 
The Taters from 1:30 to 2:00, and Janet  
Martin from 2:15 to 2:45. The massive 
professional stage the musical artists 
perform on comes courtesy of Main 
Stage Productions and Lee Johnson, 
a close friend of Jimmy Tsamouras 
of Dot’s Back Inn. The sound system 
is from David Schieferstein who also 
operates it.  
Christmas on MacArthur kicks off with 
the Santa Parade down the center of the 
4000 block of MacArthur Avenue.  
Bill Bevins, the voice of the Soft AC 
Morning Show on Easy 100.9 FM, will 
again emcee the parade. Among the 
participants in this year’s parade are 
Jonathan the Juggler, students of Hol-
ton Elementary, John Marshall High 
School marching band, Linwood Hol-
ton Principal David Hudson, live al-
pacas, Ring Dog rescue, ACCA Shrin-
ers, Richmond police and firefighters, 
U.S. Marines, Saint Andrew’s Legion 
Pipes & Drums, Holton Safety Patrol, 
North Richmond YMCA ’s Indian 
Princesses Cayuga Tribe joined by 
their brother tribe the Mighty Wac-
camaws, Holton Band, antique cars, 
hotrods and trucks from Still Runnin’ 
Magazine Car Club, and, of course, a 
visit from St. Nick. He’ll be listening to 
kids Christmas wishes throughout the 
day, following the parade. 
Christmas on MacArthur also offers 
great holiday shopping opportunities.   

Scores of vendors will be on hand with 
their handmade arts and crafts, all lo-
cally made, one-of-a-kind products, 
which make perfect Christmas gifts. 
None of this would be possible with-
out the hard work and commitment 
of David Hudson of Holton Elemen-
tary, the Bellevue Merchants Associa-
tion, Jimmy Tsamouras of Dot’s Back 
Inn, Mike LaBelle, Chris and Cecelia 
Rich of Rich’s Stitches, Bob Kocher of 
Once Upon A Vine, Teri Phipps and 
David Schieferstein, Amy Foxworthy 
and Josh Carlton of the mill on Mac-
Arthur, Claire McGowan of Stir Crazy, 
Bobby Shore and Rich Richardson of 
Decatur’s Garage, Joe Stankus of Clas-
sic Touch Cleaning, Chris Egghart, 
John Whiting, Larry Brown, and 
scores of other volunteers too numer-
ous to name. 
This event is sponsored each year by 
the Bellevue Merchants Association, 
North of the James magazine and Hol-
ton Elementary School.   

G

Concert Ballet  
of Virginia’s 41st  
Performance of 
The Nutcracker  
For 40 years now Concert Ballet of Vir-
ginia has presented Richmond’s most 
beloved rendition of The Nutcracker. 
Under the guidance of Scott Boyer, this 
classic has become a Richmond holi-
day tradition. The Nutcracker Suite, an 
abbreviated 45-minute version of the 
ballet perfect for younger audiences, 
will be performed December 6 at Wil-
liamsburg Regional Library.  The full 
Nutcracker Ballet will be performed 
at Monacan High School in Chester-
field County on December 12 and 13, 
and at Atlee High School in Hano-
ver County on December 19 and 20. 
Adults, $24; children and seniors $20. 
Please call (804) 798-0945.   

IF YOU WOULD LIKE TO  
PARTICIPATE AS A VENDOR AT 
CHRISTMAS ON MACARTHUR , 
PLEASE CONTACT TERI PHIPPS 
AT (804) 310-7710, or EMAIL HER 
AT FireweedRVA@gmail.com 
DO SO IMMEDIATELY AS SPACE  
IS LIMITED.  

Above, top to bottom: 
Saint Andrew’s Legion Pipes & Drums.  
Last year’s king and queen with Principal David Hudson.  
Bringing up the rear of the parade, Santa and his elf.
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Enjoy life fully at  The Hermitage:

Mom’s Engaged!

The Hermitage
1600 Westwood Avenue • Richmond, VA  23227 • www.hermitage-vumh.com
Our Mission:  The mission of Virginia United Methodist Homes, Inc. is to provide  
facilities, services and programs to enhance the quality of life for older persons.

Independent Living • Assisted Living • Memory Care • Nursing Care

Contact the Hermitage’s Marketing  
Office at (804) 474-1816 today,  
and see how engaging life can be!

Find out why residents at The Hermitage are so involved  
in our warm, welcoming community. You’ll discover a  
full calendar of activities, excursions, social events and  
recreation ... tailored to help our residents become engaged  
in community life at every level of care.

All residents have access to our Medical Director who is  
supported by a full-time staff of registered nurses, licensed  
practical nurses, certified nursing assistants, and a dietitian.  
You’ll also find chaplains, social services and physical,  
occupational, recreational, and speech therapists to help  
maintain physical, emotional, and spiritual well-being.

Pet  
Sitting  

Services
DONNA DUFFIELD

(804) 397-6720

Loving Care where your  
pet is most comfortable - 

their own home!

Hayes Brothers 
CONSTRUCTION

FREE ESTIMATES

321-2216
• General Contractor 

• Interior Painting 
• Exterior Painting 

• Roofing 
• Decks

“Don't throw it away!”
WA N T E D

old postcard posters magazines
calendars scrapbooks catalogues

photos advertising sheet music maps

BUY SELL APPRAISE

WHITING’S  
OLD PAPER

746-4710

Bellevue’s Full-Service  
Auto Repair for 25 Years

Bobby Shore
4031 MacArthur Avenue 

Richmond, VA 23227
(804) 262-7582
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Henrico Sheriff Kept UFO Sighting a 
Secret for 30 Years
by DALE M. BRUMFIELD

FEATURE

URING A QUIET 
1996 Christmas din-
ner at the Seafarers 
Restaurant in Wil-
liamsburg, former 
Henrico County 
Sheriff A.D. “Toby” 

Mathews suddenly blurted out to his 
former deputy, Patrick Haley, and Ha-
ley’s wife, Brenda, that 30 years earlier, 
he had seen a UFO hovering over his 
house and that it killed his dog. It hap-
pened in 1966, and he could no longer 
keep it a secret.
The Haleys were stunned, to say  
the least.
Mathews’ sighting came during a three-
year epidemic of UFO sightings and 
encounters by law enforcement and pri-
vate citizens. From November, 1964 un-
til mid-1967 over 9,000 UFO sightings 
from all over the country were reported 
to the Air Force’s Project Blue Book at 
Ohio’s Wright-Patterson Air Force Base. 
In Virginia, dozens of reports of vari-
ous flying discs and mysterious lights 
came from Norfolk, Wallops Island, 

Staunton, Waynesboro, Roanoke, South 
Boston and Buchanan. In Fishersville, a 
huge craft resembling an 85-ft-tall bee-
hive was reported by a Harrisonburg 
gunsmith named Horace Burns and 
by a busload of Woodrow Wilson High 
School students.
UFO sightings became so common 
that House Republican Leader Gerald 
Ford formally demanded a Congres-
sional hearing and an investigation 
into the phenomenon. Celebrities 
Arthur Godfrey, Stuart Whitman, 
Sammy Davis Jr., and Johnny Carson 
all spoke of their UFO experiences on 
national television.
Sheriff Mathews was a very credible 
witness. Known to everyone as Toby, 
he started his law enforcement career 
as a patrolman with the Henrico Po-
lice in March of 1958, then rose to 
lieutenant by 1969. His career spanned 
uniform operations, communications 
and SWAT prior to becoming a com-
mander in the criminal investigations 
division. Three years after his retire-
ment from the police force, in 1992, he 

was elected Henrico sheriff
Toby was not the only Richmond area 
resident to have sighted a UFO at that 
time. During the spring and summer 
of 1966, almost a dozen people, in-
cluding three area police officers, re-
ported similar objects hovering over 
the city, as well as Henrico and Gooch-
land counties.
Richmond patrolman William L. Ste-
vens Jr. told the former Richmond 
News Leader that two months prior to 
Mathews’ experience he had chased a 
100-foot long, dirigible-shaped object 
100 feet long at 3:30 a.m. in his patrol 
car. “If I live to be a hundred, I’ll never 
forget it,” the former Officer stated in a 
July 21, 1966 interview of his cat-and-
mouse pursuit.
In 1999, Mathews recalled his UFO 
experience to the News Leader. It oc-
curred August 1966, at about 10:30 
p.m., just after he returned home to 
his family farm on Charles City Road 
in Varina. 
Mathews said that after going into the 

house his German shepherd, which 
was chained in the backyard, began 
barking loudly, so he went outside to 
investigate. Mathews untied the dog, 
which then ran to a nearby cornfield.
“I happened to look up and there 
was that UFO right above the corn-
field … hovering right up above the 
power lines about 200 feet in the air,” 
Mathews said. He described the UFO 
as white, about 30 feet in diameter and 
about four or five feet wide at its widest 
point in the center. The object made 
no sound and emitted no light. 
Mathews said he rushed into his house 
to get a flashlight, and when he re-
turned and shined it on the craft, the 
UFO turned slightly, released a burst 
of white light and “took off like a bul-
let, tremendously fast.”
Mathews retied his agitated dog and 
slept fitfully after his experience. He 
arose about five the next morning 
and went out to untie the dog. The 
shepherd ran off, but when he did not 
return, Mathews went looking and 
minutes later found him dead in the 
middle of the road. He said the dog 
“did not have a mark on him,” and his 
collar was lying nearby still clasped, as 
if someone took the time to remove 
it then hook it back together. Noting 
there had been not one car on that 
remote private road that early in the 
morning, he was sure it was a presence 
in the UFO that killed his dog.
Officer Stevens urged Mathews to no-
tify the media about his experience. He 
declined to do so, as he was living alone 
at the time, and there were no other 
witnesses, so he kept quiet for 30 years.
“The way [Mathews] told it was so 
specific and he was dead serious, he 
wasn’t joking,” Haley told the News 
Leader in 1999, adding that he recalled 
a slightly different version in which 
Mathews said that his dead dog ap-
peared to have been cooked.
Mathews denied that his dog had been 
cooked, but did stress that he “… did 
see [a UFO] … I really don’t know 
what it was.” 
Toby Mathews died in 2013 after  
a lengthy illness in a Richmond nurs-
ing home.  

D
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Diamond DOG HOUSE
Make Your Holiday Reservations Today!  

Diamond Dog House Does Doggie Daycare
Overnight Boarding, Bath and Nails.  

Our Hand Made Leashes And Collars  
Make Great Christmas Gifts!

Throughout The Long Winter  
Bring Your Dogs To Us For Daycare...  

They Love It!
Let Your Dogs Come And Play Every Day At Our House

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

(804) 254-4101 
fax (804) 200-5621 

diamonddoghouse@verizon.net
www.diamond-dog-house.com
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I thread my way through the mountains slowly, 
heading up to Blacksburg, frequently getting out of 
the car to hike a mountain trail, so when I arrive at 
the office of Katrina Powell, a professor of rhetoric at 
Virginia Tech, my shirt is streaked with mud and my 
Converse are caked with red clay.
Katrina tells me the story of The Mountain People. 
Just a little over 80 years ago, the most scenic drive in 
America opened to the public. It would eventually be-
come 469 miles of asphalt and concrete, a continuous 
ribbon of roadway from the Shenandoah Mountains 
in Virginia to the Great Smoky Mountains in North 
Carolina. Some 20 million people drive along the 
Blue Ridge Parkway every year, making it the most 
visited of all the National Park Service’s holdings.
But not everyone celebrated the birth of that sec-
tion of the Blue Ridge Parkway called Skyline Drive. 
There are more than a few Virginians who remember 
what happened back in the 1930s as the government 
took their lands, burned their homes, and forced 
them into resettlement communities.
“I grew up in Madison County which is one of the 
counties that donated land to Shenandoah National 
Park during the 1930s,” says Katrina. “I heard lots of 
stories about families who had been displaced dur-
ing that time, they lost their homes in order to form 
this beautiful park. There were horrible stories about 
people losing their homes, homes being burned in 
front of them, being forced out, forced to live in plac-

es that they didn’t necessarily want to live.”
Government, when it’s up to no good, or when it‘s 
trying to hide something insidious from the public, 
has the twisted tendency of abusing language. To get 
its way, government does the unthinkable, it changes 
the very meaning of words. And all too often the new 
meaning is the exact opposite of the original mean-
ing. Consider the word donate.
“Mountain families during the twenties and early 
thirties were asked to quote, unquote, donate their 
land,” Katrina says. “But some families who did not 
want to leave their homes, their homes had been in 
their families for generations or they had no means 
to leave. They did give some families government as-
sistance through Farm Security Administration.”
But anyone who resisted the government’s desire was 
pegged as a sort of enemy of the state. “They were 
deemed not quote, unquote, a good citizen and they 
might not receive the assistance that was available to 
some other folks,” Katrina explains. 
If you played ball with the government, you were 
called a good citizen, if you disagreed in any way 
with the government, they called you something 
else. “They were deemed uncooperative, argumenta-

tive, resistant by government officials,” says Katrina. 
“I did see one letter that referred to them as the worst 
class of citizen that exists.”
Most all of these people were of Scots-Irish descent, 
who’d began arriving in America en masse back in 
the early seventeen hundreds coming through Phila-
delphia and Dover, Delaware. They were the border 
people from Scotland who’d been transplanted by the 
British to Ulster in an attempt to wrest the land from 
the Irish. 
In the United States the Scots-Irish migrated to the 
west, to the hills and the mountains, and then south 
down the Great Wagon Road. For generations these 
mountain people lived full, creative lives that were 
family-centered. But then in the late 1800s the popu-
lar press began depicting them as something less 
than human—hillbilly became the word of choice in 
describing these people.
By the 1930s there was a movement afoot called eu-
genics. The objective of this pseudo-science, later 
embraced by Nazi Germany, was to socially engineer 
society, weeding out those who were deemed unde-
sirable. It was a highly paternalistic attitude and was 
endorsed by institutions of higher learning. Eugenics 
was considered the wave of the future: It promised to 
bring the entire country a step closer to utopia.
“At that moment in history at University of Virginia 
there was a professor there who taught eugenics and 
one of his students was a woman who went to teach 
in the hills of Madison County,” Katrina says. “People 
thought she had just come to teach.”
In fact, the reason she was there was much more 
sinister. “She was conducting a eugenics study and 
her research was then used by sociologists to write 
a book called ‘Hollow Folks’, which was published 
in 1930 and described people in very derogatory 
terms but terms that were accepted in sociology at 
the time,” Katrina says. “Terms like feeble-minded 
and imbecile.”
Labelling the people who inhabited the mountains of 
Virginia—the hollow folks—as feeble-minded and 
subhuman gave the government the ammunition it 
needed to take their land.
In Katrina’s book, “Answer at Once”, there are many 
letters written by people whose world was about to 
change forever. The Corbins, the Nicholsons, the 
Lambs, the Davises, the Shifletts, the Jewells and the 
Jenkins, the Meadows and the Taylors, and scores 
of others. Reading the actual words of these fami-
lies who were displaced, these pleading words, these 
carefully chosen words, would break the heart of a 
man made of stone. But they had no apparent effect 

MountainPeople

by CHARLES MCGUIGAN

THE

You have to feel the mountains  
to know the mountains. See the mountains to love them. These Blue Ridge, these 
Alleghenies—the Appalachians. The very earth crumpled like the largest comforter 
in creation, as if all it would take is one mighty tug to flatten the creases, erase from 
the land every depression and elevation, iron out each ridge until the scape laid 
down like a great central plain of patchwork uniformity. Our mountains are sacred. 
Just before noon on this very late summer day, the first week of September I stand 
beneath a cascade of foaming water dropped fifty feet out of the side of a moun-
tain, gurgling, it seems, from a mouth of solid rock. And I swim in the pool under 
a thin curtain of water, swim until my heart freezes in my chest. These mountains, 
an endless sea of them, stretching, I know, from Maine into Georgia are the verte-
brae of the East. They’re unmovable and in their bare outcroppings you can read in 
the strata every geologic chapter of our world—ten thousand years of sediment to 
create less than one inch of a mountain that rises three thousand feet into the sky. 
To know these mountains, you have to crawl through these mountains, sometimes 
on hands and knees, scaling their flanks through a fur of trees and mountain laurel, 
clinging to each follicle of branch and vine and root as if you’re riding the hind-
quarters of some gigantic beast intent on throwing you. To know these mountains 
you must know their people. Those who settled here and scratched out a living in 
the rocky earth, planting terraced farms to cradle precious topsoil.
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BETRAYED BY THEIR NATION

on the bureaucrats who had a vision for the land these 
families possessed. And as their power grew, the bu-
reaucrats changed the rules. They did it all under the 
guise of eminent domain, that crouching beast that 
seems set to pounce with increasing frequency.
“Families were misled,” Katrina says. “At first families 
who were told that they’d be able to stay there. Fami-
lies got conservation easements along Blue Ridge 
Parkway. Their land would become government 
property, but they would continue to live there.”
Just after FDR was sworn into office, a new secre-
tary of the interior was appointed, and everything 
changed in an instant. He viewed the mountain 
people as unsightly, blemishes on the landscape. “He 
decided all people had to be removed,” says Katrina. 
“This class of people had to be removed from Skyline 
Drive so people who came down from Washington 
to tour the park wouldn’t have to see the poor people. 
It was all because one man thought they were a blight 
on society, the way they looked, the clothes they 
wore, the fact that their children didn’t wear shoes, 
the fact that maybe their children’s faces were dirty.
It seemed that being poor had become a crime of 
some sort, and though some of these mountain 
people may have been poor, they were anything but 
impoverished. They’d carved farms out of the rocky 
soil, and had learned to subsist off the land. They 
picked huckleberries in season, pickled Jerusalem 
artichokes, tracked wild mushrooms, and hunted 
raccoon, possum and pleasantly fat ground hog. And 
they made moonshine, a perfectly legitimate pursuit 
until Prohibition came along. After Prohibition, 
moonshining became illegal, giving authorities yet 
another means of denigrating the mountain people. 
“Well not a few years before that moonshining was 
not illegal,” Katrina says. “That’s the way families 
made their living and it was not illegal, and then sud-
denly it was illegal. And moonshiners were looked 
down upon as criminals.”
Governments cringe when certain groups of peo-
ple are fiercely independent. In autocracies and 
other totalitarian forms, the military is employed. 
In democracies and republics, law is leveled against 
the nonconformist. And bureaucrats, armed with 
their functionary power, take aim. The objective is 

to make the independent become submissive and 
dependent. That’s what happened in Virginia’s Blue 
Ridge Mountains.
“And in controlling people’s lives that way, certain 
political agendas are arrived at,” says Katrina. “One 
day they were free to wander the mountains with 
their sort of agreements with their neighbors. You 
can have my dead wood on my land, if I can come 
pick your berries. Whatever kind of bartering agree-
ments people made with each other. Then suddenly 
that became illegal. From one day to the next people 
didn’t change, how they lived, and how they would 
subsist didn’t change, but this law made it illegal to do 
the things that they would normally do. It’s an enor-
mous kind of power to have over people, and if you 
take away their independence, and you take away 
their ability to take care of themselves, if they couldn’t 
grow their potatoes anymore because suddenly that’s 
against the law, then they become dependent on the 
government, and then they become looked at as not 
worthy citizens because they depend on the relief.”
An entire society that had thrived for more than two 
centuries was destroyed for good and all in a mat-
ter of a few years. In some cases the mountain peo-
ple were moved into “resettlement housing”. Reset-
tlement was the same word Hitler would use a few 
years later when he transplanted European Jews. 
Even with resettlement housing available to some of 
the mountain people, there were no guarantees. And 
their local economy was permanently turned on its 
ear. Things would never be the same again.
“Well there were seven resettlement communi-
ties formed where the federal government bought 
land out in the surrounding communities and built 
tract housing,” Katrina says. “But, if you didn’t meet 
certain financial requirements, which a lot of them 
didn’t because they were subsistence farmers, then 
you were not able to get a federal loan and move 
into resettlement housing. And there were a couple 
of cases where someone was able to get a resettle-
ment home so they lost their home in the mountains 
moved into a resettlement home, but were in fact not 
able to keep up the loan payments to the government 
and lost that home as well.”
In very short order, almost five hundred families 
were uprooted from their communities, commu-
nities their forbears had settled over two hundred 
years before. In some cases their homes were burned 
as they watched. Katrina Powell tells me about one 
photograph that captures the spirit of this displace-
ment. It was taken by federal agents to document the 
stubbornness of the mountain people. 
“There’s this photograph of a woman named Les-
lie Jenkins who was Walter Jenkins’ wife and they 
were being forced from their home and she refused 
to leave as some people did,” says Katrina. “And in 
the photographs two federal agents are carrying this 
woman. You can see that her feet are off the ground, 
her feet are behind her, and her home is in the back-

ground. And the story is that they burnt it to the 
ground. And some furniture is out and you can see 
furniture out in the yard and they burn the house 
right in front of her. And you can’t really tell in the 
photograph, but I learned later by interviewing some 
of her grandchildren and great nieces that she’s seven 
months pregnant in that photograph.”
Eighty years ago, no one came to the defense of the 
mountain people. They were on their own, a people 
without a voice that could be heard in Washington. 
What’s more, the government silenced them and 
caused them to feel shame when they did resist. Katy 
tells me about that small woman who stood up to 
feds, planted her feet in front of her home and stood 
defiant as a mountain. Leslie Jenkins. The woman 
who refused to leave her home.
“When I interviewed her family members they told 
me they had driven her up to the park’s archives 
and asked that they not let anyone else get a copy 
of that photograph because she was so ashamed of 
it,” says Katrina. 
The heroic actions of Leslie Jenkins were reduced to 
something like common criminality. She was por-
trayed as an enemy of the public good, as were others 
who challenged authority. 
After the interview, I drive up the Shenandoah Val-
ley and make my way to a place called Ida Valley. It’s 
a Saturday night, late, when I finally settle in for the 
night. It’s not a campground but a thick woods at the 
base of the Blue Ridge Mountains, on the bank of a 
creek where tall sycamores grow, their bark white as 
bleached bone. I fall asleep listening to crickets and 
something that could be a coyote. All night long, fil-
tering in and out of my dreams, I keep hearing that 
coyote, and when my eyes open in the darkness I can 
see moonlight on the white bark of the sycamores. 
After breakfast, I come upon three men who are roll-
ing out an old tin roof with metallic paint. One man 
wears a silver work shirt the same color as the roof 
with a tag stitched on the pocket that says John. There’s 
another man, lean and much younger than John, 
probably in his fifties, who has rust red hair and the 
features of a hawk. And the third man, the one who 
owns the house, is dressed in a white shirt and tie and 
dark slacks supported by suspenders. It is, after all, 
Sunday. This man named Carson Cornelius Aleshire 
has watched the sun rise over the Blue Ridge Moun-
tains and set over Massanutten every day of his life.
“I was born and raised about a mile west of Stanley at 
the bottom of Zion Hill,” he says. “I was born Febru-
ary the twelfth, ‘twenty-three.”
When I ask him about the resettlement village he 
nods his head, then points to the mountain behind 
him. “They burnt them all out of there and built this 
Homestead over here,” says Carson. “You need to 
talk to Ora Meadows.”
Ora Meadows lives not more than half-mile away in 
one of the tract houses the government built when 
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his father’s land was stolen. Carson tells me Ora’s fa-
ther came from so far up a hollow that the Presbyte-
rians there handled snakes, and the lone Episcopa-
lian spoke in tongues.
Ora’s house is a brick rancher that sits on a hilltop 
surrounded by farmland. His daughter Betty invites 
me in and I take a seat in their living room next to a 
man whose eyes are the color of a bright autumn sky. 
When he tells me his age I am fairly in awe.
“I am one hundred and two,” Ora tells me. “And I 
grew up in Madison County up by Syria—the first 
big hollow over in Syria. My dad lived at the head of 
that hollow. They taking everything down a quarter 
of mile below us. Tell you how nasty and dirty they 
were they picked his nicest poplar. Cut it all down.” 
Ora tells me one story after another about what it was 
like growing up in the mountains before the time of 
displacement. He tells me that even when money 
was scarce a family could eke out a living.
“We’d pick huckleberries,” he says. “They never did 
get cheap, even during the Depression, a dollar and 
a quarter a gallon. And back then you could catch 
coons, possums and things like that and get right 
much money out of them. That’s the way the old man 
would get money for to buy a coat for their children. 
Possum, coon and a bear would go through once a 
while. And wild hogs. You wouldn’t find a wild hog 
in that mountain now. Yes, sir, boy, it was dangerous 
too. I shot one for my uncle that weighed three hun-
dred and twenty pounds, I think. He had plenty of 
meat and he sold the lard and the meat to a man in 
the mountain and the man who bought that said the 
lard never did get hard.”
He talks about other meats that were once plentiful 
in the hollows. “Possum’s good meat,” he says, then, 
smiling, adds, “But ground hog. Yes, boy. Only get 
him in the fall when he’s real nice and fat and you 
take a ground hog he’s just fat as he can be around 
September and October and you boil him until he’s 
tender, then take him out, put him in a bread pan, 
dress him off like you would a roast, and brown him 
up real nice and take the fat and trim it off. Ground 
hog’s the best meat.”
Ora Meadows also learned how to make moonshine, 
clear as mountain water, from his father.
“When we couldn’t get no work nowhere, nearly eve-
rybody in there had a still for whiskey,” Ora says. “I 
got pretty good with it myself. I used to sometimes 
haul a whole car load down around Somerset and 
Orange. I never could do no good with Culpeper.” 
“You made it yourself,” I ask. “You made whiskey? Or 
white lightning?”
“Moonshine, moonshine,” Betty says as she brings us 
two glasses of iced tea, sweetened.
Ora then gives me the recipe for some of the best 
moonshine ever made.
“The way I made it, I had to take six bushels of corn 
and grain at a time, and put down two big hogs-
heads,” he says. ”You had to cook it. Wheat and corn 
made an awful good drink. You cooked the corn first, 
then after that cooked good, you hardly ever got the 
wheat into after dinner.”
“Then you heat it up again and put cornmeal in it 
and then you’d have to cool that down, you had to 
use a thermometer then, I always took it down to 
about fifty-five degrees.” 

“What do you do after you’ve got that mash?” I ask.
“Well, it sets two to three days, sometimes a week and 
you run it and you had to run nine stills full before 
you could double it,” he says. “Half of the people used 
plain raw sugar. I didn’t use no sugar.”
We drink tea together, while Betty is making dinner. 
He remembers when the federal agents pushed the 
people out of their homes and then set the homes 
on fire while the people watched. It all happened so 
quickly, no one could believe it. “You never see the 
front of anything until it’s too late,” says Ora.
“I don’t guess they ever trusted the government 
again,” I say.
“Nope,” says Ora. “And they ain’t to this day.”
As I’m leaving their home, talking with Betty at the front 
door, Ora calls out to me. “The Indians were treated the 
worse of any people that’s ever been in North America,” 
he says. “Don’t you think so?” And I nod. 
I head over the mountain to Wolftown, and park my 
car at the end of a road that runs parallel to the head-
waters of the Rapidan River. What Ora had told me 
earlier, what Katrina Powell told me the day before, was 
a chapter of the New Deal that I’d never heard a thing 
about. It was a raw deal for the hundreds of families 
who were uprooted from communities settled before 
America gained its independence. What happened to 
them amounted to a kind of cultural genocide. 
The sky is blue and cloudless. Cicadas still ratchet, 
clinging to summer. And the leaves haven’t flushed 
with fall yet, but they’ve lost their green vibrancy. They 
seem to have given up, and are on their way out. They 
look dry. They look spent, as if they’ve lived too hard 
and too fast. Heat and passion will do that sometimes.
I’ve still got four hours of sunlight left. Maybe a little 
more. I hike uphill with a sleeping bag and a back pack, 
carrying bare essentials. These woods are old and at 
times the canopy is so thick the sun can’t penetrate the 
shield of foliage. I follow the course of the Rapidan until 
I find its source high up in the mountain.
I take a trail that descends into a valley and then up 
another mountain. This hike is almost straight up. 
When I reach a flat spot, I sit on a boulder, drink wa-
ter and look out on the mountains that surround me 
like a frozen sea. From this altitude the ridge lines are 
a radiant blue. As I continue upward I pass through a 
long tunnel created by mountain laurel that must be 
a hundred years old. I cross a small stream and wade 
in the icy water, then scale an almost sheer bluff at the 
top of which I find Jones Mountain Cabin.
It is two-story of log with a large stone chimney and 
a porch on the front elevation. The sun is close on 
setting and the sky turns velvety blue. Even before 
the sun has completely departed far to the west, the 
stars begin coming out and the moon, full and silver, 

very old-looking, cratered and creased, rises with the 
speed of a helium balloon. 
Because the door to the cabin is locked I sleep on the 
porch. I have a small Coleman lantern and a flask 
of bourbon. I don’t drink the bourbon neat, I mix it 
with water. Here I am truly alone with my thoughts 
that crowd in on me like stars filling the night sky.
I know this about the cabin: it was rebuilt in the early 
1900’s by a moonshiner named Harvey Nicholson. 
When he took possession of the cabin all that was 
left of it was a stone chimney. And this, too: the Jones 
cabin was the only cabin that wasn’t burned down by 
government agents when they cleared the mountain 
people out of their homes to make way for Shenan-
doah National Park. The only reason the cabin wasn’t 
burnt was because it was so remote the government 
people couldn’t find it. 
I know too that before this mountain was settled by 
Scott Irish immigrants in the 1720 it had been home to 
successive tribes of American Indians for 12,000 years. 
Those are things I know. Facts. 
There is no wind, nor insect sound, only the night 
and the stars and moon.
Here’s what I know: Dispossession is part of the very 
nature of our universe. I am witnessing, in the sky, 
right this second, a star burning out like a cinder and 
with it the planets that once followed it, clung to it 
like children.
One religion dispossesses another. One is overpow-
ered by another until the old one slips into myth sta-
tus. God knows what we’ll believe in ten thousand 
years from now. 
Cultures displace one another, sometimes in the 
comparative blink of an eye through extermination, 
other times slowly through assimilation. 
And one generation dispossesses another. Almost as 
soon as our children are walking, they begin displac-
ing us, steadily but surely. We all become irrelevant 
as the relevance of the next generation exceeds our 
own. The earth becomes theirs as we near the time 
when we return to the earth. 
And within our own lives we displace ourselves. We 
may be one thing when we’re in our twenties, and 
something entirely different a decade later. Some-
times we displace ourselves rapidly, three or four 
times a year, leaving behind the former self like the 
discarded husk of a crayfish. Other times the change 
is slow as the mineral displacement of petrified wood. 
At the end of it our former self is no more. Yet that for-
mer self is not gone entirely. Something still remains.
I don’t drift off until three in the morning as I’m eye-
ing the leaves of the trees overhead that frame the 
stars in a sort of filigree. Dispossession is inevitable. 
All of it. And knowing this I understand that every 
moment counts for something, each memory, no 
matter how small. And that our actions can be tem-
pered with compassion. Again, each one, no matter 
how small. This is what I’m thinking as I fall asleep 
on the porch of a cabin that escaped displacement, 
though its inhabitants weren’t so fortunate.  
In the morning, my eyes open wide to a bright sun as 
a breeze sifts through the leaves and rattles them. The 
leaves are spent. You can see that. And then one leaf, 
perhaps unwillingly, snaps away from a twig. Just one 
leaf, and it drifts down through air that is now decid-
edly cool.  
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Rob Fox is an authorized licensed insurance agent for Anthem Blue Cross 
& Blue Shield.  Virginia license number: 7922627

Where Virginians come for their Anthem Blue 
Cross and Blue Shield Medicare Supplement & 

Senior Health Insurance needs
6924 Lakeside Ave  |  Suite 205 A  |  Richmond, VA  |  23228

WWW.THEINSURANCEFOX.COM

Locally 804-262-5028

Toll-Free 800-390-8457

Rob@TheInsuranceFox.com
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COME DANCE WITH US!

(Natalie and Audrey) at 
SCOTT BOYER TEACHES DANCE

Ages 3 to adult, priced from $210.
804-798-9364

scottboyerteachesdance@yahoo.com

Monday thru Saturday 
9 am to Midnight

Sunday 10 am to 3

4030 MACARTHUR AVENUE ★ 266-3167
NOW SERVING 

SUNDAY 
BRUNCH
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ARAH GRAY WAS 
overjoyed to find out she 
was pregnant with twins in 
2010. However, one twin, 
Thomas, was diagnosed in 
utero with anencephaly, a 
fatal illness in which part 

of the brain and skull does not develop, 
and the infant dies shortly after birth.
This was devastating news, but Gray 
and her husband decided to make 
sure that Thomas’ short life counted 
for something. They chose to donate 
his body for research. She and her hus-
band did so as a way of commemorat-
ing Thomas’ life, while simultaneously 
welcoming the birth of his healthy 
twin brother, Callum.
This was not enough for Gray, whose 
gift of her son to science felt incom-
plete. Though she knew Thomas was 
helping others, she did not know exact-
ly how. So she went on a quest to dis-
cover where her son’s donated organs 
and tissues ended up. Her quest be-
came this book: an insider’s peek into 
organ donation, research laboratories, 
and cutting edge medical advances.
Gray began by asking to meet with re-
searchers and found that, incredibly, 
no one had ever made this request 
before. She became a trailblazer: vis-
iting researchers, touring their labs, 
learning what valuable work they were 
doing, and giving the laboratory staff 
members a face—Thomas’—to put on 
the cells under their microscopes. 
Gray discovered not only how Thom-
as’ tissues were used, but also how 
critical viable, healthy human organs 
are for researchers. Some projects wait 
years for the arrival of appropriate 
human organs to advance their stud-
ies. One such researcher is Dr. Arupa 
Ganguly, who received Thomas’ reti-
nas for his studies of retinoblastoma, 
a rare cancer typically found in very 
young children. Healthy tissue, par-
ticularly from infants, is difficult to 
obtain. It is so valuable that some re-
searchers only use part of what they 
receive, as scientists did with Thomas’ 
liver, and freeze the rest for a later date. 
They don’t know when, or if, they will 
ever get another sample.
Gray also gives examples of how re-

searchers, using donated whole bodies 
and tissues, have made crucial advanc-
es in the treatment of critical illnesses 
and disease. Her description of how 
Scotty Bolleter and a company called 
Vidacare used an infant donor to rede-
sign a device for inserting IV’s in criti-
cally ill children, as well as for teaching 
how to secure an airway in such tiny 
bodies, was riveting.
Bolleter waited an astounding eight 
years for a donor and the chance to 
prove that his device worked and 
could save lives.
Exploring what happens to donors, 
especially to Thomas, so profoundly 
changed Gray that she left her job and 
became director of communications 
for the American Association of Tissue 
Banks. She does not push anyone to 
become an organ donor, but her quote 
from Rebecca Cummings-Suppi, man-
ager of tissue recovery and preserva-
tion at Gift of Life Donor Program in 
Philadelphia, summed it up for me. 
“I don’t believe in putting anything of 
value in the ground. Whether it’s a di-
amond ring that can be passed down 
to another generation, or if it’s tissue 
for transplant or research,” she said. 
“That’s how cures happen.” 
A Life Everlasting:  
The Extraordinary Story of One 
Boy’s Gift to Medical Science
by Sarah Gray
HarperCollins, 288 pages, $27.99

BOOK REVIEW

S
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How the Dead  
Give Life 
by FRAN WITHROW

www.mcshin.org

12th Annual   
Holiday Silent 

Auction 
SATURDAY, DECEMBER 3RD  

7-9 PM 

Crossroads Art Center 
2016 STAPLES MILL ROAD 

RICHMOND, VA 23230

Food & Beverages Served

Speaker & Auction Items  
To Be Announced!

A suggested donation of  
$20 is asked to benefit the  
McShin Foundation in its 
ongoing recovery work  

in the community 

RSVP BY NOVEMBER 26TH  
TO ALDEN@MCSHIN.ORG 

OR 804 249 1845 
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1412 WEST 43RD STREET 
RICHMOND, VIRGINIA 23225

233-1758

Shop Handmade. 
Shop Local.

Get ready for the holidays with 
unique gifts and contemporary 

designs from fine artisans.

HOLIDAY OPEN HOUSE 
Begins Friday, November 25

OPEN DAILY IN DECEMBER 
Mon-Fri 10-6  Sat, 10-5  Sun 12-4

1217 Bellevue Avenue • 266-4403

Monday through Saturday: 11am till closing*

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

*limited menu after 10 pm

Your Family Friendly Neighborhood Restaurant
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

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

RESTAURANT REVIEW

Chiocca’s 
by ANNE JONES

A R E  Y O U  T H E R E ,  G O D ?  
It’s me, Anne. Please don’t ever take 
Chiocca’s away.
Please don’t let fate, or progress, or 
zoning, or innovation, or expansion, or 
property sales, or rent increase, or slow 
business, or VCU, or anyone’s bright 
ideas change a single thing about it.  
Keep it dark.  Keep the mismatched 
chairs and old black and white mosa-
ic tile floor. Keep every single picture 
that’s been around for 60 years, without 
a hint of nostalgia. Keep the awkward 
bathroom arrangement. Keep all the 
signs exactly the same, especially the 
one that said “No soup for you” but 
was then covered up. Keep the menu. 
Keep the shrimp salad on the menu 
even though you haven’t served it for 
years. Keep the no-questions-asked 
vibe when you walk through the door. 
Most of all, keep the fare exactly the same. 
We don’t need no stinkin’ salads.  We 

need big nicely browned sub rolls. We 
need good ole NY-deli style sandwiches, 
with  liverwurst, knockwurst, pastrami. 
We need a sandwich called The Dag-
wood and a sub called The Cold Cut, 
served hot. We do need Italian dressing 
and LTO on every sandwich. We need 
the pickle and chips with every sand-
wich. We need potato salad. We need a 
big fountain Coke with ice and the sign 
that says “Where Friends Meet.”  

We need one place in this whole com-
plicated city to stay the same. No im-
provements, no changes, just a hole-in-
the-wall refuge with no pretense and 
tasty sandwiches done perfectly, and 
beer. Open every day from 11:30 – mid-
night.  Since 1952.  A few steps down off 
Belmont Ave. We’ll be right there.
Chiocca’s Deli and Bar 
425 Belmont Avenue 
(804) 355-3228
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Joffrey Is Ballet 

When President Barack Obama spoke 
at the grand opening of the Smithso-
nian Museum of African American 
History & Culture on September 24, 
2016, he quoted three gay icons.
The president kicked off his comments 
with the words of a famous writer. 
“James Baldwin once wrote,” Obama 
said, ‘For while the tale of how we 
suffer, and how we are delighted, and 
how we may triumph is never new, it 
always must be heard.’”

Later, stressing the importance of 
African-American inclusion in soci-
ety, Obama referenced the last line of 
a poem by Langston Hughes: “I too, 
am America.”
African-Americans have shaped every 
aspect of our culture, Obama pointed 
out, reciting one of Walt Whitman’s 
lines, “We are large, containing mul-
titudes.” This was taken from Whit-
man’s poem, “Song of Myself.”

Obama’s Words

HE MAN BEHIND THE 
infamous Joffrey Ballet 
Company is Robert Jof-
frey. Ballet was his world 
ever since his childhood in 
the 1930s, but he was too 
short to make it his career. 

At sixteen, Joffrey met twenty-two-
year-old Gerald Arpino, who be-
came his lifelong domestic partner 
and his ballet company’s resident 
choreographer. 

Joffrey’s gifts were many. As a superb 
director and teacher, he revived many 
neglected masterworks, and in push-
ing the boundaries he drew young au-
diences to the art form. 
While others equated ballet with wom-
en, Joffrey’s company staged ballets to 
showcase the sexual vitality and superb 
physical technique of male dancers. 
In 1988, Joffrey died of AIDS. Yet his 
dance group remains one of America’s 
most glorious cultural institutions. 

by BRIAN BURNS and JUDD PROCTOR

T

Considered one of the greatest teach-
ers of musical composition in the 20th 
century, Nadia Boulanger guided the 
careers of many of the most famous 
composers of her time. She was affec-
tionately known as “Mademoiselle.” 
Born in France in 1887, she came 
from a long line of superbly-talented 
musicians, and began studying organ 
and composition at age ten. 
During her distinguished career, she 
molded many gay composers such as 

Aaron Copland, Virgil Thomson, Gian 
Carlo Menotti and Leonard Bernstein. 
Mademoiselle was the first woman to 
conduct the Boston Symphony, the 
Philadelphia Orchestra, the New York 
Philharmonic and the BBC Sympho-
ny Orchestra. 
In her dying days, her students com-
forted her by singing Mozart, Schubert 
and Schumann. In 1979, a newspaper 
headline read simply, “Mademoiselle 
Is No More.” 

The Great Mademoiselle

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

RAINBOW MINUTES

www.HollisterSales.com

Chris Hollister REALTOR®
Hollister Properties
5407 Patterson Ave., Suite 101 Richmond, VA 23226

804.240.9415    chris@hollistersales.com

Contact me for a FREE market analysis.
I have expertise in Market Valuations, Negotiations, Advertising, Home 
Staging, Inspections, Appraisals, Investing & Mortgage Financing.

Thinking about selling 
your home in Northside?

Nov 20  Nutcracker Suite  
 Williamsburg Regional Library

Dec 10 & 11  Full Length Nutcracker 
 Monacan High School in Chesterfield

Dec 17  Full Length Nutcracker  
 Atlee High School in Hanover

798-0945 concertballetofvirginia@yahoo.com www.concertballet.com

41th annual Nutcracker

Hanover’sBest 

Fall Produce 
&Tomatoes

Pansies, Pumpkins, Gourds, 
Cornstalks, Hay, Mums, 
Apples, Sweet Potatoes

plus 
Dutch Kettle & McCutcheon’s  

Jams, Jellies and Pickles
Montana Gold Breads

9592 Chamberlayne Road 
Mechanicsville, VA 23116

569-9005
10-7 everyday

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
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HermitageGrill
A NORTHSIDE DINING EXPERIENCE

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

Carry Out & 
Catering Available

6010 Hermitage Road

264-7400

GINTER PARK  
HOLIDAY SHOW

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

An  
Old-Fashioned  

Service Station

Family Owned And  
Operated For 65 Years

Full Automotive Service  
And Repair

266-3574
5515 Lakeside Avenue

The Cane 
Connection
Professional Caning  
and Chair Repair

Sign up for a caning class!
Class Saturday mornings

Open Tuesday-Saturday, 10-6

Specializing in fine antique and  
your everyday furniture

6941 Lakeside Avenue 
Richmond

261-6555

Paul’s Place
Antique Lighting  

and Furniture

1009 Overbrook Rd., 
 Richmond, VA 23220

Thursday-Saturday 9-5pm 
Sunday 12-5pm 

Closed Monday-Wednesday
Architectural Salvage for  
Repairs and Renovation
 Iron Gates and Fencing
Bricks, Slate and Stone

Lighting Repairs and 
Restoration

804-228-9999
www.paulsplaceonline.com 

email info@paulsplaceonline.com
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IN MEMORIAM

Florence  
Ernestine Rapp 
February 24, 1929-November 4, 2016

LORENCE ERNESTINE 
Rapp, who always preferred 
being called Ernestine, left 
this world on November 4, 
2016 and joined her hus-
band, Charles Lindbergh 
Rapp, who died last Decem-

ber. The pair had been married for 68 
years when he passed.
Ernestine Rapp is survived by her 
daughters Diane and Donna, and son 
Thomas; her grandchildren Charles 
and Miranda, Tom and Tracy, and 
Hunter and Heather; and her great 
grandchildren Nick, Sara, Candice, 
Ryleigh and Gavin. 
Born in Brunswick, Maryland, Ernes-
tine was a member of the Eastern Star 
and Walnut Grove Baptist Church. 
She was a devout Christian, and lived 
her faith in the way she treated others. 
She was neither judgmental nor con-
demnatory, and it was said of her that 
she never knew a stranger. 
Ernestine had worked at the Pentagon 
and McGuire VA Hospital, and for many 
years worked at the State Fair of Virginia. 
She and her husband Charles owned and 
operated Cold Harbor Market in Me-
chanicsville, and made friends of all their 
customers. She loved music, gardening, 
sewing, craft-making, and riding horses.
If you were to greet her with, “How are 
you, Ernestine?”, chances are she would 

respond, “Mean as ever.” Truth is, there 
was not a mean bone in her body.
Ernestine was particularly fond of her 
daughter Diane, and son Thomas. Di-
ane spent hours with her mother lis-
tening to music on an old Victrola and 
stereo console. Ernestine also dearly 
loved her grandchildren Charles and 
Miranda. Not long before Ernestine’s 
death, Miranda had the chance to live 
with her. They were more than grand-
mother and granddaughter, they were 
soulmates and friends, and their love 
and friendship transcended the dis-
parity of their ages.  
“She was the best grandma anyone 
could ever have,” says Miranda. “I was 
blessed to have the chance to live with 
her for a short while.”
Ernestine will be sorely missed by  
the thousands she has touched over 
the years. 
Miranda remembers what her grand-
mother said as she lay dying. “She told us 
she wasn’t scared, and that she was happy 
to meet the Lord,” Miranda says. “And 
she couldn’t wait to see my grandfather 
again. In the hospital room, she saw him 
and talked to him. The next evening, at 
6:25, she saw her husband again. I think 
Friday (the day she died) was the last 
happiest day of her life. She was with her 
husband and the Lord.”  

F
contact DOBEY DESIGN for all your graphic needs

like the way NORTH of the JAMES magazine looks?

text   804 980 5604   call
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Visit us on FACEBOOK for the latest seasonal hours

WELCOME TO THE EIGHTH 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
OPEN Saturday mornings and all day Wednesday



5418 Lakeside Ave. • Richmond, VA 2322 • 804-266-7621
Hours: Monday-Thursday 8:30 am-7 pm  •  Friday 8:30 am- 6 pm  •  Saturday 8:30 am-4 pm  •  Sunday: Closed

www.AppliancesOnLakeside.com

NORTHSIDE’S HOME CENTER
ON LAKESIDE AVENUE

LAKESIDE  
BEDDING

 For years you have trusted  
Appliances on Lakeside with  
your appliances needs. Now  

you can trust us with a  
comfortable night’s sleep
Lakeside Bedding is the  

place to come  for the best  
experience to purchase your  

new Serta mattress
To add to the shopping  
experience, Lakeside  

Bedding fairly prices its  
product so you know exactly  

what you will pay

APPLIANCES  
ON LAKESIDE

Voted #1 for Appliances  
by Richmond Magazine

Appliances on Lakeside is  
the place to visit for the  

latest in appliances
We also offer a large  

assortment of in stock parts  
and are able to get most  
special orders next day 

Come in today to work with  
the most experienced sales  

staff for all of your  
appliance needs

PINNACLE  
CABINETRY & DESIGN

For 25 years, we’ve had  
the privilege of designing  
dream kitchens and baths  

for our clients
Our knowledge and  

expertise can give you  
the best value for your  

investment
Through effective design  
and management of the  

installation process we can  
help you enjoy your new  

kitchen or bath

APPLIANCES
On Lakeside

® ® ®

®




