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The Richmond 

Waldorf School
is like no other school. The curriculum there both nurtures and  
challenges the head, heart, and hands of each child. Students begin 
learning a foreign language as early as first grade, and by the time 
they’re in fifth grade they are studying both Latin and Greek. The kids 
are taught arithmetic, sans calculators, as well as cursive writing. Each 
child learns to play a musical instrument, and infused in the course of 
studies is visual art and movement. What’s more, the kids learn useful 
skills whether it’s sewing, crocheting, knitting or woodworking. They 
are also encouraged to be children. And to play.       continued on page 14
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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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This week we talked with founder, publisher and 
editor of North of the James magazine, Charles 
McGuigan.

Charles talks about how he started the monthly 
out of a garage in Richmond’s Northside; the impor-
tance of sustaining a hyper-local publication; why 
he chooses to put a literary slant to the magazine’s 
writing; the Gutenberg Revolution; the parallels 
between book sales and newspapers and more.

Please introduce yourself:

My name is Charles McGuigan, and I’m editor and 
publisher of North of the James, a regional magazine 
serving Richmond, north of the James River. Since 
founding the company in November of 1994 with 
my former business partner, Ellen Zagorin, and my 
former wife Joany Flick, who worked tirelessly to 
make this dream a reality, North of the James has 
always focused on the quality of writing, design and 
photography. It was Joany who gave the publication 
its unique look. Stories in our pages are fleshed out 
thoroughly, and written in a narrative style that draws 
the reader in. Or that’s my hope.

From the first time we published, we vowed to serve 
the local market and its economy. To that end, we 
only accept advertisements from locally owned and 
operated businesses—the exceptions being retire-
ment communities and hospitals.

We started the magazine out of a garage in the North 
Side neighborhood of Bellevue and moved to per-
manent offices eight months later. One thing that 
separates us from other free tabloids is that we are 
home-delivered by my carriers to 10,000 house-
holds. We also do drop-offs at more than 100 com-
mercial locations north of the James.

In addition to writing for North of the James, I write 
short fiction, and write and produce audio documen-
taries, which can be heard at Public Radio Exchange. 
I also do a weekly program of audio stories called “A 
Grain of Sand” for WRIR-97.3FM.

You started in a garage more than 20 years ago. 
What has it been like to stay with North of the 
James and watch it grow? What do you attribute 
the longevity to?

Watching the growth of NotJ was like watching my 
own children mature—a joy every day, even during 
times that were economically dicey. I mean this, too. 
I have a son and daughter who grew up alongside 
the magazine—one is about to complete college, the 
other is a junior in high school.

We have extremely loyal advertisers, some of whom 
have been with us since the beginning. We have man-
aged to keep our rates very competitive and have 
worked with clients on pricing. More than anything 
else, though, the quality of our writing, photography 
and design has sustained us. If you consider the body 
of our editorial work, you will notice that each article 
is actually a story with a distinct beginning, middle 
and end. And everything we write about always con-
tains the human element, and each subject is treated 
with kid gloves. We do not write about topics. We 
search out stories that readers will relate to.

I’ve noticed that you are usually responsible for 
the bigger features in the magazine and that those 
pieces tend to have a literary sensibility. Where 

does this come from and why have you made it a 
priority for NOTJ?

I generally write the cover stories along with several 
of the main features. But I also have a pool of excep-
tionally talented writers who also produce stories for 
the magazine. My preference for that literary sensi-
bility comes from my own writing of short stories, as 
well as my deep admiration for many of the writers 
who are regularly featured in “The New Yorker.”

Journalism does not have to be staid and dry. There’s 
nothing new about this idea; just think of Charles 
Dickens’ “Sketches by Boz.” Finally, as you well 
know, a periodical is popular among its readers only 
if they enjoy the contents. And our readership over 
these past 25 years has been extremely loyal and con-
tinues to grow.

When you look for a story for the magazine, what 
does it have to have to make you want to write 
about it?

First and foremost, there has to be a story. What’s 
more, it needs to be evergreen, and resonate with 
universal truths, or at least hint at them.

What’s been one of your favorite pieces and why?

I would be hard-pressed to single out one cover story. 
We have profiled many people on our cover, from 
Tim Kaine and Bishop Walter Sullivan to Jay Ipson 
and Oliver Hill. Not to mention the scores of artists 
and musicians from Susan Greenbaum and Janet 
Martin to Tim Harriss and Nicole Randall. And each 
story is riveting. Of course, other covers are devoted 
to a single subject, whether hiking the length of the 
old RF&P tracks from Acca Yard in Richmond to the 
North Anna River in Hanover County, or canoeing 
the Chickahominy River from its origin in west-
ern Henrico County to the New Kent County line. 
It really is hard to say. One story does stick out. It 
was called “Abbie Waters: The Habit of Being,” and 
was about a nine-year old girl’s battle with a form 
of cancer that would ultimately kill her. She was a 

classmate of my son’s, and she had a rare quality of 
being that simply astonished me.

Had you always wanted to run a magazine, or was 
it something that you fell into? Are you glad that 
you did it?

I always wanted to write, but in the 1990s, as I 
watched independent publications being gobbled up 
by media conglomerates, I felt it essential to create 
another voice in the market. And I didn’t want it to 
be newspaper, I wanted it to be a magazine. Since 
that first issue hit the streets in November 1994, I 
have never looked back, or even once regretted my 
decision.

Are you optimistic about the future of the industry?

Increasingly so. I think people have begun to realize 
the importance of print media. In this age where an-
yone can start a blog or a website that purports to be 
legitimate, many readers are now more careful about 
vetting news sources. We are, after all, living in an 
oxymoronic age of supposed “alternative facts.” 
Invariably, the most reliable news sources are still 
newspapers and magazines like The New York Times 
and The Atlantic Monthly, The Wall Street Journal 
and Harper’s Magazine—the standard bearers of 
truth that battle the armies of ignorance and misin-
formation, lies and outright propaganda.

The internet is an invaluable tool, and always will be. 
But print, I believe, will endure. When radio was first 
introduced as a medium, the demise of newspapers 
was predicted. Just decades later, with the advent of 
television, many predicted the twin deaths of both 
print and radio. I think all media will ultimately 
co-exist, and give greater dimension to the stories 
they tell. Nothing will ever replace the printed word; 
the Guttenberg Revolution is far from over.

Here’s something, too. Throughout the country in-
dependent bookstores have seen a significant spike 
in profits, while e-book sales have steadily declined. 
Kindle seems to be fizzling out, while actual books 
have regained popularity. I think this has happened 
for two reasons. Real books—with spines, covers 
and pages—require nothing more to operate than a 
human hand. The other cause is something less pal-
pable. There is an undeniable pleasure in holding the 
book, just as there is in opening the pages of a maga-
zine or newspaper. There’s even a smell to books and 
periodicals, and visually, nothing can compete with 
black type on white paper.

Is there anything else you’d like to add?

Only this: I earnestly believe we are living at a criti-
cal juncture in history, and it is more important now 
than ever before that writers challenge what they 
know to be wrong and false. The press needs to dil-
igently call out every half-truth and lie promulgated 
by politicians and supposed media outlets, which are 
actually nothing more than propaganda machines.

We are called the Fourth Estate for a very specific 
reason. (Incidentally, it was the Irish statesman Ed-
mund Burke, father of modern conservatism, who 
first used the phrase to describe a free press.) What it 
means today is that we watch the watchmen to ensure 
members of the other three estates—the executive, 
legislative and judicial branches of government—
never act above the law.

Q&A: Charles McGuigan, North of the James
By William Lineberry|January 17th, 2019

“Nothing will ever replace the printed 
word; the Guttenberg Revolution is  

far from over.”

FEATURENORTH OF THE JAMES

North of the James Wins 1st Place  
VPA Award For Feature Writing Portfolio
N O RT H  O F  T H E  JA M E S  
magazine won two awards from the 
Virginia Press Association at this 
year’s conference earlier this month.
Editor Charles McGuigan won a 
first-place award for feature writing 
portfolio, which consisted of “Antho-
ny Clary: Of Love and Forgiveness”, 
“Chris Brown: Coming Full Circle”, 
and “Kosh McGuigan”. He also re-
ceived a second-place feature writing 
award for “Kaity Kasper: Blazing into 
that Good Night”. 
North of the James wishes to congrat-
ulate all journalists, photographers 
and designers across the Common-
wealth who were also recognized for 
their work by our press association.
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Anthony 
Clarygrew up in the bricks. Buildings linear as Legos, lining block after block of city streets, stretching from Porter to Dinwiddie, from 9th to 18th. It was Blackwell, before the gentrification of Manchester came, the largest public  housing project in the city. Drugs, poverty, gunshots in the night, and a lot of death. Crushing blows would bring Anthony to his knees, and one that occurred when he was just seventeen threatened to knock him out altogether. But he did not fall. Instead, he grabbed the ropes and stood erect, ready for the next round. Rage and anger, these  baser elements, transmuted into the gold of love, and a life devoted to family, committed to helping the young and the destitute. And an act of forgiveness as vast the projects where he grew up.                                 continued on page 10
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ESSAY

Kosh McGuigan
by CHARLES MCGUIGAN

UST TWO YEARS 

ago, on our way back from 

Maine, my son Charles and 

I visited with my cousin 

Kosh and her family in 

Cherry Hill, New Jersey. 

It was a tradition that had 

started ten years earlier. We would see 

them on our way up to New England, 

and again on our way back down the 

coast, and sometimes we would spend 

New Year’s with them, and other times 

Easter. They had welcomed us—my 

daughter, my son and me—into their 

family, and to this day Charles still calls 

Kosh’s sons “The Three Brothers”, male 

siblings he would not otherwise have. 

Late at night, as the house activity died 

down, as lights flicked off one by one, 

Kosh and I sat at the kitchen table and 

talked. When the dishwasher, with a 

warm purr, began its final rinse cycle, 

we replenished our wineglasses and 

retreated to the back porch of the old 

stone house where we sat in steel mesh 

chairs around an oblong table with a 

glass top. At the far end of the property, 

practically kissing the rear fence, a large 

rectangle of turquoise glowed in the sur-

rounding darkness. The day before, The 

Three Brothers had worked through the 

entire afternoon with Charles, teaching 

him how to swim, not simply tread wa-

ter, and just a few hours ago, even after 

sunset, he swam laps from one end of 

the pool to the other with strength and 

confidence. When Charles flipped over 

and simply floated on the surface he 

seemed to be impressed into an enor-

mous emerald-cut jewel. 

The rasp of steel on flint, a flurry of 

sparks, a jet of flame, and Kosh lit a 

cigarette. She inhaled, released smoke, 

considered the lighter clenched in her 

right hand, then spun the serrated 

wheel with her thumb, and again made 

fire, studying the flame for a moment 

before removing her thumb from the 

fork, which instantly stopped the flow 

of gas, and the flame died. The third 

time Kosh lit the lighter, I touched my 

own cigarette to the flame.

We talked until a little after three that 

morning. Kosh had been a lawyer 

before her children came along, had 

practiced with Barnett and Brown, 

and knew a lot about labor law. Our 

conversations would often revolve 

around politics, religion, travel, art, 

and, of course, her three sons and 

husband. Kosh also told me scores 

of family stories that I’d never heard 

before, shedding light on the odd dy-

namics of our family, the causes of an-

cient alliances, the sources of enduring 

animosity. Through high school and 

then college, she practically lived with 

Laura Cosgrove, my maternal grand-

mother, and they would sit in her 

kitchen on Moyamensing Avenue in 

South Philly, and Kosh would listen to 

story after story about our family and 

its history. We were all born of immi-

grant stock, and at various times our 

forbears were treated with contempt 

as aliens in a new world, a not-so-nice 

world at times. I’d heard parts of these 

stories before, but Kosh was able to 

flesh them out and give them context. 

Mainly though, she would talk about 

her three sons— Grigorios, Antonios, 

and Andreas—and her husband, and 

their father, Antonis Papadourakis. 

She would tell me about their pro-

gress in school, their interests, their 

distinctive personality traits, their 

successes in rowing. That first sum-

mer we visited the Papadourakis clan, 

Kosh’s children embraced my son as if 

he were one of their brothers. Charles 

is younger than The Three Brothers 

and they were protective of him, and 

helped him out of his shyness, and 

Kosh treated him as one of her own.

At about three o’clock that same morn-

ing two years ago, Kosh’s speech be-

came slurred, but we’d been drinking 

for hours, so there was nothing unu-

sual in this. In a short time she went to 

bed, and much later that same morn-

ing, after Charles and I returned from 

a bike ride along the Schuylkill River, 

Kosh was still slurring her words, 

and, as she stood behind the granite-

topped island, a coffee cup raised in 

her hands like an offering, she lost her 

grip and the cup fell into the stainless 

steel sink. It didn’t shatter, but Kosh 

looked at her hands as if she had never 

seen them before. “I don’t think that’s 

ever happened in my life,” she said. She 

didn’t say anything more.

Eight months later, just sixteen months 

ago now, Kosh told me she had been 

handed down a death sentence in the 

form of amyotrophic lateral sclerosis 

(ALS), a progressive neurodegenera-

tive disease that affects nerve cells in 

the brain and the spinal cord, a disease 

which is always fatal. It is the most in-

sidious of maladies. 

Nourishment to the muscles ceased, 

and one by one they wasted away. Mo-

tor neurons began dying off, and slow-

ly Kosh began to lose control of her 

own muscles, these marvels that had 

responded to her every whims even 

before her birth. Suddenly it was gone. 

Even simple voluntary movements 

like holding a coffee cup or stepping 

down from a curb became increas-

ingly difficult. In time she would lose 

the ability to speak, to eat, to walk, to 

text a message. To breathe. 

In those first few months after the di-

agnosis, we talked on the phone regu-

larly, and in the beginning her speech 

was just barely slurred, but as time 

went on it became increasingly diffi-

cult to understand what she was say-

ing, and when she spoke it sounded 

painful, as if each word formed in her 

larynx drained her of energy. She of-

ten seemed exhausted after uttering a 

single sentence. 

On about that time I sent this letter  

to Kosh.

Dearest Kosh,

I have been trying to compose this let-

ter to you for more than three months 

now. I’ll get so far, then just scratch it 

all out, because words do have limi-

tations, and they cannot adequately 

express the fury, the bitter anger, the 

deep sense of injustice, the profound 

sadness and, of course, the over-

whelming love I have for you. 

It was because of you that the two sides 

of the McGuigan/Cosgrove clans—di-

vided by a deep rift that cleaved the 

two families decades ago—reunited, 

at least somewhat. Your honesty and 

kindness, your willingness to listen, 

made all that possible. No one else in 

these families could have done that, for 

you possess that rarest of human quali-

ties—the ability to truly see beyond self. 

You do not judge, you do not mock 

human frailty, nor do you hold trans-

gressions against the perpetrator. I’ve 

often thought that those who espouse 

Christian values should study your ac-

tions carefully; they might learn a thing 

or two, put into practice the clear words 

of their Savior as framed in His Beati-

tudes, but unfortunately, all too often, 

they are swallowed by their own self-

righteous judgement, delight in casting 

stones, counting their beads, thump-

J

Above: Kosh and Antonis with my children. 

Below: The house in Cherry Hill.
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CHRISBrownwas railroaded by a corrupt justice system when he was just fifteen years old. He could have been institutionalized  for life, but there were good seeds among the bad—a counsellor and a probation officer. And through it all, Chris read widely, and gravitated toward people  who were intelligent, curious, and, like himself, outsiders. For much of his professional life he ping-ponged between the United States and China. Ten years ago, Henry Holt and Company published his first novel, “Hoppergrass”,  a coming of age story that evolves into a full-fledged murder  mystery. Like the novel’s protagonist, Bowser, Chris Brown  has come to understand that central to all humanity is compassion. Without it, we are sunk.
continued on page 14
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Kaity Kasper
died on October 23, five days after celebrating her  

fortieth birthday. She was many things—both conven-

tional and unconventional—to many people. Her style 

of dress and the persona she cast could have an edginess 

to it. But she was also a lawyer, a brilliant woman, who 

had the ability to study things in minute detail. That 

ability to focus, and to learn as much as possible about 

a subject, guided her on a spiritual journey. Along 

that route she survived cancer twice, beating all odds,  

confounding her doctors. And Kaity also spoke directly 

to God, and He to her.                       continued on page 12

WORST OF THE SUPREMES  •  BELLEVUE THEATER RENOVATION

1978-2018
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BUS INESS PROF I LE

O I HAPPEN INTO 
HOBNOB, completely 
by accident, during a 
seasonal staff meeting, 
where the owners ex-
plain to the employees 
every item on the up-

coming menu. They change the menu 
out every three months or so to coin-
cide with the seasons, which guaran-
tees the freshest products available. 
All fourteen staff are seated at the ta-
bles, facing the far end of the bar, a sort 
of center stage, where Tracey Thoro-
man stands with a pad of paper and 
begins explaining what will go into 
every dish this Lakeside restaurant, 
just off the main drag on Hermitage 
Road, will be serving up for the next 
few months.
And here’s the thing: the bar itself 
has become a groaning board lined 
with about twenty different culinary 
delights perfectly presented on HOB-
NOB’s signature white plates and 
bowls, blank canvases for gastronomic 
masterpieces. 
“We changed over the ground beef 
that we use, it’s from Seven Hills out 
of Lynchburg,” says Tracey. “We use a 
lot of local purveyors. We’re using Idle 
Hands bakery for sourdough, and, of 
course, we use Early Bird biscuits.” 
He mentions that the sorghum hot 
sauce used on the Nashville chicken 
sandwich is made by the Shack out 
in Staunton, Virginia. “We try to keep 
everything as local as possible,” he will 
tell me later. 
Tracey explains the king oyster BLT is a 
vegetarian sandwich. “The king oyster 
mushroom is a hearty, meaty kind of 
mushroom, that’s the bacon part of it,” 
he says. “So, it’s the mushroom, lettuce, 
tomato, basil mayo, and red onion.”
He then lets the employees know that 
though the all-American will no longer 
appear on the menu, it will still be avail-
able. “It will be like the secret HOBNOB 
burger for all our regulars,” he says. 
After describing the crab cake sand-
wich, packed with a hefty five ounces 
of backfin, Tracey says, “We ran out of 
all our crab cakes yesterday.”
He moves rapidly through another 
dozen or so menu items from the fried 

oysters, to crab Benedict, chicken and 
waffles, spinach and gruyere strata, 
zucchini pancakes, beef brisket hash, 
chicken pesto pasta, shrimp and grits, 
lemon ricotta fritters, smoked trout 
deviled eggs, and so on. 
“The lunch menu mirrors the dinner 
menu more than it ever has,” says Trac-
ey. “All the starters, soups, and salads 
are the same. The entrees are the same.”
All the while Tracey has been whetting 
the appetite of the employees, and the 
moment he finishes his running com-
mentary, all gathered rise, and make 
their way over to the bar. There’s a clat-
ter of dishes and a jangle of flatware, 
and they move down along the coun-
tertop of the bar as if it’s a buffet line, 
and they load their plates with samples 
from the spread, and return to their 
seats to dine. 
I return the following Monday—the 
only day of the week HOBNOB is 
closed—to meet with the owners, 
Tracey and Kristin Thoroman, for an 
extended interview. Tracey works at 
the restaurant full-time, heading up 
the kitchen and tending to the busi-
ness side of the restaurant, six days a 
week; Kristin works evenings, man-
aging the front of the house, while 
during the day she serves as director 
of education and exhibitions at Lewis 
Ginter Botanical Garden. The pair 
lives just off Dumbarton. 
“It’s fun that both of my jobs are right 
around the corner from one another,” 

says Kristin. “We live, work and play 
in Lakeside.”
HOBNOB opened a little over sixteen 
months ago on Saint Patrick’s Day. “It’s 
been a whirlwind since we opened,” 
Kristin says, and her husband nods.
Though they weren’t creating an en-
tire universe in seven days, the Tho-
romans achieved something almost 
miraculous in about four and a half 
days, working round-the-clock. They 
utterly transformed the restaurant. 
“Hermitage Grill closed that Sunday 
after brunch,” Tracey remembers. “We 
spent Monday and Tuesday painting, 
we redid the floors, we did the back of 
the bar, and opened that Friday.”
This past December, overnight, they re-
placed all the tables and the chairs, and 
added banquette seating. “The tables 
were all done by Old Dominion Wood 
out of Lynchburg,” says Tracey. And this 
further enhanced the dining room.
Kristin, not only manages the front of 
the house, but she is responsible for 
the space’s aesthetic—clean, black-
and-white, minimalist design, with a 
few wall hangings, including a pair of 
staghorn ferns.
The rear of the house is Tracey’s do-
main. He and his wife, both of whom 
love everything about food, are also 
firm believers in dovetailing with the 
community in every way possible.
“I think our goal is always fresh, af-
fordable, and local, as much as possi-

ble,” says Tracey. “And we’re growing 
that all the time, using more and more 
local products. We also try to offer a 
good variety on the menu so there’s 
a little something for anybody who 
comes in here. I try not to be so chefey 
with my own ideas.”
As the season progresses, Tracey plans 
to work with food providers just a 
couple blocks away at Lakeside Farm-
ers Market. “As we hit the end of the 
spring season I plan to go over there,” 
he says. “I would love to just work with 
the local farmers as much as possible. 
Certainly, Cavalier Produce, which we 
use as our main produce purveyor, 
utilizes local as much as possible, too, 
but I think we could even get a little bit 
closer in.”  
“We use D & I Seafood,” says Tracey. 
“They’re been real supporters of ours 
from the very beginning. They worked 
with us on payment while we got go-
ing, and they’re always here as quickly 
as possible. If I say, ‘You know we ran 
through more scallops than I expected 
last night, and we’re out,’ they’ll do 
their best to have them here by lunch.” 
Seafood specialties at HOBNOB are 
among the most popular selections on 
the menu. “I think some of our big-
gest sellers, and our most reliable fan 
favorites, have been seafood,” Kristin 
says. “On this past winter menu the 
rockfish just went bonkers. Everybody 
loved it.”
Tracey used a straightforward recipe 
with one of the Chesapeake’s most 
sapid visitors. “We just pan-seared 
it and did a lemon-butter on top of 
it, and D & I sourced that, and it was 
locally fished out of the Bay,” he says. 
“We also did a rockfish BLT sandwich 
with bacon, Old Bay mayo, avocado, 
lettuce and tomato. We went through 
fifty to seventy-five pounds a week the 
entire winter. And that’s an example of 
an item that’s very seasonal. 
When I ask about other popular menu 
options, Kristin smiles at her husband. 
“We can always talk about the roasted 
cauliflower,” she says. This dish, an ap-
petizer, is served with a pistachio gre-
molata, and has become one of HOB-
NOB’s signature creations. 
As they were planning their first 

HOBNOB 
Local in Every Way 
by CHARLES MCGUIGAN

S
Owners Kristin and Tracey Thoroman
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Oil & Filter Change  •  Transmission Flush
Brake Fluid Flush  •  Coolant Flush
Tire Installation  •  Tire Alignment

Tune Ups  •  Maintenance  •  Batteries
Full Service Gas  •  Towing

Axselle Auto Service has been providing  
tire and auto service to the Richmond area  

since 1951. Now in 2019 we’re proud to offer the 
opportunity ONLINE through our website 

www.autoservicerichmond.com

AXSELLE AUTO SERVICE 
FA M I LY  OW N E D  A N D  O P E RAT E D  F O R  6 8  Y E A RS

“ Fair Price, Done Right, On Time”
YO U R  F U L L  S E RV I C E  N E I G H B O R H O O D  

AU TO  S E RV I C E  C E N T E R

MON - FRI  7-5:30

5519 LAKESIDE AVENUE
RICHMOND, VA 23228

266-3574

$25 OFF 
Any Service from  
$199.99-$299.99*

*Excludes gasoline, towing, and tires            

EXPIRES 5/10/19

$10 OFF 
Any Alignment 

EXPIRES 5/10/19
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BUS INESS PROF I LE

menu, Kristin recommended putting 
the roasted cauliflower on it. But her 
husband wasn’t too sure how popular 
the dish would be.
“Tracey didn’t want to put it on there,” 
says Kristin. “He ended up putting 
it on, and the very first day we were 
opened it sold out, and ever since then 
it’s been on the menu.”
Tracey nods, smiles, laughs, and then 
talks about another favorite made with 
a vegetable not always popular. “One 
hit over the winter menu was frizzled 
Brussel sprouts,” he says. “You cook 
them in bacon fat, and then you add 
bacon crumbles and garlic, and top 
it with toasted walnuts, and that was 
definitely popular.”
Midway through the interview, a 
woman knocks on the front door. 
Kristin unlocks the door and tells the 
woman that HOBNOB is closed on 
Mondays, but she recommends this 
woman and her friend try SB’S Lake-

side Love Shack over in the nearby 
HUB Shopping Center.
When Kristin snaps the lock shut, and 
returns to her perch at the bar, Tracey 
talks about the owners of the Love 
Shack. “They’re just like us,” he says. “In 
fact, Sarabeth and Joe were in here Sat-
urday night, and we talked about how 
we might be able to cross utilize em-
ployees when one of us is a little under-
staffed. We want them to succeed just as 
much as they want us to succeed.”
And succeeding they are. HOBNOB 
has a massive following, with more 
than a few regulars. “We have a few 
folks who have standing reservations,” 
Tracey says. “We have one group of 
four people who have a standing Tues-
day night reservation at seven o’clock. 
We have a couple of standing reser-
vations for brunch. And then there’s 
a group that comes in every week on 
Thursday nights.” 
People obviously come back again and 

WE DO IT ALL!
We Sort    We Organize    We Appraise    We Display 

    We sell it all and we handle the cleanup too

Please call for a free consultation

(804) 334-6738    theestateexperts.net

The Estate Experts
ESTATE SALES - ESTABLISHED 1996

WE HAVE PERSONALLY CONDUCTED OVER 250 ESTATE SALES

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!

NORTHSIDE 
NIGHTS

WEDNESDAY  
LAKESIDE NIGHT

THURSDAY  
BELLEVUE NIGHT
WITH LAKESIDE OR 

BELLEVUE ADDRESS
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again for the food, but it’s more than 
that. “I feel like people really recognize 
us as being part of the neighborhood,” 
says Kristin. “They love that atmos-
phere, and I think for people, even if 
it’s their first time in, they see the way 
that we recognize people and are chat-
ting, and between tables people are 
chatting, and it’s friendly. So even if it‘s 
their first time in, they feel that kind of 
warm welcoming.” 
Tracey and Kristin both acknowledge 
that their staff are some of the primary 
keys to HOBNOB’s success. Some of 
them have been with the restaurant 
since the beginning, and Kristin no-
tices that they sometimes fill multiple 
roles. “So our lead bar manager right 
now, Amanda, she’s helping with some 
of that behind the scenes management 
in terms of ordering and inventory 
and other details,” she says. 
“We’ve found, just through the process 
of now owning a business for sixteen 
months, that people actually step up to 
take those roles,” says Tracey. “Aman-
da has been here for over a year. She’s 
taken complete ownership of it, and is 
doing a great job.”
That philosophy, in part, hearkens back 
to one of Tracey’s first jobs at The Cross-
ings Golf Course. “The general man-
ager, Carl Filipowicz, was really good 
at letting me do my own thing,” he says. 
“He pushed me to be better, and he re-
alized that’s what I wanted. We have an 
employee now that I think is kind of an 
example of that. Addie, our sous chef, is 
like that. I give her space to be her own 
person. It gives people the space to uti-
lize their talents and bring their own 
spin on what we do here.”
They consider the success of HOB-
NOB. “I think we’re completely blown 
out of the water as to how great the 
reception has been,” says Tracey. Right 
now, their seating capacity inside, in-
cluding the bar, if forty-two. There are 
another eighteen seats out on the front 
patio. At some point, the Thoroman’s 
may expand the restaurant with an en-
closed patio off the north elevation of 
the building. “We want to make sure 
we do it the right way and at the right 
pace,” Tracey says.
“We’re thrilled and excited and over-
whelmed, all at the same time,” says 
Kristin. “And we’re just so grateful for 
everyone’s support.”  
HOBNOB
Tuesday-Friday, 11 am-11 pm; Satur-
day 5 pm-11 pm; Sunday, 9 am-3 pm. 
Closed Mondays 
6010 Hermitage Road
Richmond, VA 23227 
(804)264-7400
HOBNOBrva.com 

When You Look Good, You Feel Good
OFFERING LADIES CLOTHING THAT IS STYLISH,  

YET COMFORTABLE, AND LOOKS GREAT!  

JOIN US FOR OUR GRAND OPENING
April 26th and 27th  |  12-6pm

3455 West Cary Street  |  Richmond, VA  |  23221
804 362 4004

Mention this ad and save $10 off your purchase of $50 or more 
(Offer expires 5/11/19)
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RIEF IS UNDERRATED, 
misunderstood, perva-
sive and sneaky. I spend 
much of my time work-
ing with people who are 
angry, not at the ways 
of life and death but at 

grief itself. “Why do I feel this way?’ 
“I thought this would feel different.” 
“Why does grief keep sneaking up on 
me?” “What is wrong with me?”
These are all common questions for 
grieving people, particularly those 
who are just now aging into the gen-
erations where death is more com-
mon. The roar of these questions often 
becomes loudest around the three-
month anniversary after a loss, or at 
the time of the first vacation. What 
these two timeframes have in com-
mon is that they are when we have a 
chance to slow down and rest. Grief 
sees the resting season as an opportu-
nity to remind us of our feelings that 
had been lurking beneath the surface.
My family and I just had the luxury of 
a five-day vacation. My husband, the 
two teenagers and I piled in the car for 
a multi-state road trip which included 
stops for us to do some research for my 
radio show, “Death Club Radio.” Each 
day was packed with a combination of 
exercise, history, and overeating. We 
had been looking forward to this for 
several months and had something 
fun planned for each of us. 
Imagine then my surprise when I be-
came tearful upon discovering a pic-
turesque view. Or walking through 
historic cemeteries. Or over a lobster 
roll. I knew better than to question 
why this emotional upheaval was 

there. Somewhere between the swim 
trunks and driving snacks we had 
packed grief in the car.
My darling, mouthy Aunt Eleesa died 
December 27, 2018. We hit the road 
for vacation on March 29, 2019. Of 
course, grief had hitched a ride with us. 
Many people feel frustration and 
shame at the bubbling up of grief 
when they do not expect it. There 
are few cultures within this country 
that welcome tears in public, but grief 
doesn’t care about cultural norms, lack 
of tissues, or who is watching. When 
the time comes to face your losses, 
there is no rescheduling.
In my case, tears threatened at the 
sight of vulnerable and fleeting, lovely 
family moments—my kids laughing 
at each other’s jokes, me holding my 
husband’s hand, watching a beautiful 
sunset. Each delight would put a lit-
tle tadpole in my throat, and my lip 
would tremble. The floodgates finally 
opened at, of all places, the Mystic Sea-
port Museum in Mystic, Connecticut.
We were at the museum to see an ex-
hibit on the failed Franklin expedi-
tion of 1845. The ships Terror and Er-
ebus and their crew of 129 men were 
lost during an attempt to navigate a 
Northwest passage. Until 2014, when 
the first ship was found, historians 
puzzled over what had happened for 
generations. It is a tragic story, but one 
that I have known for years.
My tears, although triggered by the ex-
hibit, were far more personal. Our fam-
ily expedition took us to new places, 
but reminded me of recent losses. The 
weight of grief made me feel “old”—that 

word we use to describe everything 
from the health of our connective tis-
sues, to how others see us, to a sense of 
weariness about life and death. 
The museum lobby sob-fest was un-
comfortable, but as far as grief is con-
cerned, all of this is completely normal 
and right on time. The deaths of our 
loves make us take stock of who we 
are and where we seek our happiness. 
Grief makes us reassess our priorities 
and pay attention to our memories. 
Sentimental longing is to be expected. 
Ruminations on one’s own age and life 
expectancy are predictable. 
“Yeah, yeah,” my heart grumbled. 
“This still stinks.”
Indeed, the grieving process does stink 
at times. Losing the generation who 
came before you is a rapid trip in a time 
machine that insists on taking you to 
a future including your own ultimate 
demise. But grief isn’t all bad. Tears of-
ten dry in the naming of the pain and 
in recognition of all the good a life can 
bring. I loved childhood trips with my 
Aunt Eleesa. She had abundant energy, 
wry humor and relished new experi-
ences. She possessed a laugh that could 
get us kicked out of every library in the 
nation. And that fine woman knew 
good food. Perhaps it was the com-
pany, but I don’t recall ever sharing a 
bad meal with her. She was and will 
always be a treasure in my life. When 
I remember her I sigh, but I also smile.
Perhaps it would be helpful if we begin 
to think about the grief process as be-
ing like a family vacation. We can’t plan 
for everything, and there will always be 
some discomfort on the journey. There 
will be difficult days when carefully 
laid plans are torn asunder. We may 
be exhausted at the end of it, but just 
like vacations, there is an end. Grief is a 
necessary and often inconvenient mo-
ment, but life will interrupt and move 
us along when it is time. And even if 
we cry at a museum, we can get up and 
head out into the sunshine ready to ac-
cept the next adventure.  
Alane Cameron Ford is a hospice chap-
lain, grief counselor, writer, and the host 
of Death Club Radio on WRIR 97.3. 
She and her husband have three chil-
dren and live in Northside where they 
encourage revelry.   

DEATH CLUB

G

Death Takes a Roadtrip
“Some things make you stronger.  
 Some just make you old.” —Adam Gnade 
by ALANE CAMERON FORD

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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brunch in Richmond.
      – Urban Spoon

Located in Richmond, VA's
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4023 MacArthur Ave

(804) 716-1196
www.themillrva.com

Serving locally farmed 
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meat with vegetarian, 
vegan, & gluten free 
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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

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 
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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

 
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
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E ’ V E  A L L 
heard about cli-
mate change, but 
you may be less 
familiar with the 
phrase “climate 
justice.” If you 

want to learn more about this (and 
trust me, you do), pick up a copy of 
Mary Robinson’s book. I stayed up late 
into the night to finish this quick read, 
and I am convinced  this term should 
be part of everyone’s vocabulary.
Climate justice, according to Robin-
son, is “putting people at the heart of 
the solution” to climate change. She 
observes that countries and commu-
nities that have contributed the least 
to the problem of climate change are 
the ones most likely to suffer from its 
effects. Yet all of us will have to work 
in concert to address this urgent crisis, 
and we must be fair and just around 
the world in sharing the good and the 
bad of climate change.
Robinson, a former president of Ire-
land, has always been an environmen-
talist, but it was when she held her 
first grandson in her arms and tried 
to imagine the world he would inherit 
that she truly began to work to save 
the earth. 
In addition to her own efforts, Rob-
inson introduces us to different brave 
people from around the world who are 
addressing, dealing with, or battling 
climate change. (It was not lost on me 
that many of the leaders fighting for 
climate justice are women.) A Swedish 
reindeer herder  explains how indige-
nous people need to be “at the table” in 
climate control discussions since she 
is presently witnessing firsthand how 
changing weather patterns are reduc-
ing her herd. A Vietnamese professor 
is working with local communities to 
protect forests because illegal logging 
is affecting the livelihood of women.
An Australian businesswoman decid-
ed to reduce her carbon footprint, and 
followed that move by starting 1 Mil-
lion Women, an online movement to 
combat developed countries’ wasteful 
approach to energy usage. The presi-
dent of poverty-stricken Kiribati, a Pa-
cific nation consisting of low-lying is-
lands, is being forced to purchase land 
from Fiji for the time when his entire 

country will no longer be above water.
It feels like an uphill battle, but there 
are glimmers of hope. Costa Rica pro-
duced an incredible 99% of its elec-
tricity supply from renewable energy 
in 2015. Many of our own country’s 
local cities and states agreed to follow 
the protocols of the Paris Agreement 
despite Trump’s refusal to sign this 
critical document. China and India 
are working diligently to utilize solar 
power. They have specific goals for 
reducing fossil fuel use and using re-
newable energy. Even Ethiopia, a place 
where few people have access to elec-
tricity, has pledged to reduce its use of 
fossil fuels and increase its consump-
tion of renewable energy.
While those who live in poorer na-
tions and communities will feel the ef-
fects of climate change first and fore-
most, this crisis will have implications 
for us all. Those of us who blithely 
consume much of the world’s wealth, 
who nonchalantly fill our trash cans 
without a second thought, who as-
sume that it’s not our problem, would 
do well to read this book. The time 
to act is now, in hopes there will be a 
world worth living in for our children 
and grandchildren.  
Climate Justice: Hope, Resilience, 
and the Fight for a Sustainable 
Future
By Mary Robinson
Bloomsbury Publishing
$26.00
176 pages

BOOK REVIEW

W

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

Real Superheroes 
Justice League for the Planet 
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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FREE PARAKEET
With Purchase Of Parakeet Set-Up

Not valid with sale items, other coupons or discounts. Expires 5/10/19
(New Customers Only)

With Coupons Only. Not Valid With Any Other Offer. Expires 5/10/19

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 5/10/19

Valid for Precise, Eukanuba, Natural Balance and Iams brands, only.  
Not valid with sale items, other coupons or discounts. Expires 5/10/19

$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 5/10/19

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 5/10/19

 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 5/10/19

$4.00 OFF GROOMING
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Richmond Waldorf School 

by CHARLES MCGUIGAN  
photos by REBECCA D’ANGELO

“The premise of Waldorf education, I think, has 
three main points,” Roberto Trostli will tell me later. 
“One is looking at the human being as a spiritual be-
ing. So, we’ve come to earth for a reason. We’re doing 
things in this lifetime that we’ve come to earth to do, 
so looking beyond the physical and mental to this 
eternal part of us.”
Roberto should know. He’s worked at Waldorf 
schools for thirty-eight years. What’s more, he at-
tended Waldorf schools first in his native Sao Palo, 
Brazil (his parents were Jewish, Austrian refuges who 
found safe haven in South America during World 
War II), and later, after his parents emigrated to the 
States, in New York City at 79th and Fifth Avenue.  
Secondly, Roberto would tell me, Waldorf education 
emphasizes that every student goes through different 
stages of development. “So each age has a different 
approach, different methodology, different curricu-
lum, even different sets of relationships.”  
And then there’s this, according to Roberto: “Educa-
tion really should be an artistic process. The best way 
to engage with that is for the teacher to be a learner 
so if the teacher’s actively learning, then when you’re 
teaching you’re trying to get children to learn, and 
the more you can engage them in every part of learn-
ing and the more artistic that is, the more alive it is.”
Valerie Hogan, director of marketing and enroll-
ment, greets me at the front office and we make our 
way into a conference room.  “At Waldorf, we want 
children to love to learn,” she says. “We want to hon-
or childhood, and that’s a huge component of our 
program. That, and allowing children to develop at 
their own pace. Waldorf is based on a developmental 
approach of human development.”
From the time the children enter kindergarten here, 
they are introduced to the art storytelling from fairy 
tales to ancient myths, and it really is all fun for the 
kids as I will discover when we visit the classrooms.  
“There’s this feeling now that we need to push kids to 
be involved in academics earlier and earlier and ear-
lier,” says Valerie. “And Waldorf says children need 
to be playing, children need to be outside, children 

need to learn social skills. They need to learn emo-
tional skills, so that they have a foundation to then 
move into academics.”
Throughout the day, I’ll witness evidence of all of 
these tenets.  
Letitia Amey, a seasoned Waldorf teacher, joins us. 
Along with her duties as the class teacher for sixth 
grade, she also helps run the bicycle program. Leti-
tia’s husband, also a teacher at the school, works with 
the younger kids. “My husband is teaching them 
how to use a pedal bike so they’re in the gymnasium 
a lot of the time, but if it’s a nice day they sometimes 
go out to the black top, and onto our course that we’re 
creating” she says. 
Two years ago, Leitia took her students on an overnight 
bike trip along the Capital Trail. It was part of their ge-
ography class, which focused on Virginia.  “We actually 

biked from Charles City to Jamestown,” she says. “We 
spent the night at Chickahominy Riverfront Park.”
In the Waldorf method of instruction, there is a 
continuity that benefits students and teachers alike. 
“From first until eighth grade the class teacher moves 
up through the grades with the same class,” says Leti-
tia. “So this teacher is developing himself or herself 
just as the class is, and the subject matter is really new 
and fresh, and the teacher is inspired by this new ma-
terial every year. The teacher is learning as well as the 
student, and I feel that the students really see that, 
and see that we’re all learning together, and I think it 
makes it a little more engaging and interesting.”
And unlike other schools that threw the baby  
out with the bath water, Waldorf held fast to skills 
that have proven beneficial to a student’s intellec-
tual development. 

Color is the first thing that strikes me  
as I cross the threshold and enter The Richmond Waldorf School on Robin Hood Road. The painted 
walls seem to pulse with a gentle light, warm and embracing, alive and calming. It’s called lazure, 
and consists of layers of paint applied thin and transparent as watercolors. And the hues change as 
I move along the corridors. The halls outside kindergarten through the lower grades are pink and 
rosy. In the upper school corridors, the colors shift to the other end of the spectrum—blues and pale 
purples. This method of painting was developed by the man who founded the first Waldorf School 
exactly one hundred years ago in Stuttgart, Germany, a man named Rudolph Steiner. Emil Molt,  
director of the Waldorf Astoria tobacco factory, asked Steiner to create a school there for the children  
of his factory workers. And from that rose a system of education that has spread the globe over.

Head, Heart and Hands
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Monday-Friday 10-6   
Saturday-Sunday 12-5 

3141 West Cary Street  
Richmond, VA  23221

804 254 4653
kambourianjewelers.com

CELEBRATING 10 YEARS 
IN THE HEART OF CARYTOWN!

Come See What We Have In-Store For You!
Richmond’s Premier Custom Jewelers,  

Six Generations in the Making.

Treasures  
From The Earth 
Transformed by  
our Master Jewelers 
into One-of-a-Kind  
Works of Art

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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“In this technological world it might 
seem the use of mental arithmetic is 
no longer really necessary,” says Leti-
tia. “But we in the Waldorf School 
strongly disagree with that. It’s an im-
portant skill to be developed from first 
grade through middle school, and so 
we feel that if it’s practiced regularly 
in the classroom it really strength-
ens the student’s sense of numbers. It 
challenges their memory. It increases 
their ability to focus. And it also really 
helps to develop those general cogni-
tive capacities. The use of calculators, 
on the other hand, really weakens this 
ability to do mental arithmetic, so we 
discourage the use of calculators until 
eighth grade.”
Waldorf also teaches cursive writing, 
which sadly has fallen by the wayside 
in many school districts. “Starting in 
second grade, we’re teaching with an 
Italic print, and then we move into 
the cursive writing, and by the middle 
school years the children are able to 
create their own handwriting,” Letitia 
adds. “Cursive writing is another ex-
ample of really balancing the hands, 
heart and head of the child.”
From a very early age, children at Wal-
dorf begin learning about words, and 
even their component parts. ”We bring 
the letters of the alphabet to them in 
an imaginative way,” says Letitia.  “So 
they’re learning to not only use their 
imagination, but also to create the dif-
ferent sounds of the letter before they 
really even learn the letter itself. We’re 
not just teaching them the rote alpha-
bet. We usually use a three-day rhythm, 
so the first day the teacher might tell a 
story about a snake, and the next day 
on the board would be a drawing of a 
snake in the shape of an ‘S’, and then the 
next day the children would work with 
different verses with ‘S’, and they learn 
much more about the letter ‘S’ than just 
writing it. We know that children really 
see the world as a place full of wonder, 
and so, if we really want to deepen that 
sense of wonder, we can bring it into 
every subject. That’s our hope. When 
we’re introducing the letters, we don’t 
have them memorize the alphabet. 
They really actually learn the full nature 
of each letter, and experience it within 
their whole bodies. They’re moving the 
letter, they’re drawing the letter, and 
they’re speaking the letter. It’s much 
more than memorizing. Nurturing the 
imagination is something you’ll see is 
prevalent throughout the school.”
The students ultimately become 
avid readers. “In fourth grade we 
read‘Shiloh’, we read ‘Old Yeller, and 
we read this book called ‘Blood on the 
River,’” says Letitia. “They had a book 
to read every month.” 
Foreign languages are introduced 

into the curriculum from the earliest 
years. Students begin with Russian 
and Spanish, and then in fifth grade 
they learn Greek. From sixth through 
eighth grades they study that mother 
of all European languages, Latin.  “It’s 
a classical education,” Roberto will tell 
me later. “It forms your thinking.”
When we leave the confines of the 
conference room and head down the 
hallway, I can hear one group of very 
young children reciting, in sing-song 
fashion, a story about a girl named Sa-
sha who is eating girl by the side of a 
road. They sing it in flawless Russian. 
From another classroom, there is the 
sound of half-dozen recorders being 
played in perfect harmony. 
The halls are literally alive with the 
sound of music.
“Starting in third grade, every student 
is assigned a stringed instrument, so 
they’re either going to play the cello 
or the violin,” says Letitia. “By sixth 
grade, they choose an instrument. It 
usually is the same instrument they 
have been playing, but they move in to 
working with the orchestra, and they 
have a private teacher that supports 
that work. We really try and integrate 
the music, and art into all of our sub-
jects.” Some kids opt to play wood-
winds or brass; it’s finally up to them.
“We don’t want to just focus on the 
intellect only,” Letitia says. “We want 
the children to walk away very well-
rounded, and ready to walk out into 
the world. At a very young age, the 
children are exposed to language that 
children are just not exposed to these 
days. I mean very, very complicated 
words that they’re now using every 
day in their speech.”
As Letitia leaves us, Roberto Trostli 
joins us. 
Part of the success of the Waldorf pro-
gram is the way classes are structured. 
For the first two hours of school, stu-
dents study a core subject. “They study 

one subject intensively for a month at 
a time,” says Roberto.  “And the reason 
it’s two hours long is because it allows 
you to explore that subject through 
every modality. So right now, we’re 
doing North American geography in 
fifth grade. When we finish that, we’ll 
move on to history, and then to sci-
ence. It’s immersion learning where 
the children have a deep experience.” 
The rest of the day consists of four pe-
riods, each one being forty minutes 
long. “They do the subjects that should 
be done on a rhythmical level,” Rob-
erto says. “English, foreign language, 
music, handwork, woodwork, move-
ment, art—things that you wouldn’t 
want to just do once or twice a year, 
things that you actually need to do on 
an ongoing basis. They’re doing things 
all day long that really speak to their 
will and to their heart.”  
“My class right now has biking, and 
then they have painting,” he contin-
ues. “After lunch they have music, and 
then they have Russian. In geography 
we, of course, are learning all the ter-
minology and all the states and prov-
inces in North America—the things 
you would learn anywhere. Today, we 
studied about the beaver because the 
beaver was the foremost animal that 
really had a huge impact on trade and 
settlement in this country. We will be 
painting a map of North America. 
They do projects, so it’s not like we try 
to cover everything, but we try to cov-
er the representative things that will 
allow them to understand other things 
we study. That way, the academics 
aren’t so tiring and depleting. It’s one 
of the reasons they can do Greek at 
two o’clock in the afternoon.”
Even as some school districts have 
shortened the length of recess, or 
erased it altogether, the Waldorf 
School provides students with am-
ple time for play, even in inclement 
weather. “We try to go out in all kinds 
of weather,” says Roberto. “There’s a 

saying, ‘There’s no bad weather, only 
bad clothing.’ They go outside twice a 
day for half an hour each time because 
they really need to explore the physi-
cal side of life, and also the social part, 
so that time outside is time really well 
spent. Children need to play.”
The Waldorf School, unlike every 
other school I’ve ever visited, has no 
principal. “But we all have principles,” 
says Roberto. “What Rudolph Steiner 
said, is we replace the function of a 
headmaster or principal by being fully 
responsible ourselves. So instead of 
wondering what the administration 
thinks of my teaching, I wonder what 
my students think of my teaching, and 
what I think, and my students’ par-
ents, and my colleagues. So, in a way, 
it’s a much harder level of accountabil-
ity because, if you’re devoted to being 
the best you can be, there’s a tremen-
dous motivation to be better, and not 
because you’re going to get a raise or 
you’re going to get disciplined.”
There are several full-time adminis-
trators—Valerie Hogan, along with 
a finance officer, and a front office 
manager. “They handle, you could 
say, the logistics of the school,” Rob-
erto says. “Then we have a leadership 
team which is composed of three peo-
ple who act on behalf of the different 
realms in the school. I function as the 
community relations coordinator. In 
addition to being a class teacher, I’m 
also serving an administrative role. 
Then we have a governance group of 
teachers called the Faculty College, 
which meets weekly to program staff-
ing vision. Steiner felt that nobody 
should be involved in making educa-
tional decisions who’s not a teacher. 
Teachers will always put the children’s 
experience and best interest first, 
whereas administration can easily lose 
sight of it.”
The proof, as they say, is in the pud-
ding, and as Roberto exits, Valerie 
leads the way from one classroom to 
the next. After visiting the Russian 
class (these were the kids singing earli-
er) taught by Irene Baranov, the entire 
class says, “Dasvidaniya.”
The second grade teacher, Noelle Mc-
Kown, holds a length of colored chalk 
in her hand, and draws a fox who 
reaches for a cluster of grapes he will 
never attain. She works meticulously at 
each purple grape in the cluster, slowly 
bringing this classic Aesop fable to life, 
which gave birth to “sour grapes” an 
idiom that has persisted through the 
ages. “They will be sculpting foxes and 
grapes,” says Noelle, who has a back-
ground in both art and education.
When she asks the students what char-
acteristics foxes have, hands shoot up. 
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RICHMOND COIN AND  
CURRENCY SHOW

May 3-5, 2019  |  Fri & Sat, 10-6  |  Sun, 10-3
NEW LOCATION:  

ACCA SHRINE CENTER 
1712 Bellevue Avenue  |  Richmond  |  23227

Free Parking, admission, and appraisals
Raffle prizes all weekend
 Bring the whole family!

Contact Bill Scott at 804 350 1140
RichmondCoinClub.com

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
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One kid says, “A black nose.” Another 
says, “Pointy ears. Then one girl says 
this: “They have adorable little nails.”
When we’re back in the hall, Valerie 
says, “There are different themes for 
each grade, so second grade they’re 
learning a lot of fables. First grade they 
learn a lot of fairy tales.”
In the third grade classroom, boys and 
girls alike are crocheting, and they’re 
amazingly adept at it. “They know 
how to knit, they know how to crochet, 
they can even use the loom,” the teach-
er tells me. One boy explains, in great 
detail, the difference between knitting 
and crocheting, between hooks and 
knitting needles. By the time the kids 
are in fifth grade, they will move into a 
woodworking class.
“What impressed me about Waldorf 
students before I began my training 
was how easily they talk with adults,” 
Valerie tells me when we’re out in the 
hallway again. 
It’s true, too. These kids are comfort-
able speaking with adults, are not in 
the least bit shy or reserved.  They al-
ready exude a confidence that is born 
of security, not arrogance. And their 
vocabulary astonishes me.

At Waldorf, Valerie says, they celebrate 
the seasons, and what is unfolding in 
the natural world as Earth spins with 
defined purpose around the Sun as it 
has done since time immemorial. 
At the beginning of each school year, 
the kids observe Michaelmas, which 
commemorates Saint Michael slay-
ing the dragon. “It’s about having the 
courage to stand up for what’s right,” 
Valerie says. 
As the days shorten toward the Winter 
Solstice, the kids walk along a spiral 
of candles in a darkened room. “It’s 
about bringing your internal light into 
that dark time of the year,” says Valerie. 
“We have to shine our internal light, 
even in dark times.”
 Then, as the days lengthen in Febru-
ary, the school gives a nod to Can-
dlemas, and then the final celebra-
tion comes with May Faire. “It’s about 
spring and the planting season and 
new life,” Valerie says. 
And just as Waldorf celebrates the sea-
sons and the universe in all its majesty, 
the school also celebrates the beauty 
and wonder and absolute complexity 
of each and every member of its stu-
dent body.  

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

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

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
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TOP SELLER IN

CORBY HICKS
804.937.7540
corby@reRVA.com

reRVA.com/Northside
your guide to the Northside 

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

7TH ANNUAL HEALY GALA AT THE VIRGINIA CLIFFE INN

SpringTowardsHigher Education
Friday, April 26th, 7pm to 11pm 
The Virginia Cliffe Inn  
2900 Mountain Road, Glen Allen, VA 23060
A wonderful spring night of fundraising under the stars at the  
historic Virginia Cliffe Inn at Glen Allen. The night starts off with  
music and dancing. Grab yourself some food (various food trucks)  
and beverages (for purchase) while looking over the 100+ items for  
bid in the Silent and Live Auctions that go on through the night. Dressy casual.  
You’re helping raise funds, while enjoying a fun evening out—the best of both worlds!

Join us for this 7th annual fund raiser for The Mike Healy Scholarship Fund, which  
benefits a graduating Glen Allen High School senior. Sponsored by The Glen Allen  
Ruritan Community Foundation.

Admission is FREE with online registration or $10 at the door (Must be 21 or older).  
For FREE admission and to learn more about this event, visit thehealygala.org or email  
us at healygala@gmail.com 
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FEATURE

ICTOR AYALA, ONE 
of Richmond’s premier 
masons specializing in 
hardscape, tells me a 
story about one of his 
clients. He had just com-
pleted work on a fire pit 

in her back yard, and he asked her, as 
he is wont to do upon the completion 
of a project, if she was satisfied with 
the work he and his team had done. 
She nodded, but seemed troubled. 
And her eyes filled with tears. 
“I wish I hadn’t taken so long to do 
this because now my youngest son has 
moved out,” she told him. “We thought 
so many times of building something 
like this for the family to enjoy, and 
now it’s too late.”
Then she said this: “How many memo-
ries have I lost? How many afternoons?” 
Victor pauses for a moment. He owns 
My Outdoor Project, and has a wife 
and young daughter. “Don’t waste the 
time,” he says. “It’s not about the mon-
ey, it’s about the special moments with 
the family you can create. If you’ve got 
the money sitting in the bank, use it. 
Memories are going to stay with you 
forever; money, no. If you’ve got the 
money, use it to create good memories 
with the ones you love.”
Most people who consider an outdoor 
project have a pretty good idea what 
they want, whether it’s a retaining wall, 
a patio, paved pathways, raised beds, 
an outdoor kitchen, or a fire pit. 
“First, I listen to the ideas of the cus-
tomer, and after that, I start asking 
questions like, ‘How many people are 
going to enjoy the patio?’” says Vic-
tor. “Some people want to do big pa-
tios, and there’s just going to be three 
or four people using the patio, or the 
other way around. Some people want 
to do a ten-by-ten patio, and they want 
to entertain large parties. So, I make 
recommendations.” 
In many city neighborhoods, rainwa-
ter drainage is a significant problem. 
“You always want to push the water 
away from the house,” says Victor. 
Which can mean a simple grading 
of the earth surrounding the house. 
And before laying in a patio, it’s a 

good idea to install a proper drain-
age system, which is really nothing 
more than a series of PVC pipes laid 
beneath the patio. 
“In Bellevue there’s a big issue with the 
alleys because they are so flat, and the 
water comes back into the yard,” Vic-
tor explains. “So we have to raise up 
the patio and run drainage pipes un-
der the patio. We install a simple drain 
on the patio.”
The collected water can be diverted to 
the alley and the city rainwater sew-
ers, or to garden beds. If warranted, 
drainage precautions should always be 
taken. “You can do a nice patio, but if 
you don’t deal with the issue of the wa-
ter, your patio’s going to start sinking,” 
says Victor. “We try to do the best for 
our customers.”
Before a patio, pathway, or front walk-

way is installed, a solid base must be 
created. This can be done in one of two 
ways. The first method requires a four-
inch layer of crushed gravel, which is 
then tamped tightly down. This pro-
vides proper drainage. Next comes a 
one-inch layer of sand. Once the pav-
ers are set, Victor and his team fill the 
gaps with polymeric sand, which is 
sand laced with a glue that activates 
with water. This prevents weeds from 
growing out of the cracks.
When bricks are used for a pathway 
or a front walkway, a four-inch layer 
of concrete is poured in the area that 
has been excavated. After the concrete 
sets up or a full day, Victor lays the 
bricks with wet mortar, buttering all 
the sides, and then pointing the seams.
The projects Victor undertakes can be 
as simple as the installation of a fire 
pit, or as complex as a pair of brick 
columns and accompanying serpen-
tine walls. He can also erect wooden 
fences, provide landscaping, and yard 
maintenance. “No job is too big,” he 
says. “No job is too small.”
Materials used in hardscaping include 
bricks, bluestone, flagstones, concrete 
pavers, and almost anything else you 
can imagine. “We use cobblestones, 
sometimes we use timbers for the edg-
ing,” says Victor. “Whatever the mate-
rials, whatever the budget is, we work 
with people.”
Victor recommends that people visit a 
place like Pete Rose Landscaping out 
in Glen Allen. There, they can eye for 
themselves the various mediums, and 

they can see what the finished prod-
uct will look like. 
“Pete Rose has big displays you can 
look at,” Victor says. “An outdoor kitch-
en with a built-in grill, or an outdoor 
chimney, or a fire pit. It really helps to 
see it, and the products that are used.” 
We end up back at the making of 
memories.
“If you create that moment when your 
children are young, they never forget,” 
says Victor. “And when they grow up 
they want to remember that moment. 
They will say, ‘Remember when we 
had that fire in the back of the house, 
let’s go back to my dad’s house and 
make it happen again.’”
And lack of money should never be 
an obstacle. 
“If you don’t have the money, go to 
Home Depot and get a mobile fire 
pit,” Victor Ayala says. “You can even 
just dig a hole and burn the wood 
there. If you don’t have the money to 
build a patio, to build a fire pit, that 
doesn’t have to stop you to create a 
special moment.”  
Victor Ayala
My New Project
(804) 912-9789
my_new_project@outlook.com 

Start Creating Memories Now
With Hardscape in Your Yard
by CHARLES MCGUIGAN

V
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Tuesday-Friday 11am-11pm 
Saturday 5pm-11pm, Sunday  9am-3pm

Lunch, Dinner 
Sunday Brunch 
To-Go Orders 

6010 Hermitage Road  
Richmond, VA 23228

hobnobrva.com

804.264.7400

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

Spring’S in Full Bloom!

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

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

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

Spring Gala 
 Sunday, May 5, 2:30pm-4:30pm 
 Tickets: $4-$18 
 The Woman’s Club Auditorium,  
 211 E Franklin St
798 0945 
concertballetofvirginia@yahoo.com www.concertballet.com 
concertballet.com/season
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PARSONS FIELD AND 
OPEN MIC NIGHTS AT 
STIR CRAZY
Parsons Field performs at Stir Crazy 
6-8pm April 18th. Featuring Julia 
Dooley, Leslie Williams, Brian Nalls, 
Eric Bowers, and Greg Collins, this 
Richmond-based ensemble, specializ-
es in vocally-driven, Americana, roots, 
and indie music.
And Stir Crazy is now home to Open 
Mic Night 6-8pm on the first Thurs-
day of the month. Stir Crazy Café, 
4015 MacArthur Avenue, Richmond, 
VA 23227. (804) 864-0264

BRIEFS

JEZEBEL’S OF CARYTOWN 
PARTNERS WITH WINE 
FOR CURES
Jezebel’s of Carytown, which had oper-
ated for a decade as Jezebel’s Boutique 
in Ashland, provided all the clothes for 
all eight cancer survivor models in this 
year’s Wine for Cures fashion show held 
last month at the Southern Women’s 
Show. This is the second year Jezebel’s 
has partnered with Wine for Cures.
Wine For Cures raises awareness, pro-
vides funds for cancer research, and 
offers medial scholarships to those 
qualified students entering the oncol-
ogy professions as nurses, doctors and 
researchers. They employ the cultural, 
entertainment and health values of 
wine to lead their fun-filled events.

15th ANNIVERSARY PARTY! 
Saturday, May 11, 1-5 PM

(Rain date: Sunday, May 12) 
Burgers, Hot Dogs, Beer and Wine 

Live DJ Music with Patrick Wettstone 
Bring the kids (no pets please) 

Bring a chair

Movie Nights Starting Friday April 12 
Submit Your Requests Now

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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Visit us on FACEBOOK for the latest seasonal hours

WELCOME TO THE TWELFTH 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 MORNINGS AND WEDNESDAYS.  

FOR MARKET HOURS VISIT US ON FACEBOOK.
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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 


