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paints with light, drawing pigment out of the world around her. She can 
be unobtrusive—yet ever watchful—so her lens captures things that are 
gone in the blink of an eye, the fleeting radiance of human emotion etched 
on a face, an internal struggle played out in body language. At the core 
of her work, beneath the superficial geometry of the photograph, resides 
kindness. As a teacher of English she is now bringing the same gifts that 
guide her visual art to young human minds.              continued on page 14

Rebecca D’Angelo
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•	We’ve	Got	The	Expert	Advice	To	Help	You	Create	The	Perfect	Water	Garden
•	 Largest	Selection	Of	Water	Garden	Products	&	Packages
•	Custom	Pond	Liners,	Components,	Fish,	Plants,	Underwater	Lights,	Waterfall		 	
	 Additions	And	More

•	Friendly,	Knowledgeable	Service,	Before	&	After	The	Sale

SHOP LOCALLY, BUY LOCALLY!

FREE PARAKEET
With	Purchase	Of	Parakeet	Set-Up

Not	valid	with	sale	items,	other	coupons	or	discounts.	Expires	9/4/15

15% 
OFF 

REPTILE SUPPLIES
With	Purchase	Of	A	Reptile

Not	valid	with	sale	items,	other	coupons	or	discounts.	Expires	9/4/15

$4.00 OFF GROOMING

(New Customers Only)
With	Coupons	Only.	Not	Valid	With	Any	Other	Offer.	Expires	9/4/15

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	9/4/15

Valid	for	Precise,	Eukanuba,	Natural	Balance	and	Iams	brands,	only.		
Not	valid	with	sale	items,	other	coupons	or	discounts.	Expires	9/4/15

$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	9/4/15

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	9/4/15

 Pond Center Open Year Round

For The Discriminating Pond Owner We Have Great Gifts For The Holidays 
POND CENTER OPEN ALL YEAR ROUND

Richmond’s  
Water Garden  
Center
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Independently owned and operated.

NORTH of the JAMES® magazine is published 
every month. Letters to the editor are welcome, 
but become the property of NORTH of the JAMES® 

magazine. Letters may be edited for clarity and 
length. Although we invite unsolicited manu-
scripts, we cannot be accountable for their return.  
The publisher is not responsible for errors. Copyright 
2014© by NORTH of the JAMES magazine®.  
All rights reserved. Views and opinions by our writ-
ers do not necessarily represent those of NORTH 
of the JAMES magazine®. NORTH of the JAMES 
magazine® is not responsible for claims made by our 
advertisers. For media kits and ad rate information, 
write or call: 

NORTH OF THE JAMES MAGAZINE®

PO Box 9225  
Richmond, VA 23227
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STIR  
CRAZY  
CAFÉ 

Live Music Every Thursday  
7:30-9:30

Locally Roasted Gourmet Coffee / 
Frappes & Smoothies

A Full Line Of Teas / Sandwiches,
Wraps & Sides

Fresh Baked Goods

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

4015 MacArthur Ave,  
Richmond, VA 23227 

(804) 864-0264

 stircrazycaferva@gmail.com        Like us on Facebook
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Foodie Nights  
at Emmanuel 
Episcopal 
Wednesdays through August 28. 
Emmanuel Episcopal Food Truck 
Court has partnered with GROW 
RVA Market featuring farm fresh pro-
duce, crafts, jewelry designers, various 
artisans, fresh baked goods, and a host 
of food trucks to please every palate.  
Ice cream, games, puppet shows and 
great food make for a great way to 
spend a summer evening. Wednesday 
nights from 5:30 - 8:30 at Emmanuel 
Episcopal Church on Wilmer Road 
just off Brook.  Everyone is welcome! 

The Resurrection 
of Lakeside Day 
a Success

Merchants on Lakeside Avenue re-
cently host Lakeside Day an annual 
tradition that has been dormant for 
many years. It was a booming success 
which highlighted the scores of locally 
owned area businesses that call Lake-
side home.  Despite the threat of severe 
thunderstorms, there was plenty to do 
and see with activities for kids, givea-
ways, sidewalk sales, food and music.  
“We were hoping to create a fun, fair-
like atmosphere along the avenue,” 
says Terri Tatum, Lakeside Business 
Association president and owner of 
Whispers of Time.  “We were thrilled 
with the crowd and the enthusiastic 
response and we’re looking forward to 
Lakeside Day as an annual event – big-
ger and better each year.” 
The Lakeside business corridor, bor-
dered by Lewis Ginter Botanical Gar-

den to the north and Bryan Park to 
the south, is a popular pedestrian and 
cycling friendly shopping district with 
a village-like feel.  “Lakeside Day is just 
one of many events and enhancements 
we are planning for the area,” says Tat-
um.  “We really believe there’s lots to 
love about Lakeside and we’re excited 
to show everyone what we have.”

National Night 
Out on Mac- 
Arthur Avenue

MacArthur Avenue’s National Night 
Out is one of the largest event of its 
kind in the Richmond metro area, 
drawing hundreds of people to Belle-
vue’s central commercial strip. Spon-
sored by the Bellevue Merchants As-
sociation and the Richmond Police 
Department, National Night Out this 
year runs from 6-8 pm August 4 and 
will feature Jonathon the Juggler. 
It’s an evening of fun activities—in-
cluding the ever-popular misting tent 
(perfect for a sweltering late summer 
evening)—and a time for members of 
the local constabulary to meet with the 
citizenry they are sworn to serve and 
to protect. 
Virtually every one of the merchants 
on MacArthur Avenue joins in for the 
occasion, offering a variety of food 
and drinks, everything from root beer 
floats and cookies to snow cones, ice 
cream, garlic knots, strawberry lem-
onade and food samples. Don’t miss 
the fun which starts at 6:30 and goes 
on until sunset. It’s all kid friendly.  

Celebrate the 10th Annual  
Filipino Festival August 7 and 8  
at Our Lady of Lourdes Church  
on Woodman Road.  It is Virginia’s 
largest Filipino festival offering 
fine Filipino food including  
lumpias, barbecue kebobs, em-
panadas and turons.  Enjoy these 
and other authentic dishes quench 
your thirst with San Miguel 
island brew.   Live dance bands, 
hands-on-crafts and games for the 
children, specialty vendors, health 
screenings, and more. 
Proceeds from the Festival support 
various community outreach pro-
grams including local food banks, 
clothes closets, Hunter Holmes 
McGuire Veterans Medical Center 
and the Richmond Chapter of  
National Alliance on Mental  
Illness For more information visit 
www.filipinofestival.org or call 
(804) 262-7315.  

10th Annual Filipino  
Festival on August 7 at 
Lourdes Church

BRIEFS

Traditional dancers at the Filipino Festival.

Lakeside Day. Photo by Rebecca D’Angelo

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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Summer 2015 Offerings:
•   Lawn Renovations 
•   Hardscaping
•   Landscaping
•   Mulching
•   Custom Fencing
•   And More...

1237 Lorraine Ave Richmond, VA 23227
(M) 432-6814
email: info@thecottagegardener.net
on the web: www.thecottagegardener.net

Don’t Let the Sun Set  
  On Your Landscape... 
Call the The Cottage Gardener
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IS THE SEASON FOR 
farm-fresh produce 
from nearby Hanover 
County and other ru-
ral reaches in central 
Virginia. In many case 

these fruits and vegetables are avail-
able to consumers directly from 
the very hands that raised them, so 
it makes no sense at all to pay the 
middle man or woman—owners 
of chain grocery stores or boutique 
food markets—higher prices for 
this summer bounty when you can 
buy it straight from the farmers and 
help ensure their livelihood. This 
is really shopping locally, straight 
from farm to table.

Bluebird Produce
4009 MacArthur Avenue  
parking lot
Daryl Callahan genuflects before 
his crop of English cucumbers, 
working his way slowly down the 
weed-free gullies between the 
rows, plucking, with a twist of his 
wrist, perfect fruits from the vines 
that will be at market later this 
same morning in the parking lot at 
Once Upon A Vine on MacArthur 
Avenue in Bellevue. This is one of 
three farms Daryl works in Hano-
ver County known for the finest 
tomatoes this side of heaven, along 
with eggplants, squash, cucum-
bers, peppers, and cantaloupes and 
melons to almost die for.
We’re on Georgetown Road at one of 
the three plots Daryl farms. He plants 
a lot of tomatoes on this land, about 
700 in all, some of which are heir-
looms. Each plant will produce about 
fifteen pounds of tomatoes during 
their growing season. He plants them 
in successive waves so he’ll have them 

available clear into September. And 
each year, as every tomato grower 
knows, blight will hit them just as 
they reach their peak of production. 
It starts on the lower leaves as a yel-
lowing and a curling, and slowly mi-
grates up the central stem, denuding 
the plant of all its leaves.
“Some people say blight arrives on 
the fog,” Daryl tells me. “A lot of 
people say it’s in the dirt” He con-
siders a host of threats that destroy 
vegetable crops. “A lot of farmers 
use herbicides,” he says. “But I’m 
scared to put any of that in the gar-
den. The less chemicals the better.”  
He moves over to an adjacent plot 
where the rows are lined with pep-
pers—banana, bell, jalapenos and 
pablamos. And in another patch 
that looks to be devoid of any 
growth except a few spindly stems, 
Daryl thrusts his arm, halfway up to 
his elbow, into the soil and uproots 
a formless clump. As the earth falls 
away he is holding a half-dozen per-
fect Yukon gold potatoes tethered 
together with a network of fine roots.
Along with selling produce at his 
stand in Bellevue on Saturdays 
and Sundays, Daryl also supplies 
a number of local restaurants with 
local vegetables—Tastebuds, Stella’s 
and Edo’s Squid. “And Dot’s Back 
Inn,” says Daryl. “They’ve been 
making a cucumber salad out of 
my English cucumbers that eve-
rybody says is going over pretty 
good.” There’s pride in his voice.

Berry’s Produce
9592 Chamberlayne Road
Over on Chamberlayne Road in 
Hanover County, just a few miles 
north of the City line, is Berry’s Pro-

duce, owned and operated by San-
dra Berry and her husband, Bill May. 
It’s a massive produce stand all under 
open cover and much of the produce 
comes off the farm her father worked 
for many years just off nearby Stud-
ley Road. These days two of Sandy’s 
brothers grow the produce.
Sandy has been operating her pro-
duce stand for nine years now.  “I 
grew up on the farm where our 
produce is still grown,” she says. “So 
it’s always been a family-oriented 
business. My oldest brother farms 
sixty acres and my youngest brother 
has thirty acres. Primarily they are a 
vegetable famers. They grow Hano-
ver tomatoes, squash, cucumbers, 
watermelons, cantaloupes, egg-
plants. Any of the Hanover vegeta-
bles I purchase most of my produce 
directly from them. Anything that I 
can’t get from them I get from other 
local farmers.” She’s gets her hot 
peppers, grape and cherry toma-
toes, and a few other products from 
Robert Dodd, the Tomato King, 
who farms out in the eastern edge 
of the county around Black Creek. 
She also carries local fruit, includ-
ing peaches and blackberries.
Along with produce, Sandy also 
sells McCutcheon jams and jellies 
and locally made baked goods. “I 
have Montana Gold Bread located 
in Carytown and Johnson who lives 
up in the Doswell area supplies me 
with pies, cookies and other baked 
goods.” She also carries Vance’s 
honey from Ruther Glen.
Sandy’s Produce is open from early 
spring through late fall and is ex-
tremely popular with anyone who’s 
ever shopped there.
A few years back Sandy’s produce 
graced the table in the White House 
dining room. It was the day of the 
Hanover Tomato Festival and over-
head Sandy heard the whirr of heli-
copters chopping the late the July 
air. And then a pair of black limou-
sines pulled up, gravel crunching 
under their wheels. Secret service-

men emerged and took positions 
around the produce stand and then 
President Barack Obama climbed 
out of the back seat. He bought 
peaches and watermelons and, of 
course, Hanover’s red gold—toma-
toes. “He was very cordial, a very 
nice man and came in and shook 
our hands and introduced himself 
and pretty much said he was here 
to get some of our famous Hano-
ver tomatoes he had heard so much 
about,” Sandy remembers.
As an afterthought the President 
returned to buy an entire box of 
Hanover tomatoes that he would 
hand over to wife Michelle later 
that evening. “He is a genuinely 
nice man,” Sandy says.

Lakeside Farmers’ Market 
6110 Lakeside Avenue
Owned and operated by Peter and 
Sharon Francisco, Lakeside Farm-
ers’ Market, now in its eighth sea-
son, has been named one of the 
best farmers’ markets in the coun-
try. It’s easy to see why. It boasts a 
massive pavilion so you can shop 
there rain or shine. 
“We can accommodate between 
twenty and thirty vendors,” says Pe-
ter Francisco. “And we offer more 
products than just fruit and vegeta-
ble. At any one time we have between 
six and eight produce vendors.”
The Farmers’ Market has become a 
hive of activity during its operations 
on Wednesdays and Saturdays. 
On a recent Saturday morning, as 
soon as the gates opened, shoppers 
poured in and began inspecting the 
produce and walking away satisfied, 
carrying bags full of fresh produce. 
Beau Mitchell, who owns a 200-acre 

SEASONAL OFFER INGS

Farm Fresh Produce in the North Side
by CHARLES MCGUIGAN 

T
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A grace centered community of  
learners, celebrating our 160th year 

 as Richmond’s oldest private school!

HUMILITY
KINDNESS

GRATITUDE
RESPONSIBILITY

INTEGRITY
PERSEVERANCE

At our very core, we are a grace centered  
community, openly welcoming and embracing 

people of diverse faiths and backgrounds.   
In keeping with Lutheran tradition, we set  

high academic standards for the education of 
our children while modeling a set of virtues  
that guide how we treat each other and how  

we interact in our extended community.

1301 Robin Hood Road

804-321-6420
NOW ENROLLING

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

Monday thru Saturday 
9 am to Midnight

Sunday 10 am to 3

4030 MACARTHUR AVENUE ★ 266-3167
NOW SERVING 

SUNDAY 
BRUNCH

By WILLIAM SHAKESPEARE

JULY 9 – 
AUGUST 2, 2015

AGECROFT HALL

4305 SULGRAVE ROAD
RICHMOND, VA 23221

TICKETS
QuillTheatre.org

(804) 340-0115

Directed By
DR. JAN  POWELL

2014-2015 Sponsors: The E. Rhodes and Leona B. Carpenter Foundation, 
Moses D. Nunnally Jr. Trust, Dill Family Foundation, and New Richmond Ventures

HAMLET

 The 17th Annual

20
15

Theatre Under the stars at Agecroft Hall!
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farm out in eastern Hanover in Old 
Church hovers over tables covered 
with tomatoes, cucumbers, melons 
and other produce. “Thirty acres of 
my farm is devoted to produce,” he 
tells me. “And I have a couple hun-
dred cows and the rest of land is in 
soybean, wheat, barley and corn. 
My primary produce crops are wa-
termelons and cantaloupes.”
Peter had told me a couple years ago 
when the seed of the Farmers’ Mar-
ket was first planted.  “Back in 2004 
we met out here for a business asso-
ciation picnic and two of our guests 
were Frank and Betty Thornton,” he 
said. “Frank is our Fairfield super-
visor and Betty looked at the gar-
den spaces behind Lakeside Towne 
Center and said, ‘Wouldn’t this be 
a beautiful place to have a farmers’ 
market?’” The Franciscos regarded 
one another, then looked back at 
Betty. “She really sparked our inter-
est, so Sharon and I decided then 
and there to go ahead and move the 
thing forward,” said Peter.
But there were other reasons the 
Franciscos proceeded with their 
plans to build a farmers’ market. 
“We like fresh fruits and vegetables,” 
Sharon told me. “And we wanted to 
do something for the community 
as well. We like to help the farmers 
and we believe in homegrown se-
curity from the ground up, which 
is protecting our food source.”
“We also wanted to stimulate eco-
nomic development in this end of 
town,” said Peter. “The Farmers’ 
Market has become a real magnet 
for drawing people into Lakeside.”
I remember looking at the frame 
truss system that supports the mas-
sive seamed roof of the pavilion; 
then, running my hands along the 
ten-by-ten inch vertical beams that 
support the entire structure.  “We 
decided in order to be one of the 
most successful farmers’ markets in 
the region we needed a sense of per-
manence,” Peter said. “Those posts 
you’re touching are twenty feet tall 
and go down into the ground six 
feet, with a tube of concrete around 
them. You don’t get any more per-
manent than that. This market will 
be here in a hundred years.”  

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

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

4009 MacArthur Avenue  Phone: 726-WINE (9463)  FAX: 726-VINE (8463)
To get on our e-mail list log on to onceuponavine@aol.com

Look	For	Us	On	Trinkin,	Follow	Us	On	Twitter JOIN US ON 
FACEBOOK

		Wine	Tastings	Every	Friday	Night!
		One	of	the	most	extensive	wine		
and	beer	selections	in	Richmond…		
something	to	fit	every	wallet.
		Nostalgic	candies	for	the	kids.
		Selection	of	cheeses,	crackers,		
chips	and	sauces.

	Now	With		
Twelve	Growler	

Taps	

38	Different	Rosés	
from	10	Different	
Countries	Available

Order	Your		
Kegs	For	Summer	

PartiesSummer	Beers		
Are	Here

Free		
Friday	Night	Movies
(Requests	For	Your	Favorite	

Movies	Encouraged)

NATIONAL		
NIGHT	OUT

Tuesday	August	4	
6-8pm
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All Saints is an accredited pre-kindergarten through eighth  
grade Catholic school of high moral expectations and academic 
rigor located in Richmond’s vibrant Ginter Park. It is a parochial 
school that values all cultures, creeds, religions, and races. 

ALL SAINTS OFFERS:

High school credits in Algebra, Spanish and Science

Award-winning LEGO Robotics program

Technologically integrated classrooms, curriculum  
and activities

Emphasis on music and visual arts

Emphasis on conversing and writing in Spanish

Emphasis on STEM (Science, Technology,  
Engineering, and Mathematics)

Emphasis on Environmental Sustainability

Wide variety of extracurricular clubs and sports

Structured After School Care

Visit us and discover why All Saints is an  
invaluable investment in your child’s future

CALL TO SCHEDULE A TOUR:

804 329-7524

All Saints Catholic School 
3418 Noble Ave. Richmond, VA 23222

www.allsaintsric.org

ZORBA’S 
EXPRESS

THE BEST NY STYLE  
PIZZA IN TOWN

AND MUCH, MUCH MORE
White Pizza, Hawaiian Pizza, Deep Dish Pizza

APPETIZERS: Mozzarella Sticks, Calamari  
Friti, Chicken Wings, Garlic Knobs

SALADS: Greek, Chef, Caesar,  
Grilled Chicken, House

CALZONES: Cheese, Chicken, Steak
ROLLS: Pepperoni, Sausage, Steak,  

Eggplant Basil, Chicken Broccoli
SUBS: Steak & Cheese, Ham & Cheese,  
Roast Beef & Cheese, Turkey & Cheese,  
Veggie, Greek Gyro And Italian Hoagies
BAKED PARMIGIANA SUBS: Meatball,  

Italian Sausage, Chicken, Veal or Eggplant
ENTREES: Stromboli Feeds Two or More

Baked Spaghetti, Spaghetti with Meat Sauce,  
eatballs or Mushroom Sauce

Fettucini Alfredo, Linguini with Red or  
White Clam Sauce

Lasagna, Manicotti, Baked Ziti, Stuffed Shells, 
Penne Vodka, Ravioli, Tortellini

Veal 0r Chicken Marsala
Veal, Chicken, Eggplant, or Shrimp Parmigiana

DESSERTS: Cannoli, Cheesecake, Tiramisu
FULL CHILDREN’S MENU

FREE DELIVERY
Monday-Thursday, 11am-10pm;  
Friday & Saturday, 11am-11pm;  

Sunday, Noon-10pm

4026 MacARTHUR AVENUE
264-5370
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T A COST OF ABOUT 
$10,000, the Fran-
ciscos are installing 
a total of ten bike 
racks fronting the 
Lakeside Farmers’ 

Market. And the bike racks look 
like bicycles. Manufactured of gal-
vanized steel by Dero each rack will 
hold up to four bikes.  

It seems fitting the bike racks will be 
on Lakeside Avenue, which was ad-
jacent to one of the first bike paths 
in Richmond—the Missing Link 
Trail. Built by Lewis Ginter in the 
1890s, the trail, which ran parallel 
to the Boulevard and Hermitage 
Road, ended at the Lakeside Wheel 
Club, a gathering place for cyclists 
back in that era, which is now part 
of Lewis Ginter Botanical Garden, 
just a healthy stone’s throw from 
the market.
The Franciscos were awarded a 
$3,000 grant from the Henrico 
County Extension Office for the 
bike rack project. The Extension Of-
fice is fully supportive of the farm-
ers’ market as a venue for healthful 
foods and encourages residents to 
ride their bikes to market. Work on 
the project will be completed later 
this month or in early August, well 
before the UCI Road World Cham-
pionships 2015 Richmond. The 
race starts at the Botanical Garden 
and runs along Lakeside Avenue, 
right next to the site of Lewis Gint-
er’s Missing Link Trail.

La Bellevue Mont:
A Beautification Project.
Great minds think alike, or some-
times just happen to see the same 
thing that is flawed, that needs im-
provement, and then act on it, in-
dependently or otherwise. That’s 
what’s going on at the corner of La-
mont and Bellevue Avenues just off 
the commercial strip there.
A couple years back, Brenda Stankus 
was doing large painting commis-
sions up in D.C. and New York. So 
she was already working on large 
pieces that were eighteen by fourteen 
feet. Her husband Joe suggested she 
paint a mural on the side of the build-
ing that houses their businesses—
Classic Touch Cleaning, The Paint-
ing Class and Studio Art 1229. It was 
a drab exterior and Brenda quickly 
warmed to the idea. This past Memo-
rial Day weekend she began painting 
a mural that when completed will 
span the entire façade on Lamont. “I 
decided to put the neighbors that I 
see walking—happy and joyful—on 
the wall,” she says. “We can have a lit-
tle fun, happy street, so I’m going to 
put the dogs, the people, the children, 
all jumping for joy. And the Bellevue 
Arch. I’m also going to put a banner 
in one of the dancing woman’s hands 
that says: Live, Work, Play.” 
At the same time, Brenda and Joe 
were conceiving the wall mural, 
Linda Decker, a member of Beautify 

Bellevue Volunteers, was eyeing the 
unsightly tree well between curb and 
sidewalk from the Bellevue store-
fronts all the way back to the alley. 
It’s about six feet wide and runs more 
than one hundred feet and is covered 
in a sheet of asphalt, presumably a 
quick fix years ago for weed control. 
Beautify Bellevue tends the lovely 
median strip gardens along Brook 
Road from Westbrook down to La-
burnum. They planted them with a 
variety of perennials and tend them 
year in and year out. They have 
worked similar wonders on the me-
dian strip beds at Fauquier and Belle-
vue, and Fauquier and Laburnum.
Scott Wiley a Bellevue resident and 
employee of the Timmons Group, 
drew up landscape design plans 
pro-bono for the Lamont Avenue 
project. The plans call for two addi-
tional trees—a  gingko and a horn-
beam (there’s already a mulberry 
there), and then the planting of a 
number of drought tolerant, low-
maintenance perennials of various 
heights and colors that will bloom 
throughout the spring and summer 
and into the fall. 
“The idea is to create a rain garden 
there,” says Linda. “The idea is not 
only to create something attrac-
tive but to try to make something  
functional.”
Tim McCaffrey of the Cottage Gar-
dener has offered to supply hard-
scape for the project, and Joe Myer 
of Glen Allen Nursery will donate 
some plant material. The city may 
supply the trees and remove the as-
phalt as well as six inches of the un-
derlying fill dirt so Linda and her 
group can add an absorbent grow-
ing medium where all the plants 
will thrive. Linda encourages eve-
ryone in the area to volunteer for 
this project and the ongoing beau-
tification projects in Bellevue.  

ENHANCEMENTS

Bike Racks at  
Lakeside Farmers’ Market
by CHARLES MCGUIGAN 

A

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

An  
Old-Fashioned  

Service Station

Family Owned And  
Operated For 62 Years

Full Automotive Service  
And Repair

266-3574
5515 Lakeside Avenue
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Vintage & New  
HOME DECOR & GIFTS

6112 B Lakeside Avenue • RVA 23228

804.393.1601
Open Tues. thru Sat. – 10 - 5 & Sun. – 12 - 4

Find us on Facebook          www.facebook.com/TwigRVA

Available at

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 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

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

Fruits, Vegetables, Flowers
plus 

Dutch Kettle & McCutcheons  
Jams, Jellies and Pickles

Montana Gold Breads

9592 Chamberlayne Road 
Mechanicsville, VA 23116

569-9005
10-7 everyday

Hanover’sBest 

Homegrown
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 by CHARLES MCGUIGAN 
photos JAY PAUL

I ’ve had the good fortune  
of working with a number of remarkably talented shooters over the years, but the best of them is Rebecca 
D’Angelo. And here’s why.  All I have to do is give her the gist of the story and then she goes out and captures 
it on her own without further instruction. She gets to know her subjects and makes them feel at their ease 
with her. I watched her shoot Live Art a couple months back and was in awe of how she worked. Rebecca never 
attempted to move or pose her subjects, she moved around them, hunkered down, sidling crab-like, shooting 
frame after frame.  This too: After a few minutes it was as if she wasn’t even there she moved so inconspicuous-
ly, almost furtively. From my vantage point on a row of seats against the wall I could see her scuttling among 
the performers and it was like a silent dance around oblivious partners. The resulting photos were perfect.

Rebecca D’AngeloRebecca D’Angelo

Rebecca, well before 
she was drawn to the visual arts, was a 
dancer. A ballerina to be precise. “When I 
was five I was a seriously good ballerina,” 
she tells me. We’re sitting at her dining 
room table in her comfortable cottage in 
Lakeside. “I remember being a butter-
fly, I remember the Mexican hat dance,” 
Rebecca adds.

At that time the family was living in Africa. 
Her father was a military attache in Liberia. 
“I was a military brat and we lived every-
where,” Rebecca says. “My dad was in the 
Air Force and retired as a colonel. He flew 
F-16s in Vietnam and then he was a B-52 
SAC pilot.”

The family lived in Florida, Texas, 
California and North Dakota among other 

places. “The great thing about moving so 
much is that it made me adaptable and pro-
tean, but it also had pitfalls,” says Rebecca. 
“I remember saying goodbye to my first 
real best friend when I was four years old. 
His name was Jeffrey we were underneath 
the swing set and we promised to marry 
each other.” The next day, Rebecca was 
receiving a host of vaccinations as the fam-
ily prepared to pull out for Liberia.

The family finally settled in Northern 
Virginia and all the while Rebecca had con-
tinued honing her dancing skills. “I got a 

scholarship to the Washington School of 
Ballet when I was in ninth grade but decided 
I wanted to be popular more, and so I decid-
ed to be a cheerleader,” she says. “But I kept 
dancing. I danced every day probably two 
or three hours and then on the weekends 
it would be six or seven hours a day. I have 
always had a very intense work ethic. My 
dream was to become a professional dancer.” 

But her dream was just that. Rebecca had 
physical limitations. “I was super short,” 
she says and then corrects herself. “I don’t 
like the word short because it sounds trun-
cated. So I was small. Too small for the 
corps because they all need to be five-foot-
six or taller. And I was good enough, but 
I wasn’t good enough to be a principal.” 
After finishing high school, she came to 
VCU and entered the dance program. That 
was short-lived. By the spring semester she 
moved to the theatre department and when 
she was just nine credits shy of earning her 
bachelor’s she left Richmond.

“I really would have loved to be a movie 
star,” says Rebecca. “And people have told 
me I should have been one. But I didn’t 
want to be judged on my appearance for 
almost everything.”

She’s dressed in a very light summer dress, 
cotton, with a floral print and her hair, so 
dark brown it’s almost black, is pulled back 
and the crescents of her eyebrows accent 
hazel eyes. 

“More than likely I would never have 
made it as an actress,” she says. “It would 
have been struggling, waiting more tables. 
And my boyfriend and I were in the midst 
of breaking up so that’s another reason 
I dropped out of school because I didn’t 
want to be in Richmond anymore.”

Late one afternoon as she was mulling 
these things over, Rebecca climbed the 
Lee Monument and sat cross-legged on 
the pedestal between two columns just 
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below the massive bronze plate inscribed 
with the legend LEE. Looking down on 
Monument Avenue from her perch of 
stone, the world seemed to erupt in color 
and her eyes panned the street, framing 
images, one after another. Her brain just 

worked that way and always has. “I had 
an experience, a moment,” she says. “And 
I realized then I always saw everything in 
pictures. Even in high school I had a little 
camera and I was always the one who took 
pictures. And I would make prints, doubles 

and triples, for all my friends and we’d do 
the Vogue poses.” Then and there, in the 
shadow of the mighty warhorse Traveler, 
Rebecca decided to study photography. “I 
started looking into art school,” she says. 
Ultimately she decided on the University 
of New Mexico in Albuquerque. “It hap-
pened to be one of the top two photogra-
phy schools in the country.” 

This was well before the advent of digital 
photography and Rebecca spent hours in 
a dark room, winding the film on its can-
ister in complete darkness, loading it in 
the developing tank and then under a red 
light exposing paper under the enlarger 
and laying that white sheet into a tray of 
Dektol, then watching the strange magic 
as an image emerged on that blank sheet 
of paper. The strong vinegary smell of stop 
bath almost hampering breath. 

“Digital is bulls***,” says Rebecca. “I do not 
like digital. What happens is like rapid fire. 
It goes ba-ba-ba-boom because you’re not 
paying for film. So it’s taken the thought-

fulness out of photography. I use a digital 
camera and I have to remind myself to be 
thoughtful because I used to be like a nature 
photographer. I had the steadiest hands.”

While attending school in Albuquerque, 
Rebecca’s world view began to expand. 
She took classes in women’s studies. “I 
started getting political and all of a sudden 
realized women have been oppressed for 
2,000 years,” she says. This new awareness 
worked its way into her art and it would 
stay with her for good and all, informing 
her as she engaged in new projects. 

Three years later, after graduation, Rebecca 
took a bus back to Richmond intending to 
apply to graduate school. “I wanted to be 
an art therapist and work with autistic chil-
dren,” she says. “I also wanted to work in 
the prisons.”

Once settled in Richmond, Rebecca decid-
ed to give photography a shot. “I’ll give 
myself ten years and if I don’t make it, I’ll 
go back to school,” she remembers saying. 

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

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

diamonddoghouse@verizon.net

Diamond DOG HOUSE
Reserve Your Boarding For Summer  

And Fall Months.   
Diamond Dog House Does Doggie Daycare

Overnight Boarding, Bath and Nails. 

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

All Summer And Fall Long  
Bring Your Dogs To Us For Daycare...  

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

www.diamond-dog-house.com

Look Homeward, AngelLook Homeward, Angel
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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

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

She found a job as a camera grip on “Road 
to Freedom: The Vernon John Story” which 
was being filmed on location in Richmond 
at the time. She did a little studio work here 
and then headed north to New York City.

Rebecca worked as an intern and a server 
living in a remodeled nunnery for $175 a 
month, but New York was not her cup of 
tea. “I kept getting fired from my waitress-
ing jobs,” she says. “I was only there for 
eight months. I did not like New York at 
all. I stepped in vomit twice my first week 
and then I saw a man defecate on the street. 
It was too much for my sensitive soul.” She 
did land a job with MS magazine, but it 
took them over a year to pay her.

After New York, Rebecca moved back to 
Richmond and began searching for work in 
Washington, D.C. She landed free-lance gigs 
with The City Paper, then nudged the door 
open at The Washington Post. In fairly short 
order she moved up to Northern Virginia 
and the world started opening up for her. 

“I was in town less than a week and I got a 
job as a copy aid at the Post,” she says. “Then 
I just started hitting up the photo depart-
ment. Made friends with Bill O’Leary, an 
awesome guy. Learned Photoshop.”

Later, Rebecca worked for the Post’s week-
end supplement and then began shooting 
columns for the Post. “I had a column with 
Roxanne Roberts (a feature writer for the 

Post) called Out And About,” says Rebecca. 
“And then I got Life Is Short where I would 
photograph environmental portraits of 
people who would write a hundred words 
about their life in a sort of haiku-type way. 
I did both of those for about twelve years.”

Rebecca had found a niche that suited her 
skills and talents. “I’m good at being in 
different worlds, being able to talk to all 
people equally,” she says. “I don’t have that 
intimidation thing.” 

She’s always been fascinated by artists, 
musicians, the rich and the famous. Loves 
to hobnob with them. “And one of my 
super powers is being able to focus on 
somebody and then everything else in the 
room drowns out and all I can do is hear 
their conversation no matter where I am 
and how many people are around me,” she 
says. “And I love body language.”

And she reads it very well so she knows 
when to shoot. “You have to anticipate when 
they’re going to laugh and you have to antici-
pate what they’re going to do next and so you 
move on when they’re not delivering,” says 
Rebecca. “I know it’s part talent, but it’s a 
whole lot of perseverance and chutzpah and 
kismet. I’ve had an awesome career and I’ve 
gotten to do some really awesome things.”

Among those things was a junket shortly 
after 9/11 to Cuba with a bunch of other 
Post photographers. “I ended up hanging 

out with a Cuban performer and ended 
up at a TV station where one of the most 
famous Cuban artists was being inter-
viewed,” she says. “One of the things I 
noticed, which I also saw in Vietnam, was 
there was no abject poverty. They were 
both very happy cultures. And in Cuba I 
had the best rum and coconut and the best 
seafood I’ve ever had.” One of her photos 
and a small story she wrote about Cuba 
appeared in National Geographic Traveler. 

Rebecca continued working for the Post 
even after she returned to Richmond, 
where she bought a house in Woodland 
Heights. She commuted and things were 
running pretty smoothly. Like other 
Americans she watched in rapt amazement 
at what happened in New Orleans and 
the Gulf Coast when Hurricane Katrina 
struck. Was disgusted by Washington’s 
pathetic response. 
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The Boulevard is a beautiful new set of residences located on the 
top floor of The Hermitage. Nine exclusive apartment homes offer 
the warmth of rich architectural detail, travertine tile and custom 
paint colors, while large windows grace designer-styled interiors. 

Welcome to Tree Top Living in Richmond’s      
      Classic Continuing Care Community 

Enjoy “Concierge Living” with 
Traditional Hermitage Warmth 
Each apartment home on the Boulevard level has access to the 
onsite Concierge, giving you the convenience of a professional 
on hand to run errands, pick up your dry cleaning, make 
reservations, plan outings and social events … even help 
with email and computer setup.

A Graceful, Engaging Community Awaits 
Enjoy the best of The Hermitage from your penthouse home. 
With a complete continuum of care including independent living, 
assisted living, and nursing care … our rich community life allows 
you to be as active as you like, while affording many opportunities 
for quiet reflection. 

The Boulevard homes are 
architecturally distinctive, with open 

plan kitchens, designer finishes,  
and spectacular treetop views.

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.

Ask about our Hard Hat tours and special Early Bird incentives! 
Call 1-804-474-1816 today!

The Boulevard  
at The Hermitage

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?

Bellevue’s Full-Service  
Auto Repair for 25 Years

Bobby Shore
4031 MacArthur Avenue 

Richmond, VA 23227
(804) 262-7582

Pet  
Sitting  

Services
DONNA DUFFIELD

(804) 397-6720

Loving Care where your  
pet is most comfortable - 

their own home!
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rebecca d’angelo______________
PHOTOGRAPHY

rebeccadangelo.com
571.212.0298

rebeccadangelophotography.comFA M I LY  F R I E N D LY  N E I G H B O R H O O D  F U N

We would love to have  
you as a member!

3421 Hawthorne Avenue · Richmond, Virginia 23222
804-321-1659 · lginterrecassoc@verizon.net

www.LewisGinterRecreationAssoc.org

We would love to have  
you as a member!

August Only Membership Special
Starting August 1, 2015, a single or a family of four can
join the LGRA through the end of the season for $100.

A family of five or more can join LGRA for $150.
Complete rules/guidelines can be obtained in the LGRA office or call for more information.

Pools: main pool with diving board, adult lap pool and children’s wading pool

And then three things happened in rapid suc-
cession that would propel Rebecca out of her 
orbit and force her to confront fears and grief 
and something beyond human suffering.

“It was my year of loss,” she says. 

It started with her on-again, off-again boy-
friend, a recovering addict, who relapsed. 
He over-dosed on his drug of choice and 
for thirty-six hours it was touch and go. “I 
finally understood I stayed with him four 
years too long because he chose misery 
over joy,” says Rebecca.

Within a month of her boyfriend’s relapse, 
on a bright New Year’s Day, Rebecca heard 
sirens—ambulances, firetrucks, police cars. 
They continued to wail and then stopped 
about a block from her house. Now there 
was dead silence. A family she had known 
and photographed—a mother, a father, two 
daughters—had been slaughtered like live-
stock in their home. “It was the Harveys 
and I couldn’t believe it,” she says. “It trau-
matized me.”

Finally, just a few weeks after the Harveys’ 
brutal slaying, two dogs jumped Rebecca’s 
backyard fence and ripped her cat, Max, 
apart. “She (Max) was kind of like my 
familiar,” Rebecca says. “It was almost as if 
she gave me the gift to release all this grief 
and then I went to New Orleans and pho-
tographed after the storm Katrina. I was 
there for two weeks.” Although none of 
those photos were picked up by any of the 

magazines Rebecca regularly tried contrib-
uting to, the Library of Congress took them 
into their permanent collection. 

Rebecca was disgusted by the cancer of 
consumption that seemed to be devouring 
the very earth we live on. She hit the road 
with her dog Lakota and visited intentional 
communities across the country, even did a 
documentary that can be viewed at vimeo.
com/108665704 It’s a tight piece and well 
worth viewing.

After touring these communities, Rebecca 
decided to pull up her stakes in Richmond 
and move down to Black Mountain not far 
from Asheville, North Carolina. 

“I gave a lot of things away and sold my 
house right before the market crashed,” 
she says. “I just thought I want to live in a 
self-sustainable community and I want to 
fall in love for real and have a commitment 
and do all that stuff.”

Though she would meet a lot of like-mind-
ed people there, Black Mountain turned 
out not to be Eden. Not entirely. “Within 
five months I was making my living doing 
photography again and I opened an art gal-
lery,” she says. “I spent the poorest winter of 
my life there. People would leave me wood 
for burning and I ate dandelion greens. Life 
is unsustainable in Black Mountain. So I 
was going to take off again and travel.”

The last place on earth she saw herself 
returning to was Richmond. “Richmond 

was like a bad relationship to me,” says 
Rebecca. “It was like the boyfriend who 
keeps saying he’s not going to hit you and 
then does again.”

But she did return and was pleasantly 
surprised. “When I came back there were 
twelve farmers’ markets,” she says. “There 
had been a sort of shift.”

What’s more, the Washington Post, after a 
brief interview, gave Rebecca what she had 
desired for years, a column of her own that 
she would shoot and write. “It was called 
The Scene and I had free reign,” she says. 
“It was my deal.”

And during her commutes up to 
Washington, Rebecca often sought guid-
ance. “I would ask God or the universe 
or whatever you want to call it, how can 
I serve my highest purpose?” she recalls. 
“What am I meant to do?” 

One night she had a dream. The Beatles 
were reunited and among the living and 
they serenaded her with a song that told 
her to teach and to find community. 
Rebecca got her teaching degree through 
a Virginia Department of Education pro-
gram and began teaching middle school at 
Albert Hill. 

Despite her teaching schedule, Rebecca 
continues to do her photography. All 
through the interview her two dogs, Lakota 
and Khoe, perfect charmers, wag and nuz-
zle. “I started focusing my photography 

business on pets and I was the official pho-
tographer for Pet Expo this year,” she says 
as she strokes Lakota between the ears. 

She shows me portfolio after portfolio of her 
photographs and takes me on a tour of her 
house that is hung with her artwork. A thread 
of a theme seems to string them altogether, 
loosely. “The photography and the other art 
are an extension of myself,” says Rebecca. “It’s 
the way I see the world. Kindness brings me to 
tears. When I’m teaching, I tell the kids I real-
ly only care about one or two things. Kindness 
is the first one. You know being kind to each 
other, being kind to animals, being kind to 
the earth.” 

She considers the quandaries the world is 
now in from famine to global warming to 
war. “There’s so much going on that there 
seems like there’s nothing you can do,” she 
says, then shakes her head. “But there is. 
The only thing you can do is be kind and 
change yourself to change the world. That’s 
why I like pictures that speak to the heart 
and to love and to kindness because I think 
that creates a cellular thing in your body. 
You create more love.”

As we move through the living room look-
ing at her artwork, Rebecca D’Angelo says, 
“All my pictures seem to be about love. I used 
to picture myself as an old lady with all these 
images of love taped to the wall around me. 
Yet I was never able to nail it myself.”

Not so.   
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OST PEOPLE  
were still traveling 
by horse and bug-
gy when inventors 
began to focus on a 
machine that could 
fly through the air. 

Though many struggled to  figure out 
the mechanics, Orville and Wilbur 
Wright were the ones who birthed the 
age of flight. This fascinating story is 
the topic of David McCullough’s latest 
dip into history.
Wilbur and Orville started a printing 
shop while Orville was still in high 
school. Later they opened a bicycle 
shop in their hometown of Dayton, 
Ohio to cater to this new national 
pastime. Even then they were passion-
ately interested in the concept of flight, 
and tinkered endlessly with various 
designs and models. The brothers, 
cautious and careful, observed birds 
intently and did massive amounts of 
research (primarily with materials 
from the Smithsonian) to create their 
flying machine. To test it, they traveled 
to Kitty Hawk, North Carolina. 
Kitty Hawk was a windy, desolate 
place back then, yet this is precisely 
what made it a perfect location for the 
brothers. As their knowledge grew, 
Wilbur and Orville graduated from 
kites to gliders to motorized planes, 
each step arrived at after much experi-
mentation, study and thought. 
McCullough paints a vivid picture of 
the hardships faced in Kitty Hawk: 
weather extremes, sandstorms, mos-
quitoes “in a mighty cloud,” numerous 
crashes which meant rebuilding their 
aircraft, and years spent fixing flaws. 
Yet they never gave up, and in 1903 
they made their first successful flight.
McCullough’s meticulous research 
is apparent as he describes the world 
in which the Wright brothers grew 
up, complete with photographs, and 
descriptions of contemporaries who 
were also struggling to solve the fly-
ing problem. Some of these inventors 
lost their lives attempting to conquer 
the skies. 
Once the Wrights had conquered 
the basics, they quickly began doing 
demonstrations, both in the U.S. and 
abroad, particularly in Paris. Even 

then, flying was not without its per-
ils: Orville, the younger of the two, 
was severely injured in a 1908 crash 
at Fort Myer, Virginia that was fatal to 
his passenger. 
The book is full of fascinating tidbits. 
What was it like on those first planes? 
Well, for one, it was quite windy 
perched up there: one had to hold 
onto one’s hat in the sky or risk los-
ing it. Edith Berg, the first American 
woman to go up in a plane, tied a rope 
around her skirts so they wouldn’t fly 
over her head. 
McCullough also introduces us to 
Katharine Wright, the only girl in the 
family, who supported her brothers in 
many ways and was the only child in 
the family to finish college. She nursed 
Orville after his dreadful crash in 1908 
and did not marry until she was 58. I 
read eagerly about this suffragette and 
long-time schoolteacher who was just 
as interesting as her brothers.
McCullough, a two-time Pulitzer 
Prize winner who is well-known for 
his riveting non-fiction, has done it 
again with his engrossing account of 
the Wright brothers. The story of how 
they took the world into the air is a 
sweet ride.   
“The Wright Brothers” 
by David McCullough, 2015, Simon 
and Schuster, 368 pages, $30.00

BOOK REVIEW

The Wright Stuff:
On A Wing And A Prayer
by FRAN WITHROW

M

BLUEBIRD 
PRODUCE 

Now at ONCE UPON A VINE 
On Saturdays 10-4

Hanover tomatoes, squash, peppers, potatoes, onions

SPECIALIZING IN HEIRLOOM TOMATOES
Everything we sell is grown in Hanover County

Come experience  
authentic Greek cuisine

Tuesday Burger Night 
SPECIALTY BURGERS

Wednesday Meze 
APPETIZERS, HAPPY HOUR ALL NIGHT LONG

Throwback Thursday 
CLASSICS FROM THE PAST

4017 MacArthur Avenue • Richmond VA 23227

804 262 1081
Lunch: Tuesday-Friday, 11am-2:30pm 

Dinner: Tuesday-Saturday, 5-10pm; Sunday 5-9pm 
Brunch: Sunday, 10am-2:30pm

omegagrecianrestaurantrva.com 
   Follow us at facebook.com/OmegaGrecianRestaurantRVA

Now Open for Weekday 
Lunch and Sunday Brunch
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RAINBOW MINUTES

Just How Gay is Gay Street? 

Lesley Gore was discovered at age 16 
by producer Quincy Jones during a 
gig at a Manhattan hotel. He signed 
her to Mercury Records. After her 
1963 hit “It’s My Party” took off, 
others quickly followed. “You Don’t 
Own Me,” produced the same year, 
became a feminist anthem, inspiring 
teenage girls not be pushed around 
by their boyfriends. Surprisingly, the 
song was written by two Philadelphia 
male songwriters, John Madara and 
David White.
The song soared to Number 2 on the 
Billboard Pop Singles Chart in the U.S., 
just behind the Beatles iconic smash 
hit “I Want to Hold Your Hand.” Gore 
recorded the song in many languages.
She released her first album in 1972, 

titled, “Someplace Else Now.” Between 
1982 and 2005, she didn’t release any 
albums or singles and dropped out 
of the spotlight until 2003. That was 
when she hosted an episode of the 
LGBT magazine show “In the Life,” 
coming out as a lesbian to the public. 
Her family and coworkers had long 
known her sexual orientation.
In 2005, Lesley Gore’s spotlight bright-
ened with her comeback album “Ever 
Since.” The soundtracks were heard in 
several movies and TV shows, includ-
ing “CSI” and “The L Word.”
Gore closed her eyes for the last time 
on February 16, 2015, dying of lung 
cancer at age 68. She was survived by 
her partner of over 30 years, Lois Sas-
son, and their beloved pet dog.

Lesley Gore, an Inspiration

AY STREET, A CURVED, 
one-block street 
in New York City’s 
Greenwich Village, 
runs between Waver-
ly Place and Christo-
pher Street. Many a 

photo is taken at the street sign where 
Gay Street intersects Christopher 
Street. Right across the street is the 
former site of the Oscar Wilde Book 
Shop, and a stone’s throw away is the 

legendary Stonewall Inn–ground zero 
for the Stonewall Riots.
Gay Street didn’t get its name from 
LGBT issues, but probably from an 
early landowner. Originally a stable al-
ley, Gay Street is now lined with Feder-
al style houses on one side and Greek 
Revival buildings on the other.
The first mention of Gay Street in print 
appeared in the Common Council 
minutes of April 23, 1827.

by BRIAN BURNS and JUDD PROCTOR

G

Born in Augusta, Georgia in 1930, 
Jasper Johns was drawing by age 3. 
He never stopped. Periods of study 
in South Carolina and New York 
were followed by a stint in the mili-
tary, ending in 1953. Johns soon set-
tled in New York City and formed 
a romantic relationship with painter 
Robert Rauschenberg. 
Johns was strongly influenced by a gay 
couple – choreographer, Merce Cun-

ningham and composer, John Cage. 
Working together, the three men ex-
plored the contemporary art scene.
Johns created the first of his many flag 
paintings in 1955 – a dried wax, oil 
and collage on fabric, mounted on ply-
wood, which came to him as a dream. 
Years later, Johns’ piece “Three Flags” 
was displayed as a symbol of patriot-
ism at a New York museum after the 
attack on the World Trade Center.  

Jasper Johns’ American Flags

In 1979, the roots of the institution that would  

become Walker & Son Custom Jewelry and Repair  

were laid in Los Angeles California by Ernest Walker.

Over the decades that followed, Walker & Son’s  

mission has been to support all communities in unity  

and brotherhood. For anyone out there who feels  

under served or unappreciated, know that we at  

Walker & Son will do everything in our power to  

serve you in the manner you deserve.

Serving All Communities Since 1979

4038 MacArthur Avenue  |  Richmond, VA 23227

(804) 266-1584  |  (804) 266-1585

         walkerandsonjewelers             @walkerandsoninc

www.walkerandsoninc.com
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NE DAY AFTER  
our day of independ-
ence, on July 5, in 
1852, at Rochester’s 
Corinthian Hall, 
Frederick Douglass 

gave a speech commemorating the 
signing of the Declaration of Inde-
pendence. It was biting oratory, in 
which the speaker told his audience, 
“This Fourth of July is yours, not mine. 
You may rejoice, I must mourn.” And 
he asked the audience, “Do you mean, 
citizens, to mock me, by asking me to 
speak today?”
Within the now-famous address is 
what historian Philip S. Foner has 
called “probably the most moving pas-
sage in all of Douglass’ speeches.”
Here it is:

”What, to the American slave, is 
your 4th of July? I answer; a day 
that reveals to him, more than all 
other days in the year, the gross 
injustice and cruelty to which he is 
the constant victim. To him, your 
celebration is a sham; your boasted 
liberty, an unholy license; your 
national greatness, swelling vanity; 
your sound of rejoicing are empty 

and heartless; your denunciation 
of tyrants brass fronted impudence; 
your shout of liberty and equality, 
hollow mockery; your prayers and 
hymns, your sermons and  
thanks-givings, with all your  
religious parade and solemnity, are 
to him, mere bombast, fraud,  
deception, impiety, and hypocrisy -- 
a thin veil to cover up crimes which 
would disgrace a nation of savages. 
There is not a nation on the earth 
guilty of practices more shocking and 
bloody than are the people of the 
United States, at this very hour.”

He ends on a bitter-sweet note, saying, 
presciently, 

“…notwithstanding the dark picture 
I have this day presented, of the state 
of the nation, I do not despair of this 
country. There are forces in  
operation which must inevitably 
work the downfall  of slavery. “

A little over thirteen years later the 
Civil War ended and slavery was abol-
ished in the United States. 
The full text of his speech can be found 
here: www.historyisaweapon.com/
defcon1/douglassjuly4.html  

HIDDEN H ISTORIES

Frederick Douglass’  
Fourth of July speech:  
The Meaning of  
July 4th for the Negro
by JACK R .  JOHNSON

O

11th Annual   
Pool Party  

Saturday, August 1  
2-8 pm

Ridgetop Recreation  
901 Ridge Top Road  
Richmond, VA 23229

Hot Dogs,  
Hamburgers,  
Side Dishes

Raffle Prizes,  
Voter Registration,  

Recovery Fun
$10 Suggested  

Minimum Donation
Politicians Welcome

www.mcshin.org

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
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“Family Photo” by Kris Taylor among 
works on display at Stir Crazy for the 
month of August.

Oil Paintings By 
Kris Taylor At Stir 
Crazy
Kris Taylor’s representative oil paint-

ings are characterized by rich colors 
and familiar shapes. They have a Ma-
tisse-like quality. On display at Stir 
Crazy for the month of August. Art 
opening Friday, August 7th 5-7pm.

Stir Crazy Café 
THURSDAY MUSIC NIGHTS  
Get your weekly dose of live music 
every Thursday night at 7:30pm at Stir 
Crazy Cafe on MacArthur Avenue  
in Bellevue.
July 30, John Small Mark Merritt
August 6, Hotel X
August 13, Rattle Mouth
August 20, Susan Greenbaum
August 27, Small Merritt
September 3, Hotel X
September 10, Broad Street Ramblers
Stir Crazy Café,  
4015 MacArthur Avenue,  
(804) 864-0264  

CALENDAR

July/August

Molly Hood as Hamlet, Thomas Cunningham as Horatio and Patricia Alli as  
Marcellus. Photo by Aaron Sutten.

Quill Theatre Presents Hamlet
Annual Richmond Shakespeare Festival at Agecroft Hall presents Hamlet 
through August 2. Director Dr. Jan Powell explores this Shakespeare classic 
through an alternate lens. Molly Hood, a woman, plays the title role. Shakespeare 
lays bare his characters’ nobility and fallibility and, in that spirit, this production 
will investigate the implications of a modern woman as heir to an ancient throne. 
All the immortal passion, tumult, and force of Shakespeare’s text will shine in 
this contemporary kingdom, as our 21st century Hamlet contends with a feck-
less mother, venomous stepfather, and forbidden love. Arrive at 6pm and stroll 
through the gardens, or bring your picnic dinner to enjoy on the lawn while be-
ing serenaded with songs and monologues from our Festival Young Company 
actors. Then enjoy the performance in comfortable outdoor seating.  Thurs - Sun 
7:30pm; grounds open at 6pm.
Agecroft Hall, 4305 Sulgrave Road Richmond, VA 23221 Tickets available at  
www.quilltheatre.org/ or by calling 340-0115.

T-Shirts, Hoodies and More
Custom Designs Available

    804-337-1532

WEAR YOUR PRIDE
Buy Locally

Paul’s Place
Antique Lighting  

and Furniture

1009	Overbrook	Rd.,	
	Richmond,	VA	23220

Wednesday-Saturday,	9am-5pm	
Sunday,	12pm-5pm

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

Lighting Repairs and 
Restoration

804-228-9999
www.paulsplaceonline.com

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 or 264-2424
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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



APPLIANCES

TM

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

www.AppliancesOnLakeside.com

©2013 TPCK, LLC

TM Profile

Appliances on Lakeside
The appliance experts.

GE® 8.3 cu. ft.
capacity

RightHeight™

Design 
Front Load

electric dryer 
with steam

GFDR485EFRR

GE® Energy
Star® 

4.8 DOE cu. ft.
capacity

RightHeight™

Design Front
Load washer
GFWR4805FRR

FREE
FINANCING

18 months with  no interest

Washer and Dryer
Made in America.

Commercial-grade construction. 
Rugged, Dependable. 

Built to Last.

29 cu. ft. Whirlpool® 

French Door Refrigerator with Flexible
Capacity that Stores More

WRF989SDAEM

Introducing the newest 
color by GE—Slate

Strikingly bold 
appliances take 
the fast lane to 
epic style. 

Get your home ready for the new year with the latest appliances from GE, Profile, Whirlpool, KitchenAid, Sub-Zero.App_NJames_Nov13:Layout 1  11/19/13  12:02 PM  Page 1

PARTS FOR 
MOST MAJOR 
APPLIANCES!

Miele, Sub-Zero, 
Wolf, Monogram,

KitchenAid

On Lakeside
5418 Lakeside Ave.

Richmond, VA 23228

804-266-7621

Hours:  Mon., Tues.,Thurs. 8:30am - 7:00pm 
Wed., Fri. 8:30 - 6:00pm 

Sat. 8:30 - 4:00pm • Sunday: Closed 
www.AppliancesOnLakeside.com

Miele vacuums
and accessories

Get your home ready for the 
new year with the latest appliances 

from GE, Profile, Whirlpool, 
KitchenAid and Sub-Zero.

We now carry 
Napoleon Grills


