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BikeTrails
are finally popping up all over Virginia. I’m talking about bike paths here. 
Bikeways that are paved in asphalt or concrete or finely crushed gravel.  
These paths are dedicated to cyclists, they are not sharing space with  
automobiles. And although Richmond has made great strides in entering 
the 21st century, it has yet to devise a comprehensive transportation plan 
that would include bicycle-only paths through the city—major arteries, 
east to west, and north to south. Not bike lanes, but paths exclusively for 
cyclists. This past summer my son and I were able to sample some of the 
best bike trails in Virginia, including two right here in Richmond, along 
with a trailhead, which is a gateway to a capital ride.   continued on page 14
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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 
neurodegenerative disease that affects 
nerve cells in the brain and the spinal 
cord, a disease which is always fatal. It 
is the most insidious 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-
ing their chests, parroting their empty 
words in the desolate spiritual chasms 
of their churches. 

J

Above: Kosh and Antonis with my children. 
Below: The house in Cherry Hill.
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I learned more from you about what 
godliness really is than from any re-
ligious text I’ve ever read. You em-
body the profound truths of Buddha, 
Christ, Mohammad. You live as they 
lived. You are the best of what they 
preached, and within you it is a con-
stant. I do hope that all who know 
you understand the sort of presence 
they are in when near you. You show-
er grace on all who are open to it, and 
it is not some hokum magic grace, 
emanating from some mythical spot 
in the heavens. It is real, the sort of 
grace that makes all feel welcomed 
and loved: This is Divinity.
You have lived all your days to date 
with seemingly effortless grace, and 
your life work glows in the home you 
created, and the husband and the 
three sons (Charles’ “three brothers”) 
you nurtured. Each of those boys, 
now men, know what unconditional 
love is, and will be forever guided on 
a path of acceptance and kindness in 
a world where far too many pursue a 
road that leads to intolerance, petti-
ness and sheer meanness.
You have created a future for our 
world through your children, a much 
better future than the world has ever 
known, and those future-bearers you 
created will no doubt one day create 
more promising futures through their 
own children. This spark, igniting 
gentle warmth, was generated by the 
flint of your kindness. 
From the moment my children and I 
first entered your home in that long-
ago summer 2006, you bathed us all 
in your love and hospitality. Both 
Charles and Catherine look upon you 
as another mother. That olive oil bot-
tle and recipe book you gave to Cath-
erine are still two of her most prized 
possessions; they were among the first 
things she packed when she moved 
into her own apartment. 
You always allowed Charles to be just 
Charles. You never raised your voice 
to him, never said a cross word to 
him, and your sons captured him in 
their netting of acceptance, making 
him one with them. What this did 
for Charles over the years is beyond 
measure. You and your family helped 
him become who he is. 
Our long, meandering talks through 
the night and into the morning, ei-
ther in your kitchen or out on the 
back porch, punctuated with tobacco 
and spirits, glowing and flowing, are 
among my best recollections, and al-
ways will be, as long as memory per-
sists. We all love you very much, and 
we think about you often.

LATE LAST JULY, CHARLES 
and I drove up to New Jersey and spent 
three days in the old stone house with 
Kosh. My aunt and uncle, who live just 
across the Cooper River from Kosh, 
were frequent visitors at lunch and 
sometimes dinner. Kosh and I talked 
almost constantly, including late night 
sessions on that back porch. 
A mysterious vine that grew up along 
the stone garage in the backyard had 
all but covered an entire wall. The 
leaves were something like Virginia 
creeper, except much thicker and 
waxier, more like English ivy. For years 
this vine had remained a mystery, and 
Kosh had no idea how it got there. It 
hadn’t been there when they bought 
the house. When Kosh went to bed, I 
continued sitting in the backyard till 
well after three in the morning, and 
at times, just to move, I’d go to the ga-
rage and run my fingers through those 
curious vines, and there was a film of 
dew on the leaves. Overhead I could 
see stars, along with Mars and Venus, 
the wanderers, among them.
A few years back my mother died at 
the age of eighty-two. Several years be-
fore, like Kosh, she had been handed a 
death sentence by another gruesome 
illness, one that would ravage her mind 
for years before she finally gave up the 
ghost. In my mother’s case, the culprit 
was Alzheimer’s, which systematically 
drained all the lagoons of her memory, 
yet her body remained healthy. Toward 
the end, when her mind had all but 
evaporated, her body persisted. 
It was just the opposite for Kosh: Her 
brain was in perfect shape, while her 
body died around it. And one of the 
more horrific things about ALS is that 
all five senses remain on the alert. Kosh 
could see, hear, feel, smell and taste the 
external world because her brain still 
received all of those messages, but she 
could not respond to a one of them.

JUST LAST MONTH I GOT  
a call from Antonis, Kosh’s husband, 
who is one of the best men I have ever 
had the privilege of knowing, and who 
is more like a brother than the spouse 
of a first cousin. Kosh had died, he told 
me, with her family gathered around 
her. She died in her home with hospice 
support, and the week before her pass-
ing, the only parts of her body she had 
control over were a thumb and an index 
finger. The disease had whittled away 
the rest of her. 
The next day, Kosh’s eldest son, Grigor-
ios, posted the following on Facebook:

I don’t really know what to do or say 
right now. I still remember that day 
sitting in the waiting room at Penn 
before your diagnosis and thinking it 
was just going to be a routine visit.
You lived with such a horrible, horrible 
disease for more than sixteen months. 
Every day was worse than the previous 
one. From losing your ability to eat and 
drink to losing your speech and mobil-
ity. You endured so much and the only 
comforting part of your passing is that 
you are no longer suffering.
It still doesn’t make it any easier. You 
didn’t deserve this. You were an amaz-
ing mother and wife, a great daughter, 
sister, and friend. You taught my broth-
ers and me the importance of love, the 
importance of family. You taught us to 
be kind and have integrity. You were 
an example to us of how to be gener-
ous and how to follow through. Mom, 
you were my best friend and confidant. 
You had the biggest impact on my life 
out of anyone. I hope you rest easy– I 
know you’re watching over us and I 
love you more.

Kosh had that impact on a lot of peo-
ple. She hosted scores of parties and 
celebrations over the years, and she 
planned out each and every detail 
to ensure the comfort and joy of her 
guests. There was only one thing she 

would not tolerate in her home—in-
tolerance. And she would let offending 
guests know this. I had often thought 
that she should have posted the follow-
ing over her front door, a Polish saying 
I had first heard from my maternal 
grandmother, a concise saying that 
speaks infinite volumes: “Gosc w dom, 
Bog w dom.” Which means “Guest in 
the house, God in the house.”
Kosh treated everyone with respect, 
giving nod to their human dignity, 
and she could not understand racism, 
homophobia, classism, or any other 
form of bigotry. 

CHARLES AND I DROVE  
up for the funeral on Friday afternoon 
and spent the night in Falls Church 
with my sister, Fran, and her husband, 
Joel, and their daughter, Hilary. From 
Woodbridge north, 95 had become  a 
slow-moving parking lot. It took us an 
hour to cover the ten miles that sepa-
rated us from Springfield. Just as we 
pulled up the ramp to 495 west, along 
a thread in the Gordian knot of the 
Mixing Bowl, Charles suddenly broke 
down when the enormity of Kosh’s 
death struck home.
He turned his head to me, his cheeks 
streaked with tears.
“Why?” he said.
I shook my head. “I don’t know.”
“Why Kosh? Why not a bad person?” 
He named several men known for 
their callousness, for the hatred in 
their hearts, remorseless men who 
have made their names through inhu-
mane acts and words.
“I really don’t know why,” I told 
Charles. “None of it makes sense.”
We ate dinner with my sister and her 
family, then rode with them the next 
morning at five. We arrived in Had-
donfield a few hours later, ate break-
fast at a diner and then headed over 
to Christ the King Catholic Church. 
Hundreds of people gathered for the 
funeral Mass. An urn containing the 
cremated remains of my cousin sat 
on a sort of draped gurney that rest-
ed in the center aisle near the altar. 
In the front pew, Antonis stood with 
his three sons. They were all dressed 
in simple black suits and black ties, 
and the father’s full head of white hair 
stood in stark contrast to the jet black 
hair adorning the heads of Grigorios, 
Antonius and Andreas. Later, at the 
restaurant where a dinner was held, 
my sister Fran said that when she saw 
the father and his three sons walking 
down the aisle, with Antonis in the 
lead, she could not help thinking of a 
drake leading his offspring, now that 

ESSAY

Kosh with husband and sons.
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the mother duck was gone. As we were 
leaving the church, I stopped by the 
car that held Kosh’s parents, my aunt 
and uncle. I held Uncle David’s hand. 
It was all bone and thin skin. “I don’t 
know how I’m going to do this,” he 
said. I didn’t know what to say; Kosh 
was just fifty-five.
Late that night, back at my sister’s 
house, Hilary and I sat in chairs on the 
patio in the backyard. There’s a pergola 
over the patio, something my brother 
Chris built years ago. Fran had planted 
wisteria around the supporting col-
umns, and now, the vines, interwoven 
and interlocked, are so thick that that 
they form something of a roof which 
protected Hilary and me from the 
rain, which was steady at times. As we 
relived the day, talking about what we 
had seen, an odd sound emerged from 
a thicket of hostas, the leaves of which 
are the size of serving platters. And as 
our eyes became accustomed to the 
darkness, we could see the leaves of 
these plants trembling with the move-
ment of concealed animals. And then 
came eerie chitterings, a whole chorus 
of them, as if they were arguing among 
themselves, or telling my niece and me 
to leave. Finally, a raccoon emerged, 
walked over to the pond fifteen feet 
away from us, reached into the water, 
retrieved a gold fish, held it up, as if 
showing it to his friends still concealed 
among the hostas, then chomped 
down on it, and again held it aloft like 
an ice cream cone. The raccoon was in 
no way concerned about our presence, 
and its compatriots soon emerged 
from the greenery, which is when Hi-
lary and I returned to the downstairs 
sanctuary of my sister’s home.
“Had you ever seen anything like that 
before,” I asked Hilary.
“Never,” she said.
After reading for about two hours, I 
returned to patio. By then everyone 
else in the house was sleeping, and 
the clouds had parted and the moon 
had already set. I stood near the pond, 
and looking overhead I could see a fair 
abundance of stars, and words came 
back to me that I memorized more 
than thirty years ago, words from a 
poem by William Butler Yeats. 

“Give to these children, new from  
the world,
Silence and love;
And the long dew-dropping hours  
of the night,
And the stars above.”

I said them over and over, even after I 
returned to the guest bedroom in my 
sister’s home.  

ESSAY

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

Fall Beers 
Trickling in Now!

Free  
Friday Night Movies
(Requests For Your Favorite 

Movies Encouraged)

A Wide Selection  
Of Fine Cigars 

Romeo y Julieta,  
Rocky Patel, Montecristo, 

Arturo Fuente

Now With Eight 
Growler Taps

  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.

BELLEVUE 
CIVIC  

ASSOCIATION 
MEETING

In Our Parking Lot 
September 18, 6pm

PIZZA 
RAFFLE 

AUCTION
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Straight Up Comfort Food
Without  All the Hype

7 Days A Week • Orders to Go
Monday-Friday 7-3 • Saturday & Sunday 8-2

Breakfast and Lunch Served All Day
1600 Brook Road • Richmond, VA 23220

804.225.8577

Off the Beaten PathCome join
 us...

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

Pet  
Sitting  

Services
DONNA DUFFIELD

(804) 397-6720

Loving Care where your  
pet is most comfortable - 

their own home!

Bellevue’s Full-Service  
Auto Repair for 25 Years

Bobby Shore
4031 MacArthur Avenue 

Richmond, VA 23227
(804) 262-7582
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HOUGH IT DIDN’T 
rise from the ashes, Holly 
Lawn, a rare and long-
lived home in the Her-
mitage Road Historic 
District, was resurrected 
from the rubble by its 

owners who spent the better part of two 
years lovingly renovating this architec-
tural treasure, which is on the National 
Historic Register of Places and has been 
called one of the finest examples of 
Queen Anne Style in Virginia. 
On June 16, 2016, a line of fast moving 
storms stampeded through the heart 
of Bellevue, uprooting massive trees 
like spring onions. A local meteorolo-
gist called it an “historic wind event”. 
And it was. 
The next morning my son and I rode 
our bikes through the neighborhood 
and witnessed massive trees felled by 
the high winds. A number of cars were 
crushed beneath these green giants 
like matchbox toys. A classic arts and 
crafts cottage on Claremont, just east 
of Fauquier was almost cleaved in half. 

And on Hermitage Road, a queen 
among the other royalty lining 
line that North Side boulevard was 
damned near decapitated when a 175-
year old red oak sheared away most 
of the home’s front elevation, ripping 
off the porch and shattering one of 
the turrets, and causing untold dam-
age to the entire structure. The owners 
decided to save the building, and for 
the next 24 months they performed a 
miraculous reconstruction.
This September, Holly Lawn will be 
unveiled in all her new glory. The Rich-
mond Symphony Orchestra League 
(RSOL) selected this North Side gem 
as the 2018 Designer House. Some of 
Virginia’s leading interior designers will 
transform the 14,500-square foot home 
which sits on a beautifully landscaped 
2.1-acre parcel. The RSOL’s Preview 
Gala on September 14 kicks off the 18th 
annual Designer House with a fabulous 
party, along with music provided by 
Richmond Symphony Orchestra musi-
cians, and a preview of Holly Lawn. The 
Designer House will be open for tours 
from September 17 through October 
14. The ever-popular Thirsty Thurs-

days—featuring beer, wine, live music, 
and home tours—will be held Septem-
ber 20 and 27, and October 4 and 11, 
from 5:30 to 7:30 p.m.  “We are thrilled 
that the owners have made such a gen-
erous contribution to open Holly Lawn 
as our 18th Designer House to support 
the Richmond Symphony,” says Ann 
Burks, RSOL president.
Holly Lawn’s main house features five 
bedrooms, three and a half bathrooms, 
a sun porch, a library, a living room, a 
formal dining room, a spacious foyer, 
a kitchen with butler’s pantry, and a 
sweeping Southern-style front porch. 
The house also includes a 1973-addi-
tion. One of the earlier homeowners 
named the estate “Holly Lawn” for the 
holly trees that ring the estate.
Proceeds from the Designer House, 
which in the past has attracted 7,000 
visitors, will benefit the Richmond 
Symphony Orchestra. The Richmond 
Symphony Orchestra League sup-
ports the growth and development of 
the Richmond Symphony. For more 
information and tickets for this event 
visit www.rsol.org   

HOMES

2018 Richmond Symphony  
Designer House
Hermitage Road’s  
Holly Lawn, Re-born
by CHARLES MCGUIGAN

T

Holly Lawn after the storm, and the effects of the restoration visitor’s can expect to see at the Gala and subsequent tours.

Wonder ful food, best 

brunch in Richmond.
      – Urban Spoon

Located in Richmond, VA's
historic Bellevue District at

4023 MacArthur Ave

(804) 716-1196
www.themillrva.com

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

options available.

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

DINE IN •DINE IN • TAKE OUT
DELIVERY

ENJOY BRUNCH
Sat & Sun 10am-2pm

Weekly Specials:
 Sun • Specialty Burgers 

5pm - close  
 Mon • Vegetarian & Vegan

Specials all day
 Tues • Family Style Pasta Night

6pm - close  
WWed • Wing it Wednesday w/

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

9am-10pm Sat & Sun

DINE IN • TAKE OUT

ENJOY BRUNCH 
Sat & Sun 9am-2pm

Weekly Specials: 
Sun • Specialty Burgers 

5pm-close

Mon • Vegetarian & Vegan 
Specials all day

Tues • Family Style Pasta Night 
6pm-close

Wed • Wing it Wednesday 
with $5 wing specials

Happy Hour • Mon-Fri 3-7pm

Located in Richmond VA’s 
historic Bellevue District at 

4023 MacArthur 
Avenue

804 716 1196

www.themillrva.com
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Tuesday–Saturday, 10–6 

3141 West Cary Street
Richmond, VA 23221

804 254 4653
kambourianjewelers.com

TREASURES FROM THE EARTH

Transformed by  
our Master Jewelers
Into One-of-a-Kind  

Works of Art

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

DARK BROWN
PANTONE 4625

LIGHT BLUE-GREEN
PANTONE 324

Back intheNorthside
1221 Bellevue Avenue  Richmond VA  23227

804 553 3866
119 North Robinson Street  Richmond VA  23220

804 335 4570
TueSDAY-FriDAY 7am-1pm  Saturday 7am-Noon

EARLYBIRDBISCUIT.COM

FREE CUP of coffee  
with purchase of a biscuit and this coupon

An  
Old-Fashioned  

Service Station

Family Owned And  
Operated For 65 Years

Full Automotive Service  
And Repair

266-3574
5515 Lakeside Avenue
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BikeTrails

by CHARLES MCGUIGAN

STARTING BACK  
in late May, Charles and I decided to visit 
as many of Virginia’s bike trails during 
the summer as time permitted. It seemed 
fitting that we would begin where Vir-
ginia begins, and where Virginia began.
At First Landing State Park on Cape Henry we 
shared a cabin, for one night, with Nick Kambou-
rian and his mothers, the two Melissas. Established 
in 1933 as Seashore State Park, this was the first 
park in Virginia’s system. The cabin we slept in was 
built during the dark days of the Great Depression 
by African-Americans who worked for the Civilian 
Conservation Corps. 
My daughter, Catherine, and her beau, Tyler, joined 
us and we all headed down to Back Bay National 
Wildlife Refuge, just below the town of Sandbridge. 
All seven of us rode along the dike roads sandwiched 
between the endless ridge of sand dunes to our left 
and the wide expanse of Back Bay, mother of Cur-
rituck Sound, to our left. The first couple miles of the 
trail are flanked by open land, dominated by brack-
ish marshes and waving fields of pea-green spartina, 
or cord grass, which form the incubators for many 
marine organisms. The air here is salt-rich with a 
faint hint of sea-decay. 
In a sort of cul-de-sac at the end of one of the lagoons 
bordered by the dikes, we counted a total of eighteen 
freshwater turtles sunning on half-submerged logs, 
and in the very next lagoon, a very thick, five-foot 
long cottonmouth that slithered on the surface of the 
water in a feat of total buoyancy. 
We penetrated a thick maritime forest composed of 
wax myrtles, gums, loblolly pines and wind-sculpt-
ed live oaks, and when we entered False Cape State 
Park, we made our way across a veritable desert be-
fore crossing thirty-foot high sand dunes to wade 

in the Atlantic. The round-trip was just a little over 
twelve miles.
Catherine and Tyler left that evening, and the next 
afternoon the Kambourians headed back to Rich-
mond. Charles and I spent another night in the cabin 
and early in the morning hit the Cape Henry Trail, 
first cycling west on a path that runs through the 
backyards of a residential neighborhood. When the 
path ended we rode along a lightly traveled street, 
and meandered over to Lynnhaven Inlet. 
We returned to First Landing, and then biked the 
eastern portion of the Cape Henry Trail. Here it is 
wild. There is an ancient cypress swamp on one side 
of the trail, and a thick maritime forest on the other. 
And this, too:  Spanish moss festoons branches of the 
oaks and pines as if you’re in South Carolina’s Low 
Country. These woods smell of the pines, not at all 
like balsam, more like tar, which adds to the primor-
dial feeling of this place. 
At trail’s end, about six miles southeast, we emerged 
from the forest into a residential development on 
64th Street in Virginia Beach. We rode due south 
along a paved bike trail and later an access road, both 
of which run parallel to Atlantic Avenue. 
At 40th Street we linked up with the paved bike trail 
that runs parallel to the boardwalk, then cut over at 
5th Street to South Beach Trail, crossed Rudee Inlet, 
and rode into Croatan Beach. On our way back to 
First Landing, we ate a very late lunch at Waterman’s 
at 5th and Atlantic—a massive platter of Old Bay-
seasoned steamed shrimp, a bowl of hush puppies, 
all washed down with their signature Orange Crush. 
It had been a long day. We covered twenty-eight 
miles, and almost as soon as we started the trip back 
to Richmond, Charles turned the passenger seat into 
a recliner and slept until we pulled up in front of the 
house on Greycourt. 
On a Saturday in early July, Charles and I took to 
the North Bank Trail along the James River right 

Across virginia
NO MATTER WHERE WE ARE, WHEN TRAVELING 
along the Eastern Seaboard, my kids and I have always sought out segments of the East Coast Greenway. In Brunswick, Maine 
there’s a great trail along the Androscoggin, a vast tidal river that once powered many of the towering mills that have since 
been condominiumized. And in deepest of the Deep South, there is the Florida Keys Overseas Heritage Trail, which utilizes 
the rail beds and bridges of Henry Flagler’s doomed Overseas Railroad. Last summer my son, Charles, and I rode a thirty-five 
mile stretch through the Lower Keys; it became our main mode of transportation from Big Pine Key to Key West. When the 
East Coast Greenway is completed, it will link together scores of cities along a 3,000 mile stretch of off-road bike paths that will 
begin at the Canadian border in Calais, Maine and end at the Caribbean-lapped shore of Fort Zachary Taylor on the south-
ernmost tip of Key West. It’s an ambitious project begun almost thirty years ago, but today fully one-third of it is complete. 

Top: Vast expanse of sand and dunes at  
False Cape State Park, heading seaward.

Bottom: High Bridge Trail.
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here in Richmond. Early that morn-
ing, we pulled into the parking lot on 
Pump Road, just below the Boulevard 
Bridge, and began our ride west along 
the Kanawha Canal, which we would 
follow, more or less, for the next four 
and a half miles. This part of the trail, 
which skirts the Japanese Gardens 
at Maymont, is flat and paved with 
finely crushed gravel of some kind, 
but on the other side of Texas Beach 
it becomes fairly challenging, and 
there were points, particularly in the 
shadow of the three cemeteries, when 
we dismounted and walked our bikes. 
Where the trail ends at Oregon Hill, 
we cut over to the trail that leads 
through Tredegar, crossed the bridge 
to Brown’s Island, and worked our 
way over to the Canal Walk, crossed 
under the I-95 bridge, then over to 
Dock Street, where we rode under the 
elevated rail until we got to the Great 
Ship Locks. 
And as we stood on the main gate of 
the locks, facing the south-flowing 
James, we could see in one glance 
the entire history of transportation in 
Richmond; from the river itself that 
tall ships ploughed in the eighteenth 
and nineteenth centuries, to the ca-
nal that penetrated ever inland, to 
the rails in the sky that displaced the 

canal; from the footpaths first trod by 
Native American Indians, to the cob-
blestones laid for horse and wagon, to 
the asphalt that covered those roads to 
make way for the automobile, to this 
trail which was built just for bikes.
The following morning, we parked 
near Tredegar and rode over to 
Brown’s Island and then along the 
Manchester Floodwall Walk, under 
14th Street, and then further south 
till we hit the Richmond Slave Trail-
head. The Floodwall Walk gives you a 
unique back end view of the city, be-
yond the gentrification of Manchester. 
There are still pockets of decayed in-
dustry from a bygone era—silos made 
of cement, decaying bridge columns 
of concrete, a mothball fleet of graffiti-
scarred boxcars. 
Instead of taking the trail down to the 
notorious Manchester Docks, we rode 
along Brander. Not one car passed us 
going in, or coming out. On the water-
front it was somber and we were the 
only people there. Here is one of the 
darkest stains on Richmond. For thirty 
years, up until the outbreak of the Civil 
War, Richmond exported more en-
slaved Africans than any other city on 
the East Coast. As Charles and I  stood 
on the banks of the river there was the 
shrill of cicadas all around, sometimes 

Monday thru Saturday 
9 am to Midnight

Sunday 10 am to 3

4030 MACARTHUR AVENUE ★ 266-3167
NOW SERVING 

SUNDAY 
BRUNCH

Along the south flood wall.
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coming from inside our own skulls. 
No movement of air, the smell of 
alga, a merciless sun overhead. From 
this point of land, that juts out into 
the James, thousands of families were 
torn apart, children from parents, hus-
bands from wives, and sold downriver 
to the highest bidder. Despite the heat, 
I shivered, and looking upstream, and 
across the river, my son and I could see 
the Great Ship Locks where our ride 
had ended yesterday.
A week later we were in downtown 
Farmville where a seminal battle oc-
curred in 1951 when African-Amer-
ican students at Moton High School 
staged a strike, giving birth to the stu-
dent protests of the Civil Rights Move-
ment, and laying the groundwork for 
one of the cases that would lead to 
Brown v. Board of Education and end 
segregated schools. 
The High Bridge Trail cuts straight 
through Farmville, and we picked it 
up near the old train depot and began 
pedaling east. This trail, which follows 
an old rail-line that ran from Pamplin 
to Burkeville, is one of Virginia’s new-
est state parks. The entire trail, made of 
finely crushed limestone, is thirty-one 
miles long, with very slight grades. 

Just five miles outside of Farmville, we 
hit the centerpiece of the trail, a half-
mile long bridge that crosses the Ap-
pomattox River. Halfway across the 
bridge we were suddenly above the 
tree tops, and looking to the west we 
could see hills giving way to moun-
tains. It is the longest recreational 
bridge in Virginia, and one the longest 
in the country. 
Half a mile east of the bridge there 
are earthen fortifications built by 
Confederates to protect the South 
Side Railroad, incorporated in the 
1850s, from Union attacks. One of 
the last battles of the Civil War oc-
curred here, and the last Union gen-
eral to fall in that conflict died here. 
Two days after that battle near High 
Bridge, Lee surrendered to Grant at 
McLean House in nearby Appomat-
tox Courthouse. We ride into Burk-
eville, then head back for a round-
trip of about thirty miles, then eat a 
packed lunch and drink a lot of water 
in the shade of the Farmville Farm-
ers’ Market pavilion.
The following week we bike the Vir-
ginia Capital Trail, but that’s another 
story for another time.   

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

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

Heading toward the Great Ships Locks.
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COMING SOON

Tabol Brewing: “Tart, Wild, Funky”
by CHARLES MCGUIGAN

IC CAUDLE HAS 
been a beer connois-
seur for a long time, 
and about ten years 
ago he decided to be-
come a homebrewer. 
He was on a trip visit-
ing his girlfriend’s par-

ents up in New York, and they killed 
a day by shopping in small, locally 
owned businesses. Nic entered a shop 
that sold home-brewing supplies and 
he bought the basics. Once back in 
Richmond, he created his first brew.
“That batch was horrible,” he says. “It 
was an immediate drain pour.” He real-
ized he’d done several things wrong, and 
started over. The next batch was better, 
and over the years he began experi-
menting with new recipes, frequently 
purchasing supplies from brewmeister 
Tony Ammendolia, owner of Original 
Gravity/Final Gravity in Lakeside.
We’re sitting in a small office within a 
large building just off Chamberlayne 
Avenue in lower North Side. This was 
the former home of Research Glass, 
where, for 25 years, glassblower John 
Bivins, and later his son, Brian, made 
scientific glass. And even as it is now 
transforming into Tabol Brewery, some 
of the beakers and graduated cylinders 
from the building’s former incarna-
tion, are finding new use in that an-
cient branch of chemistry—brewing. 
For the past several years, Nic and 
his business partner, Travis Dise, had 
been toying with the idea of open-
ing their own brewery. They talked 
about it often enough, but never really 
moved on it.
“Then Travis approached me about 
two years ago and he said, ‘Hey, have 
you really thought about this? Because 
I’m ready and I’m serious,’” says Nic. 
“That’s when we started delving into 
the business research. What will it 
take to actually get something up and 
running? We pored over a lot more 
info than you’d think. So after about 
a year or so of planning, we started 
looking for property and that took a 
few months and we first looked at this 
building May of 2017, and we’re not 
even fully there yet. It’s a long process.” 
In Richmond, these days, you can 
barely swing a cat without paw-pat-
ting a microbrewery (Scott’s Addition 
alone is home to ten of them), and a 
lot of folks wonder how many brewer-

ies the area will be able to keep afloat. 
On this, Tabol has an edge. When the 
brewery opens later this month, or in 
early September, it will fill a sort of 
niche market. 
Nic remembers the moment he got 
the idea. It was years ago while he 
was dining at Mekong and ordered a 
saison by Stillwater. It wasn’t like any-
thing he’d ever tasted. “Holy crap,” he 
thought. “This is what I want to drink 
all the time.” Unfortunately not many 
stores at the time carried this product, 
and those that did charged an 18k-
gold arm and leg for it. 
“So Tabol will have a 90 percent focus 
on the tart, the wild, the funky stuff,” 
Nic says. “We’ll have a hoppy beer 
or two on tap, and we have plans for 
some stouts for the cold weather. We’ll 
try to make a little bit of most every-
thing. But mainly it will be the tart, 
wild, funky stuff. What is the main 
thing for most breweries will be our 
side project. And their side project will 
be our main focus.”
Nic takes me on a quick tour of the 
brewery. The production space is al-
ready filling up with barrels and a few 
large stainless steel tanks. “In your 
typical brewery you’ve got these mas-
sive steel tanks that everything sits and 
ferments and ages in,” he says. “Here, 
except in the brew house itself, where 
we make the unfermented beer, there 
are no steel tanks. Everything is going 

immediately into various oak casks.  
That’s where they’ll do all their fer-
mentation and aging.”
This production area is about 6,000 
square, and the next room we enter—
about 2,000 square—is the tasting 
room. Two men, wearing dust masks, 
guide large floor sanders in concentric 
circles. A thick dust of concrete and 
debris falls in their wake, and a man 
with a shop vac trains the hose on the 
small mounds of grey dust, sucking up 
each particle in an instant. By tomor-
row the floor will be ready to coat with 
clear epoxy resin.
“This wasn’t the first place we looked at,” 
Nic tells me. “We started looking in Jan-
uary of 17, and we looked everywhere.”
The problem was invariably the size. 
“Richmond has a lot warehouse stock,” 
Nic says. “But it’s either 5,000 and below, 
or 15,000, 25,000 and above. There’s 
very few in that middle range, which 
was what we were looking for. We 
found some places. We even put an of-
fer in on a building in Scott’s Addition, 
but it had gotten too high for us. And 
then we came in here. It hit that sweet 
spot. It’s right at about 8,000 square foot, 
and it has the potential for the deck out-
side, and plenty of parking.”
Looking to the very near future, Nic 
Caudle says, “When there’s something 
ready that we can package, we’ll either 
put it into kegs, or if we like it and we 
have enough of it, then we can bot-

tle some of it for taproom sales as well. 
We’re not looking to put product on a 
shelf or to try to fight for a tap line at 
a bar. It’s too cutthroat. If we can work 
with a distributor to work with the oc-
casional bar, restaurant, or festival for an 
event. Perfect. Otherwise we want peo-
ple to come here, sit down, enjoy a beer 
or two, maybe take a bottle home.”   
Tabol Brewing
Wed-Fri, 4-9; Sat and Sun, 12-9 (pro-
jected hours of operation)
704 Dawn Street, Richmond, VA 
23232, (804)303-5528

N

Above: The updated exterior facing Dawn Street looks ready for business. 
Right, top: Taking advantage of some flasks left over from the building’s last owner.  
Right, below: Partners, Travis Dise and Nic Caudle.
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OMETIMES I COME 
across a book that is so 
glorious I must share it 
with you, even though 
it is not a new release. 
This is the case with 
“The Sound of a Wild 

Snail Eating,” which I heard about 
and devoured in a single sitting. I 
am a sucker for nature writing and 
memoirs, and this endearing little 
book is both.
At age 34, Elisabeth Tova Bailey was 
struck by a mysterious pathogen that 
devastated her nervous and circula-
tory systems so badly she was bedrid-
den. Unable to even sit up, her world 
suddenly became one of intense iso-
lation and helplessness. This former-
ly active hiker and dog lover was now 
transformed into an invalid. It would 
be easy to fall into a depression under 
such difficult circumstances.
Enter snail.
One day, a friend found a land snail in 
the woods and carried it to Bailey in 
a pot of violets. Since Bailey couldn’t 
do anything else, she watched the 
snail. And thus was born this tender, 
contemplative narrative.
Bailey weaves her observations about 
this snail with what she learns through 
research about these quiet but fasci-
nating creatures. She finds parallels as 
well as contrasts between her life and 
that of the snail, and her relationship 
with the snail is the slender thread 
that carries her through the heart-
break of her physical ailments.
I quickly became captivated by her 
snail, this slow creature traversing 
its new habitat while leaving behind 
a slimy trail. Bailey’s description of 
the snail, sleeping sweetly under 
a leaf during the day, awakening 
at night to snack on mushrooms 
or crushed eggshells, crawling out 
of the pot of violets only to return 
to it each morning, made this lit-
tle gastropod seem utterly charm-
ing. Her snail is eventually moved 
to a terrarium, which she makes as 
much like its natural habitat as she 
can. She appreciates its amazing spi-
raled shell, how this geometrically 
pleasing “house” grows as the snail 

grows. She learns that the snail’s foot 
is versatile; that it not only moves 
the snail but can also dig a chamber 
for hibernation. She muses on our 
common ancestor, our similarities. 
She marvels at its tentacles and rows 
of tiny teeth.
Bailey’s writing is compassion-
ate and warm, a gentle meditation, 
thoughtful and provocative. She is 
aware that she has upended the life 
of her snail by keeping it in captiv-
ity, just as she is trapped in her own 
weakened, fragile body. When she is 
finally able to leave the studio apart-
ment where she has been staying 
and return to her farmhouse, she 
releases her snail, only keeping—
temporarily —one of its offspring. 
(Yes, here you can learn about snail 
babies too!)
Her respect for wildlife—and what 
she discovers about how nature can 
help us rise above the things that 
bowl us over—make this an allur-
ing read. And when you next come 
across a snail, determinedly wan-
dering among the loam, you’ll be 
less likely to casually nudge it aside. 
Perhaps you will sit with it awhile, 
observing, before walking on in 
gratitude for life’s gifts, both large 
and small.  
The Sound of a Wild Snail Eating
by Elisabeth Tova Bailey
Algonquin Books of Chapel Hill 
$18.95
190 pages

BOOK REVIEW

S

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

Life Lessons  
From a Gastropod
by FRAN WITHROW

1217 Bellevue Avenue • 266-4403

Monday through Saturday: 11am till closing*

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

*limited menu after 10 pm

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

Chart a course to Richmond’s  

finest family neighborhood restaurant  

in the heart of Bellevue

Residential Cleaning

1229 Bellevue Avenue 
Richmond, VA 23227

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

Website: www.classictouchcleaning.com

Simplifying Lives  
One House  
At a Time!

ClassicTouch  
Cleaning
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NORTHS IDER

Chip in for  
Kaity Kasper
As She Once Again  
Battles Cancer

F YOU’RE A NORTHSIDER, 
chances are you know Kaity 
Kasper. She’s an attorney, a can-
cer survivor, a writer, a gifted 
story teller, and a spiritual guide. 
Not long ago, many of us heard 
that Kaity had sold her house 

on Brook Road with plans of moving 
to Charlottesville. After downsizing 
and moving to Charlottesville, she got 
some bad news. Recently, Kaity posted 
this on Facebook:

“As many of you have begun to hear, 
earlier this week I received my third 
cancer diagnosis. I knew if this time 
ever came that chemotherapy would 
not be an option I would consider. I 
have done it twice - each time with 
less than ideal results. I am fortunate 
to have an extremely compassionate 
and brilliant care team on my side 
who have put together an alternative 
protocol they feel will be successful in 
getting this out of my system for good. 
More on that later.
“For now, my first set of orders was to 
‘change everything’. In that vein, I’ve 
sold or donated 98% of what I own 
and Hope and I will be leaving Vir-
ginia to relocate to Ohio in a handful 
of days. Regardless of whether or not 
this protocol works, I plan to spend 
the rest of my life living slowly and 
quietly in nature with those I love 
most. This move will facilitate that.
“I have been asked how people can 
help. My course of treatment is not 
covered by insurance and is not in-
expensive. A dear friend has set up a 
Go Fund Me page to assist in paying 
for those costs. If you feel compelled 
to help, this is the most needed item 
right now.
“Xoxo.”

That dear friend Kaity refers to is 
Bellevue resident Mary-Catherine 
Berry, who wrote: “Recently, Kaity 
was re-diagnosed with cancer in her 
lower abdomen. As traumatic as this 
is, her doctor is super optimistic about 
the success of her treatment plan so 
she can get back to living her great life! 
Treatment will require regimented 

diets, supplements and regular medi-
cal procedures starting immediately 
and continuing through the next 
few months. She’ll need our prayers, 
thoughts and love!”
The outpouring of support for Kaity 
Kasper was immediate. In a little over a 
week the original Go Fund Me goal of 
$16,000 was reached. But the bills are 
piling up fast. The new goal is $32,000, 
which is not much when you consider 
the outrageous costs of healthcare.
So Kaity wrote,  “Hi friends! This is 
Kaity. Mary-Catherine let me hack in 
to update you and say a huge thank 
you! I am overwhelmed by the gener-
osity that has been shown in the last 
several days. 
“You’ll notice we increased the goal for 
this fund. We did this at the encourage-
ment of several dear friends. $16K is my 
health insurance out-of-pocket maxi-
mum and will cover my out-of-pocket 
expenses for the ER visit, two drains, 
surgery later this week, and all of the 
imaging done in the last 2 weeks.”  
To donate, please go to www.go-
fundme.com/kick-kaity039s-kancer 
While you’re at it visit Kaity’s blog at 
www.kaitykasper.com/blog 
And here’s an audio story about  
Kaity Kasper and her unique  
spiritual journey:
exchange.prx.org/pieces/199892-kaity-
kasper-from-the-mouth-of-god-part-1
exchange.prx.org/pieces/200627-kaity-
kasper-from-the-mouth-of-god-part-2

I

P H O T O  b y  R E B E C C A  D ’ A N G E L O

Monday - Friday

7am - 5pm 

Saturday - Sunday

7:30am - 5pm

Now Offering Breakfast and 

Lunch Catering, and Space Rental

Contact Stephanie at 

stephanie@stircrazyrva.com 

or 804 864 0264
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FREE PARAKEET
With Purchase Of Parakeet Set-Up

Not valid with sale items, other coupons or discounts. Expires  Expires 9/8/18
(New Customers Only)

With Coupons Only. Not Valid With Any Other Offer. Expires 9/8/18

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 9/8/18

Valid for Precise, Eukanuba, Natural Balance and Iams brands, only.  
Not valid with sale items, other coupons or discounts. Expires 9/8/18

$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 9/8/18

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 9/8/18

 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 9/8/18

$4.00 OFF GROOMING
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RECYCLING

CVWMANeedsYou
To Recycle Right

H E  C V W M A  
(Central Virginia Waste 
Management Author-
ity) recycling containers 
are for recyclable items 
only. Placing inappropri-
ate items, such as plastic 

bags or food-contaminated containers, 
with appropriate recyclables create ad-
ditional processing and disposal costs.  
Place only loose acceptable items in 
the recycling container. Do not bag 
your recycling in plastic bags. Any-
thing in a plastic bag will not be recy-
cled.  CVWMA’s recycling vendors will 
no longer pick up unwanted items. To 
avoid this, visit cvwma.com and make 
sure you Recycle Right.   
This is more important now than ever.  
Nearly all of the paper and cardboard 
collected in Central Virginia for recy-
cling was marketed to paper mills in 
China. China was the largest importer 
of recyclable material in the world 
until recently when they stopped al-
lowing certain commodities such as 
mixed paper into the country because 
of poor quality.  The Chinese are tired 
of buying poor quality feedstock for 
their mills.  
The continued success of recycling 
programs, locally and globally, is de-
pendent on economically feasible end 
markets. In the past, revenue gener-
ated from the sale of recyclables had 
covered labor and equipment neces-
sary to sort, bale and transport the 
commodities to respective markets.  
“Nearly all of the paper and cardboard 
collected in CVWMA residential re-
cycling programs was marketed to 
Chinese mills because of the high 
demand,” says Kim Hynes, executive 
director of CVWMA.   “Other buyers 
such as Vietnam, India and Korea and 
domestic mills are now flooded with 
scrap paper and are becoming pickier 
than ever on accepting the material.”  
CVWMA collaborates with 13 lo-
cal governments in Central Virginia 
and provides residential recycling to 
275,000 households in nine jurisdic-
tions and also provides recycling op-
portunities at 35 drop-off locations for 
cardboard, paper, cans, bottles, car-
tons and other plastic containers. 
This situation with China and the 
recycling markets has created a dis-

ruption in the industry, the reality of 
which will reveal the true costs of recy-
cling, particularly as markets fluctuate 
and local processors seek new outlets 
to sell collected commodities.  
“You can always find a market for a 
quality product,” says Lori Scozzafava, 
senior vice president of Gershman, 
Brickner & Bratton Inc., a national 
solid waste consulting company. “Chi-
na doesn’t want poor quality feedstock 
materials and neither do we.” 
Adjusting to this new normal will re-
quire people to change their approach 
to recycling. “In the short term, we 
need to prioritize education, update 
technology in MRFs, identify new 
markets for materials and be more 
transparent about costs associated 
with recycling as well as the revenue 
that’s generated from the sale of recy-
clable material,” says David Biderman, 
executive director and CEO of Solid 
Waste Association of North America. 
CVWMA is taking immediate steps 
to educate and inform central Virgin-
ians on the impact our actions have on 
the continued success of our recycling 
programs.  Whether your recyclables 
are picked up from your home, or 
whether you drive them to a drop-
off site, recycle only loose acceptable 
items and do not bag your recyclables 
in plastic bags.  
For additional information, call CVW-
MA at (804) 340-0900 or visitcvwma.
com You can also find CVWMA on 
Facebook, Twitter, and Instagram.   

T
Recycling the wrong items can  
have terrible consequences. Someone 
apparently tossed a lithium battery into 
a recycling container. The discarded 
battery caused a fire in this truck.

Escape Massage
& Salt Therapy Room
Memberships, Gift Cards &
salt Products available

Salt therapy
45 Minute Session at Westchester
Commons AND Rutland Commons Shopping Centers
Halotherapy or Salt Therapy helps reduce stress and headaches, 
increases energy and promotes a better sleep pattern.

Also Helps witH Respiratory Issues
• Asthma & COPD    • Smoker’s Cough    • Cystic Fibrosis    
• Sinus & Ear Infections    • Coughs, Colds & Flu    
• Sleeping & Snoring Problems    • Allergies    

& Skin Conditions
• Psoriasis    • Rashes    • Eczema    • Acne    • And More

Massage
• Therapeutic    • Couples    • Prenatal    • Deep Tissue
• Hot Stone    • Aromatherapy    • Corporate Chair
Our massages are full 30, 60, 90 & 120-minute 
“hands-on” sessions.

WESTCHESTER Commons
15500 WC Commons Way
(across from Target)
Midlothian

794-0445

rutland Commons
9225 Atlee Rd. Suite 5103
(across from Kroger)
Mechanicsville

730-6777 

www.escapemassage.com
OPEN M-F 9AM-9PM, SAT 8AM-6PM, SUN 12PM-6PM
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Visit us on FACEBOOK for the latest seasonal hours

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

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

YEAR ROUND FARMERS’ MARKET
OPEN SATURDAY MORNINGS 9AM-NOON and WEDNESDAYS 9AM-2PM
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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 


