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went to work at Fin & Feather back in 1963 when he was just  
fifteen years old. Six years later, while studying general business at  
Richmond Professional Institute (now VCU), he bought the  
business and through the years has more than tripled its size,  
survived recessions and withstood the invasion of big box stores. 
There’s much more to Melvin Major, though, than success at  
business. Over the past 52 years he has hired hundreds of young  
people, given them a chance, taught them how to think for  
themselves and in very concrete ways has become a father to them.

continued on page 18
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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	1/20/15

15% 
OFF 

REPTILE SUPPLIES
With	Purchase	Of	A	Reptile

Not	valid	with	sale	items,	other	coupons	or	discounts.	Expires	1/20/15

$4.00 OFF GROOMING

(New Customers Only)
With	Coupons	Only.	Not	Valid	With	Any	Other	Offer.	Expires	1/20/15

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	1/20/15

Valid	for	Precise,	Eukanuba,	Natural	Balance	and	Iams	brands,	only.	Not	valid	with	sale	
items,	other	coupons	or	discounts.	Expires	1/20/15

$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	1/20/15

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	1/20/15

 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, 
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New Center Director – Lisa Williams 
ENROLL NOW: 804.200.1176

cdc@wcrichmond.org • www.WCRichmond.org

Fully inclusive programming offered to meet the needs of every child, including those with special needs.

State licensed & NAEYC accredited • Drop-in services offered based on availability

Westminster Canterbury riChmond

Child Development Center

NEW: Additional infant spaces available. 
We now offer After School Only programs and pricing.

FACT: The majority of a child’s brain develops during 
the first five years of life. Children who are offered high-quality, 
early learning experiences are more likely to acquire the skills 
they need to succeed. 

WHAT WE OFFER:
• A secure, enriched learning  

environment structured to  
meet ALL aspects of growth  
and development. 

• Programming for children  
ages 6 weeks to 12 years

• Medical professionals  
on-site

• Meals planned by dieticians

4  CELEBRATION Thanksgiving at Albert Hill 
Rachel Siddall, a teacher at Albert Hill Middle School, started a tradition a couple  
years back by holding Thanksgiving in her classroom. It has all the trimmings, too.  
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H
ERE IN VIRGINIA 
people claim the first 
Thanksgiving was 
held down at Berk-
ley plantation back in 
1619, two years before 
the Pilgrims hosted 

their notable banquet at Plymouth in 
the far north.  But I think the image of 
Pilgrims with their blunderbusses and 
buckled hats will always be the icon we 
collectively conjure as a culture at the 
mention of Thanksgiving.  Indians from 
Virginia to Massachusetts got screwed 
in the end, were not invited back to the 
table, were massacred, robbed of their 
lands and so on. The Pamunkeys, and 
some of the other tribes in Virginia who 
still are not recognized by the federal 
government, pay tribute to the governor 
on about Thanksgiving with wild game.  
In Plymouth, Indians hold a ceremony 
of mourning on this national holiday.
For every American family Thanksgiv-
ing traditions and memories are differ-
ent. But one thing unifies them all—a 
feast with family and friends, a day to 
count your blessings. As a people we 
seem to do an awful lot of bitching: 
Consult Facebook at any given minute. 
But on Thanksgiving we take stock. 
My grandfather Cosgrove used to say, 
‘What’s he got to complain about, he’s 
got a loaf of bread under one arm and 
a ham under the other.’ He was first 
generation Irish and ate oatmeal three 
times a day, sometimes sweetened with 
lard. That’s true, too. They didn’t have 
a pot to piss in when they arrived in 
Philly. My grandfather McGuigan, 
third generation Irish, would say this 
when he heard someone he knew com-
plain about life’s short comings, ‘He’s 
got three squares a day and a roof over 
his head, what more does he want?’
Rachel Siddall, a teacher at Albert Hill 
Middle School, started a tradition a 
couple years back by holding Thanks-
giving in her classroom. It has all the 
trimmings, too.  A big affair, serving 
thirty people, kids and adults alike. 
And everybody helps out. 
In years past Rachel sometimes 
bought the turkeys with money out 
of her own pocket. She’s a teacher and 
doesn’t make that much to begin with. 
Plus, she already buys a lot of stuff for 

her kids. Things the kids don’t have; 
things the school district doesn’t sup-
ply. I know scores of teachers in our 
city schools who do the same thing. 
They buy books and supplies for their 
students with their own money and 
they’re never reimbursed.
Thanksgiving at Albert Hill was held 
at one in the afternoon, the last day of 
school, a Tuesday, just before the holi-
day began. I joined Rachel at her table 
near the head of the class. The room 
around us had been transformed into 
a dining hall with folding chairs and 
draped folding tables and clever tur-
key centerpieces made of toilet tissue 
rolls wrapped in construction paper 
with a colorful sunrise of turkey feath-
ers fashioned from pleated coffee fil-
ters that had been folded in half. Each 
pleat was stroked with colored marker 
to describe the feathers.
“We got our turkeys from Tim McCaf-
frey who is owner of The Cottage Gar-
dener,” Rachel told me. “He has never 
met us as far as I know. I had never met 
him.  But he heard we were in need of 
two turkeys, and there they were one 
day last week on my front porch.” Ra-
chel lives in Bellevue, not far from The 
Cottage Gardener. She surveyed the 
room, taking in the guests who were 
huddled over their plates, eating and 
chatting amiably. And listened to the 
swell and fall of voices murmuring in 

their circles, talking about the impec-
cable quality of the food.
This entire feast was orchestrated with 
help from parents and kids alike, and, 
of course, Rachel Siddall, who bran-
dished a figurative baton. 
“It’s generally funded by some parent 
contributions, and we get some gift 
cards and things from Martin’s,” she 
told me. “So we sort of pull it all to-
gether. It’s still pretty piecemeal.”
Rachel decided to host this annual feast 
to ensure that all her kids would get a 
taste of Thanksgiving. “We just want-
ed to make sure that everybody has a 
chance to experience Thanksgiving the 
way we do in some small way,” she said. 
“And honestly I just love Thanksgiving. 
It’s an excuse to have the meal twice a 
year. That’s half the reason. Also, it’s a 
lot of fun to get hands on and get messy 
in the kitchen with these kids who 
don’t get a chance to do that at home 
very much. It’s a two-day production.” 
The results were palpable and plenti-
ful.  “We had turkey,” Rachel said. “We 
had gravy, we had four different kinds 
of stuffing, we had rolls, we had cran-
berry relsih, we had candied yams, we 
had some carrots, we had lima beans, 
and mashed potatoes, green beans and 
broccoli. Pumpkin pie and apple pie and 
cranberry pumpkin muffins to top it off.”
A great teacher can turn anything into 

an opportunity for learning.   
“We went on a field trip and did gro-
cery shopping,” Rachel said, smiling 
at the memory of the class expedition 
to Martin’s. “We had the kids help me 
decide on the menu, cut the food, and 
then we all prepared it and cooked it 
and served it up to y’all like you saw 
today. We worked on life skills and we 
worked on a lot of measurement, ba-
sic cooking skills, independent living 
skills, just being in the kitchen, being 
around equipment, how to use a knife, 
how to use a vegetable peeler, how to 
interact with pots and pans and things 
that are hot, how to be responsible for 
a dish when it’s cooking so it doesn’t 
burn. It was all heavily supervised.”
Though the kids didn’t pray over the 
food before they ate it, they had given 
thanks in their own way. And they were 
really honest about it. “Well we did no 
prayer because it’s obviously a public 
school so it’s a secular establishment.” 
Rachel told me. “So we just took ten, 
fifteen seconds to think about what we 
were thankful for.  A couple of them 
told me they were thankful for their 
families. Others said they were thank-
ful for this opportunity to miss class 
and fool around in the kitchen instead 
of doing work sheets and stuff.”
Rachel excused herself from the table 
so she could prepare catering trays for a 

CELEBRATION

Thanksgiving at Albert Hill
Food and Fellowship
by CHARLES MCGUIGAN
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And the Grinch, with his Grinch-feet ice cold in the snow, 
stood puzzling and puzzling, how could it be so? It came without  
ribbons. It came without tags. It came without packages, boxes or 

bags. And he puzzled and puzzled ‘till his puzzler was sore. Then the 
Grinch thought of something he hadn’t before. What if Christmas,  

he thought, doesn’t come from a store. What if Christmas,  
perhaps, means a little bit more.”

From our family to yours, we hope your Christmas means a little  
bit more and that the joy and happiness that Christmas brings will live in 

your heart year round.

A VERY, MERRY CHRISTMAS AND A HAPPY NEW YEAR!

Tim McCaffrey – The Cottage Gardener
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CELEBRATION

couple of the families who were about to 
leave. “We certainly have a lot of leftovers 
so we’re going to load them up,” she said.
Thanksgiving dinner at Albert Hill was 
winding down. Kids nursed cups of ap-
ple cider and forked chunks of pumpkin 
pie into their mouths, stuffed as fully as 
the turkeys had been an hour before.
I wandered around the room and 
talked with a number of the students. 
Jordan told me he loved passing the 

pies around and that he was thankful 
for Mrs. Siddall, though he still calls 
her by her maiden name, Miss Parnell. 
Next I visited with Andy who used one 
word to describe the meal and the fel-
lowship. “It was awesome, the food was 
awesome, the guys are awesome, pretty 
much everything was awesome,” he said. 
At the table behind me there was a trio 
of boys all anxious to talk. “My name’s 
Dumante,” said one of them. “I helped 

break the broccoli apart. We all worked 
together.  We took the skin off the carrots. 
Cracked eggs and filled the apple pie.”
When I asked Dumante what he was 
thankful for, he said, ”I’m thankful 
for my family. I’m thankful for food, 
the clothes that I put on my back, the 
shoes that I put on my feet, and I’m 
thankful for my mom and dad.”
My son Charles sat among them and 
when I asked him what he was thank-

ful for, he spoke in a quick flurry of 
words. “I am thankful for my family, 
my home, my toys and especially I’m 
thankful that I’m going do a Macy’s 
Day Parade this holiday. And I’m 
thankful or all of my friends who are 
here as a family at this Thanksgiv-
ing Party. We’re having a great time. I 
helped make the cranberry relish.”
That parade Charles mentioned lasts 
much longer than the Macy’s parade. It 
begins in our kitchen, moves through 
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the dining room, into the hall, visiting 
the bedrooms and ending in the living 
room. There are hundreds, if not thou-
sands, of participants. Toy soldiers and 
x-men and stuffed animals and plastic 
lizards and frogs and dinosaurs and 
balloons that fly above the parade as 
it twists through our house. Charles 
moves each piece slowly, six inches 
forward at a time. One year it took 
nine hours to achieve completion. 
At another table I sat with a woman 

and a boy I assumed was her biologi-
cal son—they look that much alike and 
they interact like mother and child. Of 
all the stories I heard that day hers was 
the one that struck me deepest. It was 
the one that best exemplified Thanks-
giving, in my mind at any rate. The one 
that illuminated the common thread 
so that it shimmered like a rare metal. 
“Last year I was his foster mom,” this 
woman told me of the boy sitting next 
to her. “And now I’m just his friend.”

The boy had been in her care for nine 
months and I asked what it was like 
now.  “It’s a mixed bag because it’s not 
chaotic and I can take care of myself,” 
she said. “And I can come in late and 
don’t have to put somebody to bed. But 
also I just have my cat at home now.  
His family wants me to keep in touch 
with him so I picked him up Saturday 
for a few hours and we went to a mov-
ie and he told me they were having a 
Thanksgiving party and he wanted 

me to come and I said, ‘Are you sure?’ 
He was like, ‘I’m allowed to invite two 
people.’ And then last night his mom 
called and said, ‘He really wants you to 
be there, are you going?’ And I’m here.”
We talked a bit about the notion of giv-
ing thanks for what we have and about 
not worrying about what we don’t 
have. “I am thankful for being part of 
people’s lives,” she told me. “Especially 
his life.” And she looked over at the 
boy who could be her own son.  

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
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O
R I G I N A L  
Gravity will soon 
also house Final 
Gravity Brewing 
Company. The 
logos of these 
twin components 

of the business interlock like a yin 
yang for fermentation and its ultimate 
objective—home-brew.  A balance 
that when struck to perfection is spir-
itually sublime.
Just a week after his third anniversary, 
this past Black Friday, Tony Amendolia, 
owner and founder of Original Gravity, 
opened in a new and vastly expanded 
storefront at the Lakeside Towne Cent-
er, a few doors down from his former 
shop. This new space has given him the 
ability to expand his product line for the 
home-brewing and wine-making sup-
ply shop. What’s more he will now have 
the opportunity to realize a long stand-
ing dream by opening a micro-brewery 
in the North Side.
“I think every home-brewer has the 
dream to open a brewery,” says Tony as 
we stand on opposite sides of the cop-
per clad counter, where one day soon 
people will line up to drink brews of his 
concoction. He might be able to open 
the brewery in as little as three months. 
Tony’s been filling out the paper work 
for the federal government, specifically 
the TTB (Alcohol and Tobacco Tax 
and Trade Bureau). He also needs ap-
proval from the Virginia ABC and the 
state’s department of agriculture. “So it 
could be as early as three months,” he 
says. “But I’m trying to be conservative, 
so it will probably be six months.”
As soon as the final approval comes, 
Tony will brew his first barrel (that’s 
about 31 gallons) of beer. Within sev-
eral weeks the beer will be ready for tap. 
“You’re looking about six to eight hours 
in just the brewing of it,” Tony says. “And 
a couple weeks of fermenting and then 
carbonation that I think we will be able 
to get done in a couple of days.”
The day after he brews the first barrel 
he will begin a second brew session. “I 
could do one, one day and then one the 
next day and one the day after that and 
so on,” he says. “I can have as many as 
I’m capable of producing and serving.”
Tony’s ultimate goal is to have at least 

six beers on tap at any one time.  “All of 
them will be the beers we produce her 
on site and here is the only place you’ll 
be able to get them,” he says. “We’re 
not distributing at all. It’s all going to 
be sold right here at Original slash Fi-
nal Gravity.”
As in life, variety keeps a brewery inter-
esting. “There will be probably two or 
three regulars that will always be here,” 
Tony tells me. “There will always be an 
IPA and there will always be something 
accessible to people like a pale ale or 
maybe something even lighter, fresher, 
crisper. We’ll probably have a Belgian 
dark strong on tap or maybe some-
thing like an American amber ale. So 
that’s three of them, the other three are 
yet to be determined. And we’re going 
to change them all the time.”
Tony looks down the length of the 
counter. “This is a micro-brewery that 
happens to be in a home brew store,” 
he says. “We’ll be able to seat eight 
to ten people.  I envision my regular 
customers probably enjoying a beer 
or two when they come in to get their 

ingredients to brew their own and I 
also envision people from around the 
area coming in to try the beers as well. 
When the [Lakeside] Farmer’s Market 
is happening there’s lots of foot traffic 
and people walk around and check out 
what’s here and a lot of people like to 
drink beer.”
He will offer his brews for sale in a 
variety of ways.  “The majority of the 
beer sales here are going to be by the 
glass or by the growler so you can 
get a 32-ounce or 64-ounce growler 
to go,” he says. “I’m also going to get 
a keg license but I’m not looking to 
sell lots of kegs. I have this idea that 
if somebody comes to me and says, 
‘I’m getting married and I really want 
to have your beer at my wedding’ that 
I will be able to provide that service. 
But I’m not looking to sell a lot of kegs 
by any means.”  
Beer by the glass will cost about five 
dollars, growlers around fifteen, for 
the smaller ones.  The brewery itself 
will be housed in a room within this 
large room, a sort of independency 

that will sport a large window that cus-
tomers can gaze through. Tony will be 
able to maintain the correct tempera-
ture in that room as the beer ferments 
and is later carbonated and then keg-
ged. In the rear of the store he installed 
a large walk- in cooler where the kegs 
will be stored.  
The primary business at Original will 
always be the sale of wine-making and 
beer-brewing products. And because 
of the size of the new store—it went 
from 1,000 square feet to 5,000 square 
feet—Tony has been able to stock a lot 
more of the products needed by the 
home brewer. “There are items that 
people have been asking me for that 
I didn’t have that I’m able to offer,” he 
says. “There are a lot more varieties of 
hops, more varieties of yeast and also 
the grains. I can also double up on 
some of the more popular grains.” 
There is one room with its own air fil-
tration system to keep dust out of the 
rest of the store that contains nothing 
but shelf upon shelf of grains. And Tony 
bought two new refrigerator units to 
make room for more hops and yeasts.
He also hired his first employee who, 
like Tony, has an easy manner.  His 
name is Sean Florin, and he’s been 
home brewing for quite some time and 
had been a regular customer at Origi-
nal Gravity.  “He’s got the right demea-
nor for the kind of person I would like 
to be here,” Tony says. “I don’t like it 
when you go into a store and people 
jump all over you. Sean can answer 
your questions and help you with eve-
rything you need and he’s not going to 
try to shove stuff down your throat.”
After talking briefly with Sean, Tony 
returns to the counter and tells me that 
from the first day he opened Original 
Gravity business has been good. “I had 
a business plan and I was pretty con-
servative in that,” Tony says.  “Right 
out of the gate when we opened in 
the old location we just blew away the 
business plan.”  
Original Gravity/ 
Final Gravity Brewing Company  
Tues-Sat 10-6; Sun. 11-3 
6118 Lakeside Avenue 
264-4808 
www.oggravity.com

Original Gravity/Final Gravity  
North Side’s Microbrewery Coming Soon 
by CHARLES MCGUIGAN

Owner Tony Ammendolia  and Sean Florin.

BUS INESS UPDATE
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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

Monday thru Saturday 
9 am to Midnight

Sunday 10 am to 3

4030 MACARTHUR AVENUE ★ 266-3167
NOW SERVING 

SUNDAY 
BRUNCH
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C
H R I S T M A S  O N  
MacArthur, held the sec-
ond Saturday of Decem-
ber in the heart of historic 
Bellevue, is easily North 
Side’s biggest and most 
popular event, attended this 

year by more than a thousand people. 
But it had extremely humble origins, 
and that first event attracted fewer 
than one hundred people.  A hand-
ful of shop owners got together and 
on Saturday, December 17, 2005 held 
what was called Christmas on Mac-
Arthur. In the parking lot of Once 
Upon  A Vine, which had just opened 
a little over a year before, Amy Hen-
derson, sans stage, performed Christ-
mas carols for the kids. It was brutally 
cold that day, a pewter sky above, and 
Amy wore black, fingerless gloves.  
Bob Kocher handed out Christmas 
treats of one kind or other to the kids 
and also offered three $25 gift certifi-
cates to Carytown Books(long since 
closed) for the best hand-drawn like-
ness of Santa Claus. Carytown Books 
owner, Rick Zander, invited kids in 
to decorate cookies and read in the 
children’s room.  Stir Crazy offered 
kids and adults hot cider, hot cocoa 
and cookies.  Dot’s Back Inn and De-
catur’s Garage also handed out treats. 
And playing Santa Claus that first 
year was Sgt. Santa, aka Ricky Dul-
ing.  Kids brought toys for Sgt. Santa 
to distribute throughout the city to 
homes where need was keen. Each 
unwrapped toy allowed the giver to 
enter a raffle to win a bicycle. Bob 
Kocher bought that bicycle.
Over the intervening years Christ-
mas on MacArthur has erupted in 
size and popularity. Early in the 
morning of this year’s event, as the 
first few vendors began trickling in, 
Chris Egghart was busy cleaning the 
gutters with shovel, rake, push broom 
and trash cans. The new lampposts, 
each of them adorned with a holi-
day wreath, gleamed in the morning 
sunlight, and within the hour all cars 
were off the street and dozens of ven-
dors, selling everything from paint-
ing to jewelry, lined the curbs that 
were now whistle-clean.

Meanwhile, down at Holton Ele-
mentary School acts for the parade 
began assembling in rank and file. 
The parade started around 11:30 
led by six RPD motor units and the 
honor guard of Boy Scout Group 
498. Woven through the proces-
sion of the parade were antique cars 
supplied by Chris Champeau, Jim 
Green, Bruce Woodson, and John 
and Lea Dunham.  There were police 
vehicles and Marine Corps vehicles, 
Marines from Hotel Battery Third 
Battalion, Holton’s School Band and 
Choir, Ring Dog Rescue, Huguenot 
and John Marshall High Marching 
bands, alpacas, St. Andrew’s Legion 
Pipes & Drums, Benedictine Ca-
dets, the Moore Christmas Castle 
float, Holton SCA, Indian Princess-
es and Mighty Waccamaws, Holton 
Honor Society, ACCA Shriners with 
clowns and little cars that couldn’t 
quite negotiate U-turns, Holton’s 
King and Queen, Jonathan the Jug-
gler, and riding in the back of Pe-
ter Francisco’s Lakeside Farmers’ 
Market Trolley Santa Claus himself,  
aka Joe Stankus of Classic Touch 
Cleaning. David Hudson, in many 
ways the very heart and soul of the 
parade, got stuck in traffic, but ar-
rived later in the day. Throughout 

the afternoon more than one hun-
dred kids (and even a few canines) 
sat in Santa’s lap and told him their 
Christmas wishes. As in past years 
Libby Clark photographed the kids 
with her husband, John, at her side.
Along with the Holton Choir, Amy 
Henderson, Susie and the G-Tones 

and the Soul Proprietors performed 
on the stage at Once Upon A Vine. 
None of this would have been pos-
sible without the hard work and 
commitment of Sydney Cameron of 
WRIR-TV 8, Mike LaBelle, Chris 
and Cecelia Rich, Bob Kocher, Rich 
Richardson, Chris Egghart, Amy 
Foxworthy and Josh Carlton of the 
mill, Claire McGowan, Jeff Pride of 
Samis Grotto, Andrew and Valen-
tina Wisniewski of Tastebuds (who 
offered boxed lunches to soldiers, 
firefighters and police), John Whit-
ing, Larry Brown, Joe Stankus, Teri 
Phipps and David Schieferstein, San-
tos Conterreras, Kim Rayford, and 
scores of other volunteers too nu-
merous to name. 
Generosity poured forth in an end-
less stream of Toys for Tots, probably 
close to 3,000 this year. And, as al-
ways, Bob Kocher and Tim McCaf-
frey bought six bicycles for the toy 
donation raffle. Another six brand 
new bikes were donated by Elizabeth 
Kemp-Pherson and her husband. 
They donated six last year, as well.  As 
the day came to a close, members of 
the Bellevue Merchants Association 
were already planning next year’s 
Christmas on MacArthur.  

EVENT

10th Annual  
Christmas on MacArthur
by CHARLES MCGUIGAN  

Above left: Bellevue Mayor Bob Kocher with First Lady Vera. 
Above right: Jonathan the Juggler.

SANTA PHOTO BY LIBBY CLARK. ALL OTHERS BY CATHERINE MCGUIGAN

Below left: Santa listening to a dog’s wish list.  
Below right: Santos of Zorba’s spinning pizza dough in a moving car. 
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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

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

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

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

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

Decatur’s 
Garage
‘ Round  
The Car  
Service

4031 MacArthur Ave.,  
Richmond, VA 23227

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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T
HE RECURRING THEME  
of a “War on Christmas” is 
now a tradition. Annually, 
stalwart conservatives like 
Sarah Palin, Bill O’Reilly, 
Michelle Bachman et. al. 
will take to the airwaves 

and will announce that our Christmas 
spirit is somehow less than Christian 
because we say ‘Holiday’ rather than 
‘Christmas.’ But the history of Christmas 
is the story of one makeover after an-
other. In truth, it begins before Jesus was 
even a twinkle in Joseph’s eye. In those 
heady pagan days, when the unconquer-
able sun was worshipped in all its pagan 
glory and the winter solstice rejoiced 
at the coming gift of the sun (or ‘son of 
God’ if you want to be playful) there was 
an honored period of about 7days – run-
ning approximately from just before the 
Solstice (Dec 17,18th) through to Dec 
25th that became one long party ride, a 
kind of burning man for the pagan era.
The premise from today’s principle 
talking heads is that Christmas has al-
ways been about Christ, and any sense 
of holiday or festivity outside ‘Christ’ 
is somehow an interloper watering 
down the spirituality of the time. This, 
of course, is exactly backwards. Most 
of our cherished Christmas traditions 
have nothing to do with Christianity—
and everything to do with the underly-
ing pagan traditions that celebrated the 
winter solstice and the return of the so 
called ‘unconquerable sun.’
The infamous Roman holiday of Sat-
urnalia is really at the center of all 
this. It was a huge party, a gigantic fair 
and festival of the home. The ancient 
Greek writer, poet and historian Lu-
cian (in his dialogue entitled Saturna-
lia) describes a time of widespread in-
toxication; going from house to house 
while singing naked; where, as he said, 
“sexual license” was taken; and even 
incidents of human sacrifice were re-
corded. These incidents were given 
a culinary representation in human-
shaped biscuits, something we still see 
in traditional Christmas cookies. Re-
member those gingerbread men?
According to Janet Shotwell, lamps 
were kept burning to ward off the spirits 

of darkness. “Riotous merry-making” 
took place, and the halls of houses were 
decked with boughs of laurel and ever-
green trees that were brought in by the 
citizenry in the hopes that they would 
guard the life essences of the plants until 
spring. As one comic put it, our Christ-
mas tradition is based on an act of sym-
pathetic magic. Schools were closed, 
the army rested, and no criminals were 
executed. Friends visited one another, 
bringing good-luck gifts of fruit, cakes, 
candles, dolls, jewelry, and incense. 
Processions of people with masked 
or blackened faces and fantastic hats 
danced through the streets. The custom 
of mummers, visiting their neighbors 
in costume, which is still alive in New-
foundland, is descended from these 
masked processions.
But one of the most equalitarian as-
pects of Saturnalia was a sit down feast 
shared by masters and slaves. In fact, 
during the festivities slaves were given 
the freedom to do and say whatever 
they liked. A Mock King was even ap-
pointed to take charge of the revels, 
and from this fantastic class reversal 
developed the so-called “Lord of Mis-
rule’ of medieval Christmas festivities.
About 354 AD, Christianity came 
along and tried to co-opt solstice fes-
tivities, but couldn’t really suppress 
the whole merry making, drinking, 
gift giving thing. They did manage to 
make the climax of the winter festivi-
ties the official day to commemorate 
the birth of Christ, however, and, of 
course, gave it the name we know and 
love. Christmas.  

HIDDEN H ISTORIES

Hidden Histories is written and 
produced by Jack R. Johnson and 
airs every Wednesday and Friday at 
10 am on WRIR- 97.3 FM. It is also 
webcast at wrir.org

The “War on Christmas”

Quality Painting 
Guaranteed Results 

Free Estimates
GREG WILLARD

743-8237

The Robin’s Nest
Antiques  |  Collectibles

Retiring After 20 Years 
Liquidation Sale Jan-May

Tues-Sat 11-5
Robin V. Dean    (804) 553-1061 

arobinsnest@comcast.net
6939 Lakeside Avenue 

In The Hub Shopping Center

4038 MacArthur Avenue  |  Richmond, VA 23227

(804) 266-1585

         walkerandsonjewelers             @walkerandsoninc

www.walkerandsoninc.com

COME VISIT OUR FAMILY 
OVER THE HOLIDAYS

WISHING YOU A MERRY CHRISTMAS 
AND A HAPPY NEW YEARS
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Eclectic Dining In The 
Heart Of Bellevue

Menu Changes Daily
Past Favorites include:   

Gumbo,  
Adobo Wrap, 
Crabcake Sandwich,  
Chicken and Dumplings, 
Catfish Po’boy

Hours:
Wednesday-Thursday 
4pm-8pm 

Friday, Saturday, Sunday  

11:30am-8pm

4009 MacArthur Ave 
in the parking lot at  
Once Upon a Vine

Check out our menu  
on Facebook 
facebook.com/ 

GinterParkedVA

Bob: 

804-839-3099

4009	MacArthur	Avenue
Phone:	726-WINE	(9463)		FAX:	726-VINE	(8463)

Open	7	Days	A	Week:	Sunday	through	Thursday	11am–9pm,	Friday	and	Saturday	11am–11pm
To	get	on	our	e-mail	list	log	on	to	onceuponavine@aol.com

JOIN	US	ON	FACEBOOK

THANKS	TO	EVERYONE	WHO	MADE		
THIS	YEAR’S	CHRISTMAS	ON	MACARTHUR	

THE	BEST	WE’VE	EVER	HAD.	
PLEASE	SUPPORT	ALL	OF	OUR	LOCAL	BUSINESSES.		

WISHING	YOU	A	MERRY	CHRISTMAS	AND	A	HAPPY	NEW	YEAR!

NEW	YEAR’S		
CHAMPAGNE	TASTING

With	Strawberries	and	Chocolate	Fountain

December	30!

Henrico	Advantage	Card	now	accepted

CHRISTMAS		
WINE	AND	BEER		

PACKAGES!

CHRISTMAS		
WINE	TASTING
December	23!
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LAKESIDE AVENUE & BELLEVUE 
COMMERCIAL DISTRICT
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‘L
IFE DOESN’T HAVE  
to be perfect to be  
wonderful.” 
—Annette Funicello
What would you do 
if you were diagnosed 
with cancer and giv-

en an 8% chance of living five years? 
Writing notes to put in your daugh-
ter’s lunch box might not be the first 
thing that comes to mind. Yet that act 
is the focus of Garth Callaghan’s book, 
Napkin Notes: Make Lunch Meaning-
ful and Life Will Follow. Callaghan 
has faced down cancer four times 
since 2011, but his true anguish is the 
thought of leaving his beloved daugh-
ter Emma, who was twelve at the time 
of his initial diagnosis.
The main focus of this quick read, 
which Callaghan wrote in a mere 80 
days, is not cancer but the way he has 
used “napkin notes” to connect with 
his daughter. Callaghan has packed 
Emma a handwritten note on a nap-
kin in her lunch since she was a sec-
ond grader. He has calculated he will 
need 826 notes in order for Emma to 
have one every day until she graduates 
from high school, and he is stockpil-
ing them in the event that he does not 
beat the odds. At the time of the pub-
lication of Napkin Notes, he had com-
pleted 740 of them.
Samples of the quotes he has used are 
sprinkled throughout the book, along 
with major life lessons he wants to im-
part to her, such as “become a lifelong 
learner,” “learn basic car functions,” 
and “don’t eat ice cream unless it’s your 
favorite flavor.”
“When you get to the end of your rope, 
tie a knot and hang on.”  
–American proverb
Callaghan’s premise is that we can all use 
some napkin notes in our lives, and he 
uses the book as a platform for inviting 
readers to reach out to their loved ones 
through handwritten notes. The end 
of the book contains many thought-
ful ideas for those who feel intimidated 
by a blank sheet of paper (or napkin), 
including how to write to a child who 
might be embarrassed to find a note at 

school, how to find good quotes and 
how to make your writing personal. 
“Dear Emma,  
Make your life story worth telling.  
Love, Dad.”
Callaghan, who lives in Glen Allen 
with his wife Lissa, and Emma, hopes 
to be one of the eight percent who sur-
vives his cancer, and despite the grim 
diagnosis, his book has an upbeat, 
positive tone. The main theme—we 
need to connect regularly with those 
we love—bears repeating, since most 
of us live as though we have all the 
time in the world to reach out to oth-
ers. As Callaghan says, “This book is a 
call. To wake up. Connect. Share your 
feelings. Make that phone call. Write 
that note. Because I know all too well 
the fragility of life and how important 
it is to take the time to connect with 
those we love while we’re still here, 
while we still can.”
Words to live by, I believe. Now where’s 
that pack of napkins? I have some notes 
to write.  
The Omnivore’s Dilemma:  
A Natural History of Four Meals 
by Michael Pollan.  
450 pp. The Penguin Press. 

BOOK REVIEW

Napkin Notes: 
Make Lunch Meaningful 
and Life Will Follow 
by FRAN WITHROW                                                  

Scott Boyer 

DANCE 
CLASSES 

for Kids 
(and parents!)

HAPPY STUDENTS... HAPPY DANCERS

804 798 9364
scottboyerteachesdance@yahoo.com

Conveniently located near I-95  
in the Hanover Air Park
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CALL US! 804-264-4808
6118 Lakeside Ave Richmond VA

FINAL GRAVITY BREWING COMPANY COMING SOON

CLUTTER SOLUTIONS 
by Beth

“Allow me to de-clutter and  
de-stress your life.”

Clutter Removal 
Home Organizing & Decorating 

Staging For Home Sale 

Moving—Packing & Unpacking 

Basement, Attic & Garage Clean-Out

25 Years Experience

Efficient 
Professional 

Affordable 
Trustworthy

For Appointment and Pricing   

(804)332-4758
Calls Returned Within 24 Hours

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
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Melvin Major sits at his desk in the 
rear office at Fin & Feather, the last in-
dependently owned full-line pet store 
in the region where customer service 
is flawless, where all sales associates 
have deep knowledge of the products 
they sell, which are generally less ex-
pensive than they are at the big boxes 
or grocery stores. 
Melvin’s beard and hair are white and 
his eyebrows form perfect arches like 
circumflex accents above his eyes. 
He is telling me about the Lakeside 
of his youth. There were three gro-
cery stores, two full-service hardware 
stores, three pharmacies, two of which 
housed lunch counters, and an array 
of other shops and restaurants. It was 
a village unto its own, a sort of May-
berry—slow-paced, easy going, and 
everyone knew one another.
He grew up in his grandmother’s house 
where he still lives today, just nine-
tenth of a mile from the front door of 
Fin & Feather. They kept chickens and 
ducks, guinea fowl and rabbits, and the 
back yard was filled with gardens. “We 
had it all,” says Melvin. A man who 
lived across the street raised chickens 
from chicks all the way up to broil-
ers and at any one time might have 
as many as ten thousand chickens in 
coops he kept behind his house. 
Melvin’s household was made up of 
his mother, grandmother, uncle, and, 
of course Melvin. But his father was 
not there. He had left his wife while 
she was pregnant and returned to his 
home in New Jersey. Melvin would not 
see this man until many years later. “I 
didn’t know my biological father until I 
turned eighteen,” he says. “I can’t really 
describe how it was. It was nice to meet 
him but it was no Eureka moment. I 
saw him four or five times after that 

and there was never really any bond.”
Just shy of his fifteenth birthday, 
Melvin applied for a part-time job at 
Fin & Feather. He was hired to work 
weekends and began learning the pet 
shop business. “It was the closest job 
I could find within walking distance 
from home,” he says. “The only other 
choices were working for the drug store 
delivering prescription on your bicycle, 
or for the grocery stores bagging.”
He took to business like a swordtail 
to water. While still in high school he 
met a woman, a teacher named Mrs.. 
Humphries, who taught graphic arts 
and mechanical drawing. “She was 
from a relatively well-off family and 
very well educated,” he remembers. 

“And she would take a lot of the kids 
under her wing and take them to her 
house for dinner. She was one of the 
most memorable teachers I ever had. 
She played a big role she in my life. She 
taught me and a lot of other people the 
right way to do things. She showed us 
the right way.”
After high school graduation, still 
working part-time at the pet shop, 

Melvin began attending RPI where he 
studied general business. And then the 
former owner of Fin & Feather offered 
to sell the business and Melvin bought 
it. “It was only 2,000 square feet at the 
time,” he says. “We are now a little over 
7,000 square feet. I have owned it for 
the past 45 years.”
In those intervening years, hundreds 
of young men and young women have 
worked at Fin & Feather where they 
found more than steady employment. 
They found a second home.
After Melvin purchased the property 
at 5200 Lakeside Avenue, which now 
houses the Pond Center, he began 
a ritual that lasted for about twenty 

 by CHARLES MCGUIGAN 
photos REBECCA D’ANGELO

Aristotle said it best: “Nature abhors a vacuum.”   
Whenever there is a void in our lives we fill it, consciously or otherwise. Too often,  
people try to fill that hole with anything that’s available, things that can create a deep-
er hole, a hungry mouth that demands to be fed but regardless what and how much you 
feed it, it is never sated, for it is an abyss, a vast yawning gap, without end.  But sometimes, if 
we’re lucky enough, the very thing that replaces the emptiness is what we needed all along 
and we can actually become the very person that was missing from our own life. Through 
that transformation we are then able to fill the voids in others and become truly human.

Melvin Major
FATHERS &  CH ILDREN



December 2014  •  NORTH Of THe JAMeS MAgAziNe   19

Ginter 
Parked

4009 MacArthur Avenue 
839-3099

Decatur’s 
Garage

4031 MacArthur Ave.
262-7582

the mill 
on MacArthur 
4023 MacArthur Ave.

716-1196

Dot’s  
Back  
Inn

4030 MacArthur Ave.
266-3167

Once Upon  
A Vine

4009 MacArthur Ave.
726-9463

Stir Crazy  
café

4015 MacArthur Ave.
864-0264

Lauterbach 
Electric

4029 MacArthur Ave.
553-3900

Zorba’s  
Pizza

4026 MacArthur Ave.
264-5370

Rich’s 
Stitches

4013 MacArthur Ave.
262-3477

Expressions  
Hair Studio 

1221 Bellevue Avenue 
253-7482

Walker & Son, Inc
Custom Jewelry & Repair

4038 MacArthur Ave.
266-1584

The  
Eclectic 
Cottage 

4034 MacArthur Ave.

Morsels  
Bakery

4040 MacArthur Ave.

TASTEBUDS
American Bistro

4019 MacArthur Ave.
261-6544

Classic	Touch	
Cleaning	

1229 Bellevue Ave.
262-6979

Omega  
Grecian 

Restaurant
4017 MacArthur Ave. 

262-1081

Samis 
Grotto 

4028 MacArthur Ave. 
262-1081

Azalea Mall  
Garden Center 

266-3119

Little House 
Green Grocery 

1227 Bellevue Ave. 
262-7474

Northside 
Grille 

1217 Bellevue Ave. 
266-4403

4025
Yoga & 

Wellness
4025 MacArthur Ave.

515-9642

Nicola Flora 
1219 Bellevue Ave. 

261-1060

Whitings  
Old Paper

4036 MacArthur Ave. 
746-4710

NORTH  
of the  

JAMES
218-5265

Libby Clark 
Photography 

457-2997

The Cottage 
Gardener
432-6814

Restoration  
Carpentry 

690-3242

Fireweed 
Farms

4117 Crestwood Rd 
310-7710

Popping 
Mealies 
615-0268

Thanks To Everyone Who Attended And Everyone Involved, 
Making This The Best Christmas On MacArthur Ever!!!

And Thanks To Those Who Loaned Their Vintage Automobiles, Fireweed Farm Alpacas, 
Santa, The Elves, Parade King & Queen, Traffic Control Volunteers, Richmond Animal Care & Control, 

Vendors, Exhibitors And Everyone Else!
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Come experience  
authentic Greek cuisine

Moussaka  •  Pastichio  •  Souvlaki  •  Lamb Chops 
Grilled Seafood  •  Greek  Burger  •  Lamb Shank  •  Pasta 

Fried Calamari  •  Greek Salad  •  Galatabouriko

4017 MacArthur Avenue  •  Richmond VA 23227

804 262 1081
Dine In/Carry Out

Make Your Holiday Reservation
Dinner: Tuesday-Saturday, 5-10pm, Sunday, 5-9pm 

Brunch: Sunday 10-2:30 pm

omegagrecianrestaurantrva.com

Follow us at facebook.com/OmegaGrecianRestaurantRVA

Open For Sunday Brunch 

years. “It was originally a house and the 
building was built onto the front of it 
as part of a business for the fellow who 
owned the house,” he says. “I used to 
cook breakfast for the employees there 
on Saturday and Sunday mornings. It 
was just part of a perk. I enjoyed cook-
ing and fixing breakfast and giving the 
employees a chance to get together and 
just relax before they came to work. 
One year I cooked an entire Thanks-
giving dinner for an employee and 
his friend that couldn’t get away to go 
home for Thanksgiving. I made soups 
and stews and barbeque, a big crockpot 
of stuff so they could eat on it during 
the day throughout the week.”
And it that same house, on the second 
floor, Melvin created an apartment 
with two-bedrooms and a bath. “I’ve 
let our employees who were college 
students and needed a place to stay live 
there. To all my employees I’ve always 
expressed how important it is to get a 
good education and when they started 
school I would work around their col-
lege schedules.”
When I ask him why, he grins and uses 
words he might have heard from his 
high school teacher, Mrs. Humphries. 

“Because it’s the right thing to do,” 
Melvin says. “Sometime people don’t 
have advantages that they need and it’s 
just the right thing to do to give them 
an advantage. I think it helped some of 
them. It certainly gave them an oppor-
tunity to get ahead. And many of them 
they did.” Among those who have 
worked for Melvin over the years are 
men and women who are now doctors 
and lawyers, teachers and engineers. 
A few of them even started their own 

pet shops. Mark Maphis, who came to 
work at Fin & Feather as a high school 
kid, remained working at the store for 
25 years. “He lived in the house here 
while he was going to college,” says 
Melvin. “He lived there afterwards 
while he was working here and only 
moved out when he got married and 
they bought a house. “ Mark later went 
on to found Fin & Feather of Ashland, 
which is not in any way affiliated with 
Fin & Feather Pet Center in Lakeside.

 He pauses when I ask him if he taught 
all these young people valuable life 
lessons. He slowly shakes his head. 
“I don’t know that they’ve learned 
anything from me directly,” he says. “I 
think they’ve learned how life can treat 
you and what you can accomplish in 
life if you work at it. I don’t feel that I’m 
an instrument of teaching; I feel like 
I’ve facilitated their ability to learn.” 
Melvin does tell me that any time one 
of his long-term employees leaves the 
shop, he feels a certain pang. “They be-
come part of the family and when they 
leave it’s like a child leaving your home,” 
he says. “It is hard, but it’s also normal.”
Periodically one of his old employ-
ees does return for a visit. “I see a few 
of them,” says Melvin. “Just recently 
there was a boy that worked here in 
the mid-seventies. He’s been down 
in North Carolina for years, raised a 
family down there, and he was com-
ing through town on business and 
stopped in the store out of the clear 
blue just to say hi and talk about old 
times. I liked that. In all the years I’ve 
owned Fin & Feather I’ve never had a 
bad kid.” He smiles at his own words.
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Arthur’s Electric Service, Inc.
8910 Brook Road • Glen Allen, VA 23060 • 804-264-2513

Your Local Full-Line                 Dealer Since 1969!

THESE MAKE GRE AT HOLIDAY GIF TS
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Diamond DOG HOUSE
Make Your Holiday Reservations Today!  

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

Our Hand Made Leashes And Collars  
Make Great Christmas Gifts!

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

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

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

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

diamonddoghouse@verizon.net
www.diamond-dog-house.com

When I ask if he has any regrets, 
Melvin says, “I’ve led a good life. I’ve 
managed to run a successful business. 
I’ve kept a roof over my head. I think 
we all could say we’d like to change 
some things, but it’s petty. My one re-
gret is not having kids of my own.”
One of Melvin’s many “kids” enters 
the office, and as Melvin exits, I begin 
talking with him. His name is Darrell 
Perkins and he is taking over owner-
ship of Fin & Feather. Like Melvin, 
Darrell came to work at Fin & Feath-
er when he was fifteen years old. He 
continued working there when he 
studied finance at VCU where he 
earned a degree. “I’ve worked in this 
shop half of my life,” he says. “Even 
during college I worked forty-plus 
hour weeks here. When I graduated 
I didn’t really want to leave.”
The reason for this was Melvin Major. 
“He’s great, probably the nicest guy 
you’ll ever meet in your life,” Darrell 
says. “He’s like a second father to me. 
He lets you learn the hard way. He 
won’t come out and tell you, ‘This is 
how it needs to be done.’ He’ll kind of 
let you do it on your. He’ll give you ad-
vice and you can either use it or not.”

Darrell remembers a few years back 
when he wanted to try doing of online 
advertising. “That didn’t pan out and 
Melvin was right from the get go and 
it didn’t work at all and it was a waste 
of money and that makes you think 
twice,” he says. 
More than a boss to him, Melvin has 
been Darrell’s confidante. “I would 
come to him with any problem I ever 
had, even if was personal,” he says. 
“Any problem at all and I would come 
and talk to him. When my wife was 
pregnant with our daughter he was the 
first person I told. I told him before 
I even told my parents. I think very 
highly of Melvin and I don’t know how 
much he knows that.”
What Darrell does know is his good 
fortune in having connected with 
Melvin in the first place. “I don’t know 
how it happened,” he says. “It just kind 
of formed and developed and he put 
a lot of trust in me and I’m very, very 
grateful for it.”
He considers taking over the store in 
its entirety. “These are some big shoes 
to fill,” Darrell says. “I’ve been pretty 
much running everything from day 

to day for the last three years. Buying 
the store is in the works. There is no 
rush. It’s a gradual thing. But I can tell 
you this: Melvin will be here forever. 
I’ll probably have a La-Z-Boy up front 
when he needs it and he’ll be just sit-
ting right there and saying hi to every-
body. He loves seeing the people and 
talking with them. And they love talk-
ing with him.”
When I talk with Melvin later and 
mention the possibility of retirement 
he shakes his head. ”My health is 
steady so I don’t want to stop working,” 
he says. “I don’t want to be the old fel-
low that sits at home and stares out the 
window. The business is handed over 
to Darrell, but I don’t have plans to get 
out of it. As long as I’m able to come to 
work and see people I will always be 
here. Watching my customers grow up 
has been a good part of my life. I mean 
when you start seeing the second and 
now the third generation come in 
here, it’s a source of pride. I think of 
my friends that I went to school with 
that have retired from corporate type 
businesses and they’ve enjoyed getting 
away from there. But the people that I 
know that I went to school with that 

had their own businesses or were doc-
tors or lawyers, they’re still working. 
They don’t want to retire. They have 
a relationship with the people they’ve 
served over the years.”
Melvin strokes his beard and the un-
derside of his chin and looks to the 
future for Fin & Feather and the thriv-
ing business community that has re-
emerged in Lakeside. “Despite the way 
the world’s going with the internet and 
big boxes I think small businesses of 
all types are going to survive,” he says. 
“Because there’re always going to be 
people that want personal service and 
want to see, feel and touch what they’re 
buying.” He mentions Early Bird Bis-
cuit Company & Bakery that opened 
just up the street this past summer. 
“It’s phenomenal,” he says. “You go in 
there and the owner’s always smiling. 
He’s happy; his staff is happy. And I 
get a tickle out of it. They get so many 
clients in there on Saturday that the 
owner stands outside, takes the order, 
goes inside and brings stuff back out. 
Independently owned businesses treat 
customers like humans.”
And their employees like members of 
the family.  
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FOR THE SERIOUS CHOCOHOLIC 

Finest Quality Handmade Chocolates

Open Tuesday through Friday, 10:30 till 3:30 
And also by appointment 

START OFF THE NEW YEAR WITH  
A RESOLUTION TO EAT MORE CHOCOLATE

Drop into our shop on Lakeside Avenue

THE HUB SHOPPING CENTER 
6929 Lakeside Avenue 
Richmond, VA 23228

804-363-6873

www.choccravings.com

The Cane 
Connection
Professional Caning  
and Chair Repair

Sign up for a caning class!
Class Saturday mornings

Open Tuesday-Saturday, 10-6

Specializing in fine antique and  
your everyday furniture

6941 Lakeside Avenue 
Richmond

261-6555

Paul’s Place
Antique Lighting  

and Furniture

1009	Overbrook	Rd.,	
	Richmond,	VA	23220

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

An  
Old-Fashioned  

Service Station

Family Owned And  
Operated For 62 Years

Full Automotive Service  
And Repair

266-3574
5515 Lakeside Avenue

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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O
NE MAGAZINE 
was the first gay 
publication with 
a national circula-
tion. Its first issue 
was published in 
January 1953. 

The December 1954 issue cover sported 
an illustration of Santa Claus wearing 
high heels, and floating in the air sur-
rounded by jingle bells and snowflakes.  

Inside the magazine, short stories of 
contest winners were printed, with a 
list of the winners.  First place went to 
Jody Shotwell, who wrote “The Gate-
way.” She received a $25 cash prize.  
Also in the issue was a special holiday 
rate for gift subscriptions: two sub-
scriptions for $4 mailed in a plain un-
sealed envelope or two subscriptions 
for $6, mailed first class and sealed.  
Single issues sold for 25 cents.  

RAINBOW MINUTES

The Rainbow Minute is 
produced by Judd Proctor and Brian 
Burns and can be heard every 
weekday at 7:59am, 12:29pm and 
4:59pm on WRIR—97.3 fm in 
Richmond, Virginia and webcast  
at wrir.org. It’s also heard 
internationally on over 200 stations.

Alan Turing was born in London on 
June 23, 1912. This year, 2012, marks 
the 100th anniversary of his birth.  
Turing studied mathematics at King’s 
College and wrote an important arti-
cle called “On Computable Numbers,” 
which provided the foundation for to-
day’s digital computers. A year later, he 
came to the U. S. and earned his Ph.D. 
in mathematics at Princeton.
Upon returning to England, he worked 
at the British Code and Cypher School, 
and helped invent the machine that 
deciphered the Nazi War Code. This 

accomplishment directly contributed 
to the victory over Germany in World 
War II.
Turing never felt his sexuality was 
something to hide. Yet in 1952, he was 
convicted for the crime of homosexu-
ality and lost his security clearance. 
He was forced to undergo chemical 
castration in an attempt to cure his ho-
mosexual urges. 
Two years later he took his own life, 
rejected by the very country he helped 
save during the war.

The Christmas Special  

And just who was the grooviest guy in 
Los Angeles in 1968?  That was settled 
at the Groovy Guy Contest.  Sponsored 
by the Los Angeles Advocate and the 
gay bar, The Hayloft, the local contest 
sought to find the most attractive male 
by looks, build and other “Groovy Guy 
characteristics.”
Other bars would hold their own 
Groovy Guy Contest and enter their 
winner in the gala Groovy Guy pag-
eant on August 19.  At the gala, each 
aspiring Groovy Guy paraded before 
the judge twice, first in a bathing suit 
and then in blue jeans and tee shirt. 
The first contest drew seven contest-
ants. About 150 people paid $2 each 
to attend the gala contest held in the 
Hayloft’s parking lot, since the bar it-
self was too small to hold the crowd.

And the winner was 23-year-old 
Danny Combs, from Long Beach, 
California. He was described as a fairly 
muscular young man with a 28-inch 
waist, stood 5 feet 9 inches tall and 
weighed 160 pounds. Other assets in-
cluded blue-green eyes, a warm, ready 
smile, and “other things.” Those “other 
things” were revealed in nude photo-
graphs of each contestant contained in 
the magazine.  
Combs was sponsored by The Patch, 
a bar that had just been raided by the 
cops two nights before.  Combs won 
a Groovy Guy Trophy, a trip to San 
Francisco with a night at the Ram-
rod and a $25 gift certificate to a local 
clothing store.
The runner up, Dave Waldor, won a Po-
laroid camera and a dinner for two.  

The Groovy Guy Contest

Alan Turing—Computer Genius

Open Letter to Dr. Dana T. Bedden,  
Richmond Public School Superintendent

Dear Dr. Bedden, 

As you approach the first anniversary of your hire as Richmond Public School 
Superintendent, I must thank you for your hard work and that of your staff.  

By now, I am sure you have realized that you have not only “stepped up,” but 
also “stepped into” what can be most kindly described as a “hot mess.”  It is a 
sad fact of human nature that folks love to talk about the need for change and 
accountability, but once it starts happening, they get afraid and invariably  
some start screaming like weenies roasting over an open fire.  They also tell  
lies and spread rumors that have no basis in reality.  

You and your staff deserve praise.  Despite the many frustrations and  
distractions of the past year, you have kept your eyes on the prize and you  
are bringing much-needed change to our city schools.  You, former interim  
Superintendent Jonathan Lewis, a majority of the members of School Board 
and your staff, have cleaned house and brought increased professionalism, 
transparency and team work to the challenge of fixing our broken school  
system.  Some noteworthy accomplishments include:

•	aligning and updating the curriculum plan with Virginia Department  
of Education guidelines when it was discovered that the former  
Superintendent Yvonne Brandon and her assistant, Victoria Oakley,  
never bothered to update the curriculum’s academic plan;

•	placing the RPS check registry online for all to see where the money  
is going;

•	tackling the facilities issue; 

•	adopting a zero-based budget; 

•	working with Richmond’s growing Hispanic citizens to not only improve 
academic performance, but to address issues of bullying in our schools;

•	working with people in the disabilities community to improve  
educational outcomes for ALL children;

•	bringing a new hiring method for administrators that involves a  
panel process as opposed to simply hiring someone to placate someone’s 
cousin, uncle, brother or sister (CUBS) request;

•	insisting that the budget include money for musical instruments, band 
uniforms and arts equipment.

Please know that your efforts are much appreciated.  

Stay strong.  Allow me to share a small story with you about something that 
happened during my first election campaign in the hope that you, your staff 
and the School Board members who are working with you to bring change will 
take comfort and be inspired.  Two former School Board members and others 
started making telephone calls to various African-American leaders who had 
endorsed me in the campaign accusing me of being a racist, a redneck and 
someone who did not care for black children.  One of my campaign supporters 
told me I should take out an advertisement refuting the accusations.  Being new 
to politics, I was unsure of what I needed to do.  Consequently, I asked my good 
friend, mentor and Civil Rights lawyer and legend, the late Oliver W. Hill,  
for his advice.  

He said that I should feel flattered that my opponent and his friends had  
realized that they could not defeat me with the truth, therefore they were 
spreading lies to undermine me.  He told me to keep my “eyes on the prize”  
and never relent to lowering myself to address their concerns.  He was right.  

Best wishes and many thanks, 

Carol A.O.Wolf

Richmond Public School Board member [2002-2008]
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Hey it’s the house here - this is what you think I wanted for Christmas. Really?
I keep you and the family cool in the summer, warm in the winter.

Safe and sound 24/7. Do I complain when the dog poops on the lawn? No!  
When the cars leak oil on the garage floor? No! Heck you take them to get baths 

every week. How about throwing me a bone and get my landscaping updated,  
the new walkway and patio I’ve been pining for? All these tacky light and  

inflatable penguins are making my roof hurt!! 
Please pick-up the phone and call Tim at The Cottage Gardener.

WINTER OFFERINGS:
•   Hardscaping
•   Landscaping
•   Mulching
•   Custom Fencing
•   City Leaf Collection 12/22-1/02 

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

All shows run on Thursday nights 
from 7:30-9:30 pm  

JANUARY 8, KEVIN CAFFREY
Kevin Caffrey fuses elements of rock, 
folk, and synth-pop to create a melod-
ic brand of emotional, heartfelt music.  

JANUARY 15,  
ROBERT MONTGOMERY

Robert Montgomery’s rock/blues-
based music featuring acoustic and 
electric guitars; slide; mandolin and 
the occasional didgeridoo - infused 
with a good dose of rock and roll. 

FEBRUARY 5, NATHAN HESS 
Nathan Hess’ original music has been 
described as “blues/folk tracks (that) 
are an in-depth listen in Americana.” 

Music Nights at Stir Crazy

Kevin Caffrey

TIR CRAZY CAFÉ  
is proud to host the 
4th annual quilt sale 
to benefit the Potomac 
Valley Pekingese Rescue.  
Throughout the month 
of December, the café is 

displaying quilt hangings and aprons. 
Each beautifully detailed quilt hang-
ing, handmade and donated by 

Harrisonburg resident Eve Derstine, 
is available for purchase.
Profits from the sale will benefit the 
Potomac Valley Pekingese Rescue, its 
mission to save Pekes from Virginia, 
Maryland, North Carolina and West 
Virginia.  All donations received by this 
organization are used for the rehabili-
tating rescued Pekes. For more infor-
mation visit potomacpekes.org.    

Quilts For Pekes at Stir Crazy Café

S

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

contact DOBEY DESIGN for all your graphic needs

like the way NORTH of the JAMES magazine looks?

text   804 980 5604   call
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6110	LAKESIDE	AVENUE	•	HENRICO,	VA	23228	•	262-6593
w w w.LakesideFarmersmarket.net

OPEN	YEAR	ROUND!

Join us on Facebook!

Lakeside Farmers’ Market  Voted  

Number 1 Independently Owned,  

Permanent Farmers’ Market In The Country

VISIT	US	FOR	YOUR	PRODUCE	AND	GOODS	FROM	LOCAL	GROWERS	AND	VENDORS!	
Open	Wednesdays	10am	till	5pm	and	Saturdays	8am	till	Noon

Voted	one	of	the	top	five	markets	in	Virginia,	and	one	of	the	top	ten	in	the	country,	out	of	more	than		
8,000	farmers’	markets	across	America!

After	December	25,	the	market	will	move	inside	Lakeside	Farmers’	Market	Too	till	March	31
During	the	winter	months,	many	of	our	farmers	offer	produce	year	‘round	from	their	greenhouses.		
So,	there	are	always	lots	of	root	crops	and	green	vegetables.	The	chickens	never	stop	laying	eggs.		
We	always	have	fresh	baked	goods	on	sale.	And	of	course,	meats	like	chicken,	pork,	lamb	and		

beef	are	always	available.	Inside	Lakeside	Farmers’	Market	Too	you’ll	find	Virginia	wines,		
pasta,	seafood,	pies,	cakes	and	assorted	creations	from	unique	artisans.



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

Get ready for the 
holidays with the latest ranges or
microwaves from GE, Whirlpool, 

Miele, Wolf. 

Appliances on Lakeside

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

APPLIANCES
On Lakeside

TM

FREE install of free standing
appliances up to $2500.

FREE
FINANCING

12 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. 

The cooking experts
for the holidays.

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


