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Literature

 By Ben Geier

 Connection

T
here are few things consid-
ered more indicative of the
American experience than
the mom and pop store.

For decades, these small family busi-
nesses have found it harder and
harder to exist and thrive. In Arling-
ton and Alexandria, however, a num-
ber of independent bookstores are
continuing to serve the community-
even if it means sometimes joining the
“bad guys” on the Internet. How do
they do it?

“I don’t make money,” said Alina
Gawlik, owner and operator of
Aladdin’s Lamp Children’s Books and
Other Treasures in Arlington. Gawlik,
is a former librarian who has owned

her own store
for 17 years.
Gawlik noted
that warehouse
stores like Bor-
ders and Barnes
& Noble, often
demonized by
i n d e p e n d e n t
sellers, aren’t
the biggest
problem for
stores like hers.

“The biggest threat is the Internet-
the big chains are having problems
too,” said Gawlik.

Walking into Aladdin’s Lamp feels
like literally entering a genie’s lamp-
one must descend several sets of gray
stairs to find the brightly colored room
that children would clearly delight in
exploring. While this may work on the
metaphor level, being underground is
a clear disadvantage, and its high-
lights a problem facing many stores.

“If I was upstairs it would be much
better,” said Gawlik. “The rents are too

“People who
love books
love to hold
books.”

—Trish Brown

Book Stores for Real Book Lovers
Local book stores find an audience.

high.”
These problems are old news for Gawlik,

but in Alexandria two new book sellers are
just getting their feet wet. Trish Brown and
Ellen Klein were both employees of the long
time Old Town fixture “A Likely Story.” Af-
ter that store closed, Brown and Klein de-
cided to lease the same space and less than
a month ago opened a new shop, “Hooray
for Books!”

“I knew the community felt a void,” said
Klein. “With all the families with small chil-
dren, there was a need for a store.”

Brown noted that physical interaction is
one of the most important things that Hoo-
ray for Books! and other stores have going
for them.

“People who love books love to hold
books,” she said.

Another side of the independent book
business is the used books sale. Book Bank
Used Books, in Alexandria, and the
Bookhouse in Arlington, both buy and sell
used books with their patrons. These stores
have even more unique challenges than
other independent book stores.

“Getting a supply of used books, it’s
unique to a used books store,” said Don
Alexander, the owner and manager of Book
Bank. Alexander has owned his store for
seven years, having opened it after he took
early retirement from his job as a lawyer.

Getting that steady stream of books is not
as easy as it used to be. According to Natalie
Hughes, who has owned and operated vari-
ous used bookstores for 37 years, one of
the biggest sources used to be mass sales.
These “attic sales,” however, are dwindling.

“There aren’t any attics left. We haven’t
bought an attic full of books in 5-6 years,”
Hughes said.

One thing that independent owners agree
on is that customers are the most impor-
tant part of operating a successful commu-
nity store.

Gawlik, who had to move her store a
number of years ago, could think of some
times when her customers when above and

beyond to help her.
“Moving was very expensive,” she

said. “Guess who came forward [to
help]? My customers.”

The opening of Hooray For Books! in the
place of the shuttered A Likely Story, has
brought out emotional outbursts in some
of the former stores longtime customers.

“We’ve had people that are just so
thrilled,” said Brown. “We’ve had one lady
who came in crying!”

Bringing people back again and again is
also the important for the Book Bank, ac-
cording to Alexander.

“We have a large amount of repeat cus-
tomers,” he said. “Once they find us, they
seem to like us.”

EVEN WITH LOYAL customers and a

grateful community, Gawlik’s concerns
about the Internet taking away sales is very
much relevant. And, it turns out, an issue
affecting much more than only booksellers
and other independent retailers.

“It’s time for the Internet to pay taxes, to
equalize things,” said Gawlik, who noted
that the Booksellers Association was orga-
nizing in every state to work toward this
goal.

Klein noted, however, that is was a very
big issue for the government as well.

“States are trying to get Internet sales tax
because of the state
revenue situation.

It’s part of the big-
ger picture,”

she said.
E v e n

t h o u g h
they are
commit-
ted and
indepen-
d e n t ,
some in-
d e p e n -
d e n t
s t o r e s
are em-

b r a c i n g
the Internet

rather than
fighting it.

“We may sell on
the Internet too,” said

Klein. “We would like to offer that for the
very busy person.

Both the Book Bank and the Bookhouse
offer some sales over the Internet, Hughes
noted that Internet sales and in person sales
have their place.

“I like both things. I actually really like
the quietness of selling by mail, but I also
like when people come in,” she said.

Despite technologies changing the way
they do business, these local booksellers
seem to committed for the long haul- what-
ever it takes.

 This simple sign welcomes
customers to peruse the used
books at the Book Bank. On
right,  this sign welcomes
families to the recently
opened Hooray for Books! in
Alexandria.
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ON THE COVER: A student
gets help from a teacher at
the Washington School of
Ballet.

B
uzz bakery is taking the sizzle off the
sultry summer days of August with
its warm weather treats for diners

and their dogs. Executive Pastry Chef Josh
Short’s new summertime creations are de-
signed to cool down the hot, the weary and
the waggy.

While thirsty owners select from a host
of summer brews, like the refreshing Stiegl
Gaudi Radler Shandy from Austria or the
fruity raspberry Framboise from Belgium,
their canine companions are busy savoring
a few summer treats of their own. During
the daily ‘Yappy Frappy Happy Hour’ that
takes place on the dog-friendly patio from
4-7 p.m., Buzz will give customers with dogs
a free homemade dog biscuit whenever they

order one of their new summer beers, a
glass of wine or a cocktail. Teetotalers can
count on Buzz’s icy, cold frappes, made with
premier Illy coffee, or a glass of frozen
blended lemonade, squeezed fresh to order,
to keep them hydrated.

Buzz is also offering ice cream brownie
sandwiches made with their signature Farm-
house brownie, as well as a gluten-free ver-
sion with vanilla ice cream. Priced at $4.95,
this delectable combination of espresso and
walnuts in a dark chocolate brownie with a
layer of vanilla ice cream, promises to make
hot summer days a distant memory.

Ice cream aficionados can seek comfort
in daily flavors of ice creams and sorbets,
including the perennial favorites of vanilla

and espresso. And for $2.50, dog lovers can
treat their pups to some of Buzz’s all-natu-
ral, healthy ice cream for dogs.

Buzz is located at 901 Slaters Lane and is
open from 6 a.m. to midnight daily. For
more, visit www.buzzonslaters.com or call
703-600-2899 (703-600-BUZZ).

Food & Drivk

Celebrating the Dog Days of Summer

Food Events
 UCM is proud to announce a partnership with

the restaurants listed below. All have agreed to
donate a percentage of their proceeds to benefit
UCM.

* Monday, Aug. 25: Dishes of India located at
1510-A Belle View Blvd. (Belle View Shopping
Center)

Every Tuesday and Thursday through Octo-
ber from 5- 8 p.m. at Hotel Monaco Alexandria,
enjoy Doggie Happy Hour. Enjoy doggie treats
and human treats.
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Dance

B
allet is a historical art form that
is taught by dance studios and
companies throughout the world.
One dance company in particular,

which continues to instill traditional ballet
technique to dancers, is The Washington
Ballet. And now with the help of The North-
ern Virginia Fine Art Association, they will
be offering beginning ballet training at The
Athenaeum.

“The company was established over 40
years ago,” said Donna Glover, the schools
manager and Children’s Coordinator for The
Washington School of Ballet, in reference
to the company’s history. The Washington
Ballet has both a dance company and a
dance school but “we are doing a school”
said Glover.

The Washington School of Ballet currently
offers dance classes at two locations in
Washington D.C. but wanted to offer an-
other location outside of the city. “It’s the
demand from the parents, so to speak,
across the river,” said Kee Jaun Han, the
director of The
Wa s h i n g t o n
School of Ballet.
And Han said,
“It was a beau-
tiful place to
have our satel-
lite program.”

M e a n w h i l e
the Northern Virginia of Fine Arts Associa-
tion always trying to supply fine arts to the
area, saw the want for dance classes. “It is
a wonderful building,” said Harry Mahon,
the President of The Northern Virginia Fine
Arts Association, and “is the home of the
Fine Arts Association. We have the art gal-
lery which presents visual arts; we also have
music, Second Thursdays; and now we have
The Washington Ballet coming with a dance
program.”

“We recognized a desire for ballet classes
in the area. We talked to several different
people and the Washington Ballet made
sense,” said Mahon.

“The Washington Ballet has a close rela-
tionship with the Athenaeum. They [The
Washington Ballet] have been performing
there.” said Han. They had done a presen-
tation around Christmas and “we did that
and it started to foster a relationship. When
we started to branch out we thought of he

Athenaeum,” said Glover.
However, “for years and years, we [The

Athenaeum] had dance classes for young
people,” said Mahon. Previously with the
recent history, dance was ministered by The
Fine Arts Association. It became a manage-
ment challenge. [But] we are thrilled to be
working with The Washington Ballet. They
have quite the reputation. We have been
very impressed with their professional atti-
tude and how they work with the kids.

But even though The Northern Virginia
Fin Art Association and The Washington
Ballet are working together, Mahon said,
“They are running the program under their
rules. The art association does not tell them
how to run their program. It’s more of a
community service. The Washington Ballet
was looking for a building and it just
worked.”

Since the dance program itself will be
ministered by The Washington Ballet, they
will be getting the same program as the one
in D.C. said Holly Rasmussen, a facility
member and dance instructor for The Wash-
ington Ballet who will be teaching at The
Athenaeum.

Rasmussen said “We are training them
like they will be professional dancers.”

Han said, “We are offering creative move-
ment and pre-ballet” for ages 4 through 8
and “it’s the same syllabi that we use at the

North East [Cam-
pus] and the South
East [Campus]. To
participate in
these classes, chil-
dren have to audi-
tion. “We just held
an audition,” said

Han, but “we have another audition Aug.
9.”

Han said in the audition they look for
things such as coordination, flexibility, at-
tention span, and musicality because, “first
of all when they are too young, they are
not really ready for dance.”

“Mostly it’s such an early age, we look
for the ability to follow direction,” said
Glover.

In terms of the actual audition,
Rasmussen said “One [person from the
Washington Ballet] is teaching and one
[person from the Washington Ballet] is
watching. When it’s over, we collectively
decide.” For the students who make the
auditions, their classes will start in Septem-
ber and will follow with their annual ses-
sion.

“We are very excited to be there. Its per-
fect for dance classes,” said Glover, “We are
hoping this is a year of many.”

 Dancing Into
Old Town

“We recognized a desire for
ballet classes in the area.”

 —Harry Mahon, the President of The
Northern Virginia Fine Arts Association

More
 Visit their Web site at http://

www.washingtonballet.org/school/index.htm

 The Washington
School of Ballet is
offering ballet classes
at The Athenaeum.

By Brittney Ferguson

Gazette Packet

 Brittney Ferguson

 Gazette

T
he coffee house, a place to drink
what once was an exotic brew and
talk  to friends has been around

since at least the 18th century. Now local
coffee shops are still selling coffee and con-
versation, even if it’s often by wireless,
throughout the Alexandria area. And Janet’s
Java, Uptowner Café, Misha’s Coffeehouse
and Coffee Roaster, Perk’s Coffee Shop, and
St. Elmo’s Coffee Pub are among the local
coffee venues that are offering more than
just a cup of Joe.

Janet’s Java resides off of Telegraph Road
and is a short distance from I-495. The cof-
fee shop’s location gets them a lot of com-
muter traffic but with its fun décor and
awesome selection of menu items it is not
hard to see why customers keep coming
back.

Janet Kimmel, the store owner of Janet’s
Java, said “I would say it’s very casual. It is
community oriented and fun.” Phil Suky, a
regular customer, said “It is bright, welcom-
ing and friendly. It’s a bit more friendly than
Starbucks … [and] the prices are fairly rea-
sonable”

Local customers come here often said
Melane Riddle, a manager at Janet’s Java.
Theresa McCabe, a regular customer, said
“I bike here a lot with my family and sis-
ters.”

But besides their atmosphere, they also
have a wide range of menu items. “We have
coffee, bagels, sandwiches [and] a beer and
wine license when we have events” said
Riddle. She said they have events “2 or 3
times a month… and we usually have
bands,” such as Points of Roguery a Celtic
band that plays once a month.

When asked what she felt was the most
popular beverage, Kimmel said “Probably
a latte. They says its better than Starbucks.”

Another reason customers might continue
to return is the personal service, which
Riddle said “Me and the owner are the only
people that work here.”

UPTOWNER CAFÉ is a smaller coffee
shop that is located on the corner King
Street and Harvard Street and offers a nice
sit down place close to the Alexandria Metro
stop with a great selection of gourmet
coffees and delicious foods.

“Starbucks is our competition” said Du
Hyun Choe, a manager and co-owner of
Uptowner Café. The coffee shop was origi-
nally part of St. Elmo’s Coffee Pub but was
sold and the new owners changed the name.

When asked if he was happy to be associ-
ated with the Del Ray coffee shop, he said
“Yea I am very happy… a lot of people think
this is still St. Elmo’s.”

But though it might still be associated to
St. Elmo’s Coffee Pub, Uptowner Café still
has its menu items and atmosphere like the

 Caffeine Fix Available

See Joe, Page 6

majority of coffee venues in the area.
Breakfast and lunch foods of all kinds are

served to complement their gourmet cof-
fee which includes “all kind of muffins,
pasties…, [and] sandwiches, chicken salad,
Tuna, vegetarian, grill cheese” said Choe.

He said “they [the customers] like a latte
or a coffee,” but the most popular gourmet
coffee is their Carmel macchiato. Choe said
their prices are not that bad either with a
“small coffee [for] $ 1.15 and a Carmel
macchiato [for] $ 3.00,” they try to make it
reasonable for their customers.

This coffee shop also has more to offer
than its menu selection with the collective
décor that creates its relaxing ambience. “I
like things that are homey and this comes
across homey…It’s clean and cozy,” said first
time customer Sussanne Artiss from
Windsor, Canada.

Misha’s Coffeehouse and Coffee Roaster
is the oldest coffee house in the area and is
located in the middle of Old Town Alexan-
dria on South Patrick Street right next to
King Street. The coffee house was opened
in 1991 by Misha said Andrea Seward, a
co-owner of Misha’s Coffeehouse and Cof-
fee Roaster. Seward said “Both Misha and I
are in our store everyday…we really care
about what we do.”

“I think we are unique, we are not a chain.
We bring authenticity” said Seward in ref-
erence to the coffeehouse. And that is a trait
the customers seem to like. Brian
McDonald, a customer, said I think it is an
anti-Starbucks sort of bohemian.”

Kait Neely, a regular customer, said the
area is “lacking in cool coffee shops, but I
like this one.”

With hand picked a high end coffee beans
making their way from places all over the
world into this locally owned coffee shop,
Seward said “we are artist coffee roasters.”

Seward said “We mostly focus on coffee,”
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 Local coffee shops serve customers
their ration of caffeine.

Enjoy a cold drink from St. Elmo’s.
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3600 S. Glebe Rd
Arlington, VA 22202
703-414-0808
Facing courtyard above Harris Teeter
at Rt1/Glebe.

GRAND OPENING
AUG 12!!

Mount Vernon
Paint Company
(703) 768-1975

6229 Richmond Hwy

FREE

Per gallon
$4.00 OFF

Tube of Ben. Moore Caulk
& Sanding Sponge

Must be presented
at time of Purchase

Now!
1,000s
of pictures
of sports,
gradua-
tions,
current
events
and
more—
never
published,
but posted
on the
Web. Free
for evalua-
tion, avail-
able for
prints.

Connection
Newspapers.com

Photo
Galleries

See Calendar,  Page 7

L
ocal boys Evan Bliss and
the Welchers tour along
the Atlantic coast and al
ways come back to their

cats. Theywill be performing at Iota
on Friday, Aug. 22.

Introduce yourself or the
band:

Hi!!! I’m Evan Bliss, singer, gui-
tarist, writer and reader among
other things. I am complemented
wonderfully with bass man Jason
Mattis, drummer Shareef Taher,
percussionist (like drums but

Bonham style “hands only”) Mike
Newbold, and full of wind and keys
is Eric Abalahin, our everything
man. We all reside in the  DC Met-
ropolitan Area with our cats.

How did you get your start
in music and how long have
you been performing?

I was a busboy in a small cafe,
no longer around, in Upper
Marlboro, Md., called the One Spot
Cafe. They hosted an open night
every Wednesday, and one night
the host didn’t show up. Other

employees knew I played, and I
always have a guitar with me, so I
went to my car pulled it out and
played three songs, staring at the
floor the whole time. I looked up
and people started cheering.

I was asked to keep playing and
eventually left the stage an hour
and a half later, playing only my
own compositions, but then I real-
ized I was supposed to let other
people play because it was open
mic night. People were angry, one
guy threw coffee on me. But we
laughed about it later.

Blissful Music At IOTA
Evan Bliss and the Welchers will perform at IOTA.

E-mail announcements to the Gazette,
gazette@connectionnewspapers.com.
Photos and artwork are encouraged.
Deadline is Thursday at noon for the fol-
lowing week’s paper. Call Rebecca Halik
at 703-917-6407 with questions.

OTHER ITEMS
 The Alexandria Choral Society

announces auditions for the Adult
Chorus. Auditions will be held Aug. 5
from 6-9 p.m. and Aug. 9 from 11
a.m. – 4 p.m. at Aldersgate United
Methodist Church, 1301 Collingwood
Road. Sign up for an audition time at
www.AlexChoralSociety.org. If you
have any questions about the audition
process, e-mail
AlexandriaChoralSociety@gmail.org.

 ONGOING
 Every Monday and Friday through

August from 10 a.m. –11 a.m. or 11
a.m. –noon Green Spring Gardens,
4603 Green Spring Road, Alexandria
will be having Harry Potter’s
Plants and Potions for 6- 12 year
olds. The program teaches children
how to craft a wizard’s wand and
make potions. $6 for Students. Call
703-642-5173 to register. For more
information visit
www.fairfaxcounty.gov/parks/gspg

Every Monday and Friday through Aug
11-15 and 18-22 Green Spring
Gardens, 4603 Green Spring Road,
Alexandria will be having Butterfly
Lab to teach children ages 6-12 to
raise their own butterflies. $ 135 for
students, includes supplies and light
snacks. Call 703-642-5173 to register.
For more information visit
www.fairfaxcounty.gov/parks/gspg

On Mondays, September 8, 2008 through

December 1, 2008 from 9:30 to 10:30
a.m., the Green Spring Gardens
located at 4603 Green Spring Road,
Alexandria will be having Yoga for
Gardeners for adults. The program
will offer a series of classes featuring
the Vinyasa method to increase your
flexibility, strength, and endurance
for gardening. $ 66/ six-class
sessions. For more information and to
register call 703-642-5173.

Visit George Washington’s
Distillery & Gristmill through Oct.
31 from 10 a.m.-5 p.m. See how
whiskey got started. $4/adult; $2/
child. Get discounts with admission to
Mount Vernon Estate. Visit
www.mountvernon.org for more.

Take a seasonal walking tour from
10 a.m.-5 p.m. at Mount Vernon
Estate. This 30-minute tour explores a
variety of contributions. Free. Visit
www.mountvernon.org for more.

On Sundays take a Potomac River
Sightseeing Cruise at 10:30 a.m.,
11:30 a.m., 12:30 p.m., 1 p.m., 2 p.m.
and 3 p.m. $9/adult; $5/child in
addition to Mount Vernon Estate
admission. Visit
www.mountvernon.org for schedules.

Every Tuesday and Thursday through
October from 5- 8 p.m. at Hotel
Monaco Alexandria, enjoy Doggie
Happy Hour. Enjoy doggie treats
and human treats.

Join City archaeologists and trained
volunteers for an exciting program for
kids of all ages at Alexandria
Archaeology Family Dig Days. Be
part of the fascinating archaeological
investigation and discover firsthand
the hidden clues left behind by the

people who lived and worked there
hundreds of years ago, by helping
screen excavated soil. Monthly Family
Dig Days will be held from 1:30 p.m.
to 3 p.m. on the grounds of the
George Washington Masonic National
Memorial, 101 Callahan Drive, in
Alexandria. The 2008 dates are on
Saturdays: Aug. 16; Sept. 20 and Oct.
18. $5/person and spots fill up fast.
Call 703-838-4399 or visit
www.alexandriaarchaeology.org to
reserve a spot.

On Sundays from noon-5 p.m., visit the
Waterfront and see history-
inspired performances near the
Torpedo Factory; do a “meet and
greet” of early Alexandria residents
and travelers near the Waterfront and
lower King Street. Free. Visit
www.historicalexandria.org for more.

In celebration of the exhibition “Setting
the President’s Table: American
Presidential China,” visitors to
Mount Vernon will have a chance
every day from June
1 to Aug. 31 to win a
piece of porcelain
featuring the Martha
Washington “States”
pattern. Drawings
occur daily at 3 p.m.
in the Shops at
Mount Vernon, and the grand prize
will be drawn on Aug. 31. No
purchase is required, and visitors do
not have to be present to win. Visit
www.mountvernon.org or 703-780-
2000.

On Saturdays through Aug. 16 from 1-
3 p.m., children ages 8-12 years can
learn how to create a garden with
hands-on activities and will be able to
grow a garden. $10/student. At Green
Spring Garden, 4603 Green Spring

Road. To register, 703-642-5173.

See Gadsby’s Tavern Museum, 134 N.
Royal St., in a whole new light –
lantern light. Tour the 1785 tavern
and 1792 City Hotel during the
summer season with costumed guides
as you experience the tavern as
patrons did more than 200 years ago
before the advent of electricity. Tours
are every Friday night, June
through August, from 7 p.m. to 10
p.m. Tickets are $5 per person ages 5
and up. Tours last approximately 30
minutes, with the last tour starting at
9:15 p.m. Call ahead to confirm tour
date. For more information, call 703-
838-4242 or visit
www.gadsbystavern.org.

On Mondays, Aug. 25, Sept. 29, Oct. 27,
and Nov. 24 at 2 p.m. Green Spring
Gardens will be having Family
Story Time for children of all ages
where there will be stories and
activities. Free. For more information
visit www.fairfaxcounty.gov/parks/
gspg

On Mondays September 8 through
October 27 from 2 to 4 p.m., the
Green Spring Gardens will be having
Let’s Grow kid’s Gardening Program
where kids will enjoy sprouting seeds,
growing vegetables, planting, flowers,
exploring soil and other out door fun.
$ 70 /student. For more information
and to register call 703-642-5173.

Children enter a world of fantasy and
fables when costumed interpreters
weave three tales together during
Mount Vernon’s outdoor
storytelling session, “Once Upon a
Time at Mount Vernon”, held every
Saturday and Sunday at 10:30 a.m.
and 11:30 a.m. through Sept. 27 at
the George Washington: Pioneer

Farmer site. “Once Upon at Time at
Mount Vernon” is included in regular
Estate admission: adults, $13.00;
youth ages 6-11, $6.00; and children
under 5 are admitted free. Visit
www.mountvernon.org or 703-780-
2000.

Historic Mount Vernon will have special
commemorative whiskey sets
available for sale beginning Aug. 4!
The set includes a shot glass and a 50
mL bottle of whiskey consisting of 11
different whiskey brands blended and
aged at Mount Vernon in 2005. The
gift sets are $25 and are available for
purchase in person with a valid ID at
the Shops at Mount Vernon or George
Washington’s Distillery. Visit
www.mountvernon.org or 703-780-
2000.

FRIDAY/AUG. 8
 Mount Vernon Nights. Listen to a

variety of music at 7:30 p.m. on
Friday nights at Grist Mill Park, 4710
Mount Vernon Memorial Highway.
Free. Visit www.fairfaxcounty.gov/
parks/performances for more.

Theatre Performance. Morningstar
Productions presents “Cheaper by the
Dozen” at 7 p.m. at Plymouth Haven
Baptist Church, 8523 Fort Hunt Road.
$7/adult; $4/child, senior or student.
703-577-3966.

Friday Flicks. Noon at John Marshall
Library, 6209 Rose Hill Drive.
Children up to age 5 can bring lunch
and enjoy a short movie and stories.
Free. 703-971-0010.

Fairy Tales from Other Lands. 10:30
a.m. at Martha Washington Library,
6614 Fort Hunt Road. Children ages
5-9 can learn about other lands with
stories and more. Free. 703-768-6700.

Lunch Bunnies. Noon at Sherwood
Library, 2501 Sherwood Hall Lane.

Children ages 1-5 can bring lunch and
enjoy stories. Free. 703-765-3645.

SATURDAY/AUG. 9
 Lee District Nights. 7:30 p.m. at

Hayfield Elementary School, 7633
Telegraph Road. Hear The
Continentals perform. Free. 703-324-
SHOW (7469).

Designing with Perennials. 9:30-11
a.m. at Green Spring Garden, 4603
Green Spring Road. Combine
perennials and woody plants. $18/
session. 703-642-5173.

Theatre Performance. Morningstar
Productions presents “Cheaper by the
Dozen” at 2 p.m. or 7 p.m. at
Plymouth Haven Baptist Church, 8523
Fort Hunt Road. $7/adult; $4/child,
senior or student. 703-577-3966.

 Garden Sprouts: Green, Green
Grasses. 10 a.m. –11 p.m. at Green
Springs Gardens, 4603 Green Spring
Road. Preschool children (3-5 years)
with accompanying adults can visit a
variety of ornamental grasses in the
gardens and then make their own. $6
for participants. For more information
visit www.faircounty.gov/parks/gsgp

Theatre Performance. 2 p.m. and
7:30 p.m. at Plymouth Haven Baptist
Church, 8523 Fort Hunt Road. See
“Cheaper by the Dozen.” $7/adult;
$4/child. 703-577-3966.

Jane Austen Ball. 8-11 p.m. at
Gadsby’s Tavern, 134 N. Royal St.
Enjoy dances, music and more. $45/
advance; $50/door. Reservations
required, www.gadsbystavern.org or
703-838-4242.

Whiskey Rebellion. See a military
encampment, drilling and more at
George Washington’s Distillery and
Gristmill, 5514 Mount Vernon
Memorial Highway. Entrance fee.
Visit www.mountvernon.org or 703-
799-5203 for times and cost.

Block Party. 1:30-4:30 p.m. at Gum
Springs Community Center, 8100
Fordson Road. Hosted by Northern
Virginia African Americans for
Obama. Free. Work to get people
registered to vote.

SUNDAY/AUG. 10
 Music Performance. The Washington

Metropolitan Philharmonic Winds will
perform at 3 p.m. at the Lyceum, 201
S. Washington St. Free. Visit
www.wmpa.us for more.

This Week in History Tea Program.
1 p.m. – 3 p.m. at Green Springs
Gardens, 4603 Green Spring Road.
Learn how to use the Fairfax County
Public Library’s Historical Newspaper
Index to view the past 120 years
through the pages of our local papers
and enjoy some tea. $25 for
participants. Call 703-941-7987 to
register. For more information visit
www.faircounty.gov/parks/gsgp

Week in History Tea Program. 1-3
p.m. at Green Spring Gardens, 4603
Green Spring Road. Learn what was
going on in the community
throughout history. $25/person. 703-
941-7987 to register.

Whiskey Rebellion. See a military
encampment, drilling and more at
George Washington’s Distillery and
Gristmill, 5514 Mount Vernon
Memorial Highway. Entrance fee.
Visit www.mountvernon.org or 703-
799-5203 for times and cost.

MONDAY/AUG. 11
 Sunny Stories. 10:30 a.m. at

Kingstowne Library, 6500
Landsdowne Centre. Children ages
24-35 months can enjoy stories that
make you smile. Free. 703-339-4610.

Calendar
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Come Taste the Difference
Bradlee Shopping Center

3690J King Street
Alexandria, VA 22302

703.820.8600
www.unwinedva.com

Open 7 Days a Week
Monday-Saturday 10 a.m.-8 p.m.

Sunday 12-5 p.m.

Call 703.820.8600 for details

Upcoming Event
Sunday August 17th, 5:30pm

Artisan Cheese Class with UNWINED Cheesemongers
Tracy Kinnahan & Brian Adams.

Join us for our first sit-down adventure in cheese!
If terms like “washed-rind”, “triple-cream” and

“farmstead” get you excited, this is the class for you.
Reservations are required. $25 admission.

�

�

Try
not to
become
a man
of suc-
cess
but
rather
try to
become
a man
of
value.

—Albert
Einstein

From Page 3

Food & Drink

 Not Your Average Cup of Joe  Want stop by these
coffee shops?

❖ Janet’s Java is located at 5735 Telegraph Road
in Alexandria. The store is open Monday through
Sunday 6:30 a.m. to 4:30 p.m.

 ❖ Uptowner Café is located at 101 Harvard St.
in Alexandria. The store is open 6 a.m. to 6 p.m.
every day.

 ❖ Misha’s Coffeehouse and Coffee Roaster is lo-
cated at 102 South Patrick St. in Alexandria. The
store is open Monday through Saturday 6 a.m. to
8 p.m. and Sundays 6:30 a.m. to 8 p.m.

 ❖ Perk’s Coffee Shop is located at 822 N Fairfax
St. in Alexandria. The store is open Mondays
through Fridays 7 a.m. to 4 p.m., Saturdays 8 a.m.
to 4 p.m., and Sundays 9 a.m. to 3 p.m.

 ❖ St. Elmo’s Coffee Pub is located at 2300
Mount Vernon Ave. in Alexandria. The store is open
Mondays through Fridays 6 a.m. to 10 p.m., Sat-
urday 7 a.m. to 10 p.m., and Sundays 7 a.m. to 6
p.m.

 “We really care about what we
do.”

 - Andrea Seward, a co-owner of Misha’s Coffee-
house and Coffee Roaster

but do they do offer have pastries
from local bakeries around the area.

The customers also recognize their
specialization in coffee roasting. “Its
good coffee to begin with… [but] I

always get the route 66 blend which
is one of the house coffees,” said
Chuck Willett, another regular cus-
tomer at Misha’s Coffeehouse and
Coffee Roaster.

With different jars of coffee beans
lining one side of the counter, it is
easy to see they take coffee to the next
level and even though they consider
themselves serious about the busi-
nesses their coffee is very reasonable
priced for the customers. For instance,
Seward said an “8oz coffee is $1.60”
and for the more expensive items “up
to not even $4..”

Perk’s Coffee Shop is another cof-

fee venue that is located in Old Town Alex-
andria off of North Fairfax Street and serves
more of the local customers. And this par-
ticular coffee venue not only serves coffee
but also a wide array of breakfast and lunch
foods.

“I do not call it a coffee shop, it is a full
fledge café,” said Phil, owner
of Perk’s Coffee Shop, “Its
Cheers without the alcohol.”

From sandwiches to coffee,
this little sit down spot near
the water has a lot of menu
items to offer to incoming
customers, which Phil said
“85% of my customers are

regulars.”
Amanda Nicholas, an employee at The Art

League School and a customer at Perk’s
Coffee Shop, said “I think it’s almost a fam-
ily place, not like a chain.”

When asked what he thought was the
customers’ favorite menu item, Phil said
“our sandwiches are the best in town. We
use real meat. We do more top of the line
in terms of sandwiches.” But when asked
about the coffee, he said “It’s our house
medium blend,” which is made from the
Seattle Coffee Blend. And the prices range
from $ 1.65 for a small coffee to roughly
$7.00 for lunch foods said Phil, making it a
great spot to pick up a cup of morning brew.

A little bit further down the road in the
friendly community of Del Ray resides St.
Elmo’s Coffee Pub located off of Mount
Vernon Avenue. The coffee shop has been
open twelve years and still continues to be
the friendly place it was since its original
opening. Nora Partlow owner of St. Elmo’s
Coffee Pub said “It’s one of my life ambi-
tions [opening a coffee shop]…I wanted to
open it there because of the people there.”

All types of people can come to the cof-
fee shops said Partlow. She said “Our focal
point is for you to sit down …single people
can come and participate and not feel left
out,” as well as moms and babies, older
people, and the working class.

When asked about the menu, Partlow said
“My number one thing is we are a coffee
shop and everything else that goes with
coffee. And for lunch we have sandwiches.”
“We have smoothies, all kinds of iced drinks,
frappachinos. It is not just hot drinks.”

However, they buy all of their tasty
complements to coffee through local bak-
eries “so we can help other businesses,” said
Partlow. She also looks out for her custom-
ers by the very reasonable prices in which
she said “Everything is pretty much under
5 dollars except our salads.”

The atmosphere of the coffeehouse also
keeps the customers coming back. “I come
with my grand-kids when I baby sit…Its

very family oriented. It’s nice, they have a
basket of toys for kids,” said Nancy
Barkume, a customer at St. Elmo’s.

“There are other coffee shops but I gravi-
tate to this place,” said G.M. Malliet, a cus-
tomer and a local writer.

With coffee shops serving items from
gourmet coffees and regular coffee blends
to ice teas, these beverages are not only
reaching the early morning work crowd that
holds this warm brown liquid so close at
hands. And these coffee shops are not only
providing caffeinated beverages to their
customers but an experience and memo-
rable taste. Seward said, “Some people are
businesses to make money, we are in busi-
nesses to make coffee.”
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Summer Specials

127 N. Washington St., Old Town • 703-548-4661
Smoke Free Restaurant

www.lerefugealexandria.com

Old Town’s most authentic country
French restaurant since 1983

OLD TOWN’S FAVORITE

COUNTRY FRENCH RESTAURANT

❁
❀
❁❀

❀
❀

❀
❁❀

Dover Sole  • Bouillabaisse

  Frog Legs  • Beef Wellington

 Coq au vin  • Soft Shell Crab

         • Chef Specials

         • Cold Salmon Platter

Old Town

www.connectionnewspapers.com

Royal Restaurant
The

Dine in or call ahead and your dinner will be ready for pick up.
Dinner hours 2:30-9:30pm

730 North Saint Asaph Street
Alexandria, VA 22314

(703) 548-1616
Ample Free Parking

(now smoke free)

“What’s for Dinner?!”
You don’t have to think to hard, let us solve this classic question.

In addition to our award winning menu, we have added
some popular specials that add variety for everybody taste.

Real food, for real people at reasonable prices.
Monday - Kids Night
Burger Night (Kids eat 1/2 price) Each child must be accompanied by adult having entree.

Tuesday - Greek Night
Lamb Marinated and Roasted for 3 hours,
Athenian Roast Chicken, Moussaka!

Wednesday - All American Night
Meatloaf, Chicken Fried Chicken. Va. Ham

Thursday - Italian Night
Lasagna, Chicken Alfredo, Calamari

Friday - Fish Night
Crab Cakes, Shrimp & Scallops over penne pasta with white sauce

Saturday -Steak and Chop Night
Prime Rib, Lamb, Surf and Turf, Pork Chops, and Moussaka

Sunday
Brunch served 7am - 2pm

From Page 5

Calendar

Book Discussion. 10:30 a.m. at
Martha Washington Library, 6614
Fort Hunt Road. Discuss “Crime Beat”
by John Connelly. Free. 703-768-
6700.

Nicolo Whimsey Show. 2:30 p.m. at
Sherwood Library, 2501 Sherwood
Hall Lane. Children ages 6-12 can
enjoy juggling and more. Free. 703-
765-3645.

Book Discussion. 7:30 p.m. at
Sherwood Library, 2501 Sherwood
Hall Lane. Discuss “The Gravedigger’s
Daughter” by Joyce Carol Oates.
Free. 703-765-3645.

TUESDAY/AUG. 12
 Balloon Animals. 2 p.m. at Martha

Washington Library, 6614 Fort Hunt
Road. Children ages 6-12 can learn
how to make balloon animals. Free.
703-768-6700.

Book Group. 7 p.m. at Martha
Washington Library, 6614 Fort Hunt
Road. Discuss “Three Cups of Tea” by
Greg Mortenson. Free. 703-768-
6700.

Poet Meeting. 7 p.m. at Duncan
Library, 2501 Commonwealth Ave.
Share poems or just listen. Free. 703-
519-3498.

WEDNESDAY/AUG. 13

 Music Performance. 7:30 p.m. at
Lee District Park Amphitheater, 6601
Telegraph Road. Hear Washington
Balalaika Orchestra perform. Free.
703-922-9841.

Lunch Bunnies. Noon at Kingstowne
Library, 6500 Landsdowne Centre.
Children ages 1-5 can bring lunch
and enjoy stories and more. Free.
703-339-4610.

Rising Words, Rising Images. 11
a.m. at Sherwood Library, 2501
Sherwood Hall Lane. Children ages
9-12 discuss “Shadows on Society
Hill” by Evelyn Coleman then do an
activity. Free. 703-765-3645.

Book Discussion. 7 p.m. at Barrett
Library, 717 Queen St. Discuss “Seal
Woman” by Solveig Eggerz. Free.

• Great Papers
• Great Connections

• Great Readers!

INTENSELY
INTERESTING

COMMUNITY
INVOLVED

COMMITTED TO
EXCELLENCE

to your community

www.connectionnewspapers.com
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nd Note

By Chuck Hagee

Gazette Packet

A
bout a family, for families and
by families — that’s could be
the tagline for Morningstar
Productions’ latest theatrical

offering, “Cheaper by the Dozen.” It
opens at 7:30 p.m. tonight, Thursday,
Aug. 7, at Plymouth Haven Baptist
Church, 8523 Fort Hunt Road, in Mount
Vernon District.

There are also presentations on Fri-
day and Saturday nights, commencing
at the same hour, as well as a Saturday
matinee with a 2 p.m. curtain time. Ad-
mission, collected at the door, is $7 per
adult and $4 per child, student, or se-
nior citizen. There is a $25 maximum
per family unit regardless of size. All
proceeds go to financing the production.

Formerly known as Actors Communi-
c a t i n g
Character
t h r o u g h
T h e a t e r,
Morningstar
P r o d u c -
tions en-
ters its
sixth year
with this
show. The
cast is
composed

entirely of home educated students in
grades seven through 12 residing in
Northern Virginia.

Formed in 2003 by several families
who wanted to provide a venue for home
educated students to hone their commu-
nications and thespian skills, members
of the troupe “strive to utilize their tal-
ents for the purpose of presenting lightly
spirited yet thought provoking plays,
which edify and encourage the commu-
nity” at large.

“Various families want their children
to have the opportunity to perform on
stage. That is difficult for home educated
children,” said Malissa Graves, a parent
who directs this year’s production.

“The reason I initially became involved
was because my daughter was in one of
the previous productions. Now she is a
sophomore at NOVA Community Col-
lege. Right now she is attending
Shakespeare Camp in Stanton, Va.,”
Graves said.

Many parents are actively involved in
the productions serving as stage hands,
makeup artists, set designers and con-
structors, and a variety of other roles.
Students, who are not acting in the an-
nual production, also serve in support

capacities.
“This is a group of parents and students

who want to do shows that are family
friendly. There is some real talent in the
group, and has been since the beginning.
Plus they are very good at telling stories,”
said parent Beth Sterne who has been in-
volved for five seasons and directed last
year’s production of “The Matchmaker.”

This year her daughter, Mariana Sterne,
has one of the lead roles as daughter
Ernestine.

Karen Anderson, another active parent,
serves as the photographer for the produc-
tion company, and her husband, Don,
handles technology. They have been in-
volved for the past four years. Their daugh-
ter Summer plays the role of Mrs. Gilbreth,
the mother, in this show.

“We choose the play in the Spring. Then
we hold auditions and pick the cast. The
kids take two months to memorize their
lines. That is followed by an intense prac-
tice week of five to six hours a day. From
the start of rehearsals to the actual perfor-
mance is just three weeks,” Anderson said.

In each play, some of the actors have some
experience from being cast in previous
plays. For other it is their first live stage per-
formance. “They all do a really professional
job,” she said. However, once they gradu-
ate from high school they are no longer eli-
gible to participate, according to Anderson.
Actors range in age from 12 to 17.

In addition to the outstanding display of
stage talent, the costumes and sets are also
very professional. “This year we are borrow-
ing a set from Mount Vernon High School.
They have been very generous in support-
ing us,” said Graves.

Normally, the group constructs its own
sets under the direction of home schooling
parents Stacey and Mike Ipsan. They also
have a son, William, and two daughters,
Meredith and Catherine, playing roles in
this week’s show. William portrays Fred
Gilbreth, Catherine is Martha Gilbreth, and
Meredith takes on the role of Mrs.
Fitzgerald.

The costumes are rented from a costumer
in New York City that gives the production
company a discount in the summer because
the demand for costumes is down at this
time of year, Anderson explained. “We also
get compliments every year on how profes-
sional our staging and costuming are as well
as the individual performances,” she said.

GRAVES FIRST became involved after
watching the group’s first show. “The 17
year old who directed that first show asked
me if I would become the director,” said
Graves, who has a background in musical
theater, having been involved in dinner-the-
ater while a student at State University
College in Buffalo, N.Y. She is also a dancer.

“The beauty of this group is the families
that are involved. Most of us participate in
the Harvester Teaching Services at Har-
vester Presbyterian Church on Rolling Road
in the Springfield area,” Graves said.

She and her husband live near Mount
Vernon High School. But there are parents
and students involved from Springfield,
Annandale, Vienna, Alexandria, and
throughout Northern Virginia.

This week’s show involves 20 students,
16 cast members and four involved in pro-
duction. This does not include parents in-
volvement in everything from publicity,
handled this year by Gina Smithers, to pro-
gram production and ticket sales to flat out
grunt work.

“Cheaper by the Dozen,” based on the
book by the brother/sister team of Frank
Gilbreth, Jr., and Ernestine Gilbreth Carey,
relates the true story of Frank and Lilly
Gilbreth and their 12 children as told
through the eyes of two of their children. It
highlights the comic events that occur as
father and his oldest daughter, Anne, por-
trayed by Christina Morgan, navigate her
emerging independence.

A pioneer of industrial/corporate effi-
ciency, Frank Gilbreth, played by Matthew
Silver, tries to apply those rules and meth-
odologies to his large family and their daily
activities. This leads to a wide array of en-
counters and incidents that prove both
embarrassing and amusing, but usually very
effective.

However, Anne often views her father’s
methodologies as making the family appear
ridiculous to her classmates. But, in the end,
the purpose of his approach is revealed.

“Each of our plays is geared to family
audiences and presenting a family friendly
message that everyone can enjoy,” said
Graves. Pervious productions, in addition
to “The Matchmaker,” have included such
classics as “Sense and Sensibility,” “Pride
and Prejudice,” and “Little Women.”

Others in this production’s cast and the
roles they play are: Frank-Daniel Hyland;
Jackie - John Christophersen; Dan - Michael
Schuenemeyer; Bill - Jackson Bargery;
Lillian - Christina Schuenemeyer/Hannah
Silver; Dr. Burton and Joe Scales - Felix van
der Vaart; Miss Brill - Emily Hyland/Chris-
tine Orsini; and Larry - Jared Smithers.

“The beauty of
this group is the
families that are
involved.”

—Malissa Graves, parent
and director

‘Cheaper by the Dozen’- Family Message
Home schoolers
display  thespian
talents and skills.

From the Producer
By Carolyn Griffin

L
ast Sunday, New York came to Old
Town Alexandria. It was the official
Opening/Press night for the world

premiere of “Rooms” a rock romance by Paul
Scott Goodman and Miriam Gordon. It tells
the story of Monica and Ian, songwriters,
musicians, and singers who travel from
Glasgow to London to New York in search
of stardom. It is a musical that offers an
audience everything from beautiful poi-
gnant ballads to punk rock numbers that
take the house down. It is a musical jour-
ney and a touching love story. MetroStage,
director Scott Schwartz and the creative
team from New York are all committed to
this story, the music and the artists involved,
particularly composer Paul Scott Goodman
and his wife, writer Miriam Gordon. Audi-
ences are wildly enthusiastic as well.

But Sunday was especially exciting be-
cause not only were we officially opening
the premiere of a new work, and introduc-
ing it to our audience comprised of VIPs,
supporters and several dozen theatre crit-
ics, but we had as our special guests many
New York producers who are interested in
investing in this show and taking it to New
York. Having seen it in a run in a small re-
hearsal room in New York City a month ago,
they were able to see “Rooms” in its present
form after two weeks of previews and re-
writes—a lost song here, an additional
word, phrase or scene there. Sunday it was
ready for an audience made up of regular
theatre-goers who are always anxious to
discover a new work, critics and investors.
The excitement was palpable and the en-
ergy infectious.

With a lot more work and a little luck,
Monica and Ian’s journey and Paul Scott
Goodman’s music will reach New York City
within blocks of Times Square in the near
future. “Rooms” is already scheduled to
travel to Rochester, N.Y. in September for a
run at Geva Theatre Center, as a result of a
co-production with MetroStage.

The cast of ‘Cheaper by the Dozen’


