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A nonpartisan publication serving Lyon Park residents’ common interests 

Community Center fundraising continues!
It’s tax deductible! See page 13 and insert!

Lyon Park monthly meetings:  
November 12

Then December 10, 2008

 Wine and Cheese
 The Arlington Aquatics 
Committee’s overview of 
County aquatics programs.

 Discussion of Community 
House Renovations

Membership Form 
See page 6

President’s Message:   The Arlington Way is the Lyon Park Way!                  Natalie U. Roy
When I google “The Arlington Way,” citizen input, community participation and stakeholder involvement all pop up on my screen. The 
Arlington Way refers to our County's unique political tradition that highlights citizen involvement. 

The Arlington Way is the Lyon Park Way. Lyon Park also has a unique culture of activism and community involvement.  Our neighbor-
hood events, whether geared for children or adults, are packed.  Community members get involved in a wide range of local and County 
issues. Lyon Parkers frequently testify in front of the County Board and speak at school board meetings.  You can always find Lyon 
Parkers in leadership positions in the PTA's at neighborhood schools. Scores of people in the community volunteer their time and ener-
gy at numerous national, state and local non-profit groups and for various causes.  Our listserv (which can produce heavy traffic with a 
bite to it ) generates good discussion and disseminates vital information.  

I am proud to live in such a vibrant caring neighborhood.   

One of the LPCA's goals this year is to continue to build this community spirit through fun events and social monthly meetings. We set 
aside the half-hour before every monthly meeting for refreshments and socializing as a time for people to meet and connect with their 
neighbors. This is one of the most important roles for a community group, fostering neighborhood camaraderie, which helps improve 
the quality of life for us all. 

At press time, LPCA had pulled off two additional community events this year, the October Candidates' night that was co-sponsored 
with Ashton Heights and the November 4 Election Day festivities outside the Lyon Park Community Center, complete with entertain-
ment and refreshments. 

LPCA is looking forward to doing more with neighborhood PTAs this year and will be expanding the Lyon Park Villas & Vistas (home 
and garden) tour in the spring to accommodate last year's high interest level. To assist with the very critical Lyon Park Community Cen-
ter renovations effort, LPCA will help organize fundraising events to secure the funds necessary to renovate the community center, the 
jewel in our neighborhood's crown.

LPCA is also embarking on a very ambitious project, Greening our Community! By the time you receive this newsletter, we will have 
held the first meeting of the new LPCA Environment Committee.  Ideas being floated include shutting down a portion of a major road in 
our neighborhood on a monthly basis to create our own Beach Drive for recreation; promoting car-free days and bike commuting to re-
duce our collective carbon footprint; banning plastic shopping bags by community stores to help reduce solid waste; and encouraging 
environmentally-sound building renovations. 

Please pay yourLPCA Dues!

This article outlines a sliver of the LPCA's plans this year.  I know every-
one is super busy, between carpooling kids, working full or part time, vol-
unteering in the schools, whatever, we are all busy people.  But if you can 
find some time to attend a monthly meeting or volunteer for one of the ter-
rific Lyon Park events, I promise it will pay big dividends. Probably better 
than your bank or money market accounts right now!
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LPCA Meeting Notes                                   Jay Stanley
October 16, 2008                           
There were no minutes taken at the October Candidates Night.  The minutes will 
return next month.  See a summary of Candidate’s Night on page 13.

Remember When?         
Remember when a six-room house in Lyon Park cost $9,000.00? 
That’s how it was in 1920 when the Lyon Park sales brochure 
first appeared.  

Now you can have a beautiful reproduction copy of the brochure 
with 24 pages of photos, maps and text.  Some clever neighbors 
have even framed the sepia colored photos to make a charming 
grouping for their bungalow.  Call Gary or Kit Putnam at (703) 
527-2266.  All proceeds benefit the Lyon Park Community Cen-
ter.  It’s a bargain at only $7.00 per copy ($5.00 each for 5 or 
more copies). Just in time for holiday gift giving!

Lyon Park Community House
Monday - Friday 8 AM to 5:30 PM  $ 25.00/hour
Monday - Thursday  6 - 10 PM
   Members   $ 80.00
   Non-Members  $100.00

Weekends/Holidays
Saturday Morning Kids Birthday Party

  under 10 years old 
  up to 4 hrs ending before 2:30 PM

  *Special Flat Rate $100
Half Day (8 AM - 2:30 PM or 3:30 - 10 PM)

   Members   $250.00
   Non Members  $400.00

Full Day 8 AM - 10 PM
   Members   $400.00

   Non-Members  $550.00
Member rates apply only to current LPCA members.
www.lyonpark.info, rent@lyonpark.info, or 
(703)527-9520 for availability/reservations
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Children Love December
Once again, Renee Gutshall is 
organizing our traditional 
Children’s Party, and helpers are 
needed to set up, bake whatever 
cookie is traditional in your neck of 
the woods, organize activities ap-
propriate to the season, and clean 
up afterward.  This year it will be 
held on Friday, December 19.  
Please contact Renee at 
renee@gutshall.net or 
(703) 276-0809 to help out.  

Pancake Breakfast
Last year’s Pancake Breakfast was a 
smash, and it’s time to line up batter 
beaters, sausage scorchers, and flap-
jack flippers for the second annual 
event.  So what are you up to on Sat-
urday, January 31?  Can you help?

Please contact Shirley Larson at 
(703) 527-4316 or famlars@msn.com 

if you are up to the challenge. (You must be able to say 
“batter beaters, sausage scorchers, and flapjack flippers” 
ten times fast.)

17th annual

Lyon Park
    

not-just-a Craft Fair
Saturday

November 22, 2007
9 a.m. to 3 p.m.

•Select produce at the Farmer’s Market table early 
•Pick up your Baked Goods for Thanksgiving

• Meet adoptable dogs from Homeward Trails 
  and CHAAMP (the Malamute folks)

Barbie wardrobe
Bookmarks
Candles
Children’s frocks
Crochet
Decoupage
Designer tees
Dog accesories
Face painting
Fabric artist
Gourd artist
Hand painted tiles
Jewelers
Lightcatchers
Note cards
Origami boxes
Piggy banks
Quilting
Recycled Scrabble tiles
Scarves
Trivets

Craft Fair Needs You!
As you can see, the annual Not-Just-a-Craft Fair is right on track.   
Interest has been high, and we are counting on YOU to come out 
and help make this a very successful event.  We’ll raise funds for the 
planned renovation, and offer goods from basic necessities to abso-
lute luxuries.

 This year, our inside vendors were juried, which means that 
all applicants were screened and the best selected to be 
included.  They are QUITE the crafty crowd.

 Some vendors who just missed the cut-off for inside tables 
by a few points have decided to brave the weather outside.  
We hope you’ll stop by and encourage them!

 A small group of quilters have donated six beautiful lap and 
baby quilts, and from neighbors we’ve received a few hand 
covered bottles, a piggy bank and some jewelry.  The pur-
chase price of these items will be donated directly to the 
renovation fund.  Watch the web site for preview pictures. 
Are you handy with a needle or glue gun?  Any chance you 
could make and donate an item or two to a Community 
Center table?  

 Would you be interested in helping with the Woman’s Club 
farmers market?  We need strong bodies to pick up pro-
duce Friday, November 21, and math-savvy residents to 
man the cash register on Saturday.

You’re going to be cooking and eating for the holiday, so please plan 
on picking up your vegetables and baked goods at the Fair. And 
you’ll need all kinds of gifts for the winter holidays, won’t you?  

See you at the Fair! 



Care to Advertise?
Business Card -$39;  
Quarter Page - $69; 
Half Page - $99; 
Full Page - $189   
Classifieds - see Classifieds header
One page insert $325

10% Frequency discount;   
5% LPCA Member discount

Contact: Jeannette Wick at
 jywickrph@aol.com or 
(703) 524-8531

Unless otherwise noted, all art in articles 
copyright (c) 2007, Jeannette Wick and 
her licensors.  All rights reserved. 
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 Antonio F. Rodriquez

Call (703) 731-6809

Numerous excellent references 
Available from within the 
Lyon Park Community

R & M
CLEANING SERVICES

RELIABLE • EXPERIENCED • GOOD REFERENCES
FLEXIBLE SCHEDULING • REASONABLE RATES

WE BRING OUR OWN EQUIPMENT

Free-in-home Estimates
Weekly/Bi-weekly/Monthly or Occasionally
Move-in or Move-out Office

Call MARYEN or RAUL at

[703] 321-5335

Read My Lips: A Column Addressing Sensitive Issues  FORECLOSURE!!!
Recently, Business Week published an article about the best places in which to ride out an economic downturn—topping the list was 
Arlington, VA.  Due to factors such as consistently high property values, good local job availability and low foreclosures—especially 
when compared to surrounding jurisdictions—Arlington is experiencing less hardship than many communities around the country.  
While it is true that Arlington has the lowest foreclosure rate in the entire region, we are still experiencing foreclosures at a rate of 79 for 
every 10,000 condos or single-family homes.  Some Arlingtonians are being impacted by the economic downturn, and most homeown-
ers experiencing foreclosures are those who bought or re-financed their homes with a sub-prime mortgage.

There is a balance that must be struck, and it is my hope that this information proves to be valuable for those who need it without undu-
ly alarming those who don’t.  I strive to err on the side of providing more information, so in that spirit, please consider the following.

Arlington County has created a Foreclosure Prevention web page, and will be mailing a Prevention Fact Sheet to households in neigh-
borhoods that have seen foreclosures, or where sub-prime mortgage products were used to finance or re-finance properties.  Because 
a substantial portion of this type of borrowing was done by owners of condominiums, the County will be partnering with condo manage-
ment companies to distribute information to condo owners.

If you can’t make your next mortgage payment, and worry that you may be facing foreclosure, please refer to any or all of the following 
resources.  These organizations have people who are trained and equipped to assist homeowners who are facing foreclosure.  There 
are options available, and discussing them with an impartial, trained professional will assist you in making informed choices during this 
stressful time.  The most important things are to act now to prevent foreclosure, and to possess good information about your options.

•Arlington County Resources: Arlington County’s web page: 
http://www.arlingtonva.us/Departments/CPHD/housing/initiative/page66578.aspx 
•AHOME:  (703) 527-3854    http://www.ahomeinc.org/
•AHC:  (703) 486-0626    http://www.ahcinc.org/homeownership.html
•Legal Services of Northern Virginia: (703) 532-3733 (there is a screening qualification done when you call; only low-income clients will 
be eligible for pro bono services) http://www.valegalaid.org/VA/index.cfm
          Kathleen McSweeney
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It’s time to join or renew your membership in the 
Lyon Park Citizens’ Association

If you’re reading this, you already see the value $10 buys! 
You may also “Renew for 2” years @ $20

Our annual membership dues cycle ‘resets’ in September!
(But thanks to so many of you who “renewed for two” since last September. 
Your dues are covered for the September 2008- August 2009 dues year.) 

Not sure if your dues are paid for the upcoming year? 
Drop a note to membership chair Melissa Bondi (mmbondi@yahoo.com) and she’ll let you know. 

According to our LPCA Constitution, Article II, Membership: 
Membership in the Association shall be open to all persons eighteen years of age or older who either 
own or lease a residence within the boundaries of the Association. Each person eligible for member-
ship may have full voting privileges as long as his/her household is current in its dues.

Membership in the association allows you to vote on decisions of the association, participate as an officer or representative of LPCA, 
and helps our all-volunteer crew pay bills, produce this newsletter, and offer support for neighborhood programs. 

It’s only $10 per household per year!

Clip out & return the form below, or 
renew your membership 

in person at any regular monthly meeting

PLEASE PAY YOUR LPCA DUES
Membership supports many activities. Please complete this form and send it with your check pay-
able to LPCA to Membership, 414 N. Fillmore Street, Arlington, VA 22201.

New member $10          Renewal $10
  Renew for two years! $20

 Hint:  Use a return address label here 
Name________________________________________

Address______________________________________

Home phone__________________________________

E-mail________________   Add me to the Lyon Park listserv

COMMUNITY INTERESTS: Check all that apply

Annual Craft Fair
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Hesitant to snip? 

The membership form is 

available on the web site 

www.lyonparkcitizens.org, 

on the ABOUT US page
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Harmful for trees Good for trees
•Mechanical Injuries: Lawn mowers and string trimmers can se-
verely damage the inner bark and cambium near the soil line if 
they hit the tree’s bark. Damage invites insects and fungi infesta-
tion. Remove sod from around the base of the tree and replace 
with mulch. 
•Soil Compaction : Water and air, the two basic needs for strong, 
healthy roots, penetrate compacted soil poorly.  Soil compaction 
can follow heavy equipment use, concrete over the root zone, or 
even foot traffic near a tree. Never store items near trees. 
•Poor Technique with New Plantings: Do not plant new trees with  
wire baskets, ropes, or anything that may constrict or "girdle" the 
roots. Girdled roots seriously affect trees’ health and stability. 
Plan where to plant a new tree based on its type and mature size. 
Be cautious when planting trees near a home foundation, patio, 
driveway, under power lines, or under a home's eaves. 
•Excessive Soil :Too much fill over a newly planted tree's roots 
can damage and may even kill some species. Don’t plant trees 
too deep. 
•Excavation/Construction Damage: Prized trees may be inadver-
tently, but fatally injured when care is not taken during excavation 
or construction. Building foundations, driveway, sidewalk and road 
excavations seriously damage root systems. Damage may not be  
noticeable immediately, but over a period of years the tree’s 
health  will decline. Building near an existing tree? Consider call-
ing an arborist for advice during the planning phase, before any 
work has begun. 

•Pruning: Pruning removes dead, diseased, injured, broken, rub-
bing and crowded limbs. 

•Done well, pruning is barely noticeable. The tree will retain 
the characteristics of its species. Some tree species are 
small, some are large. A skilled arborist will not make a large 
tree small as that is contrary to industry standards. 
•Light pruning can usually be done at any time. Large cuts 
are best made in late winter or early spring. Prune trees to 
remove hazardous limbs, dead and diseased branches as 
needed. Correct pruning is more important than timing. 

•Thinning: Thinning allows wind and air to flow, and reduces wind 
resistance often responsible for uprooting or deformities. 

•A well-thinned tree reflects a skilled arborist with good 
judgement, and is a worthwhile investment. Healthy, well-
formed trees increase property value; the opposite is also 
true. 

•Drainage/Aeration/Vertical Mulching: If soil drains easily, it is 
usually well aerated. Soil that does not drain needs aeration. An 
adequate oxygen and water supply to the roots is essential. Verti-
cal mulching (holes are drilled around the root zone and filled with 
small gravel or other material) can improve the soil and encour-
age root growth and water uptake. 
•Watering: Soil type and rainfall dictate your watering schedule.
The most beneficial time to water trees is in the early morning, 
and let water soak deep into the ground. Water slowly or use drip 
irrigation until the water has moistened down to the roots. Avoid 
puddling, accumulation and runoff. This is wasteful and can be 
detrimental to root growth and function. 
•Tree Nutrition & Fertilizing: Trees require certain essential ele-
ments to function and grow. Fertilizing a tree can increase growth, 
reduce susceptibility to certain diseases and pests, and reverse 
declining health.

November Tree Hugger: Tree Care Refresher                              Bill Anhut
Healthy trees are an asset, providing cooling shade, and habitat for birds, and increasing your property value. This information is pro-
vided to help you care for the trees around your residence, reinforcing topics discussed in my articles the past several years.  Novem-
ber is the best month to plant trees, so promise to plant a tree in your year between now and Thanksgiving weekend.  [Don’t forget that
LPCA will contribute $50 toward your costs for planting a shade tree variety in your yard.  Call me for details  (301) 908-8204].  

New Web Site! 
Reset Your Bookmarks!

 

www.lyonparkcitizens.org 
This new site replaces the site at lyonpark.org, while the site 
at lyonpark.info will continue to the home site for the Lyon 
Park Community Center. 

The new site has a number of exciting features, such as a 
new section to provide advice for common community prob-
lems. It is intended to be the “go-to” site for 

 information about current happenings in Lyon Park
 topics being addressed by the Citizens Association
 information of interest to the community. 

Although the site is incomplete, we welcome suggestions and 
information about current events. The site will have to grow 
and develop over time, so please understand the gaps, and 
feel free to provide ideas and suggestions. 

Thanks, and enjoy!



•Woman's Club:  Tuesday, November, 25 
noon, potluck luncheon.
• Fitness Pursuits: Tuesdays and Thursdays, 
4:30 PM– 5:30 PM.  Catherine Fergusen, (703) 
522-0301. 
• Duplicate Bridge: Every Friday, 9:00 AM -   
1:30 PM.
• CABOMA (Capital Area Bluegrass Old-time 
Music Association), 2nd and 4th Sundays of ev-
ery month, 2:00 PM - 6:00 PM.
• St. Hildegaard's Old Catholic Church: Sun-
days at 10 AM. Fr. Stan, (703) 528-1825 
www.sthildegards.org.
• Zumba Classes (New): beginning Tuesday, 
September 30, 7:30 PM - 8:30 PM.  Tanya, 
(703) 606-9687. 
• Not-Just-A-Craft Fair: Saturday, November 
22, 9 AM - 3 PM.
• Turkey Trot: November 27, 8 AM beginning at 
Christ Church, and ending at Lyon Park.
• 1920 Lyon Park Sales Brochure.  Reproduc-
tion copy,  24 pp. Gary or Kit Putnam, (703) 
527-2266. $7 ea or 5/$25.  All proceeds benefit 
the Lyon Park Community Center.  
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Long Branch News                      Erika Howder
It's that time of year again!  No, 
not holiday season.  It's 
“elementary school boundary” 
season again.  This year, the 
School Board has decided to 
dispense with citizen committees 
and establish a committee of 
staff without any community rep-
resentatives instead.  The Su-
perintendent will use this 
committee’s recommendations 
to make a presentation to the 
Board on November 13.  This removes the school communities 
from formal representation in the process.  How can you, as a 
Long Branch community member (even if you don't have chil-
dren at Long Branch), be heard?  Maria DiGiulian, Long 
Branch's PTA President, will organize a group of speakers to 
attend the public hearings on November 17 and December 4.  If 
you would like to work with her to speak at the hearings, please 
contact her at mdigiulian@comcast.net.

Long Branch enrollment is currently 494. The school has re-
ceived an extra ESOL/HILT teacher and another assistant for 
special education. Recently the science lab was converted to a 
classroom, increasing capacity from 493 to 513.  However, the 
permanently mounted Smart Board installed in that room is only 
accessible to its students, leaving the Smart Board in the com-
puter lab as the only one available to any class.   As a solution, 
wall mounted projectors for use with portable Smart Boards are 
currently being installed in the third, fourth, and fifth grade class-
rooms.  This will allow more classes to benefit from the Smart 
Boards.   Hopefully, in the near future, installations in every 
classroom will be possible. 

In other news, Long Branch students have been busy taking 
advantage of the many opportunities the area has to offer.  
There have been trips to the planetarium, the nature centers, 
Potomac Overlook Park, various fall festivals and the National 
Zoo.  In October, the first graders had a field trip to a wonderful 
resource right in their 
backyard: Lyon Park.  
The classes walked 
down and spent a 
morning mapping the 
park, as a way to learn 
how to create and use 
maps.  

Totals are in for the 
Innisbrook and Scho-
lastic fundraisers.  These fundraisers generated around 
$14,000.  Of that, $2500 was donated to the Long Branch library 
immediately.  The remaining funds will be used as needed 
throughout the school year.  There will be few more exciting 
fundraisers this year, including the big Annual Auction.  Mark 
your calendars for March 21, 2009.

Remember:  The December PTA meeting will be December 2.

LEAVES, LEAVES, LEAVES
Leaf Bag Collection: November 3 - January 16 
Don’t place leaves in plastic bags or County trash carts. 
Vacuum Leaf Collection: November 17 - December 31
For vacuum collection, residents should:
•Watch for bright yellow signs with exact dates
•Rake leaves to curb. 
•Pile leaves away from storm drains and water meter cov-
ers, low wires, and parked cars. 
•Remove stones, litter, branches or other debris to pre-
vent equipment damage and worker injuries. 
Never park your car on leaf piles – An Arlington resident 
discovered it’s a fire hazard when his Honda was en-
gulfed in flames after parking on a pile of leaves.  



“There comes a time in the planning process that
the exterior is just as important as the entire project.”

Blackburn Construction Company Inc.
Arlington, VA since 1983

703.243.6369

Model available
by appointment

~Call for a consultation today

•Design;Build
•New homes
•Additions
•Remodel

LPCA does not endorse or investigate advertised services 
or products.  We assume no responsibility for ad accuracy  

or services/products provided.

Miscellaneous Services
Pet Sitter extraordinaire Carolyn Grahn, 12, will take care 
of all of your pets!  Experienced caring for dogs, cats, 
birds, and various rodents. 243-9212
Pet sitting and dogwalking - we love animals and we can 
care for and/or exercise your dogs, cats, rodents and/or 
fish!  Sally, (17) or Nick (13) Bornbusch, 351-9360.
Violin Lessons for elementary school students: call Jackie 
Anhut, 528-3665.
Violin Lessons from prize-winning violinist for students of 
all ages and skill.  Thomas Moran, 351-7852.

GET SOMEONE'S ATTENTION! The Citizen is hand 
delivered to 1900 households each month.  The 
Citizen’s classified ads are free for industrious teens 
(babysitters, leaf rakers, snow shovelers) who need 
cash or have nagging parents. All others pay $10.00 for 
20 words. Use area code 703 unless otherwise noted.
Teen Babysitting  
Alyse Alicandro, 16, Red Cross and CPR certified, ex-
perienced with infants 528-1995.
Jackie Anhut, 17, Red Cross certified, 528-3665.
Sally Bornbusch, 17, Red Cross certified, 351-9360 
Nick Bornbusch, 14, Red Cross certified, no infants, 
351-9360
Andrew Karpinski, Age 15,scheduled for certification 
class, 524-1575. 
Katie Menoche, 16, Red Cross/CPR certified, 243-3823
Stephen Moran, 14, Red Cross certified,  351-7852.
Thomas Moran, 18, Red Cross certified, 351-7852.
Riley Shepardson, 16, Red Cross/CPR certified, no in-
fants, 525-6834.
Lawn Mowing, Gardening, Snow Shoveling Clinton 
James age 17, references available. 525-7948
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FOR SALE: Foxhunting & Horse Enthusiasts.  Antique wool 
sleigh robe with gorgeous foxhunting scene with hounds.   
Perfect condition.  Large size, bright in colors, and very de-
tailed.  Wonderful decorative element.  Mike (703) 304-6745  
mzaetta@yahoo.com 

FOR SALE:  Antique cast iron watering trough (pictured 
above).  Original condition. Very large. Wonderful architec-
tural element"  Mike Zaetta 703-304-6745 or  
mzaetta@yahoo.com

ADULT BABY SITTER:  Caroline Wick, age 22, references 
available. (703) 965-3501. 



Page 10 - November 2008     www.lyonparkcitizens.org   The Lyon Park Citizen     

Development                              Larry Mayer
2201 Pershing 

We know there are lots of rumors out there and Matt Birenbaum of 
Abbey Road was happy to provide current information. “We certain-
ly are planning to start before 2011—not sure where that came 
from (on the listserv). However, given the current financial situation 
and the credit crunch, it is not easy to predict exactly when con-
struction loans might be available again on reasonable terms. At 
this point, realistically, we could not start full site work in earnest 
before mid 2009. We may start some demolition work sooner than 
that (next spring possibly), and in the meantime we are working on 
the engineering issues, environmental remediation, etc. Fencing 
should be going up later this week.” (Note:  Fencing has been erect-
ed on the Lee Shopping Center section).

LPCA has also heard that Duron will probably move in the first quar-
ter of 2009 to a new location.  Other establishment statuses in that 
portion of the site are unknown, but we hope they might stay until 
just prior to demolition work.  We will update information on these 
particular sites on the listserv and in the next issue.

Garfield Park: (10th and Washington Boulevard)
We previously stated that Garfield Park’s developer expected con-
struction financing to close shortly after Labor Day.  We heard Di-
rectly from Tom Shooltz, “We continue to work aggressively on all 
fronts with the County staff as well as VDOT and VEPCO to finalize 
the permitting process. We anticipate having all approvals for demo-
lition, excavation, and sheeting and shoring within the next four to 
six weeks. The information you have received from your other mar-
ket sources is accurate regarding financing.  Our expected con-
struction lender has pulled out of the market for all new 
construction projects at the last minute after significantly altering 
the terms of their original proposal.  We are currently in exploratory 
discussions with a number of stable lenders who recognize the in-
herent quality of the Garfield Park project. We are told to expect 
proposals from them in the next few weeks. Whether they are ac-
ceptable or not remains to be seen. We are continuing the permit-
ting process with the County in the belief that financial markets will 
stabilize in the foreseeable future and we are confident that Gar-
field Park will be well received by the market once completed.” (VP 
of Development note: Given current financial market turmoil, we 
suspected that there was a delay of construction financing.  During 
market turmoil, financers often change terms at the last minute to 
make closing impossible. My friends in the business state, "Where 
contractually feasible, changed terms and rates just prior to closure 
in today's environment are common ploys to exit gracefully from a 
deal" – and it appears that is precisely what happened.)  

It had also been reported on the listserv that graffiti had appeared 
on the building.  Police investigation indicates this is "tagging" 
(someone wishing to make "their mark" versus gang related activi-
ty).  As of the date of article submission, this graffiti remains.  Tom 
Shooltz’s mother had health problem and he states: “I had intended 
to meet with Corporal Green before the health matters developed 
and he and I have communicated and will be meeting next week to 
address security issues on the site.”  From what he told us, that 
includes graffiti removal.

Post Office Site 
Historic Affairs and Landmark Review Board (HALRB) is expected 
to approve (at an October 29, 2008 meeting) a minor  Certificate of 
Occupancy modification to accommodate “as-built” changes as re-
quired by Code Enforcement (doorways).  These are on the Wash-
ington Blvd. side and are not visually significant.   In addition, 
HALRB will review some changes on the 10th Street side relating to 
awnings to make “visual improvements.”

See the Lyon Park web site www.lyonparkcitizens.org 
for development updates during the month.

Use Permits
El Manantial: 2618 N. Pershing Drive 

The restaurant’s use permit (for Karaoke) was approved (consent 
agenda) at the October 18, 2008 County Board meeting.  We 
had significant input as to the use permit conditions to mitigate 
impact on the residential neighborhood.  There is an administra-
tive review in six (6) months (April 2009) and a County Board re-
view in one (1) year (October 2009).  Consequently, if problems 
develop, we have an opportunity to deal with them.  At time of 
article submission we had not received the point of contact infor-
mation.  We will put that information out on the listserv when we 
do.

Vocelli Pizza: 2626 N. Pershing Drive
A use permit review (two year)  for food delivery is scheduled for 
the November 15, 2008 County Board meeting.  There have 
been no reported problems that I can find or know about.  Any-
one who has any concern should contact Larry Mayer as soon as 
possible since I expect this most likely to be on the County Board 
Consent Agenda. 

Chop’t                                    Teresa Whelan
Chop’t is the answer for many of us who just want a good salad.  
What is a good salad?  To some of us it is vegetarian, to some 
the formerly popular Chef Salad that gets harder to find, and to 
some of us, it is just the way we make it when we have time. 
This restaurant serves two things: salads and wraps.  It is clean, 
fast, and EXCELLENT.

When entering, you are visually exposed to an arrange of fresh 
lettuce types, and many different food items.  It is a bit over-
whelming so I suggest you get one of the little menu cards when 
you walk in.  You will be asked what type of salad you want, or if 
you want to create your own with individual items.  The person 
taking your order will put these in a bowl and you walk forward to 
the Choppers.   I think they call them Assemblers, but when you 
get there, you will probably call them Choppers as well.  

These are the people that chop your combined salad items while 
you watch through the glass partition.  It is fun to watch them 
chop the salad with their mezzaluna knives, and you know it is 
absolutely fresh.  They want your input so don’t hesitate to tell 
them if you want your salad chopped finer or coarser.  Finally, 
they top it off with a very thin wheat bread on top.  If you want it 
served as a wrap instead of a salad, tell them up front. They will 
also ask you which of the more than 25 salad dressings you 
want. Consider getting dressing separately, as the salad is 
enough for two meals.  I think it may cost 15 cents for the dress-
ing, but their dressings are quite good.     

Chop’t is worth a drive to Rosslyn for dinner on the way home, 
and they have extended their evening hours due to growing  pop-
ularity.  It takes me a little over 10 minutes to get a healthy din-
ner for a family of four.   The prices are in the 7-8 dollar range, 
but as mentioned before really are ample for two meals.  Ask 
and they will give you a frequent diner card.    If you go to Chop’t  
and just have too many choices, here is my favorite: The Po’ 
Boy with Tex Mex dressing.    It is so tasty that I might just have 
to run down this weekend and pick one up.

Chop’t Creative Salad Company restaurant
1735 N Lynn St
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The annual Lyon Park Chil-
dren's Parade of Costumes 
took place on Saturday, October 
25. Despite the predictions of lots 
of rain, which were accurate, our fes-
tive children persevered. Across the 
stage of the Lyon Park Community House 
paraded Luke Skywalker, Dorothy (of Oz 
fame), skeletons, pumpkins, Wolverine, pro foot-
ball players, Batman, a ninja, princesses, a pen-
guin, Indiana Jones, Optimus Prime, Superman, 
Spider-man, a ghost, Frankenstein, and many others. 
Although we had a smaller than usual crowd due to 
the rain, our costumed kids managed to polish off all 
of the baked treats, with some kids boasting they had 
consumed five or six treats. Everyone left sated, with 
tummies primed for Halloween. Many, many thanks to 
all the volunteers, who brought food and drink and 
helped clean the community house from wet foot-
prints, soggy leaves, and lots and lots of crumbs. 

Parade Of Costumes!

Special thanks to 
Zoe Kant for her
organizational skill!
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Please help!
Look familiar? These are pictures of Lyon Park and the Com-
munity Center circa 1970. The building is much the same now 
as it was then, and renovations are needed.   Between now 
and December 31, 2008, we are embarking on a fundraiser to 
generate funds in excess of what we’ve already saved to 
spruce up the joint.  Please consider giving generously–and 
early–so we can schedule the work as soon as possible.

See the enclosed flyer.  And remember, your donations are 
tax deductible!

Let CHAAMP bake that for you!
Fresh, homemade, incredible baked goods!
Visit us at the Craft Fair, November 22.
More information, see our ad on page 17.

Arlington 
Turkey Trot!
Christ Church of 

Arlington 

Register 
•on-line through the CCA web-
site, www.ccapca.org, or 
•mail the insert in this issue, 
or
•copy the registration form 
from the web site and send it 
to 3020 N. 
Pershing, Arlington,  22201. 



Are You a Listserv Member?
Residents, property owners and business/nonprofit inter-
ests located in Lyon Park are 
eligible to use the LPCA-creat-
ed and maintained Lyon Park 
Community listserv. Increas-
ingly, we use this mechanism 
to share information and late-
breaking news. To subscribe, 
please visit:
http://lyonpark.org/mailman/listinfo/

community_lyonpark.org

You may select the digest op-
tion to reduce the number of 
E-mails received without re-
ducing access to content.
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Hiring a Contractor: Before You Do!
An interesting back-and-forth occurred on the listserv this month 
when a local resident hired a contractor recommended by anoth-
er listserv member, and had an unsatisfactory experience.  What 
could have been done to prevent this sort of thing from happen-
ing?  This slightly edited version of John Waters' thoughtful reply 
contains some good points:

Although referrals and ratings on Angie's list 
and the Internet are fine, they are free market 
resources.  Public resources available to you 
may be better.  In Virginia, a contracting busi-
ness must have a license issued by the Vir-
ginia Department of Occupational Regulation 
(DPOR) in one of three tiers: class A, class 
B, and class C.  Ask the contractor to present 
his state license.  Write down the license 

number and then check with the DPOR for outstanding com-
plaints before contracting.  Also review the DPOR's contractor 
regulations, which list the basic features for a valid contract in the 
state.  Use the license number to determine the business’s name 
and check it against the State Corporation Commission's web 
site.  Who owns the business, and will that person be on site?  Is 
the owner supervising the work or doing any part of it? What is 
the owner's real world experience? 

A second significant issue in the case prompting this article was 
that work to create a single finished product was split between 
two entities, which left the home owner in the middle.  One con-
tractor was supposed to "cut the holes," and another was sup-
posed to supply and install the windows.  This is highly irregular 
in a residential remodeling project. Creating the necessary 
"holes" can be a complex task depending on the structural load 
above the area where the hole was to be cut.  Many provisions in 
the Uniform Statewide Building Code come to bear on this type 
of structural modification and generally, handymen are not aware 
of them or their significance.  In this case, either at the sugges-
tion of the homeowner or the contractor, the work was subdivid-
ed between multiple parties when it should not have been.  If the 
contractor suggests this, ask questions and get another opinion, 
which you should do anyway.  If you suggest it, do so only if you 
are qualified to be the project's general contractor. See the box 
to the right for a summary of tips.

Although the poster’s experiences were unfortunate, building and 
modifying buildings is not quick and easy.  It takes planning, skill, 
preparation, attention to detail, more expertise than most people 
have, and lots of problem solving.   Using common sense and 
the public regulatory resources available to you are both good 
places to start.  

 Take these steps whenever you contract a job:

Ask to see a valid contractor's license.
Doing structural modification? Ensure that the license 
has a BLD classification.
Discuss and decide upon the nitty gritty in advance, and 
have the contractor incorporate those details into your 
final written agreement or contract.  
If you are asking multiple contractors to submit bids, 
give them your specifications and ask each to work up a 
contract.  Don't approach the one you perceive as most 
competent, ask him or her to create a detailed contract, 
and then give that document to the others so they can 
use it to submit a bid.   This is not only unethical on your 
part,  you may end up with quotes from other contrac-
tors who don't  understand the work or who may try to 
cut corners just to get your business.
Find out who's doing and/or supervising the work—the 
law requires them to be on site or directly supervising 
the work. 
Don't subdivide the work necessary to create a finished 
product unless you're qualified to do so.
Unless you're ready to hold yourself accountable for the 
results, don't try to dumb the work down or drive the 
price down so that it meets unrealistically simplistic ex-
pectations. 
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Letters from Peggy
Dear Susie:  
I promised to tell you about the two latest books I’ve read:  Alexander McCall Smith’s ‘Morality for Beautiful Girls,’ and ‘The Kalahari 
Typing School for Men,’ respectively three and four in his series “The No. 1 Ladies’ Detective Agency.”  The stories are set in Botswana 
with the heroine, Mma Precious Ramotswe, a mid-thirty, generously proportioned African lady who respects the old traditions and man-
ners.  She is well launched into running her detective agency, and solving problems of daily life for her clients.  No murders, no major 
swindles, mostly people misunderstanding people and needing help to go in the right direction.  

In ‘Morality’ Ramotswe discovers that her fiancé, Mr. J.L.B. Matekoni, is suffering from depression.  It 
takes her a while to get him on the right track with a doctor and some medication, but also with what in the 
U.S. would be a life coach, but in Botswana is the lady who runs the local orphanage.  At the same time, a 
beauty contest organizer hires Mma Ramotswe to discover who among the candidates for Miss Beauty 
and Integrity does indeed have the integrity to be crowned queen and given a chance at the Miss Botswa-
na title.  Fortunately, given the shaky financial standing of the Detective Agency, the organizer pays well.

Mma Ramotswe’s capable assistant, Mma Makutsi, has been taking an increasingly larger role in the se-
ries.  Here she adds to her position as Assistant Detective and becomes Assistant Manager of Mr. 
Matekoni’s Tlokweng Road Speed Motors.  She runs Speedy Motors while Mr. Matekoni is recovering and 
brings righteousness and order to the billing and parts inventory of the garage, enlivens and motivates the 
two unimpressive apprentices, and attracts new clientele among women drivers.  In “Typing School” Mma 

Makutsi opens her own business teaching men (who would not learn with women) to type.  Despite longing for a husband, the well-bal-
anced Mma Makutsi outgrows the tentative advances of a man she never discovers is married.  

These are charming, easy to read books, no blood, little sex and few tears.  They go beyond the bonbon category with insight into inter-
personal relationships, particularly extended family ties, across tribes.  Moreover they convey another person’s sense of self within her 
culture, her country and her continent that you would not extract from a bonbon.  The similarity is that they both go down easily; the dif-
ference is that the Detective Agency lingers in your memory.
                                                                                                                                                                        Enjoy, Peggy

Candidates Night                                                
Natalie Roy
LPCA partnered with sister association Ashton Heights to host 
a very successful candidates' night on Thursday, October 16. 
Sixty-five people came to hear the candidates for School 
Board, County Board and the 8th congressional seat. They 
were not disappointed—the evening was informative and lively. 

The format was interactive with candidates making short open-
ing statements followed by robust Q&A sessions. Residents 
had no shortage of questions on a wide range of issues includ-
ing the Middle East, crime, the environment, the state of the 
economy and the state of our schools, particularly Thomas Jef-
ferson Middle School.

Linda Lindberg, the General Registrar from the Board of Elec-
tions, also did an excellent job answering specific voting ques-
tions.  

Thanks to everyone from the community whose attendance 
made this event such a success. One highlight of the evening 
was the food.  The Astor Mediterranean restaurant on Persh-
ing Drive generously provided hot delicious fare.  Ashton 
Heights' residents Ann Felker and Ann Hamilton also baked 
homemade goodies and brewed gourmet coffee.    

Kudos to all candidates, who did well responding to the audi-
ence's questions and concerns.  A special thanks to Ashton 
Heights Civic Association officers Robb Tanner, Ted Bilich and 
Mike Henning who had the idea to do a joint meeting in the first 
place. After the meeting people kept saying "we need to do 
more of these."   We definitely will!

Ashton Heights and 
Lyon Park leaders 
prepare for the big event

Getting ready by filling 
up on caffeine!

Candidate Mark Ellmore 
and Lyon Parkers

Yep, that’s Congressman 
Moran reading our rag! And 
Randy Bell listening intently.
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Doorways         Kathleen McSweeney
CRATE AND BARREL EVENT 
Each year, friends and neighbors gather for the popular Door-
ways event at Crate and Barrel.  This year’s event will be held 
on Wednesday, December 3 from 6-9 PM.  Thanks to Crate 
and Barrel’s wonderful generosity, Doorways for Women & 
Families’ guests can enjoy their own private shopping party. 
There will be delicious food and refreshments from local res-
taurants such as La Tasca, Liberty Tavern, Harry’s Tap 
Room, Delhi Dhaba and Pinzimini. There will be great door 
prizes and most importantly, 10% of the evening’s proceeds 
will be donated directly to Doorways to support our extensive 
programs that help the many women and families we serve to 
live safe, secure and self-sufficient lives.  You can do your 
holiday shopping, buy gift certificates and have a great time 
while helping a great cause. Your $35, $50 or $100 ticket pur-
chase will grant you access to the evening’s festivities and 
those who attend will receive door prize tickets and a $15 
Crate and Barrel Gift Card.

To purchase your ticket, please call Lara Lukaszek at (703) 
522-8858 x13. You can also mail your donation payable to 
“Doorways for Women & Families” to PO Box 100185, Arling-
ton, VA  22210 (mark it “Crate & Barrel event”).  You may also 
purchase online from the Doorways web site, 
www.doorwaysva.com.  Thank you for your enthusiastic sup-
port of this popular benefit event!

PHILANTHROPIC GIVING
With the unstable economy and the uncertainty over the fu-
ture of philanthropic giving from the Freddie Mac and Fannie 
Mae Foundations, many non-profit groups in our area are an-
ticipating revenue drops over the next weeks and months.  
They are fighting to find ways to sustain the quality or quantity 
of services they provide.  At the same time, the demand for 
services is steadily increasing.  A few neighbors have com-
mented that they want to give, but want their donations to stay 
in the community.  I am acutely aware of the needs of the 
families served by Doorways in our neighborhood’s Freddie 
Mac Foundation Home, since I serve on the Board, and would 
be grateful for any additional monetary contribution neighbors 
offered during this critical time.  Like Doorways, the Arlington 
Food Assistance Center (AFAC), the Arlington-Alexandria Co-
alition for the Homeless (AACH, which runs Sullivan House) 
and the Arlington Street People’s Assistance Network (A-
SPAN) provide assistance to our community’s most vulnera-
ble members; donations made to these organizations are di-
rectly spent providing food and shelter to needy neighbors.

Secret Santa Program
The Arlington County Secret Santa Program is back for the 2008 
holiday season. Residents can support this important community 
program by donating gift cards that will be distributed to Arlington's 
most vulnerable populations—children in foster care, disabled per-
sons, seniors with low incomes and low income families. Details on 
how you can participate appear below, and you can also find more 
information on the Secret Santa Program web page:

http://www.arlingtonva.us/Departments/HumanServices/page66502.
aspx

Recommendation: Consider gift cards from nearby department 
stores such as Target, K-Mart or Wal-Mart, or shopping mall gift 
cards that can be used at local malls. For low-income families, 
choose gift cards from local grocery stores. Gifts cards should not 
exceed $50 each, but you can submit as many as you like.

To be a Secret Santa, mail or hand deliver gift cards by December 5 
to Secret Santa Program c/o Kurt Larrick, Department of Human 
Services, 3033 Wilson Blvd, Suite 700A, Arlington, VA 22201.

You may designate cards for a particular beneficiary group. Undesig-
nated gift cards are especially welcome and will be used where 
they're needed most. Include the value of the gift card (if it's not 
printed on the card), a return address so we can acknowledge your 
gift, and a beneficiary designation if you choose one. Ideally, gift 
cards should be delivered to recipients in time for holiday shopping, 
so please submit them by December 5. Late-arriving cards will be 
accepted. We welcome donations from individuals, businesses, and 
groups.

Questions? Call Kurt Larrick at (703) 228-1775.

What a treat!                                                                                                               Kerin Seward
As much as I love reading restaurant reviews, I find that with an infant and a toddler I’m not really the ideal customer for restaurants 
these days.  But I do splurge occasionally on my nails.  I decided to indulge myself and went to Ivy Nail & Spa (located in the SRA 
building next to Giant on Washington Boulevard).  Wow.  Such a nice experience!  

The staff was so friendly (and not just because I brought my newborn with me), offering me a wide variety of beverages.  The salon was 
nice and clean and they offer a large selection of OPI and Essie nail polishes.  The massaging pedicure chairs were luxurious—so soft 
and comfortable.  The pedicure was great, more like a spa experience than the usual down-to-business-with-no-frills nail salons I’ve 
visited in the past.  The treatment included a great smelling scrub for my feet and legs, too.  The technician used a sealed plastic bag 
with sterilized tools to work on my feet and then opened up a new bag when she worked on my hands.  And the massages (both hands 
and feet) were amazing! 

The mani/pedi cost $45, but was worth every penny.  They offer free parking in the garage under the building, too.  They accept all 
manner of credit cards, but tips need to be paid in cash.

Be sure to give yourself a treat every now and again.  Hope you enjoy your visit!
Ivy Nail & Spa, 3434 N. Washington Blvd., Arlington, VA  22201, (703) 522-0030

Marvelous Harvest invites you to join them for an 
OPEN HOUSE! 

Friday, November 7th, from 3 PM to 7 PM
888 N. Quincy St, Arlington, VA 22203

703.807.1940
•Free food samples

•Meet the Baker
•Free Coffee – meet Mayorga Coffee

•Wine Tasting – Downey Wines
•Free balloons & treats for the kids                            

Come Explore your neighborhood store!
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Stay flu-free this winter!
Facts about seasonal flu (from the Centers for Disease Control 
and Prevention [CDC])

•Seasonal influenza (flu) is a contagious 
respiratory(nose, throat, lung) infection 
caused by numerous strains of influenza vi-
rus.  It can cause serious complications.
•Flu season runs from late November 
through March.
•Symptoms include fever, cough, headache, 

extreme tiredness, sore throat, runny/stuffy nose, and muscle 
aches, lasting up to 10 days.

Take these preventive steps to keep you, your family and friends, 
and your community flu free:

The CDC recommends a yearly flu vaccine as the first and most 
important step in protecting against serious influenza infection. 
The following groups are advised to be vaccinated:
1.      Children ages 6 months through age 18
2.      Pregnant women
3.      People age 50 and older
4.      People with certain chronic medical conditions of any age
5.      Residents of nursing homes and other long-term care facili-
ties
6.      People who live with or care for those at high risk for com-
plications: Health care workers, household contacts of persons at 
high risk for complications, household contacts and out of home 
caregivers of children <6 months of age
7.   Anyone who wants to reduce their risk of getting the flu

To get your flu shot: 
Ask your primary healthcare provider for a flu vaccination, or 
check the community resources listed below for flu vaccine clin-
ics.
•Inova Healthsystem - www.inova.org/flu or call (703)750-8818
•American Lung Association's flu clinic locator - 
http://www.flucliniclocator.org/
•Many local pharmacies and supermarkets offer flu shots

Another Thanksgiving, another house full of guests!
CHAAMP offers homemade goodies of all kinds: mini tarts, cakes, brownies!

Apple pies, frozen and ready for you to bake—the fragrance of fresh baked pie is free!
E-mail malamuterescue@gmail.com, visit chaamp.org or call (703) 524-8531 

for selection, prices, and ordering information.
Pick up orders or select from our table at the Lyon Park Not-just-a-Craft Fair, November 22

CHAAMP is a 501[c](3) charitable organization devoted to Alaskan Malamute rescue 

Dangerous Chocolate Cake-in-A-Mug
1 coffee mug
4 Tbsp. cake flour (plain, not self-rising)
4 Tbsp. sugar
2 Tbsp. cocoa
1 egg
3 Tbsp. milk
3 Tbsp. oil
Small splash of vanilla
3 Tbsp. chocolate chips, optional

Add dry ingredients to mug, mix well with a fork.
Add egg, mix thoroughly.
Pour in milk and oil and vanilla, mix well.
Add chips, if using.
Put mug in microwave, and cook for three minutes on 1000 
watts.
Cake will rise over top of mug--do not be alarmed!
Allow to cool a little; tip onto a plate if desired.
(This can serve two if you want to feel slightly more 
virtuous.)
And WHY is this the most dangerous cake recipe in the 
world?  Because now we are all only five minutes away from 
chocolate cake any time of the day or night!!!

Three of us test-drove this recipe:
•Shirley went first, and said, “Just tried it, it was rubbery and not 
too tasty.”
•Lezlie said, “This is great fun!  This was one of the recipes I was 
thinking we'd do for a chocolate tasting.  I call it the Chocoholic 
Enabler.  Also good with mega-mini peanut butter cups you can 
get a Trader Joe's.  All-purpose flour works, too.”
•Jeannette was busy doing the newsletter, so her daughter made 
it for her.  It was not too bad while it was warm, but absolutely 
scrumptious after Jeannette poured a jigger of rum over it.

Calories: 796 without the chocolate chips, 1006 with the choco-
late chips, and if you need to add the rum, you probably don’t 
care how many calories it is!

Disposing of Unwanted, Unneeded Medicine
Need to clean out your medicine cabinet and don't know the most environmentally sound way to dispose of stuff you don't need? 
•Arlington uses a state-of the-art incineration facility, so package drugs carefully (so others won't be exposed to the drugs), and put 
them into the garbage immediately before pickup. 
•Leave medication in its original, child-proof containers or prescription vials labeled with the drug's name, so officials can identify the 
substance in the unlikely event someone finds and ingests it.  Remove or obliterate the patient information for privacy.
•Make drugs unappealing.  Dumpster divers will find medications that are mixed with a little water and some kitty litter, flour, or a non-
toxic spice (like hot pepper) unappealing.
•Seal the drugs in a brown paper bag or box, and place the package in the trash as close as possible to garbage pickup time.
•Be particularly careful with liquids, especially if they are in glass bottles.  Seal them into a ziplock bag or a plastic container, so if they 
break, others will not be exposed.

The U.S. Environmental Protection Agency now discourages flushing medications down the toilet because sewage treatment plants 
cannot remove pharmaceutical and personal care product  residue from water. The drugs you flush end up in our drinking water, rivers, 
lakes and streams.  
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Boccato Gelato & Caffeinato                                                            
    Laura Pearl
Addictive indulgence worth every calorie 
I was sad when we lost Lazy Sundae from our neighborhood, but 
am happy to see that another independently owned shop is giv-
ing this high rent district a try. Boccato Gelato quietly opened 
across from Whole Foods about a year ago. I noticed the small 
shop out of the corner of my eye while running errands. I was so 
excited to see a gelato shop within walking distance I immediate-
ly called my husband to tell him the good news. Now that they 
have also added the Caffeinato I am well on my way to becoming 
a regular. 

What makes this place unique are the 
friendly owners who are passionate 
about what they make, a quality that is 
lacking in Clarendon’s growing number of 
restaurant chains. When you stop in to 
get coffee it feels more like a wine tasting 
with a Somelier. Rob, one of the owners, 
had me smell several different varieties 
of beans before I settled on a slightly earthy french roast with 
hints of berries. Even if you do not love coffee you should try the 
Nutella latte, more of a dessert than drink.

The Gelato is very good as well.  We have stopped driving to Del 
Ray in rush hour  for our ice cream cravings. Once again, Chris-
tian, owner and gelato guru, enthusiastically offered many tast-
ings and opinions. My personal favorite flavor is XXX and 
chocolate/peanut butter but they are constantly trying new flavors 
so go in and taste some. It’s fun.

The owners have some creative ideas for the future and seem to 
be trying new things on a daily basis. On a recent visit, Christian 
let the whole family taste a South American hot chocolate recipe 
that he was trying to perfect. Rob said that they are planning on 
adding a thin counter with stools; the friendly atmosphere makes 
it a nice place to hang out. What Boccato is lacking in space they 
make up for in ingenuity and I am wishing them the best. If 
enough people support their business maybe they will find the 
space to grow.
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