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Special Report

Want More Fun, More Parking
Oceanfront business people open up about the old Dome site’s future; new attractions desired

A city sign looks out over one of the 
parking lots where the Dome used to 
be. The lots’ future use is not certain. 
(Sun Photo by Nathan Denny)

By Nathan Denny
Staff Writer
 The future of the 19th Street 
parking lot development project 
has been fraught with shifting 
plans and delays, leaving some lo-
cals wondering what, if anything, 
will happen to that fantastic site 
and just how soon? 

 Although the Leisure and Rec-
reation Concepts (LARC)-pro-
posed $168 million entertainment 
megaplex at the old dome site is no 
longer the definitive plan, it still re-

mains possibility at this point and 
still has the public contemplating a 
future with it. 
 In the midst of a bitterly cold 
and unusually snowy winter in 
Virginia Beach, bundling up and 
staying indoors may be more at 
the forefront of our minds than 
the sandy beaches of our ocean-
front.  
 But for locals whose liveli-
hoods are, in some ways, reliant 
on resort area activity, whether 
from off-season locals or sum-
mertime tourists, all oceanfront 
projects and pursuits are of deep 
interest.       
 Many business owners are 

closely following the dome site de-
velopment, waiting for decisions 
and details, hoping for something 

Continues on Page 4
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In the “Sunshine”

 Patricia Kouloukis, owner, No Forks Cheese Steaks 
Town Center-area restaurant celebrating two-year anniversary; great food, service

By Nathan Denny
Staff Writer
    It is the ideal notion of an aspir-
ing entrepreneur to go out on your 
own and start a business - one that 
inspires you and helps you inspire 
others. 
    That was the dream of Kemps-

ville resident Patricia Kouloukis, 
who did just that, opening her 
own restaurant on Virginia Beach 
Boulevard called No Forks Cheese 
Steaks and More. And while the 
notion is attractive, it is not always 
an easy process.
   Kouloukis, 30, is a Virginia 
Beach native and at a young age 
became proficient in the underpin-
nings of restaurant operations. 
   “I grew up in a restaurant en-
vironment,” she said. “My dad 
owned a restaurant down at the 
oceanfront, the Olympic Pancake 
House. From the time I was young 
I would be in there washing dish-
es, hanging out with the wait staff, 
peeling potatoes. It was fast-paced 
and I really like that. You can’t get 

bored.”
 The exciting and somewhat 
chaotic tempo of the food busi-
ness that she grew up with led to 
the desire for Kouloukis to begin 
a venture of her own. She liked 
the idea of feeding people, taking 

Rocked Us!
Socked Us!

Locked Us In!
Winter Storm Puts 
City in Deep Freeze

See Centerspread
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Snow man at the Oceanfront.

2063
 Time Capsule Opens 
50 Years From Now

By Krista Dorrel 
Sun Correspondent
 Virginia Beach’s proud cele-
bration of 50 years of being a city 
came to a close recently as Mayor 
William D. Sessoms, Jr., placed 
a new “time capsule” into a City 

Hall cornerstone to be 
opened in 50 years. 
The original time cap-
sule was deposited in 
1969 and opened in 
October 2013, cele-
brating the city’s 50-
year anniversary.  On 

June 1, 1969, Virginia 
Beach City Manager Roger Scott 
wrote an open letter to the citizens 
of 2013: “The City of Virginia 
Beach today is a baby within this 
great Commonwealth, now only 
seven and one-half years of age,” 
he began. “We have made great 
strides in this short period, but we 
also realize that in reality, we have 
only scratched the surface, for the 
potential of this area is unlimited.” 
He then placed the letter, along 
with pictures, newspapers and 
other artifacts, in a time capsule 
that was placed in the northwest 
cornerstone of City Hall. 
 The new capsule will be 
opened by the citizens of Virgin-
ia Beach in 2063 during the city’s 
100th anniversary celebration. 
  The Town of Virginia Beach 
merged with Princess Anne Coun-
ty in 1963 to form the city of Vir-
ginia Beach.

Reception Photos Page 11    

Time 
Capsule

Iced Town Center fountain.

Mount Trashmore skate ramp.

Gulls at Mount Trashmore. Patricia Kouloukis, owner, 
and Mark Simpson, employee.
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Oceana culinary specialists compete at “Best of Mess”
 “Best of the Mess” brought 
together six teams for an evening 
of not only friendly competition 
between Navy culinary specialists, 
including the NAS Oceana Hor-
net’s Nest Galley, but the chance 
to help fund scholarships for de-
serving college students through 
the Chief Petty Officers Scholar-
ship Fund (CPOSF).
 With more than 330 tickets 
sold for the recent event, Best of 
the Mess has grown significantly 
since its first year in 2010, where 
120 guests attended. This year’s 
competition, featuring “A Taste of 
Tuscany,” was held at the Found-
ers Inn in Virginia Beach and pre-
sented by the CPOSF and the Cu-
linary Institute of Virginia, School 
of Culinary Arts of ECPI Universi-
ty.
 “We wanted to show off the 
skills of culinary specialists and 
they can do something creative 
and we can do something for 
the scholarship fund at the same 
time,” explained Amanda Elliott, 
CPOSF marketing director.

 Ten teams submitted appli-
cations with an essay covering 
“What inspires them as chefs” and 
“What do they think Tuscan cook-
ing is all about,” among other top-
ics, said Elliott.
 With defending champions, 
the Naval Station Norfolk galley 

receiving an automatic entry, five 
other teams, including Oceana, 
USS Abraham Lincoln (CVN 72), 
USS George H.W. Bush (CVN 
77), USS Oak Hill (LSD 51) and 
Commander, Submarine Forces 
Atlantic (COMSUBLANT), were 
selected based on their essay an-
swers.
 Each galley had 90 minutes to 
cook their meal and teams drew 
for their judging positions. COM-
SUBLANT began cooking for the 
judges at 5 p.m. until 6:30, when 
they rolled their finished meal into 
a judging room, a scenario which 

was repeated every 15 minutes un-
til all six teams were done.
 Each galley was represented by 
three culinary specialists, who pre-
pared the meal and presented it to 
the judges. In addition, the galleys 
could bring up to three support 
staff that assisted with set up, clean 
up and served food to the crowd. 
“Team Oceana” consisted of CS1 
Michael Mahan, CS2 James Onus-
ka and CS3 Derrick Bates. Assis-
tants CS3 Andrew Patrick, CS3 
Lily Weske and CSSN Alejandra 
Rodriguez sported black aprons 
with “Taste of Oceana” in gold.
 Long before the first guest ar-
rived at 6 p.m., Team Oceana was 
hard at work. They began at 5 a.m. 
with some last minute shopping, 
followed by transporting needed 
equipment to Founders Inn, where 
they set up and decorated. With 
bright sunflowers, red and green 
tablecloths, a lighted fountain and 
a variety of fresh fruit and vege-
table garnishes covering their ta-
bles, Oceana’s team did their best 
to transport visitors to Tuscany for 

the evening.
 “They can be as creative as 
they want…they just have to stay 
within the theme,” said Elliott 
about the decor.
 Oceana’s team incorporated the 
required ingredients of “pancetta,” 
an Italian bacon and balsamic into 
their salad. The main course of 
chicken and a tomato sauce over 
bowtie pasta included the required 
ingredients lentils and pecorino 
cheese. Dessert included a moist 
bread pudding, with caramelized 
peaches and pine nuts, as well as 
the required fennel, which had 

been caramelized to a liquid and 
drizzled over each piece. Oceana 
also offered fresh strawberries and 
marshmallows for dipping into a 
fountain, filled with eight pounds 
of melted chocolate. The meal was 
topped off with a small sample of 
Chianti wine, imported from the 
Tuscan region.
 “We tried to focus on some of 
the harvest the Tuscan region is 
famous for. Surprisingly, peaches, 
obviously pasta, tomatoes, garlic, 
balsamic,” explained Onuska.

CS2 Cameron Tirabassi and CS2 Eric Moore from USS Oak Hill (LSD 51) pre-
pare their three-course meal for the judges. The Oak Hill team created stuffed 
mushrooms, chicken breast stuffed with spinach and fresh herbs and fennel ice 
cream. In addition to earning first place, the Oak Hill team, which included CS1 
Cynthia Kruz, also took home the people’s choice award.  Photos by Harry Ger-
wien, Military Newspapers of VA

Continues on Page 5

Military
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Snowmaggeddon- Trapped in Your Studio!
By Randall Jordan
Correspondent
 Mother Nature rarely shares 
her plans with us lowly humans. 
January’s weather managed to 
catch area artists and local venues 
unawares, spoiling planned activi-
ties throughout Hampton Roads.  
The art and jewelry show at Cac-

tus Jack’s on the 
Jan. 23 proved to 
be nearly impos-
sible to attend, 
with the black 
ice and snow bar-
ring the gate. The 
band made it and 
I was the lone 

artist who showed 
up and promptly spread all my art 
over four tables. Thirty or more 
diehard locals amazingly appeared 
and were treated to fabulous art 
and terrific music; unfortunately 
sales were non-existent, with the 
bass player in the band making the 
sole art purchase, a custom neck-
lace.

  It’s times like these, trapped 
in your own house, unable to get 
out of your driveway, that forces 
artists to re-assess their invento-
ries, and hopefully, break open 
the box where creativity lives. A 
new, diverse direction is always a 
good thing, opening new avenues 
of artistic pursuit. Whether that 
be attempting another medium 
than your usual, or just untried ap-
proaches of involving the public 
with your art, and of course, mak-
ing money!
 The social media (mainly 
Facebook) has inadvertently pro-
duced open doors to artist’s art 
being viewed simply by offering 
an item for free if a certain num-

Continues on Page 16Arts and Culture

Galleries are hosting arts “happenings” for social, artistic interaction; try “sip and paint”
ber of “Likes” occur. The public 
loves contests, where they might 
get something for free, or “buy-
one-get-one-free.” A couple of 
pages on Facebook you might 
check are: Hampton Roads Artists 
and Art Scene Hampton Roads. 
Artists from all mediums are try-
ing it, from jewelry to art prints, to 
“mini” paintings, or glass art.
       Like Cactus Jacks, many com-
mercial venues are displaying art 
(besides galleries) or are offer-
ing art activities. Grumpy’s on 
Kempsville Road, several times 
during each month, hosts a “Sip 
& Paint” class, where everything 
is provided to paint a picture with 
the establishment providing bever-
ages. The cost is $35. I personally 
have started a “Sip & Paint” class 
at Jax’s Place in Kempsville Plaza 
every Monday night from 7 to 10 
p.m. Same details as Grumpy’s, 
and you will take home a com-
pleted painting that will look good 
painted by you! The whole process 
takes around three hours. 
 Participants are taught the 
whole process, beginning with 
drawing a horizon line, mixing 
paint colors, which brush to use 
when, blending, and painting from 
top to bottom and back to front. 
Small things, like mixing the col-
ors with a palette knife, keeping 
your paints moist, and cleaning 
your brush after each use, are im-
portant and will help each person 
with future paintings.

       Another venue with art on dis-
play is our public libraries, which 
usually feature one or two artists at 
a time for a month or longer. They 
may be photographers, watercol-
orists, or even fabric art, you’ll 

just have to check what’s sched-
uled. The Sandler Center in Vir-
ginia Beach Town Center usually 
has some featured artist on display 
usually on the walls of the second 
floor hallways. These displays 

might be there a month or more, 
and more often than not, feature a 
local artist. 

“Waterfall in Paradise” by Randall Jordan
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that will benefit not only the peo-
ple, but also existing businesses.   
 “I’m all for year-round enter-
tainment,” said Brandon Ram-
sey, co-owner of Peabody’s on 
21th Street. “It would be great 
to have a good, family enter-
tainment place that would bring 
people down to the ocean-
front, even in the winter time.” 
 The resort area is a much dif-
ferent place in the winter months 
than the summer months, and 
having more indoor entertain-
ment options could make a big 
difference in the number of 
people making the drive down. 
 Tim Golden, who helps run 
the Domino’s at 18th and Pacific, 
located just steps away from the 
19th Street parking lot, sees po-
tential positives and negatives that 

Business people discuss Dome site; want new attractions 
Continued from Page 1

Special Report

may come from an entertainment 
venue, but overall thinks addition-
al resort attractions would comple-
ment the oceanfront.
 “I could see how it might hurt 
or help other businesses around 
here,” he said, “but I think there 
are always going to be those who 
like to go to the local mom and pop 
places, and there will be those who 
just don’t care. If it [the potential 
megaplex] brings more people to 
the oceanfront, I think it will help 
the local guys.”

 Anything new, especially if it 
is as grand as the megaplex was 
planned to be, is going to draw 
attention. Whether that means 
drawing people away from the 
locally-owned spots or simply 
drawing a larger crowd, adding 
more potential patrons for the lo-
cally-owned spots, is not certain; 

but businesses seem to be optimis-
tically predicting the latter.
    There was one pretty steady con-
sensus with regards to the dome 
site development: more parking. It 
is a fairly understood and accepted 
fact that during the peak of tourist 

season, finding open parking spac-
es at the oceanfront can be down-
right punishing. The flat lots fill 
quickly, as do the side streets and 
the metered spots, and some pri-
vate lots aren’t that inexpensive, 
especially for locals and visitors 
who want to stay for a couple of 
hours.
 Plans for the proposed mega-
plex included a city-funded park-
ing structure, and it is likely that 
any development that replaces 
the two parking lots between 18th 
and 20th Streets will include some 
kind of parking structure to com-
pensate for the lost parking real 
estate.   
 “I hope they put parking as a 
premium,” said Ramsey. “The 
‘number one’ attraction here is al-
ways going to be the beach. Hav-
ing parking that close to the ocean-
front makes it simple for people to 
get to the beaches.”
 Greg Dagres, owner of a bar-
bershop on Arctic and 32nd Street, 
agrees that additional parking is an 
essential part of the development, 
regardless of the main attraction.
 “A parking deck would be a 
good thing,” he said. “The parking 
deck at 31st Street has been great; 
it has helped a lot.”
 One 34th Street resident point-
ed out the safety implications of 
having more parking.
 “People are driving down Pa-
cific, looking around for a place to 
park, not paying attention to the 
road,” she said. “They don’t see 
pedestrians or people on bikes and 
end up hitting them. Having more 
parking could eliminate some of 

that distracted driving.”
 Many business owners and 
managers don’t see a major, all-
in-one entertainment complex 
as a threat, stealing their patrons 
and trapping them inside a venue 
where all of their dining, shopping 
and entertainment needs can be 
met. Instead, it is viewed as anoth-
er draw, another reason for people 
to come to the resort area, and in 
the process, visit the local shops 
and restaurants. They see it as a 
solution to the off-season slump, 
attracting visitors even in the cold 
months. 
 “I’m glad they’re trying to im-
prove the site,” Golden said. “I 
think whatever happens there, if 
it’s done right, it will be good for 
the area.”
 “I’m anxious to see what ends 

up happening there,” Ramsey said.
 But, perhaps not so surprising-
ly, the greatest anticipation seems 
to be for some additional parking. 
 Discussion on the dome site 
has gone cold recently. No big 
decisions have been made while 
the city continues to look at oth-
er proposals for the site. The Tex-
as-based LARC’s megaplex is still 
a possibility if the developer can 
secure the appropriate funds for 
the project. The megaplex would 
contain multiple entertainment and 
dining options, including bowling 
alleys, a movie theater, an ice rink 
and the east coast’s largest Ferris 
wheel. 
 And more than likely, talks will 
heat up again in the near future.
Nathan Denny, 757-748-2898, nj-
denny@vt.edu

What They’re Saying
“I’m all for year-round entertainment. It would be great to have a 
good, family entertainment place that would bring people down to 

the oceanfront, even in the winter time.”

 Brandon Ramsey, co-owner,
Peabody’s at  21th Street and Pacific Avenue

“I’m glad they’re trying to improve the site.  I think whatever 
happens there, if it’s done right, it will be good for the area.”

Tim Golden, co-manager,  
Domino’s at 18th Street and Pacific Avenue

“A parking deck would be a good thing. The parking deck at 31st 
Street has been great; it has helped a lot.”

Greg Dagres, owner, 
Gregory’s Oceanfront Barbershop and Salon, 

Arctic Avenue and 32nd Street

“People are driving down Pacific, looking around for a place to 
park, not paying attention to the road. Having more parking could 
eliminate some of that distracted driving.”

34th Street Concerned Citizen 

 Check The Sun Facebook Page for daily news, weath-
er, surf reports  and other information important to Virginia 

Beach residents, their friends, family and visitors. 
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 “This is my third competition 
in the last year. I’m passionate, I 
love cooking. I assembled a group 
at NAS Oceana of guys that I have 
a good rapport with, work well 
with and they were all eager,” 
Onuska said.
 Teams received $500 to pur-
chase ingredients for the tast-
ing plates, expected to serve 400 
people. Shortly after arriving at 
6 p.m., guests began lining up at 
the tables to sample each dish. 
The only limit to how many times 
guests could visit each station was 
when the food ran out and Team 
Oceana kept serving until nearly 9 
p.m., just prior to the formal pro-
gram.
 To earn first, second or third 
place meant more than preparing 
the tastiest meal and most ap-
pealing plate presentation for the 
panel of four tasting judges. Two 
floor judges roamed the ballroom, 
checking to see how the theme 
was incorporated into each booth. 
The people’s choice award was de-
cided by audience votes.
 In addition to ticket sales, mon-
ey was raised from the proceeds of 
a silent auction that included Dis-
ney Hopper passes, a 32-inch flat 
screen TV, a tablet, CPO-related 
items, pet gifts, a beautifully-dec-
orated chocolate cake and much 
more, donated by local businesses. 
Guests could also take a chance at 
purchasing the winning ticket for a 
50/50 drawing to take home some 
cash.
 CMDCM Gregg Snaza, com-
mand master chief for Navy Ex-
change Service Command, was 
the master of ceremonies.
 “The idea is to pit local Hamp-
ton Roads commands against each 
other, in a fair competition,” ex-
plained Snaza. “The ultimate goal 
is to showcase the unsung heroes 
of the deckplate.”
 He said local culinary special-
ists compete hard to be in the com-
petition, with new teams, such as 

USS Oak Hill’s galley, competing 
for the first time.
 While it may have been their 
first Best of the Mess competition, 
the culinary team from the am-
phibious ship demonstrated they 
knew how to cook for a crowd —
and the judges. Emphasizing fresh 
ingredients throughout their three 
courses, CS1 Cynthia Cruz, CS2 
Cameron Tirabassi and CS2 Eric 
Moore created stuffed mushrooms 
for an appetizer, a stuffed chick-
en breast with spinach and fresh 
herbs and fennel ice cream.
 “We all came together, put our 
best foot forward and we did what 
each was good at,” explained Ti-
rabassi.
 The Oak Hill team walked 
away with not just first place but 
also the people’s choice award, 
making them the team to beat next 
year. Second place went to Abra-
ham Lincoln and third to COM-
SUBLANT.
 Article and photo courtesy of 
Jet Observer.

Oceana culinary specialists compete at “Best of Mess”

During the 4th annual “Best of the Mess,” (l-r) CS2 James Onuska, CS3 Derrick Bates and CS1 Michael Mahan from the 
NAS Oceana Hornet’s Nest Galley, prepare tasting samples for guests at the culinary specialists’ competition, which fea-
tured six Navy galleys. More than 330 tickets were sold for the Jan. 24 event at Founders Inn. Proceeds benefit the Chief 
Petty Officers Scholarship Fund.  Photos by Harry Gerwien, Military Newspapers of VA

CS1 Michael Mahan from Oceana prepares a plate of salad for the panel of four 
tasting judges during “Best of the Mess,” Jan. 24, at Founders Inn. Mahan, along 
with CS2 James Onuska and CS3 Derrick Bates, prepared a three course meal of 
“tasting plates” to serve 400 people during the 4th annual culinary competition 
between six Navy galleys in Hampton Roads.  Photos by Harry Gerwien, Mili-
tary Newspapers of VA

Contunues from Page 2

CSADD Tournament at Dam Neck
 Dam Neck Annex’s Coalition 
of Sailors Against Destructive De-
cisions (CSADD) recently orga-
nized a sports tournament at Dam 
Neck’s Fitness Center. The sports 
tournament was held to spread 
the word about CSADD and en-
courage Sailors to stay active and 
physically fit.
 Eighty Sailors and several ci-
vilians participated in both the 
dodgeball and basketball tourna-
ments. 
 The winning team for the 3 on 
3 basketball tournament was “Pass 
the Ball to Ellerbe” which con-
sisted of SN Terrance Ellerbe, SN 
Kamerin Alspaugh and SN Mat-
thew Dwyer. 
 The winning team for the 
dodgeball tournament was 
“P-Days” which consisted of SA 
Gregory Parker, SA Kenneth Wal-

ton, SN David Christiansen, SN 
Nick Ricchio, SA Zachary Walk-
er, SA James Jopp and SA Jesus 
Buenrostro.
 Article and photo courtesy of 
Jet Observer.

Teams of Sailors from the Navy and 
Marine Corps Intelligence Training 
Center (NMITC) face off during a 
game of dodgeball at a sports tour-
nament organized by Dam Neck An-
nex’s Coalition of Sailors Against De-
structive Decisions (CSADD) at Dam 
Neck’s Fitness Center Jan. 17. Photos 
by MC2 (SW) Alysia Hernandez
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- Stephanie H., Virginia Beach

"The BEST cheese steak in town!" 
- Stephanie H., Virginia Beach
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CALL FOR
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care of them and providing a com-
fortable environment and dining 
experience.  She decided to open 
her own restaurant.
    Sometimes hours of brainstorm-
ing can be trumped by one single, 

Sunshine: Patricia Kouloukis, owner, No Forks 
Continues from Page 1 providential circumstance. Such 

was the case as Kouloukis was 
compiling a list of names for her 
restaurant. She caught the word 
“Norfolk” on her computer screen 
out of the corner of her eye, and it 
immediately popped into her head: 
“No Forks.”
    With the vibe of an urban din-

er straight out of the big city, No 
Forks is simple, inviting and fa-
miliar, a long bar stretching the 
length of the kitchen and com-
fortable booths lining the interior 
brick wall. Kouloukis knew when 
she began creating her restaurant 
that she wanted it to be a place 
where people felt comfortable, 

where they could relax and enjoy 
good food.
    “I had a hand in every aspect 
of building (the business),” Kou-
loukis said. “I knew exactly what 
I wanted it to be like. And it turned 
out even better than I expected.” 
    More than just a catchy name, 
No Forks describes the type of 
food that the restaurant specializes 
in serving: sandwiches, burgers, 
dogs and fries, all of which require 
nothing more than your hands to 
eat. The headliner?  Cheesesteaks.
 Essentially run by Koulou-
kis and her sole employee Mark 
Simpson, No Forks is by no means 
a large operation, but according to 
Kouloukis, she prefers it that way. 
It gives her the ability to ensure 
that the utmost quality and care 
is given to all aspects of her shop, 
from the quality of the food to the 
comfort of the customers.
    “I like to take care of people, the 
same way I take care of my fami-
ly. It’s something I can feel good 
about,” she said. “The food we 
serve is great quality, fresh food, 
and it’s presented with care. We 
don’t just toss it on a plate. People 
notice that and appreciate it.”
    There is one particular menu 
item that has a sort of “cult fol-
lowing.” The Jojo is a cheesesteak 
sandwich with grilled rib eye 
steak, sliced in-house and topped 
with provolone, cheese whiz and 
Cajun-seasoned french fries. Yes, 
the fries come on the sandwich. 
Nicknamed after the sandwich’s 

creator, Kouloukis’s sister, Joan-
na, the Jojo has quickly become 
the most popular item on the No 
Forks menu. 
  “If customers ask for something 
that’s not on the menu, I’ll make it 
for them,” Kouloukis said. “We’re 
always experimenting with new 
ideas and new ways to make 
things.”
    Kouloukis admits that the com-
mitment it takes to start up and 
run a restaurant can be difficult 
and not without its headaches. For 
much of the first year, Kouloukis 
ran the restaurant on her own, with 
some help from family members. 
But the exhaustion that can come 
as a result of an 80+ hour work-
week is rewarded with the grati-
fication that can only come from 
taking care of people.
   Another rewarding accomplish-
ment is a swiftly approaching 
milestone for Kouloukis and her 
restaurant. February 13 marks 
the two-year anniversary of No 
Forks’s grand opening.
 “It’s something you feel good 
about,” she said.  “You can’t feel 
bad about feeding people. It’s an 
honest living.”
  No Forks is located at 5045 
Virginia Beach Boulevard #101, 
north of Witchduck Road in the 
Theo’s Plaza shopping center.
    For more information, call 473-
0087 or visit www.facebook.com/
NOFORKS101
    Nathan Denny, 757-748-2898, 
njdenny@vt.edu

The “Jojo” has french fres on it and is very 
popular with customers.
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1642 Pleasure House Rd Suite 105 Virginia Beach 
(757) 271-9220 www.gateaux-cakes.com

French Pâtisserie and 
Full Service Bakery

Tuesday-Saturday 10-6
Sunday 10-2

Bread y Cakes y Pastries 
 Cookies y Tarts y Pies and more!

Now Open in 
Thoroughgood Commons!

Review: AJ Gator’s Sports Bar and Grill
Food, service snapping good; plenty of sports stuff all around

Food and Dining
By Nathan Denny
Staff Writer
     Something that sports fans love 
almost as much as cheering for 
their team is finding a great place 
to watch the game. 
    If you can’t be there in-person at 
the stadium, the next best thing is 
to be with a big group of fans, be 
they friends or complete strangers, 
who share your uninhibited enthu-
siasm and are ready to cheer and 
jeer just as if they were at the sta-
dium.
  Many people have found that 
place in AJ Gator’s Sports Bar 
and Grill. Unique to this area of 
Virginia, several AJ Gator’s have 
popped up around the city over the 
years, including one at Fairfield 
Shopping Center in Kempsville. 
Housed in one of the corner units, 
it has an open, spacious dining 
room inside and a good-sized out-
door patio with seating, as well.
  Sports memorabilia is every-
where throughout this place. De-
pending where you sit, you could 
see decals from the 49ers, Virgin-
ia Tech, the Boston Red Sox, the 
Minnesota Vikings, Ohio State, 
the Penguins, the Bulls - all across 
the board.
   Crucial for any sports bar, there’s 

not a seat in the house that doesn’t 
have a great view of one of the 
dozens of televisions mounted on 
the walls, showing any variety of 
sport that is being broadcast at 
that moment. You can watch your 
game and three of four others if 
you want to. 
    If you’d rather play a game than 
watch one, you can do that as well. 
Down the back hallway you’ll find 
a separate room with a couple of 
pool tables and some more televi-
sions. The outdoor patio has more 
seating, but also serves as a space 
for some corn hole matches.
    The bartenders and wait staff are 
friendly and won’t hesitate to stop 
and chat with you. It makes for a 
good atmosphere - comfortable 
and relaxed. All of the customers 
seem to be having a good time.
  AJ Gator’s has an extensive 
menu. Of course they’ve got wings 
and burgers as expected, but don’t 
forget to check out the sandwich-
es, the seafood options, and even 
the soups and salads.
    The burgers are especially good. 
Thick and juicy, and with over a 

dozen varieties ranging from Ha-
waiian burger to Mac and Cheese 
burger, you’re sure to find a fa-
vorite. They come with delicious 
chips made in-house. 
    The wings are great as well. 
They have traditional and bone-
less style, and if you’re one who 
can handle the heat, there’s a 
sauce called “Gates-of-Hell Hot” 
with your name on it.
    Some of the AJ Gator’s loca-
tions have live music from time 
to time, so if you’re team’s not 
playing or you’re just in the 
mood for another kind of enter-
tainment, the live music nights at 
Gator’s are a great way to relax 
and support some local musi-
cians. 
    Regardless of whether you’re 
going for sports, food, drinks or 
music AJ Gator’s can deliver a 
good experience.
    And no matter where you live 
in the city, there is likely an AJ 
Gator’s nearby. Other locations 
include Aragona, Holland Road, 
Red Mill, Hilltop, and Shore 
Drive.
    For more information, visit 
www.gatorsportsbar.com

    Nathan Denny, 757-748-2898, 
njdenny@vt.edu

2272 W Great Neck Rd - Virginia Beach

$5 OFF DINNER

Valid Sun–Thurs ONLY. Limit one coupon per table/party
 Valid at Great Neck Location. Dine-In only.  

Not valid with any other offer.

Find Us on 



The Virginia Beach Sun Winter Wonderland



The Virginia Beach Sun Winter Wonderland

Rocked Us!  Socked Us!
January’s big winter snow storm has come and gone, but not before putting the Resort City in 
a deep freeze and a “State of Emergency,” with as much as 12 inches of snow and ice closing 
down schools, courts and other city facilities for days. No deaths were reported, but automo-
bile accidents were  numerous. These exclusive Sun photos by Krista Dorrel were taken at the 

Oceanfront, Town Center and Mount Trashmore. 
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TIN SOLDIERS
FORGOTTEN TREASURES

BEAUTIFUL - SHABBY - CHIC - ANTIQUES - BOUGHT & SOLD - GIFTS

3725 Shore Drive Virginia Beach, VA 23455    757-228-3731
Bill Schratwieser   757-472-8668       Maggie Schratwieser  757-477-4886

Flowers - Wayne Jones
329 Laskin Road  Virginia Beach, VA 23451 

(757) 428-2901
Wayne Jones, AAF, AIFD, PFCI 
Louinda H. Jones, AIFD, R.R.

Cristina Loyola: Born for the Craft, Hassled by the Process
A 2002 PAHS Graduate, the Green Run resident’s talented, educated, struggling to break through 

Music
By: Steven Knauer
Special to The Sun
  Most musicians that people 
talk about are already in the per-
formance stages of their career. 
But what about the ones that fall 
off the radar? Are they bad at their 
art, bad at finding gigs, or are there 
more snags on the line than people 
realize? Cristina Loyola has a sto-
ry many artists know far too well.
 Loyola, 29, has actually been 
singing since she was two, thanks 
to her father, Tommy Loyola, en-
couraging his daughter to sing in 
front of the U.S. Navy Band he 
was with. He has been in the Navy 
Music Program through his entire 
enlistment and has since retired as 
a master chief. Her mother, Nel-
lie Loyola, who was also a pro-

fessional vocalist and has sang in 
many church choirs today, was an 
auditor and now acts as a deputy 
inspector general.
  “My dad was playing a bunch 
of music games with me as a kid, 
and it stuck.”  said Loyola, a Lynn-
haven resident.  
 She continued with the Navy 
band into the second grade where 
she started getting featured solos.  
Being from a family of musicians, 
this comes to no surprise; but at 
such a young age is still quite a 
feat. Her family moved to Florida 
and while she was in elementary 
school, they actually performed in 
a concert thanks to Navy Band Or-
lando where they all showed their 
talents as a family.
  “They actually gave us a con-

cert when my parents and I trans-
ferred,” said Loyola. “It featured 
‘the Loyolas.’ It was cute.” 
  After moving back to Virginia 
Beach at age 15, Loyola attended 
Princess Anne High School and 
the Governor’s School for the 
Arts. 
 “When I was at GSA I really 
flourished into my musicianship,” 
she explained, “We toured Austria 
and Germany; I staged my first full 
productions.” 
 In 2002, she graduated from 
both the Governor’s School for 
the Arts and Princess Anne High 
School, later attending George 
Mason to pursue a degree in Music 
Education. She has performed in 
many places, including the Jewish 
Mother at Hilltop. She performed 
at Bayside Inn on Pleasure House 
Road on numerous occasions until 
she became a weekly main attrac-
tion in the summer 2012. She was 

also in a number of musicals in 
Washington, D.C., during her time 
in college. To bring more people 
into the world of music, she has 
also taught private music lessons 
and performed concerts with her 
students. 
 With a history so deep into 
music like hers, it seems Loyola 
should have no problem making 
it a career as far as talent is con-
cerned. But the problem she and 
many other musicians have is the 
“make-it-or-break-it” factor. 
 Currently, she lives in the 
Green Run area of Lynhaven and 
works as a paralegal, but only four 
months ago was a full-time musi-
cian. When she wasn’t performing 
live music, she was teaching but 
has found fewer students able to 
continue lessons. 
 “Music lessons are a luxury 
these days and I couldn’t control 
the amount of students I had,” said 
Loyola.
  Despite her now four-month 
hiatus, she continues to teach on 
the side and records covers which 
she releases through Reverb Na-

tion, an online music website. She 
wishes to return to music full-time 
and plans to take the opportunity if 
it presented itself in a livable man-
ner. 
 “What people don’t realize 
with musicians is that you’re not 
just paying for the final product, 
you’re paying for the hours spent 
in the studio trying so hard to per-
fect that one moment in that one 
piece,” she said. 
 When asked to give advice to 
aspiring artist, she says, “be brave 
and be willing to fall flat on your 
face” and that, “the ‘starving artist’ 
archetype is not made up.” 

Cristina Loyola, 29, has actually been 
singing since she was two years old, 
thanks to her father, Tommy Loyola.

 “Be brave and be willing to fall flat on 
your face. The ‘starving artist’ arche-
type is not made up.”

Cristina Loyola



Page 11 Social: Facebook.com/TheVirginiaBeachSun   Social: Facebook.com/TheVirginiaBeachSun  Email: TheVirginiaBeachSun@gmail.com

Rodney R Wade
Agent 

Wade Insurace Agency

Auto • Home • Life • Business
Workers’ Compensation

1700 Pleasure House Rd. #103
Virginia Beach, VA 23455

Bus: 757-200-4063
Fax: 757-226-9398

rwade@wadeinsuranceagency.com

Don’t Wait Until It’s Too Late to Check Your Policy
By Rodney R. Wade
Special to The Sun 
 Whether you own or rent your 
home in Virginia Beach, it’s im-
portant to maintain insurance to 
protect your property and guard 
against liability claims.  
 Once you have a policy it’s a 
good idea to read it to be sure that 
you understand your coverage.  
Ask your agent to explain any pro-
visions of the policy that you don’t 
understand.  In general, insurance 

policies are contracts that renew 
annually, unless the insured or in-
surance company chooses not to 
renew the contract.  
 When you get your renewal in 
the mail, remember to always read 
your new policy.  Policy provi-
sions can change at renewal so it’s 

important to pay close attention 
to the coverage, deductible and 
premium.  Although your agent 
should exercise due-diligence 
when recommending coverage 
and explaining policy provisions, 
it’s ultimately the policy owners’ 
responsibility to ensure that cover-
age is adequate. 
  If you haven’t done so in 
while, take a look at your policy 
to be sure that it fits your needs, 
because the wrong time to find 

Insurance

out about inadequate coverage is 
when an accident happens.
 Reach Rodney R. Wade in Vir-

ginia Beach at 757-200-4063; or 
email: rwade@wadeinsurance-
agency.com.

Once you have a policy it’s a good idea to read it

2063

 Time Capsule Opens 50 Years From Now

The capsule and plaque at the ready

Virginia Beach Mayor William Sessoms 
displays the plaque to the public.

City Clerk Ruth Fraser, on left, chats with a colleague.

City Councilman John Moss, on right, 
chats with a colleague.

City Councilman James Wood, on left, 
chats with a colleague.

Reverend Jeremy Jenkins blessed the 
time capsule and its contents.

The new capsule will be opened by the citizens of Virginia 
Beach in 2063 during the city’s 100th anniversary celebra-

tion. The Town of Virginia Beach merged with Princess Anne 
County in 1963 to form the city of Virginia Beach.

Photos by Krista Dorrel
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Mayor William D. Sessoms, Jr. 
Office: (757) 385-4581 
wsessoms@VBgov.com

 Vice Mayor Louis R. Jones 
 Bayside  

Work: (757) 583-0177  
lrjones@VBgov.com

Shannon DS Kane
Rose Hall

Work: (757) 802-3236
skane@vbgov.com

Brad Martin
At-large

Home: (757) 460-6278
Work: (757) 689-4840
bmartin@vbgov.com

Virginia Beach City Council

 John E. Uhrin 
Beach 

Work: (757) 200-7005 
juhrin@VBgov.com

 Rosemary Wilson 
At Large 

Home: (757) 422-0733 
rcwilson@VBgov.com

 James L. Wood 
Lynnhaven 

Work: (757) 340-8411  
jlwood@VBgov.com

Amelia N. Ross-Hammond 
 Kempsville 

Home: (757) 646-1709
ahammond@VBgov.com

 Bob Dyer 
Centerville 

Home: (757) 467-3130 
bdyer@VBgov.com

Barbara M. Henley 
 Princess Anne 

Home: (757) 426-7501 
bhenley@VBgov.com

John D. Moss 
At Large 

Home: (757) 363-7745 
mossjohn@cox.net 

Virginia Beach School Board

Mr. Daniel D. “Dan” Edwards 
Chairman 

District 2 - Kempsville  
District 1 - Centerville  
757.495.3551 (home) 
dedwscolbd@aol.com

Ms. Dottie Holtz 
At-Large

757.460.2440 (home) 
dottieholtz@gmail.com

Mrs. Elizabeth E. Taylor 
At-Large 

757.663.6706 (home) 
betsy.taylor@cox.net

Mr. Leonard C. Tengco 
District 1 – Centerville
757.499.8971 (office) 

leonard@leonardtengco.com

Mrs. Carolyn D. Weems 
District 4 - Bayside  

At-Large 
757.464.6674 (home) 
carolyn4kids@cox.net

Mr. Joel A. McDonald 
District 3 - Rose Hall

joel@joelmcdonald.org

Mr. Bobby Melatti 
At-Large  

757.463.1940 (work) 
bobbymelattivbsb@cox.net

Mr. Sam Reid  
District 6 - Beach 

757.284.1067 (home) 
samreidvbsb@gmail.com

Mr. William J. “Bill” Brunke, IV 
Vice Chairman 

757.222.0134 (office) 
william.brunke@brunkecpa.com

Mrs. Emma L. “Em” Davis  
757.340.8911 (home) 

emdavis4@verizon.net 

Mrs. Beverly M. Anderson 
At-Large 

757.481.5292 (home) 
bevforschoolbd@yahoo.com

Tide Public 
Meetings Set 
 Feb. 10, 12 meetings also 

about bus rapid transit

 Hampton Roads Transit will 
host two public meetings in Vir-
ginia Beach next month to provide 
the latest information and receive 
public comments on the Virginia 
Beach Transit Extension Study.
 At the public meetings, HRT 
representatives will present the lat-
est projected capital costs for the 
Hilltop alignment and preliminary 
results of an environmental analy-
sis. 
 HRT will also review the align-
ment options to extend light rail or 
bus rapid transit from the exist-
ing Newtown station at the Nor-
folk city line to Rosemont Road, 
as well as the alignment option 
which extends light rail and bus 
rapid transit directly to the Ocean-
front. The meetings will be held: 
Monday, Feb. 10, Westin Virginia 
Beach Town Center, 4535 Com-
merce Street, 6 to 8 p.m. Wednes-
day, Feb. 12, DoubleTree by Hil-
ton Virginia Beach, 1900 Pavilion 
Drive, 6 to 8 p.m.
 At each meeting, HRT staff 
will give a presentation followed 
by a question-and-answer ses-
sion. Citizens also may discuss the 
night’s topics with HRT staff and 
consultants.  For more informa-
tion, visit www.gohrt.com.

The Tide.

The Tide’s tracks.
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VBCPS Elementary Schools Earn Honors as Title I Distinguished Schools
Diamond Springs, Newtown and Rosemont To Benefit from the Recognition

By Lauren Wicks
Special to The Sun 

 Diamond Springs, New-
town and Rosemont elementary 
schools have been named Title I 
Distinguished Schools by the Vir-
ginia Department of Education 
(VDOE). The title was bestowed 
on just 55 of the Commonwealth’s 
more than 700 Title 1 ...schools. 
To earn the honor, schools had to 
meet all state and federal account-
ability requirements for two con-

Education
secutive years and achieve reading 
and mathematics SOL pass rates at 
the 60th percentile or higher. 
 “This accolade is a true reflec-
tion of the unwavering dedication 
the staff and administration of 
Diamond Springs, Newtown and 
Rosemont elementary schools 
give their students and their com-
munities each day,” said Sheila 
Magula, interim superintendent. 
“We are proud of this honor, but 
we are first and foremost delighted 
to see our students excelling.”

Title I is the largest federal aid 
program for elementary and sec-
ondary schools. Through it, the 
federal government provides fund-
ing for school districts to support 
supplementary services designed 
to improve the educational perfor-
mance of low-achieving children 
in high-poverty schools. Under 

the core Title I program, school 
districts receive funds through a 
multi-step allocation process and, 
in turn, distribute the funds to 
schools in their jurisdiction with 
above-average percentages of 
low-income children. 
 For VBCPS, the Title I pro-
gram is an early intervention mod-
el that uses multiple criteria to 
select students with the greatest 
academic need in the schools with 
the highest percentage of poverty.
 “I commend the teachers, prin-

cipals and other educators in all of 
these schools for helping students 
meet the commonwealth’s expec-
tations for grade-level learning in 
reading and mathematics,” 
 Board of Education President 
David M. Foster said via a VDOE 
press release. “Virginia’s new SOL 
tests — which emphasize the ap-
plication of content knowledge 
and critical thinking — set a high-
er bar and the students in these 
schools are better prepared for 
having met it.”

John B. Dey PTA Proudly Announces Four $500 Student Scholarships
For students pursuing careers in education 

 The Joan Melton Scholarship, 
the Betty Anne Stephenson Schol-
arship and the Lee Capwell Schol-
arship are offered to a graduating 
high school senior who has been 

accepted by an accredited college 
or vocational training school; has 
attended John B. Dey Elementary 
School fo...r at least two years; has 
a minimum GPA of 2.5; and is stu-

dent in good standing.
 The Lois L. Whaley Memorial 
Scholarship is offered to a grad-
uating high school senior or col-
lege student who has attended a 
Virginia Beach Public School for 
at least 2 years and is pursuing a 

career in education, or a Virginia 
Beach Public School teacher who 
is furthering a career in education. 
Applicants must be accepted by, 
or attending, an accredited college 
and have a minimum GPA of 2.5.
 Applications are available 

online at Scholarship Central at 
www.vbschools.com or in the of-
fice at John B. Dey. 
 Deadline for applications 
is 2:30 PM on March 20, 2014 
(Thursday). For questions call 
481-4115.

Thalia ES Teams with Lighthouse Center, Donate 1,000 Gloves, 700 Coats and More
Donated items for
area children in need
 SCA students at Thalia Ele-
mentary School partnered up with 
the Volunteers of America Light-
house Center in recognition of 
Homeless Awareness Week, which 
was observed Dec. 16 through 21. 
As a result of their efforts, students 
donated over 1,000 gloves, hats, 

mittens, scarves, socks and blan-
kets and more than 700 coats for 
children in need in the Virginia 
Beach area. Heather Piccoli, the 

 Left to right: Bonnie Beni, with the city of Virginia Beach, along with Heather 
Piccoli, SCA sponsor, and Father James Parke, chairman, Virginia Beach Human 
Rights Commission.

An overstuffed vehicle delivering clothing items to the homeless. 

Human Rights

SCA sponsor was honored at the 
recently held Homeless Memorial 

Day Candle Light Vigil. 
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Hospital Celebrates 28 Days of Heart Health
Sentara Heart is celebrating Heart Disease Awareness Month, by launching www.28daysofheart.com -- a website offering daily tips on living 

a heart healthy lifestyle, heart healthy recipies and inspiring stories of survival and recovery from area heart patients.

Health

By Dale Gauding 
Correspondent 
   Many Virginia Beach res-
idents may have heard stories 
about young, seemingly healthy 
people suffering heart attacks with 
little or no warning. Lisa McAllis-
ter-Marshall had heard these sto-
ries too.    
    As an active, fit mom of two 

teenagers, whose daily regimen 
included jogging three miles, run-
ning a business and caring for her 
family in their home, she just nev-
er thought she would be one. 
    Yet, five years ago at age 39, 
Lisa collapsed of a heart attack 
and was rushed to the emergen-
cy room. Though her heart attack 
was considered mild, her health 
continued to decline and she was 
treated for a number of other con-
ditions based on her symptoms.
    “Most phy-
sicians are not 
thinking heart 
failure at 39,” 
said Dr. John 
Herre, medical 
director for the 
Advanced Heart 
Failure Program 
at Sentara Heart 
Hospital. Dr. 
Herre did not 
treat Lisa origi-
nally but serves 
as her cardiolo-
gist today.  
    Herre suspects that a previous 
viral infection may have caused 
Lisa’s heart to fail. Symptoms of 
this type of heart condition include 
reoccurring colds and pneumonia 
or other unexplained respiratory 
problems, all of which can lead to 
misdiagnosis. 

    It wasn’t until several years lat-
er, when she collapsed with severe 
chest pain and breathing difficulty, 
that the extent of Lisa’s heart con-
dition was realized.
    Doctors at Sentara discovered 
her heart was functioning at less 
than 10 percent of capacity. After 
several measures proved unsuc-
cessful, Lisa underwent a heart 
transplant this past September.

     While Lisa’s case may seem 
rare, cardiovascular disease is the 
“number 1” cause of death in the 
United States. It is a disease of the 
heart and blood vessels that can 
cause heart attack, stroke, heart 
failure, or peripheral vascular dis-
ease, which is poor blood circula-
tion in the legs.
    Because heart disease does not 
discriminate by gender, it is im-
portant for both women and men 
to educate themselves about heart 
attack symptoms.  Seek treatment 
immediately if you feel you may 
have experienced one.
    Heart attack symptoms can 

include, pres-
sure or pain in 
the chest or left 
arm, shortness 
of breath, sweat-
ing, nausea, or 
pain or pressure 
in the center of 
the chest, which 
is often mistaken 
for indigestion. 
Unique symp-
toms of heart at-
tack in women 
include: jaw pain, 

cold sweats, dizziness, extreme 
weakness or intense anxiety.
     So how do you keep your 
heart healthy? Heart health can 
best be attained through eating 
heart-healthy foods, maintaining a 
healthy weight, getting regular ex-
ercise, minimizing stress, refrain-

Lisa McAllister-Marshall and husband Bill at Sentara Norfolk General Hospital.

ing from tobacco use and having 
regular health screenings.
    Knowing your family history 
and having your cholesterol and 

blood pressure checked will help 
doctors determine your risk for 
heart disease and the best approach 
for controlling or preventing it.

    In addition, Sentara offers a 
website www.MyHeartAge.info 
where you can assess the real age 
of your heart.

Five years ago at age 39, Lisa collapsed of a heart attack and was rushed to the emergency room. Lisa underwent 
a heart transplant this past September. 
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El Sol 

En 

Español

Harron

 Stephanie R. Harron, srhar-
ron@vwc.edu, vive en la región de 
Rosemont y es una estudiante del 
segundo año a Virginia Wesleyan 
College en Norfolk. Ella quiere 
enseñar música o español como 
una lengua extranjera a los niños 
en la escuela secundaria.

Celebrando el amor genuino con todo su corazón
Febrero, un mes más frío en tiempo del año pero más calor en el amor - 

la celebración del día de los enamorados. 
 This “El Sol en Espanol” discusses the importance of celebrating St. Valentine’s Day, otherwise known as 
“the day of lovers”, from the bottom of one’s heart, with sympathy and understanding. By isolating intimate 
relationships from comercial practices of celebrating love by purchasing fancy material things and extravagant 
getaways, two lovers can communicate and share one of the most powerful emotions of the human spirit - love.

By Stephanie Harron
Sun Columnist 
 Es muy irónica que el festivo 
más reconocido de amor, el día de 
los enamorados, o en otra palabra, 
el día de San Valentín, está cele-
brando durante el febrero, un mes 

más frío del año. 
El amor está aso-
ciado con el calor 
y la pasión entre 
dos amantes pero 
el tiempo ha esta-
do muy caótico es 
estación y las emo-

ciones humanas son 
afectadas de las tem-

peraturas más desequilibradas.
  El amor es una de las emo-
ciones más poderosas del mun-
do porque toda la gente puede 
sentirlo en muchas variedades e 

interpretaciones. En los Estados 
Unidos, el 14 de febrero marca un 
día y aunque puede considerarlo 
un festivo comercial, el festivo de 
San Valentín represente un espíritu 
para dar, el cuidado y el compar-
tiendo de pasión del corazón. Toda 
la gente necesita sentir el amor 
también. Eso es porque todo que 
hacemos en sociedad es en formas 
de amor, para ayudar y reforzar el 
poder del espíritu cómo ser huma-
no.  
 Los restaurantes románticos y 
gusto junto con las joyerías acu-
mulan mucho dinero y negocios 
con consumidores. Aunque que no 
tiene problemas cuando celebra su 
amor con su amante con objetivos 

materiales, pero es muy impor-
tante para reconocido la conexión 
más especial que compartes con su 
pareja. Después de todo, el poder 
del amor en el corazón es más rico 
tan como todos los objetivos. Los 
objetivos paracerén, pero el amor 
es indestructible. 
 Uno de los aspectos más im-
portantes de la emoción de amor es 
la capacidad de sacrificio. Cuando 
compartes el amor con otra per-
sona especial, por ultima necesita 
ofrecer su tiempo. No es posible 
recrear el tiempo después está per-
dido. Entonces es más importante 
para pasar el tiempo más sabia-
mente mientras está disponible, 
específicamente con las personas 
que apoyan sus sueños y su amor. 
Estos aspectos de la vida son muy 
vitales en relación de su esencia.
 Un aspecto de tiempo que es 
muy interesante y único es que 
cuando está con la persona que 
cuota de amor, el tiempo no existe. 
Puede pasar muchas horas con 
esa persona especial y el tiempo 
escapa su mundo porque no tiene 
problemas en el mundo preocupa 
su mente. El amor es espiritual. El 
amor es la energía unió personas 
en todos los mundos; sin celos, sin 
codicia y sin detesto. Cuando tiene 
amor en su corazón y sabe com-
partir es mágica con otros, el mun-
do es completo de posibilidades. 
 Como otros días festivos del 
año, como el día de gracias y la 

Navidad, el espíritu y la significa 
de estos días son como importante 
que necesitamos celebrarlos por 
todo el año. El día de los enam-
orados o el día de San Valentin es, 
en facto, celebra el 14 de febrero, 
pero necesitamos entrenar nuestras 
mentes como reconocido y celebra 
el amor por toda nuestras vidas.
 A veces, toma solamente una 
carta más simple o un abrazo y una 
palabra positiva para más positiva 
reune personas de todas las cultu-
ras y antecedentes. Cuando puede 
reconocer nuestros mismos en las 
almas de otros, traemos la felici-
dad y la posibilidad en el mundo. 
 No entienden mal el consejo 
para ignorar los aspectos comer-
ciales de los festivos para celebrar 
el día mientas disfrutando una 
cena muy deliciosa, muy lujoso y 
posible muy caro. A veces, es muy 
agradable para gastar su dinero 
con un amante. Sin embargo, es 
también importante para conocer 
su amante en condiciones que na-
die más entenderle. Para practicar 
comunicación que es la más único 
y significa en su relación preciosa. 
Después de todo, los amantes son 
almas gemelas. 

	  

	  

2272 W Great Neck Rd - Virginia Beach

$5 OFF DINNER

Valid Sun–Thurs ONLY. Limit one coupon per table/party
 Valid at Great Neck Location. Dine-In only.  

Not valid with any other offer.

Find Us on 
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$25 Dollars o�
on New Student Karate Classes

World and National Karate Champions
Dragon Force National Karate Demo Team

Ryoshin-Kan Karate School

Sensei Tim Thompson
8th Dan Master Instructor

Ryoshin-Kan 
Karate School

Home of the Dragon Force
National Karate Demo Team

1064 Lynnhaven Pkwy (ste 106)
Virginia Beach, Virginia 23452

ryoshin-kan@juno.com
www.dragonforcekarate.com

(757) 468-1643

Continued from Page 3

Snowmaggeddon - Trapped in Studio

Virginia Beach City Council Actions, Formal Session, January 14, 2014
ADOPTED, BY CONSENT: Ordinance to 
DECLARE parcel at 118 West Lane to be in 
EXCESS of the City’s needs and AUTHORIZE 
the City Manager to SELL same to Darrell and 
Jessica Shay Edwards. DISTRICT 6 - BEACH 
ADOPTED, BY CONSENT: Resolution to 
DIRECT the City Attorney to file a petition for a 
Writ of Special Election on Novemb...er 4, 2014
ADOPTED, BY CONSENT: Resolution to 
UPDATE the City Council Policy re “Guidelines 
for Evaluation of Investment Partnerships for 
Economic Development”
ADOPTED, BY CONSENT: Ordinances re 
Harbour Point Neighborhood Dredging Special 
Service District:
a. AMEND the City Code to CREATE Harbour 
Point Neighborhood Dredging Special Service 
District (SSD) and LEVY additional taxes on 
real property within the Special Service District
b. CREATE Capital project to APPROPRIATE 
and TRANSFER funds re engineering and 
design work
DISTRICT 6 - BEACH
ADOPTED, BY CONSENT: Ordinances to 
ACCEPT and APPROPRIATE funds from the 
U.S. Department of Homeland Security to the 
Fire Department:
a. $22,000 to purchase equipment for the Haz-
ardous Materials Team
b. $25,000 to purchase technical search equip-
ment for the Heavy Tactical Rescue Team
ADOPTED, BY CONSENT: Ordinance to AP-
PROPRIATE $33,727 from the Oyster Heritage 
Trust Fund to the FY 2013-14 Operating Budget 
of Planning and Community Development to 
increase the oyster habitat in the Lynnhaven 
River watershed, conduct annual sanctuary reefs 
oyster survey and continue the Oyster Shell 
Recycling program
APPROVED, BY CONSENT: Applications for 
Nonconforming Uses: 
a. BARBARA T. GRANT re an enlargement to 
replace an existing structure at 308 45th Street 
DISTRICT 6 – BEACH, subject to:
1. The proposed addition shall be substantially 
as shown on the submitted elevation and detail 
drawings, entitled “Grant Residence Renovation 
and Addition, 308 45th Street, Virginia Beach, 
Virginia,” Sheets A3 and A4, prepared by Reich 
Design Associates, and dated 5/13/13. Said 
Plans have been exhibited to the Virginia Beach 
City Council and are on file in the Planning 
Department.
2. All required permits for the proposed reno-
vation and addition shall be obtained from the 
Planning Department / Permit and Inspections 
Division.
b. WAYNE BEAGLE re an enlargement to ADD 

dormers to the roof at 103 Ash Avenue 
DISTRICT 5 – LYNNHAVEN, subject to:
1. The proposed dormers shall be located as 
shown on the submitted elevation drawing, 
prepared by the applicant, Wayne Beagle. Said 
elevation drawing has been exhibited to the 
Virginia Beach City Council and is on file in the 
Planning Department.
2. All required permits for the proposed renova-
tions and additions shall be obtained from the 
Planning Department/ Permit and Inspections 
Division.
c. ERIK HOMES, LLC re reconstruction and 
enlargement of existing structures: DISTRICT 
6 – BEACH, subject to:
(1) 215 51st Street – two (2) new single-family 
dwellings
a) The site shall be developed substantially in 
accordance with the submitted conceptual Site 
Plan entitled “215 51st Street Conceptual Site 
Plan,” dated December 10, 2013, and prepared 
by Land Planning Solutions. Said Plan has been 
exhibited to the Virginia Beach City Council and 
is on file in the Planning Department. 
b) The proposed dwelling shall be constructed 
substantially in accordance with the submitted 
building elevations. Said elevations have been 
exhibited to the Virginia Beach City Council and 
are on file in the Planning Department. 
c) Exterior building materials shall substantially 
conform to the submitted document entitled, 
“STANDARDS 51st Street Villas.” Said building 
materials primarily consist of masonry, stucco 
finish, mahogany trim, pervious cobblestone, 
pervious pavers, operable shutters, cedar fencing 
and ‘lifetime-grade’ architectural shingles.
d) Trees on the site shall be persevered 
substantially in accordance to the submitted 
Plan entitled “Tree Preservation Plan,” dated 
12-13-2013. Said Plan has been exhibited to the 
Virginia Beach City Council and is on file in the 
Planning Department.
e) The minimum width of the driveway shall 
be twelve (12) feet, as measured at the property 
line.
(2) 316 34th Street – three (3) new townhouses 
fronting on 34th Street
a) The site shall be developed substantially in ac-
cordance with the submitted conceptual Site Plan 
titled “CONCEPTUAL SITE PLAN EXHIBIT,” 
dated August 23, 2013, and prepared by WPL, 
with the exception that all proposed concrete 
areas shall be constructed of a permeable paving 
material. Said Plan has been exhibited to the 
Virginia Beach City Council and is on file in the 
Planning Department.
b) The proposed structures shall be constructed 
substantially in accordance with the submitted 

building elevations. Said elevations have been 
exhibited to the Virginia Beach City Council and 
are on file in the Planning Department. 
c) Landscaping of the site shall be substantially 
as shown on the submitted conceptual Site 
Plan entitled “CONCEPTUAL SITE PLAN 
EXHIBIT,” dated August 23, 2013, and prepared 
by WPL. All landscaping shall be approved by 
the City Landscape Architect and Development 
Services Center.
d) Exterior materials shall substantially conform 
to the submitted document entitled, “STAN-
DARDS Old Beach Cottages at 34th Street,” 
and shall primarily consist of cedar shake siding, 
stucco skirt, operable exterior shutters, 40-year 
architectural shingles and cedar fencing. 
APPROVED, BY CONSENT: Application of 
CAPE HENRY COLLEGIATE SCHOOL for a 
Modification of a Conditional Use Permit (ap-
proved May 23, 2000 and modified on December 
14, 2012) to allow an increase in the height of 
the lighting for Field No. 1 at 1320 Mill Dam 
Road DISTRICT 5 – LYNNHAVEN, subject to: 
1. All conditions, with the exception of Number 
1, attached to the Conditional Use Permit grant-
ed by the City Council on May 23, 2000, and as 
modified July 10, 2001, and December 4, 2012, 
remain in effect.
2. Condition Number 1 of the May 23, 2000, 
Conditional Use Permit is deleted and replaced 
with the following:
a. Existing Field No.1, as identified on the 
submitted “AMENDED MASTER PLAN CAPE 
HENRY COLLEGIATE SCHOOL”, dated Oc-
tober 29, 2013, and prepared by Tymoff+Moss 
Architects, may be lit for evening athletic events. 
Said Plan has been exhibited to the Virginia 
Beach City Council and is on file in the Planning 
Department.
b. There shall be no more than four (4) light 
poles as depicted on the Plan. The poles shall not 
exceed seventy (70) feet in height. If determined 
by the Zoning Administrator to be necessary, the 
lights mounted on all the poles on the Eastern 
side of the field shall be shielded so as not to 
allow glare to spill over to the residential homes 
located along the Eastern property line.
c. A new Lighting Plan and/or Photometric 
Diagram Plan shall be submitted to the Planning 
Department for review prior to installation 

of any lighting for the fields. Said Plan shall 
include the location of all pole mounted and the 
listing of lamp type, wattage and type of fixture. 
Lighting shall overlap and be uniform through-
out the field area. All lighting on the site shall be 
consistent with those standards recommended by 
the Illumination Engineering Society of North 
America.
d. There shall be no amplified speaker system 
for the field.
e. Athletic events shall start no later than 7:30 
P.M. The lights shall be turned off no later than 
thirty (30) minutes after the completion of the 
event. The lights shall not be used on Sundays. 
f. The applicant may install the seven (7)-foot 
high wall and sixteen (16)-foot high entry 
elements, as well as bleachers, on the Western 
side of Existing Field No. 1. The additions shall 
substantially adhere to the submitted rendering 
prepared by Tymoff+Moss Architects. Said 
rendering has been exhibited to the Virginia 
Beach City Council and is on file in the Planning 
Department.
APPROVED/AMENDED, BY CONSENT: 
Applications of OUTDOOR VENTURES 
– VIRGINIA BEACH, LLC, DISTRICT 6 – 
BEACH, subject to : 
a. Change of Zoning from Conditional I-1 
Industrial to P-1 Preservation at South Birdneck 
and Bells Road 
b. Conditional Use Permit re outdoor recre-
ational and amusement facilities at 717 and 801 
General Booth Boulevard
1. Development of the subject site shall substan-
tially conform to the submitted conceptual Site 
Plan titled, “The Adventure Park at the Virginia 
Aquarium,” dated October 1, 2013.
2. The applicant shall submit all necessary plans 
and obtain all necessary permits and inspections 
from the Planning Department / Permit and 
Inspections Division, Health Department and 
Fire Department.
3. Approval for the use of any and all shared 
services or amenities, including but not limited 
to parking, restrooms and/or vehicular access, 
from facilities located on adjacent parcels shall 
be demonstrated by written Agreements. Said 
written Agreements shall be signed by the 
adjacent property owner(s) and the applicant and 
shall be submitted to the Zoning Administrator 

prior to operation.
4. Any portable bathroom facilities shall be 
screened by a rigid wooden structure or land-
scaping. Said portable bathrooms shall not be 
visible from the public right-of-way.
5. Hours of operation shall be no earlier than 
7:00 A.M. and no later than 12:00 Midnight . 
The applicant shall coordinate operation with the 
existing uses at the Marsh Pavilion and Aquari-
um to the extent possible.
6. There shall be a minimum of one (1) individ-
ual that is First Aid and CPR certified at the site 
during all activities.
ADOPTED, BY CONSENT: Applications of the 
CITY OF VIRGINIA BEACH to:
a. ALLOW Antique Shops within buildings 
listed on the Virginia Beach Historical Register 
as a Conditional Use in the AG-1 and AG-2 
Agricultural Districts
b. AMEND Section 111 (‘Definitions’) of the 
City Zoning Ordinance (CZO) re dwellings
c. AMEND Section 201 of the City Zoning 
Ordinance (CZO) re yards to allow existing 
structures located in a required yard to be raised 
for flood protection
d. AMEND the Comprehensive Plan re the 
Urban Forest Management Plan providing for 
policy guidance, goals and objectives to protect 
and enhance the Urban Forest and REVISING 
the Policy Document
APPOINTMENTS – RESCHEDULED BY 
CONSENSUS
CHESAPEAKE BAY PRESERVATION AREA 
BOARD
HISTORIC PRESERVATION COMMISSION
PERSONNEL BOARD
PROCESS IMPROVEMENT STEERING 
COMMITTEE
RESORT ADVISORY COMMISSION
SOUTHEASTERN PUBLIC SERVICE AU-
THORITY 
TRANSITION AREA/ITA TRAFFIC AREA 
CITIZENS ADVISORY COMMITTEE
VIRGINIA BEACH COMMUNITY DEVEL-
OPMENT CORPORATION (VBCDC) 
PLANNING COMMISSION
Appointed: 4 year term – 01/01/2014 – 
12/31/2017
E. Ross Brockwell – Rose Hall District
David Weimer – Kempsville Distric

 Valentine’s day is coming up 
and all the galleries will be offer-
ing specials, so excuses like, “I 
couldn’t find anything unique!” 
shows your shopping venues need 
to be upgraded with some culture! 
Artistic Creations Art Gallery, 

Stravitz Art Gallery and The Art-
ists Gallery are three venues where 
you can be sure to find something 
totally unique covering all price 
points. 
 Randall Jordan owns Artistic 
Creations Art Gallery, 4425 Shore 
Drive, Unit #104, Virginia Beach, 
Va.,  23455, 757-363-3464.


