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Oby Lee Winery will
offer a changing prix
fixe (non-crepe) Polish
dinner. This week, it’ll
be Chicken Kiev.Oby
Lee pictured here in
full face shield.
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Inside or out...

Hadeed is Your Source for Deep |

. == o | PER Cleaning & Disinfecting All', o

pomenll | I M G EC Your Rugs, Carpets & Floors \Dff
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Ready to Serve i We Are Adhering to i We Remain Committed
Our Customers & : Rigorous Health & Safety : to Keeping Your Rugs
Community in This | Protocols to Protect You : Clean From Dirt,
Uncertain Time! i and Our Associates. : Allergens, and Bacteria.

Free Curbside Pickup & Delivery!

To help protect you and our associates we are now offering to pickup and deliver
your rugs to your doorstep. Our associates will wear gloves, masks, and booties
when picking up or delivering your rugs.

Limited Time Only! - Free Rug Storage For Your Cleaned Rugs!*

.Tech Paintin

SANITIZE & DISINFECT YOUR RUGS

With In-Plant Cleaning. Expires 5/10/20. Not valid w/any other offers.

IN-PLANT RUG CLEANING
For Every 2 Rugs Cleaned Get the 3rd Rug Cleaned

Expires 5/10/20. Get 3rd rug of equal/smaller size free. Not valid wiother offers.

CLEANING ON10R 2 RUGS

/20. Not valid w/any other offers.

WALL-TO-WALL CARPET STEAMING

Expires 5/10/20. Not valid w/any other offers.

Hadeed Oriental Rug Cleaning & In-Home Services Dropoff Locations:

» 535 W. Maple Ave. » Vienna, VA » 3206 Duke St. = Alexandria, VA
» 4918 Wisconsin Ave. « DG/MD » 6628 Electronic Dr. « Springfield VA
» 330 N. Stonestreet Ave « DC/MD » 3116 W. Moore St. » Richmond VA

301-982-1111 | JoeHadeed.com

tAvailable in MD, DC, & VA. Min. order required, some restrictions apply. Doesn't
include breakables. Call for details. Some addit'l fees may apply. All offers expire 5/10/20.

' 703-684-7702

08X www.techpainting.com

ENRICHING
LIFE'S JOURNEY

Quiet, comfortable living minutes from the
beltway and our nation’s capital. Hermitage
Northern Virginia offers rooftop views of
Washington, D.C. surrounded by seven
acres of beautifully landscaped gardens.
Free yourself from the hassles of home
ownership, and spend time exploring your
passions or finding new ones. At Pinnacle
Living, our team works closely with
residents, families and loved ones to fulfill
our mission of Enriching Life’s Journey. We
are here for those who seek independence,
combined with a secure plan for the future.

HERMITAGE

NORTHERN VIRGINIA

PINNACGLE LIVING

5000 FAIRBANKS AVENUE
ALEXANDRIA, VA 22311
P: 703 797 3800
HERMITAGENOVA.ORG
facebook: HERMITAGENOVA

INDEPENDENT LIVING
ASSISTED LIVING
HEALTH CARE
SHORT-TERM RESPITE
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Deputy Chief
Of Police
Appointment

aptain Adrienne Quigley
‘ will be Deputy Chief of Po-

lice in Arlington, effective
Sunday, May 10, 2020. Deputy
Chief Quigley will assume com-
mand of the Systems Management
Division at a
later date.

“Through-
out her ca-
reer,  Adri-
enne has
proven  to
be a positive
and consis-
tent leader
dedicated to
supporting
our person-
nel while
providing exceptional service to
the Arlington community,” said
Chief Jay Farr. “Her depth of pub-
lic safety experience and expertise
makes her a valuable member of
our executive leadership team.”

Quigley is a 23-year veteran of
the Arlington County Police De-
partment, beginning her career as
a patrol officer in 1997. She has
held previous assignments in Op-
erations, Community Outreach,
Criminal Investigations, Person-
nel and Recruitment, Internal Af-
fairs and a 2-year assignment as
the Acting Deputy Director of the
Arlington County Office of Public
Safety Communications and Emer-
gency Management in charge of
the Emergency Communications
Center.

“I am honored to have the op-
portunity to serve the communi-
ty in this new role,” said Quigley.
“The men and women of the Ar-
lington County Police Department
are highly trained professionals
who are dedicated to public ser-
vice. 'm eager to lead the Systems
Management Division as we con-
tinue to provide the highest qual-
ity law enforcement services to the
residents, businesses and visitors
of Arlington County.”

In 2009, Deputy Chief Quigley
completed a fellowship at the In-
ternational Association of Chiefs of
Police (IACP), where she focused
her research on the field of officer
wellness and police officer injuries.
She has published several articles
related to officer safety and well-
ness and has presented at numer-
ous national and state conferences,
to include the TACP Annual Con-
ference, the Bureau of Justice An-
nual Conference, the National Law
Enforcement Officers Memorial
Symposium, and the Department
of Justice National Officer Safety

SEe DePUTY, PAGE 7

Captain Adri-
enne Quigley
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NEWS
Eating Out in Arlington Without Reservations

t was Friday the 13th.the last

time things felt anywhere near

normal. We were at Ambar in

Clarendon that March night,
dining with close friends, the table
overflowing with tastes from the
Balkan Peninsula. And I fondly re-
member enjoying my favorite small
plates of beef short rib goulash and
stuffed peppers along with an ar-
ray of breads and spreads.

My husband and I moved to
Arlington late last Fall, excited to
join the vibrant urban community
after 20 years in the more subdued
Great Falls. After several months,
we had staked out our favorite
neighborhood restaurants and
were adding to our list on a week-
ly basis. With a mere 672 square
feet of living and work space, eat-
ing out was a welcome change of
scenery as well as an opportunity
to more comfortably socialize with
friends.

That all changed with COVID-19
and Virginia Gov. Ralph Northam’s
March 23 announcement that
restaurants were to be limited to
carryout, curbside pick-up and de-
livery.

Arlington County was quick to
publish a list of restaurants con-
tinuing to serve the community via
pick-up and delivery service. The
list, when compared to Yelp’s list
of Arlington eateries, shows that
roughly 33 percent of Arlington
restaurants have closed. That puts
Arlington slightly below the 40
percent national average of tem-
porary or permanent restaurant
closures, recently reported by the
National Restaurant Association,
the largest foodservice trade asso-
ciation in the world.

While performing ahead of the
national average may feel good,
that 33 percent number represents
a lot of folks out of work. Even
among the restaurants that re-
main open, many are operating
with smaller staffs and/or shorter
hours. Nationally, two out of three
restaurant workers have lost their
jobs, according to the National
Restaurant Association.

It was hard to believe the dra-
matic changes that we were all
trying to adjust to in real time.
The entire world seemed focused
on the hunt for paper goods and
non-perishables and creating a
semblance of normalcy.

In our home, the initial joy that
came from discovering many of our
favorite restaurants had remained
open for take-out turned into a
tug of war between the desire to
support local businesses and the
concerns for the health and safety
of both us and restaurant workers.
Talking to friends, we were not

wwwW.CONNECTIONNEWSPAPERS.COM

Take home cake from Oby
Lee Winery.

alone in this moral dilemma.

Ultimately, my husband and I
reached a compromise of grocery
shopping roughly every 10 days
and doing takeout four out of ten
nights.

We are fortunate to be in a po-
sition to support local businesses
and, frankly, it's been comforting
to eat familiar foods that remind
us of happier times. And it’s been
great to have the opportunity to
expand our list with new places.
We are eclectic eaters who enjoy
food ranging from the fares at Five
Guys and Cava to Circa and Liberty
Tavern-- and lots in between.

In talking to some local restau-
rant owners, managers and staff,
there has been a consistent theme:
Mutual gratitude.

For Zaid Azem, manager of
Stone Hot Pizza, feeling the cus-
tomer love is what keeps him and
his staff coming in every day. And
that appreciation isn’t just spoken,
Azem says tips have been double
and often triple what they were
before the coronavirus. And that’s
important because restaurants like
Circa, are sharing all tips among
hourly employees who aren’t work-
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Mango Mimosa and Red San-
gria from Oby Lee Winery.

ing right now. Every restaurant I
spoke with is concerned about staff
that has had hours cut or been fur-
loughed or let go. In Circa’s case,
they desperately want to help their
long-time and loyal staff keep
afloat until this is over.

Tipping isn’t the only thing that
has changed by the pandemic. At
Stone Hot Pizza, customers are
ordering more salads than before.
We, however, are not among those
healthy eaters, and have continued
to enjoy Stone Hot pizza with our
usual side of delicious hummus
with a baklava chaser.

My own eating of comfort- and
sugary- foods is more in line with
what Oby Lee of Oby Lee Winery
has seen. Sales of sweet crepes and
comfort food crepes are on the rise
— with strawberries, bananas and
nutella crepes and chicken fajita
crepes at the top of the list.

Like other local restaurateurs,
Lee and Ula Piotrowska, his part-
ner and fiance, have made menu
changes to meet the changing
needs of customers. The once Fri-
day-only pierogies (my personal
favorite) are now a daily menu of-
fering. And starting on Wednesday,
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Stone Hot Pizza.

Oby Lee will offer a changing prix
fixe (non-crepe) Polish dinner. This
week, it'll be Chicken Kiev.

Liberty Tavern and Ambar are
also doing prix fixe meals. And,
I'm personally delighted Ambar’s
goulash is part of its new limit-
ed menu. Liberty Tavern’s hanger
steak frites family meal, offered
Tuesdays and Saturdays, is not to
be missed.

While my husband can no longer
drop in to enjoy a little sports with
his food and drink, we’re also hap-
py Bracket Room has re-opened
after a short hiatus. Like many
restaurants, its menu is limited,
but 'm hoping to see the “famous”
tater tots return in coming weeks. I
can report that Bracket Room’s hot
pastrami sandwich competes well
with those I used to enjoy when I
lived in New York City.

Four Sisters is among our favor-
ites as well; we long frequented
its original location in Eden Cen-
ter and then followed it to Mosaic.
Four Sisters’ fast-casual Arlington
location doesn’t disappoint. It con-
tinues to offer the full menu with
all of my favorites including grilled
black pepper beef, Banh Mi sand-
wiches and crispy spring rolls.

My first time dining at Circa was
actually just a few weeks before
the pandemic took hold. I had an
amazingly delicious wild mush-
room flatbread. Circa’s pandemic
menu includes both a la carte op-
tions and a prix fixe menu and we
recently picked up dinner there. I
highly recommend the free range
brick chicken served with roasted
garlic mashed potatoes, brown
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butter sauce, gremolata and grilled
broccolini.

If you are hankering for Chinese,
TNR is a great choice, and it has
maintained its regular menu, so
you will have lots of choices. I have
never ordered anything I didn’t
love from TNR, but my go-to’s are
chicken and broccoli and wonton
soup.

Sawatdee is a recent addition
to our rotation and from the mo-
ment I tasted the Thai restaurant’s
angel eggplant -- deep fried egg-
plant topped with stir fried ground
chick, bell peppers and carrots in a
spicy basil sauce -- I couldn’t wait
to eat it again.

I'm not a huge drinker, so for
me, alcohol always comes last.
But alcohol can be a significant
percentage of a restaurant’s reve-
nue. In fact, Eddie Lane, General
Manager at Circa, said that, before
the pandemic, alcohol made up 50
percent of sales, sometimes a little
bit more. As of April 10, Arlington
County restaurants can sell alcohol
as part of delivery or takeout, but
currently alcohol sales now make
up only 20 percent of sales at Cir-
ca. Lane does expect that number
to continue to rise, however.

We haven’t taken advantage of
the ability to do take-out drinks,
but I do love the idea of being able
to pick up a Peach Muscato wine
slushie at Oby Lee or a bottle of
Blackberry Margaritas from Circa
to go with my dinner.

Local restaurants are putting
on a brave face, but sales are way
down, in some cases by as much

See EATING OuT, PAGE 7
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NEWS

A Special Win for Wardian |

After running 262.5 miles over the course of two and
a half days straight, without sleep, Wardian won the
first ever Quarantine Backyard Ultramarathon.

By ASHLEY SIMPSON
ARLINGTON CONNECTION

rofessional and world

record-breaking  runner

Michael Wardian has run

races and stood on podi-
ums all over the globe. In fact, if it
weren’t for coronavirus, he would
have traveled to Sri Lanka to run
a 250 kilometer stage race, and
to the Boston Marathon to help a
blind athlete, Chaz Davis, qualify
for the next Paralympic games in
this month alone

Then, in June, he would have
been starting his first ever across
the United States.

Instead, this Arlington resident
is tackling long-distance chal-
lenges in his own neighborhood
— literally. On Monday, April 6th,
after running 262.5 miles over
the course of two and a half days
straight and without sleep, Ward-
ian won the first ever Quarantine
Backyard Ultramarathon, which
officially began the morning of
Saturday, April 4.

Announced just two weeks earli-
er and organized by Personal Peak
Endurance, this at-home backyard
ultramarathon required all of its
participants (connected virtually,
of course) to run a 4.16 mile lap
every hour, with the last one stand-
ing — or running, really — being the
winner.

“I've gotten to do all these things,
I've won marathons on all seven
continents, and one of the big-
gest things I've ever done and for
my career happened 50
feet from my front door,”
Wardian said. “While
it is great to travel the
world and see all these
awesome places, it’s also
amazing to push yourself
and do big things close
to home. Sometimes
you get caught up and
think, ‘I need to be at this
place, or that one,” but, it
seems to me like you can
accomplish a lot of any-
where you are.”

The Quarantine Back-
yard Ultramarathon was
a byproduct of Corona-
virus and calls across the
country for quarantine,
but it actually turned out
to be a significant win for
Wardian.

“This was my first
time doing the backyard

4 ¢ ARLINGTON CONNECTION

format, and 262.5 miles was the
longest distance I've ever run,”
Wardian said. “I felt great, it was
amazing. I felt bad earlier in the
race, at about 175 miles [which
would have been after more than
a day and a half of running], but
I started feeling better relatively
soon after. I started to think I was
going to hit a world record, which
would have been 280 miles. But,
then I was the last one to complete
alap at 262.5 miles [his 62nd lap].
I would have gotten the record if
I'd completed another five laps.
Hopefully I can get closer to the
280, 300-mile mark next time.”

By definition, an ultramara-
thon is a footrace that covers a
distance longer than 26.2 miles
— the length of a traditional mara-
thon. And with this event, Wardian
completed a traditional marathon
ten times over. Some of his fellow
backyard runners did the 4.167
mile “lap” on treadmills, and some
— like Wardian- took to their own
neighborhoods for a loop.

No matter how they carved out
their courses, all runners were
tuned into each other and the race
administrators through the tele-
conferencing application Zoom.
It all made for an unprecedented
race experience, even for such a
seasoned runner as Wardian.

“I'd heard about it two weeks
ago after so many race cancella-
tions, and I thought it would be a
good challenge and close to home,”
Wardian said. “I've done a lot of

Michael’s son, Grant, massages his shoulders
with the Hypervolt massage device.
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individual projects before, running
Fastest Known Times (FKTs) of
different routes and trails — for ex-
ample, I ran the entire [184-mile]
C&O Canal by myself in 36 hours,
breaking the record for the ‘70s.
Still, this was just really different.”

Although Wardian competed
alongside nearly 2,300 fellow
runners — figuratively speaking —
his only connection to them was
through the Zoom app on his cell
phone that he held for most of the
race.

“Tuning in through Zoom was
tough,” he said. “Then when it got
down to just a few of us left, my
wife set up a phone on a tripod so
everyone else on Zoom could see
what was going on better. We ac-
tually even had some traffic cones
that became Internet famous.”

Even though he was the ultimate
victor, Wardian’s goal going into
the Quarantine Backyard Ultra-
marathon was not actually to win
it outright. It was actually to push
his own limits and go further than
he had ever gone, beyond the 184
miles he ran to achieve the fastest
known time on the C&O Canal.

“I wasn’t sure how I'd feel going
that far and how my body would
hold up,” Wardian said. “I did start
to struggle around 175 miles, but
the longer the race went on, the
stronger I felt. It made me con-
sider my run across the country,
which I've tentatively rescheduled
for October. After the Backyard
Ultra, I decided I want to go for
the world record when I
run across the country, to
beat the current time of
42 days and 30 minutes.
I have this gift and I have
the fitness and desire and
I might as well try.”

Even with the world
shut down in so many
ways, Wardian, who
turned 46 earlier this
month, has achieved re-
cords beyond even most
athletically inclined peo-

ples’ wildest imagina-
tions.
“'m keeping super

busy, but just not doing
organized events,” he
said. “I've been trying to
set FKTs around the area.
I ran all fifty state streets
in DC in 10 hours and 32
minutes. I tried to set an
FKT on the Appalachian

Michael Wardian, 46, running with the kids in his Arlington

neighborhood cheering, on his way to winning the first ever
Quarantine Backyard Ultramarathon.

work.

Trail, but I am being respectful of
all local requirements. I've found
there’s always a way to readjust
and set my own challenges.”

When the world reopens and
Wardian is able to look beyond the
DC-metropolitan area, the Quaran-
tine Backyard Ultramarathon will
still rank among the victories and
records most significant to him.

“It was amazing, because I was
with my wife and two boys and
friends and the entire neighbor-
hood,” Wardian said. “It was better
than being abroad, or on an actual
podium, because most of the time,
when I get home, it's done. But

Michael texting his business partner to reschedule some

NVIAEV/\ dIIINNI[ A9 SOLOH

when the people I love are actual-
ly there when it all happens, it is a
different emotion.”

Take it as a quarantine lesson
from a world-class athlete: the
best moments in life aren’t a result
of the world around you function-
ing, and the conditions of the day,
working in your favor.

“We have been lucky in the
US, that we are still allowed to
go outside,” Wardian said. “This
is the perfect opportunity to take
on things you've always wanted
to, an opportunity to start a new
chapter.”
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Family Business Struggles
During Pandemic Shutdown

By SHIRLEY RUHE
ARLINGTON CONNECTION

and then it isn’t. Ros-

ie Gordon-Mochizuki,
co-owner of Sushi Zen
with her husband, Shoji,
has been in business at
the Harrison Street Shop-
ping Center for 23 years.
“We were here before the
bagel place came and
then Harris Teeter on the
corner and then the Mex-
ican place. I don’t remem-
ber when the Thai place
came.”

Then the COVID-19
pandemic arrived. Over
that weekend Sushi Zen
continued with lunch and
dinner as usual because
of time needed to notify
the customers about the upcoming
changes. On Monday they went to
carryout only. “We had to find out
who could work. Nobody knew
what it would be like.”

She said they were flooded to
make changes in the menu. “We
debated back and forth. But we'’re
lucky that everything uses the
same ingredients but just com-
bined in different ways.” She says
her daughter counted up 120 dif-
ferent menu choices. “But we knew
if we took off any of the favorites
there would be complaints.”

Gordon-Mochizuki says, “We
were fortunate because we had pre-
viously been doing over $100,000
a year in carry-out so we were
equipped to make the transition.”
But they had so many things going
on from lunch and dinner to carry
out. “My family has been working
12-16 hour days.” She says a lot of
people don’t know that small fam-
ily-owned restaurants like theirs
operate on a razor thin profit mar-
gin of pennies on the dollar. Their
business has been down almost 50
percent the first couple of weeks.

The major problem in the begin-
ning was lack of staff. Some of the
staff are older and vulnerable so
they couldn’t come. “Others were
afraid to come.” She had one em-
ployee whose landlord threatened
to kick him out if he went to work
because he might bring the virus
back with him.

Now she has been able to get
masks and that has allowed some
staff to return. The extra staff has
allowed Sushi Zen to move from
carry out to curbside service. “Last
Friday was really good; Saturday
and Sunday were ok. We appreci-
ate that customers have been very
generous with their tips.” She says
she has just been able to make the
wWwwW.CONNECTIONNEWSPAPERS.COM

I t's business as usual,

s

Rosie Gordon-Mochizuki, co-owner
of Sushi Zen chats with customers

eating in the restaurant before the
shutdown.

last two payrolls by using some
personal money. “We made a deci-
sion to pay our employees first and
will be renegotiating with every-
one we owe money to get the best
deal that we can.”

Now Gordon-Mochizuki is wor-
ried about the future. Sushi Zen re-
ceived a letter from their landlord.
It indicated the landlord realized
many of the businesses are facing
significant financial hardship and
they want to work with the busi-
nesses. In fact Gordon-Mochizu-
ki says the landlord has provided
the businesses free Grab and Go
banners. “We haven’t received any
pressure so far.”

However, the landlord indi-
cated they strongly recommend
that their tenants apply as soon
as possible for the disaster relief
programs that the SBA is offering,
indicating it will be difficult for the
landlord to review any rent relief
requests without this action.

Gordon-Mochizuki applied on
April 13. “Because we have been
with the same bank for 23 years
and they are SBA lenders, we have
been very fortunate in their re-
sponse to Sushi-Zen and the PPP
SBA loan process.” She says, the
requirements are that you rehire
the equivalent number of employ-
ees that you had a year ago, which
translates into 17 for Sushi Zen in-
cluding part-time.

Now she has read that the pro-
gram is expected to run out of mon-
ey by April 15. It did run out later
that day and Gordon-Mochizuki
says they have not received word
that their loan had been approved
before the money was gone. She
and her husband live in Maryland
where Gov. Hogan issued a mora-
torium on rental and commercial

lease evictions on April 6. “If our
SEe FAMILY, PAGE 7
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Spring Valley Farm and Orchard
Eli and Misty Cook

Due to the Covid 19 crisis, Eli & Misty Cook,
who normally participate in the following Farmers Markets:

g h
Alexandria-Old Town Alexandria Farmer’s Market DuPont-FRESHFARM DuPont Circle Market, D.C.
301 King Street Alexandria, VA 22314 1600 20th St. NW Washington, D.C 20009
Saturday 7:00 am to 12:00 pm Sunday 8:30 am to 1:30 pm
Silver Spring-FRESHFARM Silver Springs Market Mosaic- FRESHFARM Mosaic Market
1 Veterans Place Silver Springs MD 20910 2910 District Ave. Fairfax, VA 22031
Saturday 9:00 am to 1:00 pm Sunday 9:00 am to 2:00 pm
Westover-Westover Farmer’s Market Reston Farmer’s Market (Opening May 8)
1644 N. McKinley Rd. Arlington, VA 22205 1609 Washington Plaza N Reston, VA 20190
Sunday 8:00 am to 12:00 pm Saturday 8:00 am to 12:00 pm
Burke-Burke VA pickup location will be in the VRE parking |  Fairlington Farmer’s Market
lot VRE STA P Lot, 5671 Roberts Parkway, Burke, VA 22015 3308 S. Stafford St. Arlington, VA 22206
\Saturday 8am-11am. Suday 9:00 am to 1:00 pm (Opening May 5) Y

A AR A

Check out our website for more info:
springvalleyfarmandorchard.square.site or call 304-496-7788

also check us out on facebook at:
facebook.com/SpringValleyFarmandOrchard or call Misty 304-671-7220

Same Company, Same Employees,
Same Great Value - Now Celebrating 20 Years!

TWO POOR TEACHERS

Kitchen and Bathroom Remodeling

* Electrical (ELE) Fully Insured & Class A Licensed

¢ (ias Fitting (GFC) Since 1999

* Heating Ventilation and Air nothing until the job
Conditioning (HVA) is complete for the

¢ Plumbing (PLB) Supe serce past 17 years

¢ Residential Building (RBC)

Free Estimates 703-999-2928

Check if your contractor is licensed at the state level
http:/www.DPOR.virginia.gov

Visit our website: www.twopoorteachers.com
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NEWS

This Week in Arlington in Coronavirus

By KEN MOORE
THE CONNECTION

Tuesday, April 28
Arlington Cases: 865
Virginia Cases: 14,339
Arlington Deaths: 32
Virginia Deaths: 492

ARLINGTON SMALL BUSINESS:
Arlington County created the Ar-
lington Small Business Emergency
GRANT (Giving Resiliency Assets
Near Term) Program, to provide
immediate financial assistance to
Arlington’s small businesses im-
pacted by the COVID-19 pandemic.
The program was approved during
a County Board budget work ses-
sion Thursday, April 16.

“Small businesses contribute to
the character of our community,”
said Arlington County Board Chair
Libby Garvey. “What’s more — they
are a vital component of our com-
munity’s economic health. More
than 90 percent of our businesses
are small businesses — and right
now, they need our help more than
ever before.”

The GRANT Program can pro-
vide grants of up to $10,000 to
businesses and nonprofits with
less than 50 employees. Businesses
may use the grants for employee
salary and benefits as well as for
other business capital and operat-
ing expenses directly related to the
immediate impacts of COVID-19.
“This pandemic has been truly
devastating to the Arlington busi-
ness community, particularly our
customer-facing small businesses,”
said Arlington Economic Develop-
ment Director Telly Tucker, who
reported that more than 9 out of
10 small businesses called the pan-
demic extremely or very disruptive.
The goal is to have the application
process up and running in early
May. See arlingtoneconomicdevel-
opment.com/covid-19 to see re-
sources available and learn about
Arlington businesses offering on-
line services and special offers.

Monday, April 27
SHERIFF’S DEPUTY POSITIVE: A
member of the Arlington County
Sheriff’s Office has tested positive
for COVID-19. Public Health offi-
cials have initiated contact tracing
of the individual to determine any
potential spread to other person-
nel, inmates or the community.
Individuals will be contacted di-
rectly if Public Health officials de-
termine someone may have been
exposed. ACSO and Public Health
will continue to monitor the indi-
vidual’s condition and take neces-
sary steps should any other agen-
cy personnel or inmates present
symptoms.
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MAINTAIN CHILDREN’S IMMU-
NIZATION Schedules: Pediatri-
cians across Virginia have noted
a decline in infants and children
receiving their scheduled vaccina-
tions, over concern about exposure
to the coronavirus. During Na-
tional Infant Immunization Week,
parents are being reminded of the
importance of keeping children up
to date on vaccine schedules, to
protect them from diseases that
are preventable.

VIRGINIA GETS HELP: U.S. Sens.
Mark R. Warner and Tim Kaine an-
nounced $14,857,347 in federal
funding for the Commonwealth’s
response to the novel coronavirus
(COVID-19) outbreak. The fund-
ing, awarded through the Epidemi-
ology and Laboratory Capacity for
Prevention and Control of Emerg-
ing Infectious Diseases cooperative
agreement, was made possible by
the Coronavirus Aid, Relief, and
Economic Security (CARES) Act.
The Virginia Department of
Health can use the funds to estab-
lish or enhance the ability to ag-
gressively identify cases, conduct
contact tracing and follow up, as
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well as implement appropriate
containment measures. It can also
be used to improve morbidity and
mortality surveillance, enhance
testing capacity, control COVID-19
in high-risk settings and protect
vulnerable or high-risk popula-
tions, as well as help healthcare
systems manage and monitor sys-
tem capacity.

Friday, April 24

BUSINESS TASK FORCE: Gow.
Ralph Northam formed the Com-
monwealth’s COVID-19 Business
Task Force, which will continue
to provide advice and guidance to
the Cabinet on a safe, responsible
strategy for easing restrictions on
businesses and individuals.

The task force consists of repre-
sentatives from a variety of Virgin-
ia industries including restaurants,
breweries, wineries, small and
large retailers, fitness centers, hair
salons, barber shops, spas and aes-
theticians, museums, hospitality
groups, campgrounds and enter-
tainment venues.

“These are Virginians who are
thinking everyday about how to
protect the health of their staff and

the communities in which they
operate,” said Northam. “They
understand that our public health
and business interests are aligned
— we must take measures that
both ensure the safety and confi-
dence of consumers and prevent
the spread of disease. Their input
will continue to be critical as we
plan a safe, consistent, successful
path forward.” Virginians are un-
der order to stay home unless they
must leave for essential services
like buying food or getting medical
attention, until June 10, 2020.

WHAT WILL IT TAKE TO RE-
OPEN? The Commonwealth’s ag-
gressive actions included closing
schools, limiting gatherings, and
the stay-home order. Virginia’s re-
quirements for before moving to
phase one to consider reopening
include: percentage of positive
tests over 14 days moving down-
ward; rate of hospitalizations over
14 days going downward; ade-
quate supply of hospital beds and
intensive care beds; increasing
and sustainable supply of PPE; in-
creased testing and tracing. Then
Virginia can move to phase one,
which might look like this: Some
businesses reopen with strict safe-
ty restrictions; continued social
distancing; continued telework-
ing; face coverings recommended
in public.

EXPIRED LICENSES VALID?:
Virginia’s DMV offices and mo-
bile units are closed at least until
May 11. Those needing to renew
a license or vehicle registration are
encouraged to do so online. The
Virginia State Police suspended
enforcement of the time period in
which new Virginia residents must
get a driver’s license or register
their vehicles, the expiration of
temporary license plates, and the
time period in which temporary
residents may operate vehicles
with out-of-state plates, and en-
forcement of motor vehicle inspec-
tions by Virginia State Police.

ELECTIVE SURGERIES ON HOLD:
The current ban on elective sur-
geries has been extended by one
week, until May 1. The public
health emergency order does not
apply to any procedure if the de-
lay would cause harm to a patient.
The order also does not apply to
outpatient visits in hospital-based
clinics, family planning services or
emergency needs.

Hospitals continue to treat
emergency patients and perform
essential surgeries, and Virginians
should feel safe going to hospitals
if they are experiencing a medical
emergency, such as a heart attack.
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Slgn u p for treatment will pass quickly, but I'm guessing that

the demands of the diet will slow me down to a
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But so what? My health status, which originally
had been a terminal one: “13 months to two years”

as 90 percent, according to the restaurants I
spoke with. And the National Association of
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. has improved dramatically. I'm still likely to die
lated industry losses are expected to exceed : 4% . )
. == ‘ ) from cancer but instead of the two years maximum
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That suggests a lot of restaurants aren’t ) N 24
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here for us. If possible, we need to be here
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living and breathing two months into year 12, post
diagnosis. And depending upon what is interpreted
from my upcoming CT scan, | may yet have a bit
more life to live.

Kenny Lourie is an Advertising Representative for
The Potomac Almanac & The Connection Newspapers.
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SPECIAL SAVINGS

F“YOUR TOYOTA

I{ [

WELCOME TO ALEXANDRIA TOYOTA’S

PERSONALIZED CAR CARE EXPERIENCE

SAFETY FIRST ALWAYS!

Have Your Vehicle Checked

for Open Campaigns/Recalls
Recall Hotline: 703-684-0710

@
TOYOTA

SarvioaGuntyy: == Monday - Friday, 6:00am to 7:00pm

Saturday, 7:00am to 5:00pm

ek Tolorr~

“"nm ESATURDAVIGFFI
RECEIVE THIS HONOR, e e |

3750 Richmond Hwy ¢ Alexandria, VA 22305 THAT:S|EXACTLY/WHY/WE|DON'T!

SIGHTLINE '
ALIGNMENT SPECIAL

WIPER BLADES EGE
%69

BUY{! HBEE | BATTERY CHECK-UP
GETy!
Your car’s alignment suffers, and can

Sight Line only.
e T s O COLRON 1 | IUSTEE PRESENTED AT TME OF WRITEUR VALID ONLY AT AUSIARORLA TOYO A
cause uneven tire wear and steering problems. I
INCLUDES: Inspect suspension, ball joints, struts

TOVOTA PARTS CEHTER CALY GOCO THAL 5/31/20. AAAND SR BLEPLES AODTCHAL | DEREH EXRRES o/31/20.
& shocks, tire condition and set tire pressure. NEW HOURS SPECIAL!
TG PESOUTD LA G WATE R LI YL A ASRATONR. DROP OFF YOUR VEHICLE BETWEEN 6AM & 7AM

L e WITH A SCHEDULED APPOINTMENT & RECEIVE

12% OFF ANY ONE REPAIR.

32YEARS OF
RECEIVING
THIS HONOR.
1 OF 4 DEALERSHIPS

MA NT, §

OIL & FILTER CHANGE

8598 85198

NON-SYNTHETIC SYNTHETIC

INOT VALID Wi {TED AT TIME OF PURCHASE

31/20.

ALEXANDRIA TOYOTA

©SMS Productions, Inc. 1-800-289-7671 #202001025

I
I
1
I
Includes: Genuine Toyota oil fifter, up to 5 qts of conventional cil, |
inspect windshield wipers, check tire condition, check battery (with 1
print-out), inspect and adjust all fluid levels, inspect air & cabin air filters. 1
1

|

|

HOT VaLID WITH ANY OTHER OFFER OR COUPON. TOYOTA VERICLES ONLY. COUPON MUST BE PRESENTED AT TIME OF
WRITEUP ALID ORNLY AT ALEXANDRIA TOTOTA TAX ANDY SHOP SUPPLIES ADDITIONAL OFFER EXPIRES 5/31/20.

1 Check cold cranking amps and visual inspection of
tbattery condition. Includes battery condition'print out.
1

HOTVALIDWITH ANY GTHER OFFER OR COUPON. TOCTAVEHICLES COLY. COUPON

See Service
Advisor for details.

GOT TIRES?

INCLUDES ROAD HAZARD PROTECTION, TIRE
WARRANTY, AND FREE COURTESY INSPECTION.

BONUS: ADD A 4 WHEEL
ALIGNMENT FOR $39.95
L 1]
v ME
o AND

CHECK ENGINE
LIGHT DIAGNOSIS

NO
CHARGE

INITIAL DIAGNOSIS

VEHICLE CODES
| & GIVE YOU
I AN ESTIMATE
OF REPAIR COSTS.

] e
WRITE-L¥

ToyotaCare

moacee  CUStOMErS
Don’t Forget Your FREE Service.

5,000 » 10,000 » 15,000 » 20,000 » 25,000
LE  Mile Services
Call your ASM for details
ToyotaCare Plus $32990

Covers up to 4 years/d5,000 miles

BRAKE SPECIAL

Includes: Install Genine Toyota front brake pads, inspect front & rear rotors
& drums, check tire condition and inspect all hardware. Pads only.
MACHINE ROTORS ADDITIONAL

NOT VALIDWITH ANY OTHER OFFER OR COUPON, TOYOTA VEHICLES ONLY, COUPON MUST BE PRESENTED AT TIME OF
WRITE-LIP VALID L YAT ALEXANTIRRA TOMOTA TAX AND SHOP SUPPLIES ADDITIONAL. OFFEREXFIRES 5/31/20.

¢ BG VITAL FLUID SERVICE
0% @[FF vour FirsT service

Iﬂ @Eﬁ YOUR SECOND SERVICE

Power Steering ¢ Automatic Transmission ¢ Brake System

NOT VALID WITH ANY OTHER OFFER OR COUPON TOTOTANEHICLES GRLY COUPON MUST BE PRESENTED AT TIME
OF WRITE-UP VALID QALY AT ALEXANDRIA TOYOTA TR AND SHOP SUPPLIES ADDITIONAL OFFER EXPIRES 5/31/20.

LA INCLUDES BATTERY INSTALLATION
Includes: 84 month warranty, 24 month free replacement,
24 month free roadside assistance.

Does not apply to hybrid batteries,

T VALID WITHANY OTHER OFFER QIR COUPON, TONOTA VEHICLES (ALY COUPONMUST BE PRESENTED AT TRIE
OFWRAITELIPVALI QKLY AT ALEXANDIRIA TOYOTA TAX AND SHOP SUPFLIES ADDITIONAL OFFER EXPIRES '5/31/20,

CALL FOR AN APPOINTMENT AT 703-684-0710 OR SCHEDULE ONLINE AT ALEXANDRIATOYOTA.COM
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