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The park just north of the
runway at National Airport. 

It always amazes me when I see 
a 100,000-pound airplane

scream into the sky or come in
for a landing. Not to mention 

it’s a great first-date spot. 

Hear the local jazz celeb Thursday
at 8 p.m. at the National Zoo.

— Reported by Dana Meltzer
JAMES HICKS PHOTOGRAPHY
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Rolling stock: Find anything
from a Kia to a Jaguar on
the Tysons auto mile.

Rollin’, rollin’, rollin’ at
the Pville Skating Rink

Check out the sculpture
on the corner—this
farmer never tires of
slopping his hogs.

Hold the sprinkles:
The ice cream is
much too smooth to
adulterate at Thelma’s
Country Store.

Smell the lilacs
at Meadowlark
Botanical Gardens.

An American flag flies Iwo Jima-style
atop a 15-foot-high boulder pile in
homeowner Joe Money’s front yard.

Can 40-year-old Reston still
be called a “new town”? A
scale mock-up, memorabilia
and news reports tell the
story at the Reston Historic
Museum and Shop.

Bombs into ball fields: Little leaguers
hone their skills at Great Falls Nike
Park, a Cold War-era missile site.

See bagels boiling at Wegmans—
Dulles, the Rochester, N.Y.-based
grocer’s first Virginia store.

My, how eastern Loudoun
has changed—Derrick
cranes crowd the skyline
over Janelia Farm.

A horse-drawn hearse
and General Tom Thumb’s
mini Road Coach round
out the Winmill
Carriage Collection.

Tricycles hang
from tin ceilings at
Nichols Hardware.

Look for llamas
after you pass the
Conestoga wagon.

Oink-oink!
The race is
on at Great
Country
Farms. Locals can pick up mail

and a bag of fried pork
rinds at the Philomont
General Store.
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ROADTRIP Head to the Pig Races

WHAT: Sprinting piggies, strawberry shortcake
and a holy roller rink.

WHERE: Bluemont, Va.

HOW FAR: About 50 miles, or 75 minutes from Falls Church.

Had enough of the same ol’ horse races? Then check out Great Country
Farms’ unusual take on neck-and-neck action: For the next three weekends, the
farm hosts the running of the swine. Three heats of two or three challengers
(which, oddly, often bear the names of country singers) run around a small oval track
every hour on the half-hour from 12:30 to 4:30 p.m. Race-pig trainer Debbie Schoeb says
she employs the Pavlovian method to get the pigs in gear: a prize of Oreo cookies (double-
stuffed, please!). The races are part of the farm’s Strawberry Jubilee, which features—in addi-
tion to much ado about the red berries—hayrides, a catch-and-release fishing contest and a
toddler tart toss. 

Start your trip in Falls Church, where you’ll see Richard S. Beyer’s sculpture of a farmer
feeding his hogs; some say the life-size, aluminum-dipped carving is a statement on feeding at
the trough of government. Next, take a short detour to Thelma’s Country Store. The premises
are rustic—it’s not often that you see asphalt-shingle siding in this neighborhood—but that
doesn’t affect the delicious ice cream you’ll find inside.

Need some gadgets or garden supplies? Purcellville’s Nichols Hardware is the place to go.
The clerks will climb the rolling ladders and search the high shelves and drawers to find a
shear pin for your leaf mulcher. Finally, if you feel like you need to work off a few Oreos your-
self, take some laps around the Pville Skating Rink. The building, built in 1903, was once the
site of the Loudoun County Prohibition and Evangelical Association’s annual celebration of
godliness and alcohol abstinence. 

The Strawberry Jubilee runs May 22-23, 29-31 and June 5-6, 9 a.m.-5 p.m. Admission is
$5 or a maximum of $20 per car. For complete details, see www.greatcountryfarms.com. 

— Stuart Kelly

Road Trip maps are available online at www.washingtonpost.com/roadtrip, as are addresses and hours of
operation (be sure to check before you go). Have an idea for a trip? E-mail roadtrip@washpost.com. BY JEROME COOKSON FOR THE WASHINGTON POST

T he prospect of millions of squirming in-
sects descending on the city, red eyes
blazing, at first made me resolve to hide
under my covers until the cicada mania
had passed. But taking the theory that

one should embrace what one fears (or at least
that’s what magazines like Cosmo tell me), I decid-
ed to greet the brood with open arms. My friends
and I would throw the critters a party—a “Welcome
to the neighborhood, Brood X!” bash.

A bug-inspired menu was, of course, in order. Ac-
tually noshing on the little beasts was a bit too much to stomach, so instead I summoned
some insect-themed dishes with a dash of childhood nostalgia: bug juice and grasshopper
pie. I last ate my mom’s creamy pie around the time the cicadas made their big appearance
17 years ago. The frosty, mint-green confection was all the rage among the Betty Crocker
set, and today, it has a retro feel that’s as cool as the frozen dessert itself. It’s easy to as-
semble, and you can cut corners by using prepared ingredients, such as premade pie crust. 

Also simple but sweet is the bug juice (the summer-camp name for Kool-Aid), which
turns into a grown-up punch when mixed with pomegranate juice and spiked with vodka.
The brew stars an ice ring with plastic bugs frozen inside (just drop the toys into a Bundt
cake pan, fill with water and freeze).

For decor, I created a cicada-friendly environment. A swatch of Astroturf draped over
the buffet table made an inspired tablecloth, and an army of plastic bugs sprinkled around
the apartment contributed to the creepy-crawly feel. For the finishing touch, I added a bit
of drama with a swirl of mosquito netting. To get my guests in a cicada frame of mind and
facilitate the happy mingling of humans and insects, I handed out bobble-antenna head-
bands as people entered—even hipsters in the crowd got into the act. And the music? Duh:
The Beatles, Adam Ant and a few spins of—well—John Secada. — Emily Heil
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GATHERINGS

Don’t want to cook? Embrace the on-
slaught by visiting local bars and restaurants offer-
ing cicada-themed specials:
Andale. 401 Seventh St. NW. 202-783-3133.
www.andaledc.com. This upscale tequila temple is
offering a “Cicadarita” mixed with Herradura Silver
Tequila, lime juice, Midori and simple syrup ($7).
The greenish beverage is garnished with a wedge of
honeydew melon, shaped to resemble a cicada,
with two dried cranberries for eyes. While you’re
bugging out amid the colorful Mexican artwork,
snack on the cachuetes enchilados—spicy Spanish
peanuts roasted with chili powder, garlic and salt. 
Degrees. 3100 South St. NW. 202-912-4100.
Take shelter from the swarm in Georgetown’s
swanky Ritz-Carlton hotel bar. The velvet-and-
leather cocoon is serving up a special cicada cock-
tail, a blend of Grey Goose L’Orange Vodka, fresh
pineapple juice and blue Curacao ($12). 

Del Ray Dreamery. 2310 Mount Vernon Ave., Al-
exandria. 703-683-7767. www.delraydream-
ery.com. Want something for the kids? At this fami-
ly-friendly dessert destination, owner Liz Davis is
serving a “cicada crunch” frozen custard ($2.50
for a small) as the flavor of the day May 21 and 22
to help customers get in the Brood X groove. The
treat blends chocolate custard, crispy rice, choco-
late jimmies and red sprinkles, “to represent the ci-
cadas’ red eyes,” Davis says. 
Kramerbooks & Afterwords. 1517 Connecticut
Ave. NW. 202-387-1462. www.kramers.com. At
this bookstore/eatery, try the sweet and creamy
“Cicada” cocktail ($8), a blend of Jack Daniels, am-
aretto, cream and a pinch of nutmeg, served in an
individual shaker and garnished with a candied ci-
cada (which the squeamish can skip). Also for the
brave: The cafe plans to serve a special dish of
“soft-shelled” cicadas.

Cicada Party Throw a fest for a dozen guests

Perfect cheesy pickup line: Hey, babe. Nice feelers.

GRASSHOPPER PIE

11⁄2 cups chocolate graham cracker
crumbs (about 10 large crackers,
crumbled)

4 tablespoons (1⁄2 stick) butter,
melted

1⁄2 cup milk
32 large marshmallows (from a

10-ounce package)
1⁄4 cup creme de menthe
3 tablespoons white creme de

cacao
11⁄2 cups heavy whipping cream
About 5 drops green food coloring,

if desired
Grated semisweet baking

chocolate for garnish

In a medium bowl, using your hands or
a large spoon, mix the crumbs and
melted butter. (Note: Cookie crumbs
are easily made in a food processor or
blender, though you can also use your
hands.)
Using your hands, press the crumbly
mixture into the bottom and sides of a
10-inch pie pan. Cover with foil and put
in freezer while you make the filling.
In a 3-quart saucepan over low heat,
heat the milk and marshmallows, stir-
ring constantly, until marshmallows
are just melted (about 10 minutes).
Refrigerate about 20 minutes, stirring
occasionally, until mixture mounds
slightly when dropped from a spoon. (If
the mixture becomes too thick, place
saucepan in a bowl of warm water; stir

mixture until proper consistency.)
Gradually mix in the creme de menthe
and creme de cacao, stirring constant-
ly.
In a chilled medium bowl using an elec-
tric mixer on high speed, beat the
whipping cream until stiff. Fold marsh-
mallow mixture into whipped cream
(you can use a plastic spatula to scrape
the mixture from the pan). Fold in food
color.
Remove the pie crust from the freezer
and take off the foil. Using a large
spoon or plastic spatula, spread the fill-
ing into the crust. Sprinkle with grated
chocolate. Cover and refrigerate about
4 hours, or until set. Cut into wedges
just before serving. Serves 8.

Adapted from “Betty Crocker’s Cookbook,
9th edition” (Betty Crocker, 2000).

Per serving: 407 calories, 3 gm protein, 41
gm carbohydrates, 24 gm fat, 78 mg cho-
lesterol, 14 gm saturated fat, 155 mg sodi-
um, trace dietary fiber 

BUG JUICE PUNCH

4 cups water
1 cup sugar (or less, to taste)
1 bunch fresh mint, leaves

trimmed and rinsed
5 cups citron vodka, chilled
5 or 6 cups pomegranate juice

(adjust for sweetness as
desired)

1⁄2 cup fresh lime juice (about
4 limes)

Heat water in a medium saucepan over
medium-low heat. Add sugar and stir
until dissolved. Remove from heat and
throw in the mint. Cover and let sit
about 30 minutes while flavors steep
and liquid cools. 
Just before guests arrive, fish the mint
from the sugar water and discard. Pour
the liquid into a punch bowl or other
large vessel. Add vodka, pomegranate
juice and lime juice. Stir to mix.
To keep the punch cool during the par-
ty, set the bowl over a larger bowl of
ice, or float a big ice ring (see story) in
the punch bowl. Makes 12-14 medi-
um-size servings.

Per serving (based on 14): 293 calories, 0 protein,
28 gm carbohydrates, 0 gm fat, 0 mg cholesterol,
0 gm saturated fat, 6 mg sodium, trace dietary fi-
ber

Buggy Recipes
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(Note: We will not share your contact information with anyone, at any
time, for any reason.) 

So how do you join up? Go to www.washpost.com/
insidesource today!*

Hey, Sunday Source readers! In the past year,

we’ve come to see you as our friends: You tell us when you find a new

hot spot or great deal, ask our advice on everything from restaurants to

dating—and let us know when we goof up. We love hearing from you so

much that we’re starting a new reader community, the Inside Source, to

let you contribute directly to the section. 

As a member, you’ll have opportunities to ...

* Meet the Sunday Source staff 

* Get your voice heard by sharing your ideas and opinions

* Appear in the Source yourself, as a model or part of a story

* Test new products—from video games to cosmetics—
before anyone else

* Come along with us to exclusive movie and theater 
previews, concerts, gallery openings, clubs and 
other special events

As a bonus,
you can also sign
up if you wish to
receive fantastic
freebies from
advertisers; get
discounts from
cool stores; be
invited to restau-
rant and bar
openings, sport-
ing events, or
fashion shows;
and much, much
more!Dan Levine and Jen Balderama, your Inside

Source cruise directors.   


