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Start here

Spotted Tavern
Winery & Dodd’s
Cider Mill: Fresh

apple cider!

Follow the smell of

fresh doughnuts

to Krispy Kreme.

On Nov. 29, Santa disembarks from

the river in downtown Occoquan.

View the falls at Prince
William Forest Park.

Sip an old-fashioned vanilla soda

at Goolrick’s Pharmacy.

Supposedly, George

Washington felled

his cherry tree at

Ferry Farm.

Enjoy barbecue ribs

at the Smokey Pig.

Homemades by
Suzanne: Cream

puffs, cheesecake

and big cookies

Admire the Fan district’s
elegant Victorian homes.

Experience the nightlife

in the trendy Shockoe
Bottom district.

St. John’s Episcopal
Church is the oldest

in Richmond (over

250 years!).

Lace up at SkateQuest, a

year-round ice skating rink.
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ROADTRIP Tour the ‘Grossology’ Exhibit

WHERE: Science Museum of Virginia in Richmond

WHY: Ice skating, fresh apple cider and everything you ever
wanted to know about your bodily functions.

HOW FAR: 105 miles, or about 90 minutes from Alexandria.

Burp and fart humor is no longer the exclusive playground of
sophomoric comedians. In “Grossology: The (Impolite) Science
of the Human Body,” showing now at the Science Museum of Vir-
ginia, you can giggle your way through an educational exhibit rife
with gurgles, toots and belches. As the name suggests, the display
is gross—if you’re easily offended by the word “pee,” you’d best
stay home. But it’s also not just for children or the frat-house set.
The exhibit, based on the best-selling series of books of the same
name by former science teacher Sylvia Branzei, has been muse-
um-hopping since 1999. Everyone will be entertained by Gas At-
tack, a pinball game in which players score points by hitting food
items most likely to cause flatulence. In another installation,
pump soda into Burp Man’s stomach and see how excess air turns
into noisy belches. Kids can scale a wall that resembles wart- and
pimple-covered skin, or slide down a replica of the digestive sys-
tem. And don’t miss the huge nose that drips snot while it ex-
plains how much you swallow in a single day (a whole quart!).

On your way to the museum, enjoy a more pleasant tour for the
senses. Begin with hot-from-the-conveyor-belt doughnuts at Kris-
py Kreme in Alexandria. Then feel the chill during a spin around
the ice at SkateQuest in Woodbridge, or stop at the 17,000-acre
Prince William Forest Park to breathe in the fresh air and walk off
breakfast on the Quantico Falls Trail. In Fredericksburg, you can
pop in to Goolrick’s Pharmacy—the oldest soda fountain in the
nation—to refresh the palate. 

If you make the trip on a weekend, don’t miss the tasty, fresh
apple cider (regular or hard) at Spotted Tavern Winery in Hart-
wood, open from noon to 4 p.m. And after the museum, if you feel
the need to counteract the “ick” factor with a little sophistication,
stroll through Richmond’s gorgeous Fan district, said to be the
largest intact Victorian neighborhood in the United States.

Grossology is on display through Jan. 4. For directions,
hours and ticket prices, visit www.smv.org. — Kelly DiNardo

Road Trip maps are available online at www.washingtonpost.com/
roadtrip. Have an idea for a trip? E-mail roadtrip@washpost.com.
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Rapper, OutKast

I like Howard University. 
The students are real live and

ambitious.

OutKast’s “Speakerboxxx/
The Love Below” is No. 1 on the

Billboard album chart.
— Reported by Yawandale Birchett

BY TORKIL GUDNASON

LocalFave BIG BOI

Why does the Metro
Yellow Line run over
the Potomac River
while the Blue and Or-
ange lines run under
the river?

— Lawrence R.
Impett, Washington

This over-and-under co-
nundrum isn’t limited to
the Potomac. Metro trains
also cross the Anacostia
River, which is bridged
over by the Blue and Or-
ange lines and tunneled
under by the Green Line.

Jack Donahue, director of Metro’s office of major capital projects, cites
two reasons for picking one method over the other: cost and topography. A
tunnel is pricier than a bridge, what with all the digging and detonating. If
you have to burrow under a waterway, a short tunnel beats a long one, and
you’ve got to consider what you’re tunneling through. 

With that in mind, let’s first look at the Potomac. The river is quite wide
where the Yellow Line crosses, and the soil there isn’t conducive to tunnel-
ing: sandy, alluvial garbage left over from glacial activity. So Metro decided
to go with a bridge. Up near Foggy Bottom—where the Blue and Orange
lines needed to go—there was resistance to a bridge, the aftertaste of a bat-
tle over the Three Sisters Bridge, a freeway span that was supposed to cross
the upper Potomac. That proposal was defeated, but the unpleasantness lin-
gered, and the last thing people wanted was a Metro bridge. Luckily, geol-
ogy cooperated. “Up toward Rosslyn you start to get to a rock foundation,”
Donahue said. “The soil is more stable; therefore the mining operation be-
comes easier and more cost-effective.” Plus, the Potomac is narrower there.
Thus, a tunnel.

As for the Anacostia: The waterfront area near the Navy Yard, where the
Green Line travels, needed to be kept clear for ships and barges. Metro
could have built a very high bridge, but that would have required steep
tracks shooting practically vertically from the underground Navy Yard sta-
tion. (And the morning commute is stressful enough without encountering
the G-forces of a Saturn V rocket.) Low bridges already crossed the Poto-
mac where the Blue and Orange lines would travel, so Metro decided to fol-
low suit there. — John F. Kelly

Have a question about the D.C. area? Let Answer Man employ the vast reporting re-
sources of The Washington Post to answer it. E-mail answerman@washpost.com.
Please include your name and address.

AnswerMan DECODING MD + VA + DC

COURTESY OF WMATA.COM

Ah, Metro—it moves in mysterious ways.

P lopping down on the couch to watch “Sein-
feld” reruns may be your usual dinner rou-
tine, but the holidays call for a little extra
pizzazz—including a beautifully set formal
table. “For a festive occasion, people want

to have something special and memorable,” says eti-
quette guru Peggy Post. “But I think the word ‘for-
mal’ gets people a little bit nervous.” To ease any ta-
ble-setting anxiety, follow her tips. 

TABLE LINENS. Start by laying down a nice,
clean tablecloth and matching napkins. Napkins go
in the center of the place setting or to the left of the
silverware. You don’t want to put the utensils on the
napkin.

PLATES. For a super-formal dinner, the host sets a
charger—or service—plate, and the first course’s
plate is placed on it. Traditional-
ly the charger is left at each place
until the entree plate arrives. If
charger plates aren’t part of your
chinaware, don’t panic. “I don’t
encourage people to go out and
feel like they have to buy these,”
Post says. Instead, use the entree
plate. If you’re serving soup, be
sure to set a smaller plate be-
tween the bowl and the entree
plate so the soup doesn’t drip on-
to guests’ dinner plates. 

UTENSILS. “The whole key
to setting a formal table is to set
the utensils in the order you’re
eating,” Post says. Working from
the outside in to the left of the
plate, set the salad or appetizer
fork, then the entree fork. (One
exception: If you’re serving sea-
food as your appetizer, the sea-
food fork goes on the right side
of the plate instead. It’s the only
fork that would ever go on the
right.) If salad is served after the
entree, switch the order. To the
right of the plate, working in,
place the soup spoon, salad knife
and entree knife. Each blade is
placed with the cutting edge fac-
ing the plate. This harkens back
to medieval days, to indicate the
knife was a sign of friendship
rather than a threat. 

Traditionally, dessert spoons
and forks were brought out right
before dessert was served. Now,
hosts may bring in silverware
with dessert or set them above
the plate before the meal. The
spoon is set with the handle fac-
ing right; the fork goes un-
derneath the spoon with the han-
dle facing left. In a formal setting
you don’t want to have more than
three of any implement at the ta-

ble at the same time. If you have more than three
courses before dessert, you may want to bring the
dessert ware in after the meal.

Next, place the butter plate to the left, above the
forks. It usually has a butter knife laid diagonally
across it. 

CRYSTAL. Finally, set the crystal directly above
the knives and utensils on the right side of the place
setting. Generally arrange the glasses by size, left to
right, starting with the water goblet, red wine glass
and white wine glass. Cheers! You’ve set a beautiful
holiday table. — Kelly DiNardo

Want to know how to do something? Send your questions
to howto@washpost.com.

HOWTO Set a Formal Table
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Are you like Julia Roberts in “Pretty Woman,” who freaked when challenged
to decipher a swanky silverware lineup? Then heed the advice above.

I n the early 1980s, the only thing most people
knew about llamas was that Michael Jackson
had one. But it didn’t take long for them to real-
ize that the potential of this woolly, big-eyed ru-
minant extends beyond being an exotic pet to

eccentric pop stars.
Llamas were first domesticated in the Andes Moun-

tains as beasts of burden. You can parade them in
shows as you would fancy dogs, keep one in the back
yard as a pet for the kids or use them to guard a herd
of sheep—all of which they will do without complaint.
But until you put a pack on them, you’ll never un-
derstand what llamas were really meant to do.

The good news: Just a drive away from the D.C.
area, you can get to know these unusual animals by
signing up for llama hikes and treks. Not only will you
learn to load, lead and handle a llama on a trail, but
you’ll travel through some of the area’s prettiest scen-
ery. As someone who grew up on a llama ranch and
spent every summer llama-packing in the Rockies, I
can promise you that the experience offers quite a few
more comforts than backpackers can afford. When I
went backpacking recently, I considered eating oat-
meal three times a day just to keep my pack light. But
back home, my dad used to have a llama reserved sole-
ly for his fly-fishing gear. He didn’t have to carry a
thing—and neither will you.

WHAT TO EXPECT: Your host will give you an overview of
the hike before you get off the ranch. You’ll learn ev-
erything from how to load the packs to where the ani-
mals like to be petted (tip: necks good, faces and legs

bad). Llamas are ideal trail companions; they’re amia-
ble, calm, smart and smaller than horses—so less in-
timidating. Yes, they do spit occasionally, but only at
each other, so you’ll only get an eyeful if you walk be-
tween a four-legged disagreement. On the trail, a well-
trained llama will follow your lead on a lax rope, of-
fering only an occasional hum in lieu of conversation. 

WHAT TO BRING: Your hosts will probably provide food,
water and equipment, so all you’ll need is a good pair
of hiking boots. Don’t forget a camera. Dress in layers
so you can easily adjust to temperature changes. 

COST: Prices range from $18 for a two-hour trek to $65
for a five-hour hike and gourmet lunch. Treks run
year-round but depend on the weather.

LLAMA-TREKKING COMPANIES
Applewood Inn & Llama Trekking. 242 Tarnbeck Lane,
Glasgow, Va. 540-463-1962. www.applewoodbb.com.
Llama hikes and lunch hikes leave every Saturday
morning and Monday-Friday, by appointment only. A
two-hour trek is $18; lunch is an additional $6.50. Inn
guests receive a discount.
Twin Creeks Llamas. 427 Turtle Lane, Browntown, Va.
540-631-9175. www.twincreeksllamas.com. Enjoy
half-day lunch hikes in the Blue Ridge Mountains, 11⁄2

hours from the District. A five-hour trek, including
gourmet picnic lunch, is $65 for adults and $45 for
children younger than 12. Reservations required.

Know of a great outdoors opportunity in your area? E-mail
getout@washpost.com. Please include your name, city and
daytime phone number.

GETOUT Go Llama-Trekking
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Trailblazers: If you love long hikes but loathe the aching back from carrying water, food and more, enlist help!


